
APPETIZERS & SLIDERS 

Daily Soup  
Made Fresh Daily 

Cup 4.5 
Bowl 6 

Roasted Tomato Lager Cup 4.5 
Bowl 6 

Chicken Quesadilla 
Topped w. Sour Cream, Ranchero Salsa & 
Guacamole 

8.5 

3/6/9 Burger Sliders  8/14/18 

3/6/9 BBQ Pulled Pork Sliders 8/14/18 

Cajun Firecracker Shrimp 
Cornmeal Crusted, Flash Fried  
w. Cajun Remoulade 

8 
 

Fried Calamari w. Cherry Peppers 
Served w. Rouille & Lemon Wedges 

8 
 

Seared Sesame Ahi Tuna  
w. Avocado & Soy Glaze 

12 
 

Chicken Wings 
Order your way!. 
Spicy Buffalo or Hickory BBQ   
w. Celery & Blue Cheese 

8/7.5 
16/13 
 

Simple Salad 
Mixed Greens, Carrots, Grape Tomatoes,  
Cucumbers, Croutons & House Vinaigrette 

5 

The Wedge 
Iceberg w. Bacon, Tomatoes & Blue 
Cheese Dressing 

6.5 

Spinach & Avocado Salad 
w. Parmesan, Garlic Croutons, Grape  
Tomatoes & White Wine Vinaigrette 

7 

Roasted Chicken Salad 
Mixed Greens, Sun Dried Cranberries, 
Dates, Pecans, Grilled Corn, Tomatoes,  
Goat Cheese & White Wine Vinaigrette 

 13  

Dijon Salmon Salad 
Baby Spinach w. Grape Tomatoes, Goat 
Cheese, Sugared Pecans, Red Onions & 
Dijon Vinaigrette  

14  

Filet Steak Salad 
Grilled Filet Tips, Red Bliss Potatoes,  
Red & Yellow Peppers, Red Onions, Blue 
Cheese, Pecans & Dijon Vinaigrette 

 14 
 

Southwest Salad 
Mixed Greens, Avocado, Chicken, Black 
Bean-Corn Salsa, Jack & Cheddar, Onions, 
Tomatoes, Tortillas & Lime Vinaigrette 

13 

Honey Chicken Salad 
Mixed Greens, Tomatoes, Chicken, Angel 
Hair Pasta, Wontons, Sesame Seeds & 
Honey Mustard Dressing 

12.5 

STARTER SALADS 

ENTREE SALADS 

COMFORT CLASSICS 

Herb Crusted Salmon 
Naturally –Raised, Roasted Red Peppers, 
Garlic Spinach w. Balsamic Glaze 

 

Seared Sesame Ahi Tuna 
Basmati Rice, Asparagus w. Cilantro Lime 

Sauce  

 

Jumbo Lump Crabcakes 
W. Mashed Potatoes, Vegetables &  
Remoulade Sauce 

 

BURGERS & SANDWICHES 

Classic Cheeseburger 
W. American Cheese, Lettuce, Tomato,  
Red Onions & Pickle 

10 
 

Hickory Burger 
W. Cheddar, Bacon, Mayo, Onion Straws  
& BBQ Sauce 

11 
 

Bayou Burger 
W. Pepper Jack Cheese, Onion Straws & 
Ranch Dressing 

11 

Roasted Portobello Burger 
Goat Cheese, Greens, Tomatoes, Roasted 
Red Peppers & Balsamic Reduction, Field 
Greens w. Balsamic Vinaigrette 

 9 
 

Grilled Chicken Sandwich 
W. Avocado, Fresh Mozzarella, Spinach,  
Chipotle Mayo, Ciabatta Roll 

9 
 

Lump Crab Cake Sandwich 
Fresh Jumbo Lump Crabmeat Served  
w. Lemon-Caper Mayo & House Slaw  

 14 
  

SIDES 

Redskin Mashed Potatoes 3.5 

Sweet Potato Fries 3.5 

House Fries 3 

Grilled Asparagus 4 

Cole Slaw 3 

WHITE WINE 

Chocolate 4.95 

Vanilla 4.95 

Coffee 4.95 

Cookies & Cream 4.95 

Black & White 4.95 

Mocha 4.95 
ALL BURGERS & SANDWICHES  
SERVED W. CHOICE OF FRIES,  

SWEET POTATO FRIES OR COLESLAW 

RED WINE 

Chardonnay 

CK Mondavi, CA 
8 

Chardonnay 

Kendal Jackson Vintage  
Reserve, CA 

9/34 

Pinot Grigio 

Voga, IT 
8/26 
 

Sauvignon Blanc 

Two Oceans, SA 
8/31 

Sparkling 

Chandon Napa Valley Brut, CA 
36 

HOUSE  

COCKTAILS 

Pineapple  

Upsidedown Cake Martini 
Stoli Vanilla Vodka,  
Amaretto & Pineapple Juice 

11 

Raspberry Lemon Drop 

Martini 
Stoli Raspberry Vodka, Coin-
treau & Lime Juice 

11 

Dirty Birdy Martini 

Stoli Vodka & Dry Vermouth 
w. Blue Cheese Stuffed Olives 

12 
 

Chocolate Martini 

Absolut, Bailey’s & Godiva 
Chocolate Liquer 

11 

Caramel Apple Martini 

Stoli, Butterscotch, Apple Li-
quer & Sour 

11 

Sunshine Mojito 

Bacardi, Fresh Mint, Fresh 
Lime, Orange Juice & Soda 

11 

Moms Meatloaf 
Redskin Mashed Potatoes, Mushroom 
Gravy, Fried Onions & Vegetable 

 

Chicken Pot Pie 
Roasted Chicken, Carrots, Peas 
& Onions in Puff Pastry Bowl 

 
 

Cajun Pasta 
Grilled Chicken, Shrimp, Andouille  
Sausage, Red Peppers, Green Onions, 
Creole Sauce over Angel Hair 

 

Grilled Portobello & Goat Cheese 
w. Asparagus Tips, Radicchio,  
Red Peppers over Penne Pasta 

 

STEAK, CHICKEN & RIBS 

Bourbon BBQ Baby Back Ribs 
Hickory Smoked w. Fries & Slaw 

 

Drunken Rib Eye Steak 
Marinated in Sierra Nevada Pale Ale & 
served w. Basil Redskin Mashed  
Potatoes & House Salad 

 

Filet Mignon Tips 
w. Basil Redskin Mashed Potatoes, 
Mushroom Demi-Glace & Onion Straws 

 

Lime Grilled Chicken 
Grilled Corn, Black Beans, Cilantro, Red 
& Yellow Peppers, Avocado & Cilantro 
Lime Sauce 

  
 

Grilled Chicken Kabobs 
w. Red & Yellow Peppers, Red Onions, 
served  over Basmati Rice w. Honey Soy 
Ginger Sauce 

 

FRESH SEAFOOD 
Merlot 

Carmen, NH 
8/28 

Pinot Noir 

Poppy, CA 
9/34 

Shiraz 

Lindemans Reserve, AUS 
8/29 
 

Zinfandel 

Renwood, CA 
8/29 

Cabernet Sauvignon 

Septima, AG 
9/37 

SPIKED 

SHAKES 

Parkers’ Cup of Joe 
Vanilla Ice Cream, Kahlua, 
Bailey’s & Vodka 

9 
 

Strawberry Shortcake 
Ice Cream, Strawberry & 
Amaretto 

9 

Grandma’s Favorite 
Maker’s Mark, Caramel, 
 Vanilla 

9 

Chocolate Moose 
Chocolate Ice Cream, Kahlua, 
Bailey’s, Vodka 

9 

MILKSHAKES 


