STARTING GAME PLAN

Chicken quesadilla, pepperjack cheese,
salsa, guacamole, sour cream 12.

Country style chicken fingers,
honey mustard dip 12.

Fried calamari, Rhode Island style with
spicy peppers or crispy and simple
with marinara 11.

Crunchy beer battered onion rings,
horseradish dipping sauce 10.

Fully loaded cheese fries with bacon,
green onions and sour cream 10.

Hummus, warm pita bread and celery 9.

Buffalo cheese dip, crispy potato and
tortilla chips, buffalo dipping vegetables 9.

Baked onion soup simmered with
stout beer 7.

SAMPLER

/” CROSSWINDS \
SAMPLER TOWER

Two dozen wings*, four beef
and Cheddar sliders, four
meatball Provolone sliders,
fully loaded cheese fries and a
stack of onion rings. Dipping
sauces and table

reinforcements included
49,
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Classic cheese loaded with gooey Cheddar, spicy jalapenos, olives, tomatoes, green onions, salsa, guacamole and sour cream 10.

Step it up with grilled chicken 12.

Texas style? Add a heap of chili 11.

SANDWICHES

Fenway dog, mighty foot-long half-pounder
hot dog, fully loaded with sautéed onions,
chili, mushrooms, Cheddar, sauerkraut

and yellow mustard 12.

Baja fish tacos, baja style in soft flour
tortillas with shredded cabbage, salsa,
lime ranch 12.

“Philly” cheesesteak, shaved beef with
onions, peppers and smothering Provolone
on French hoagie roll 12.

Chicken BLT wrap, flour tortilla wrapped
grilled chicken breast and crispy smoked
bacon, lemony mayo 13.

Miami press, little Havana has nothing
on this! Ham and roast pork, Swiss
cheese and pickles 13.

SALADS

Buffalo chicken salad, blue cheese
tossed greens, bacon, tomatoes, carrots,

celery, and buffalo chicken tenders 12.

Chicken Caesar salad, romaine
lettuce, croutons, Caesar dressing
and grilled chicken breast 12.

Simple salad, crisp lettuces, market
fresh vegetables with red wine
mustard vinaigrette 10.

SLIDERS & WINGS

FIRE WINGS
Choose humming,
singing or screaming!

Your choice of blue or
cool ranch dipping sauce
12. per dozen

DRAGON WINGS
Tossed in sweet BBQ sauce;
ranch dipping sauce
12. per dozen

SLIDERS
4 minis served with fries
Mini cheeseburger* 13.
Meatball and Provolone 13.

SERIOUS PLATES

ﬁkirt & fries*, Worcestershire mopph

skirt steak 22.

Teriyaki salmon*, citrus soy dressing,
sour cream-black pepper
mashed potatoes 22.

Crosswinds grilled chicken, sour
cream-black pepper mashed potatoes,
fried onion straws 19.

Rigatoni and Mama’'s meatballs,
grandmother’s meatball recipe and
7 hour marinara, served with
garlicky cheese bread 16.

Simply grilled fish, market vegetables
Qd extra virgin olive oil 19. /

BURGER

Classic bacon cheese*, fresh Angus
burger, aged Cheddar, bacon strips on
sesame bun 13.

Mushroom Swiss*, fresh Angus burger,
sautéed mushrooms, sesame bun 13.

Barbecue bacon Cheddar onion*, fresh
Angus burger, bacon, melted Wisconsin
Cheddar, BBQ sauce and fried onions on
sesame bun 13

Chicken sandwich*, grilled chicken
breast, melted Pepper Jack cheese,
avocado, tomato on Kaiser bun 13.

Portobello mushroom sandwich,
Portobello mushrooms, avocado,
Provolone on toasted ciabatta 12.

SWEETS

Our trophy brownie sundae, our
signature dessert; rich chocolate brownie
topped with two scoops of vanilla ice
cream, hand whipped cream and hot
chocolate fudge sauce 7.

Apple cobbler, brown sugar and
walnut crust, vanilla ice cream 7.

Classic key lime pie with hand
whipped cream 8.

* Cooked to order. Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of foodborne illness

An 18% gratuity will be added to parties of 6 or more
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beer

Amstel Light 6.50 Corona Extra 6.50 Michelob Ultra 5.50
Bass Pale Ale 6.50 Corona Light 6.50 Miller Lite 6.50 5.50
Beck’s 6.50 Dos XX 6.50 Newcastle Brown Ale 6.50
Blue Moon Belgian White 6.50 Duvel 7.00 O'Douls 5.50
Boddingtons 7.00 Fat Tire 6.50 Sam Adams Lager 7.00 6.50
Budweiser 5.50 Guinness Draught 7.00 Sam Adams Seasonals 6.50
Bud Light 6.50 5.50 Heineken 6.50 Shiner Bock 7.00 6.50
Bud Light Lime 5.50 Heineken Light 6.50 Sierra Nevada 6.50
Coors Light 5.50 Lone Star 5.50 Stella Artois Lager 6.50
wines by the carafe cocktails
Beringer White Zinfandel 11 T S . M-
e o . emingway Daiquiri ong Island Iced Tea
Pighin Fruili Pinot Grigio 16 Bacardi Superior Rum 10
Chateau Ste Michelle Riesling 13
Meridian Pinot Grigio 11 Strawberry Mojito 8 Old Fashioned 12
Brancott Marlborough Sauvignon Blanc 13 Bacardi Superior Rum Maker's Mark
Kim Crawford Sauvignon Blanc 15 Crosswinds
Whiskey Sour 10 Wi
Canyon Road Chardonnay 11 Makar's Mark Bloody Mary
Kendall Jackson Chardonnay 14 8
Chateau St Jean Chardonnay 12 Peach Margarita 8
Mark West Central Coast Pinot Noir 15 Jose Cuervo Especial Tequila Innocents
Canyon Road Merlot 11 Strawberry Lemonade 3
Blackberry Jack 8
Kendall ‘.JaCkson Merlot = Jack Daniel's Tennessee Whiskey Peach Palmer 3
St Francis Merlot 20
C
anyor.1 Road Cabernet 11 The Clqser 8 776 Soda 5
Estancia Cabernet 14 Jagermeister cocktail
Franciscan Cabernet 23

: : Cocktails and mixed drinks are
La Crema Pinot Noir 22 crafted with freshly squeezed juices.
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