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Small Plates

Smoked Grilled Buffalo Chicken Wings................ $9

slow smoked and grilled | honey lime cabbage slaw |
choice of buffalo | bbq | teriyaki or thai chili sauce

Meathalls Al Forno ...........oocoveeeeeeeeeeeeeee

meatballs made with veal | pork | beef | tomatoes | basil |
roasted fennel | creamy chili polenta

Red Pepper Hummus and Pita Chips................... $8

roasted red pepper hummus | garlic | tahini |
carrot & celery sticks | fried pita chips

Grilled Chicken Quesadillas .............................. $11

flour tortillas, filled with smoked chicken | queso fresco
| cilantro | chorizo sausage | chef’s own roasted poblano
tomato salsa

Jumbo Marinated Shrimp .........cooeveeeeerernnnee.

jumbo shrimp | marinated | grilled | with greens | grape
tomatoes and citrus cilantro vinaigrette

Chef’s Not So Normal Flatbread Pizza................ $9

flatbread bread | with fresh cilantro pesto | chef’s own
tomato salsa | feta cheese

Citrus Scented Calamari and Rock Shrimp.........

calamari | fried rock shrimp | finished with citrus zest |
pepper flakes | saffron aioli

Chef’s own Salsa N’ Chips Trio...........cccevrunnee.

chef’s own salsa " chips trio; psycho tomatillo salsa |
not so normal tomato salsa | suite 502 tomatillo salsa |
with tri colored tortilla chips

Maryland Crabcakes..........ccccceceerercieeerncncnnne

jumbo lump crab cakes with red onion marmalade | red
pepper remoulade | balsamic glaze

Pulled Pork Tacos.........ccceeeeeeeeveeeeereeeeeeeeeeenne

corn shells filled with pulled pork | guacamole | lettuce |
tomato | chef’s own psycho tomatillo salsa | sour cream
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Soup & Salads

Chef’s Kettle Creation Soup...........cceveeveerennenees $5

Baked French Onion Soup.........cceeveeeerecenenne. $6
seasoned crouton | provolone | smoked gouda | gruyere
cheeses

Classic 20 & Oakes Caesar Salad....$4 Large.... $8

romaine lettuce | caesar dressing | shaved parmesan

Add:
grilled chicken breast ............ccoccvvvenne. $5
salMonfilet .........covvvvvvevvererrerriins $10
Jumbo ShEIMp ...oooveeiee, $10
20 & Oakes House Salad ...............ccocoeveurcenneee. $1

fresh greens | cucumber | roma tomato | feta cheese |
red onion | raspberry vinaigrette

Cobb Salad ... $13

fresh greens | tomatoes | eggs | bacon | cheddar cheese |
avocado | crispy chicken | honey mustard dressing

Blackened Land or Sea Spinach Salad.............. $19

your choice of tenderloin or salmon seasoned with chef’s
own blackening rub | grilled yukon potatoes | shaved
onion | feta cheese | grilled tomato and our home made
red wine vinaigrette

QO & OGLQS BUPquS

All Burgers and Sandwiches served
with hand cut potato chips or fries made on site

Chef’s Skillet BUIZET ........ccvvevereereeeererereereans $12

8oz beef patty | chef’s own steak spice rub |
guacamole | shaved letbuce | tomato | shaved onions |
cheddar cheese | chef’s own roasted poblano tomato
salsa |1 fried egg | ciabatta roll

Marriott BUIEr ........ceveveeerereeerreeeeeeeeeeeaene $11

chef’s own steak rub | letbuce | tomato | onion | colby
jack cheese | neuske’s bacon | ciabatta roll

T $12

bbq sauce | 7 year cheddar cheese | neuske’s bacon |
onion straws | ciabatta roll
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Sandwiches

Marinated Grilled Chicken Sandwich.................. $9

grilled chicken breast | fresh basil | tomato | mozzarella
cheese | balsamic vinaigrette | fresh tomato focaccia roll

Classic Turkey CIub ..........ceeeeveeeereereeeceseenns $10

turkey | cheddar | neuske’s bacon | lettuce | tomato |
mayo | 3 slices grilled whole wheat bread

Meatball Bomber Sandwich ...............cooeve....... $10

chef’s own meatballs | marinara sauce | mozzarella |
baguette roll

Grilled Portobello Sandwich.............................. $9

grilled portobello | bell peppers | zucchini | squash | fresh
mozzarella | pesto mayo | tomato focaccia roll

20 & 0aKES BLT ..., $9

wheat bread | green chili mayo | lettuce | neuske’s bacon |
grilled tomato

The Italian Stallion...........c.oeevveeeeeeeeeeeeeeen, $12

roast beef | au jus | baguette roll | giardiniera |mozzarella
cheese
Racine’s Best Reuben..............ccooccoumeeeerecennne. $1

corned beef | rye bread | 1000 island dressing | swiss
cheese | sauerkraut

Shredded Pork SHders ............ccoereeerrerencnnenn. $11

stoked & braised pork | slider buns | south carolina bbq
sauce | crispy coleslaw

*If you have any allergies or a special request, please notify your
server. Customers vulnerable to Food-Bourne illness should only
eat thoroughly cooked Seafood, Meat and Poultry. Consuming
raw meats and shellfish can increase your risk of illness.
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Ciriledes

add Cup of soup or Green Salad to any Entree for $3.00

Pan Seared Sea Scallops............cccveveeeeeencncnen. $22

sea scallops | picatta risotto | tomato petals | arugula
salad | black lava salt

Beef RAVIOli.........ccooeveeeeeeeeeeeeeeeeeeeeeeeeeeeeeene $20

jumbo beef ravioli | gorgonzola cream sauce | spinach | tomatoes
| balsamic drizzle | fresh basil | grilled flatbread

Seared Pork Tenderloin ............occeveveveeeeeuennnee $22

Boz. pork tenderloin | balsamic glaze |israeli cous cous |
sautéed spinach | pineapple mango salsa

Smoked BBQ Bahy Back Pork Ribs
Half RACK..........oeeeeeeeeeee e $18
FULRACK ..., $22

chef’s own rib spice | slow smoked | honey lime cole slaw

Your choice of sweet baby ray’s BBQ sauce | South Carolina BBQ
sauce | hand cut potato chips or fries made on site

Penne alla VodKa..............ocoooeeeveeeeereeeeeeeeene, $15

penne pasta | red pepper flakes| garlic | vodka marinara
sauce | mascarpone cheese | fresh basil

Add: grilled chicken ...........cc.ccoeerrice $5
jumbo shrimp ..o, $10
Persillade en Crusted Salmon........................... $25

fresh herbs | panko bread crumbs | saffron rice |
asparagus | citrus beurre blanc

Pan Seared Statler Chicken Breast.................. $22

chicken breast with drumette | seasoned with chef’s own
poultry rub | guinness beer reduction | yukon whipped
potatoes | green beans

100z. Bone in Filet........ $34  Goz. Filet....... $26

chef’s own steak rub | truffle butter | roasted potatoes |
sautéed spinach

140z. Ribeye Steak ............ocevveeeureerececrcrnnn. $32

chef’s own steak rub | chipotle butter | yukon whipped
potatoes | asparagus

Fettuccini Bolognese...........ccveereevereerecerennene, $18
ground veal | pork | beef | fresh tomatoes | basil
Julie’s Potato Crusted Halibut......................... $26

served with jalapefio créme fraiche | pico slaw




