
 
 

 

 

 

 

 

 

 

 

APPETIZERS 

 

Coconut Shrimp 9 

Three large shrimp served over grilled 

pineapple with honey ginger and red pepper dipping sauces 

 

                                tumbleweeds 5 

thinly sliced sweet onions flash fried and 

served with a spicy dipping sauce 

 

BBQ  Stack  8 

Sauteed cheesey corn cakes topped with 

Bbq pulled pork and crispy onions 
 

 

House Made Roasted Garlic  

and Sun Dried Tomato Hummus    7 

Served with grilled pita and garden fresh vegetables 

 

Seared Ahi Sashimi   9 

Pepper seared Ahi tuna slices, served with wasabi 

vinaigrette and honey ginger sauce 

 

Asian style tacos 8 

Fried won ton shells with tender  

garlic roasted pork, miso and hoisin  

vinaigrettes and shanghai cabbage 

 

Italian Nachos 8 

Fried ravioli skins topped with mozzarella, pepperoni 

Italian sausage, pepperoncini, red onions, and tomatoes, 

Served with marinara sauce 

 

                    Flash Fried Crispy Calamari    9 

                    Served with Chipotle Aioli and Marinara 

 

 

 

 

 

Lollipop Lamb chops    9 

Rubbed with garlic and thyme, grilled to  

Your liking with balsamic reduction 

 

Crab Cakes   10 

Our signature appetizer,  served with chipotle aioli 

 

Chicken Quesadilla     8 

Cumin infused chicken with roasted poblano peppers, red 

onions and cheddar jack cheeses cooked crisp in a tomato 

flour tortilla 

 

SALADS 

Caesar Salad   6 
Fresh romaine hearts tossed with dressing,  

crouton and parmesan 
~Add~  

                    Grilled chicken                  4 

                    Grilled steak                      6 

                    Crispy Calamari                 5 

                    Chilled Grilled Shrimp     6 

 
Cobb Salad 9 

Romaine topped with diced grilled chicken, bacon, tomatoes, 

avocado, cheddar, egg, and bleu cheese crumbles 
 

Caramelized salmon salad    11 
Fresh greens tossed with house made champagne  

Cherry vinaigrette and garnished with dried cherries, goat 

cheese, toasted pecans, tomatoes and red onion 
 

Buffalo Chicken Salad   8 

Fresh greens tossed in chipotle ranch and topped with Cajun 

fried tenders, julienne peppers, onions, tomatoes, and 

cheddar cheese 

 

SOUP 

 

French Onion Soup     6 

A classic soup served in a non-traditional manner 
 

Soup du jour    4 
Consult your server for today’s selection 
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SANDWICHES 

 

Club Sandwich   8 

The classic triple decker, mesquite smoked 

Turkey, ham, big eye Swiss, pesto mayo, 

Lettuce, tomato, and apple wood smoked bacon 

 

Tuna BLT   12 

Sashimi tuna seared rare and served on foccacia bread with 

truffle aioli, lettuce, tomato, and apple wood smoked bacon 

 

Angus burger  9 

A half pound of char-grilled ground beef topped with your 

choice of cheese, accompanied by fries, pickle,  

lettuce, tomato and onion. 

Add bacon 1.50, add sautéed mushrooms 1,  

add sautéed onions 1 

 

PIZZA 

All made with an 8” garlic rosemary pizza crust 

 
The Meat Lover 11 

With pepperoni, Italian sausage, bacon, ham, and mozzarella 

 
Tomato Feta  10 

With Garlic butter, red onions, bacon and mozzarella 

 
Supreme   11 

Pepperoni, Italian sausage, peppers, onions, black olives and 

mushrooms. 

 

ENTREES 

All Entrees served with side salad or soup du jour 

 
Braised Short Ribs   22 

Fork tender short ribs with roasted potatoes and root 

vegetables 
 

New York Strip    26 

A 12oz. portion of the beef lovers favorite 
 
 

 

 

 

 

 

 

Jamaican Grilled Ribeye  28 

Choice house cut beef ribeye with a spicy  

marinade served with fried plantains  

and honey habanera emulsion 

 

Grilled Eggplant Parmesan   13 

Japanese eggplant grilled and stuffed with house made sauce 

and melted cheese over fresh tomato coulis 

 

Bacon Wrapped Bistro Steak   16 

With garlic mashed potatoes and Vegetable du Jour 

 

Lamb Chops   28 

Dijon and herb crusted rack of lamb, char grilled  

to your liking and served with a risotto cake  

and sautéed broccoli rabe 

 

Miso Salmon  21 

Marinated in miso, sake and brown sugar and 

Seared until caramelized, served with steamed rice  

and shanghai cabbage 

 

Cajun Pasta   15 

Tender shrimp, andouille sausage, and grilled chicken 

 tossed with Cajun cream sauce served over cheese tortellini

 

Ginger Sesame Flank Steak   18 

Char grilled and served with braised spinach  

and broccoli rabe and quinoa pilaf 

 

Shrimp and Lobster Scampi  23 

Tender shrimp and slipper lobster sautéed in garlic butter 

with mushroom and capers over al dente linguini 

 

Pepper Seared Tuna  21 
Flash seared rare with hoisin blackbean 

Vinaigrette, quinoa pilaf and shanghai cabbage 

 

Rosemary Lemon Chicken Breast  17 
Marinated with garlic and rosemary and grilled, 

Served with preserved lemon vinaigrette, crispy  

Risotto cake, wilted arugula and broccoli rabe 
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