
*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs May Increase Your Risk of Foodborne Illness, Especially If You Have Certain Medical Conditions 42676

STARTERS
Light Bites to Start the Night

SOUP OF THE DAY OR GF VEGETARIAN TOMATO BASIL SOUP
Cup 7 | Bowl 9

SPINACH ARTICHOKE DIP  13
Warm Spinach Dip | Pita or Tortilla Chips

STREET STYLE SHRIMP TACOS  16
White Corn Tortillas |  Monterey Jack & Cotija Cheese | Cabbage | Carrots | 

Pico de  Gallo | Chipotle Aioli

SAUTÉED POTATO PIEROGIS & KEILBASA  12
Caramelized Onions | Local Kielbasa | Sour Cream

STUFFED HUNGARIAN PEPPERS  14
Mild Italian Sausage | Angus Beef | Fresh Basil |  Parmesan  Cheese | Marinara

GREENS AND THINGS
Add Chicken 8 |   Salmon 12 |   Shrimp 10

SEASONAL GREEN SALAD   12
Mixed Greens | Grape Tomatoes | Cucumbers | Red Onion | Croutons

CLASSIC CAESAR SALAD  13
Crisp Romaine | Croutons | Parmesan

BLACKENED SALMON COBB SALAD  25
Mixed Greens | Blackened Salmon | Bacon | Avocado | Cheddar | Tomatoes | 

Red Onions | Egg

AUTUMN BRUSSELS SPROUTS SALAD  14
Baby Mixed Greens | Shredded Brussels Sprouts | Dried Tart Cherries | 

Pumpkin Seeds | Maple Dijon Dressing

RED WINE POACHED PEAR SALAD  13
Mixed Greens | Mango | Dried Cranberries | Bleu Cheese | Candied Pecans | 

Raspberry Vinaigrette

HAND HELDS
Served with Choice of Fresh Cut Fries or Fruit

SIGNATURE BURGER   17
Twin Crush Patties | Lettuce | Tomato | Red Onion | American Cheese | Crush 
Sauce | Sesame Bun Pickle Spear
Substitute Vegetarian Black Bean Patty

PRIME RIB FRENCH DIP  22
Prime Rib | Demi Baguette | Caramelized Onions | Mushrooms | Provolone 
Cheese | Au Jus

CHICKEN CORDON BLEU SANDWICH  17
Warm Ham | Swiss Cheese | Honey Dijon Mayonnaise | Lettuce | Beefsteak 
Tomato | Sesame Roll

BROOKLYN GRINDER  18
Ciabatta | Ham | Salami | Pepperoni |  Mozzarella |  Red Onions | Italian 
Vinaigrette

CLASSIC RUBEN SANDWICH  17
House Cooked Corned Beef | Swiss Cheese | 1000-Island | Sauerkraut | Grilled 
Rye Bread

SPICY GRILLED TURKEY MELT  16
White Bread | Bacon | Pepperjack Cheese | Chipotle Mayonnaise | Beefsteak 
Tomatoes

MAIN ATTRACTIONS
SIMPLY SALMON   GF   28

Grilled or Blackened Salmon | Sautéed Spinach & Tomatoes | Fresh 
Vegetables | Lemon Wedge

5 SPICE CHICKEN KATSU  29
Herb Breaded Chicken Breast |  Katsu Sauce | Asparagus' |White Rice | 

Cabbage Slaw
Sub Cauliflower | 24

BROWN SUGAR AND SPICE BAKED CANADIAN SALMON  28
Bourbon Maple Syrup | Cranberry Apple Relish| Jasmine Rice | Winter 

Vegetables

CHICKEN PARMESAN  28
Herb Breaded Chicken Breast |  Mozzarella |  San Marzano Marinara | 

Linguini
Sub Cauliflower 22

GRILLED NEW YORK STEAK  38
Fresh Cut French Fries |  Balsamic Glazed Portobello Mushrooms | Winter 

Vegetables

LOBSTER MACARONI AND CHEESE  34
Fresh Orecchiette Pasta | Lobster Slipper Tail |  Vernmont White Chedder

Blackened Chicken 28  |  Vegetarian 24

BALANCED BITES
Fresh & Creative Recipes To Fuel How You Perform Without Sacrificing 

Simple Pleasures

GRILLED RARE YELLOWFIN TUNA STEAK *   26
Tomatoes | Caper | Castelvetrano Olives | Extra Virgin Olive Oil |  Herb 

Polenta | Fresh Vegetables

SOUTHERN SHRIMP N'  GRITS  32
Shrimp | Kielbasa | Cheddar Bay Polenta | Winter Veggies

TURKEY AND WHITE BEAN CHILI  9
Roasted Pepper | Cheddar Cheese | Green Onions

Cup 9 Bowl 12

WHAT'S HOT IN CHEF'S KITCHEN
Seasonal Offerings That Change Frequently. Come Get Them While They Are 
Hot

s a v o r  &  e n j o y

PAPPARDELLE ALFREDO   22
Pappardelle Pasta | Broccoli Florets |  White Wine Cream | Warm Garlic Sticks
Chicken 30  |  Shrimp 32  |  Salmon 34

HUNGARIAN CHICKEN PAPRIKASH  26
Chicken Leg, Thigh & Wing | Sautéed Spaetzli |  Braised Red Cabbage

OPEN FACE HOT PRIME RIB  28
Thinly Sliced Prime Rib | Garlic Texas Toast | Mashed Potatoes | Beef Gravy | 
Winter Vegetables



s i p s  &  s p i r i t s
MILLER LITE

COORS LIGHT

CORONA LIGHT

MODELO ESPECIAL

VOODOO RANGER JUICY HAZE IPA

WHITE CLAW HARD SELTZER

HIGH NOON TEQUILA SELTZER

HIGH NOON VODKA SELTZER

RED BULL ENERGY DRINK

ATHLETIC NON-ALCOHOLIC

AGAVE BLUE MOON SHANDY
Blue Moon Belgian White Beer | Exotico Tequila | 

Pineapple & Lime Juices

Featured Beer on Tap

YUENGLING

MILLER LITE

VOODOO RANGER JUICY HAZE IPA

SMOKED OLD FASHIONED   17
Woodford Reserve Bourbon | Angostura Bitters |  Brown Sugar Cube | 

Luxardo Cherry

CANDIED GINGER OLD FASHIONED  18
Woodford Reserve Bourbon | Ginger Syrup | Angostura Orange Bitters | 

Luxardo Cherry | Orange Peel 

BLONDE MANHATTAN   17
Basil Hayden Bourbon| Lo-Fi Sweet Vermouth | Angostura Orange Bitters | 

Luxardo Cherry

AVIATION  15
New Amsterdam Gin | Luxardo Maraschino |  Crème de Violette | Fresh 

Lemon Juice

CLASSIC COSMO  13
Citrus-Infused Svedka | Cointreau | Cranberry Juice | Fresh Lime Juice

DIABLO   14
Jalapeño-Infused Flecha Azul Reposado Tequila |  House Citrus Mix | Mango 

Purée | Ginger Beer | Tajín Rim

SPICY CUCUMBER MARGARITA  14
Exotico Tequila |  House Sweet & Sour | Cucumber | Jalapeño | Tajín

RASPBERRY LEMONADE  14
Tito's Handmade Vodka | Muddled Raspberries | Fresh Lemon Juice | Simple 

Syrup

BERRY CRUSH  14
Wheatley Vodka | Blueberries | Lemon Juice | Simple Syrup

LA MARCA  14 Bottle
Prosecco

CANYON ROAD  8 Glass
Chardonnay

TALBOTT KALI HART  92 Bottle
Chardonnay

MASO CANALI  9 Glass
Pinot Grigio

KIM CRAWFORD  12 Glass
Sauvignon Blanc

LA JOLIE FLEUR  30 Bottle
Rosé

MEIOMI  11 Glass
Pinot Noir

FREI BROTHERS  36 Bottle
Merlot

POGGIO AL TESORO SOLOSOLE  44
Vermentino

PRATI BY LOUIS M. MARTINI  70
Cabernet Sauvignon

POGGIO AL TESORO MEDITERRA  44
Toscana Blend

CANYON ROAD  8 Glass
Cabernet Sauvignon

POUR CHOICES SHAKEN & STIRRED
SIGNATURE COCKTAILS

JUICE FROM THE VINE


