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DINNER MENU 
 



 

 

Lighter Fare 
*Add Soup & Salad Bar 4 

BLACK & BLEU BURGER 
Steak Burger, Cajun Seasoning, Melted Bleu Cheese,  

Balsamic Caramelized Onions, Lettuce, Tomato, Pickles,  
Homemade Chips 12.5 

Or Fresh Cut French Fries 2  
 

BLACKENED SALMON BLT 
Salmon, Hickory Smoked Bacon, Lettuce, Tomato, Pickles, 

Mayo, Wheat Toast, Homemade Chips 13.5 
Or Fresh Cut French Fries 2 

 

CLASSIC CHICKEN CAESAR SALAD 
Grilled Chicken, Crisp Romaine, Parmesan Cheese, Croutons,  

Classic Caesar Dressing 12.5 

 

ROASTED BEETS AND GOAT CHEESE SALAD 

Mixed Greens, Roasted Beets, Goat Cheese Crumbles, Pecans, 

Citrus Vinaigrette 13 
 

BERRY SALMON SALAD 

Salmon, Mixed Greens, Brussels Sprouts, Pecans, Cranberries, 

Fresh Berry Compote, Citrus Vinaigrette 16 

Entrees 
*Add a Crab Cake 10 or Soup & Salad Bar 4 

MEATLOAF 
Home Style Meatloaf, Demi Glaze, Sweet Bacon Jam,  

Roasted Potatoes, Garlic & Bacon Green Beans 18 
 

STUFFED SHRIMP 
Puff Pastry Wrapped Shrimp, Crab Imperial, Lemon Aioli, 

Roasted Potatoes, Parmesan Brussels Sprouts 21 
 

CHICKEN PARMESAN  
Lightly Fried Chicken Breast, Linguini Tossed In Marinara, 

Crostini 19 
 

APPLE FENNEL SALMON  
Salmon, Apple Fennel Chutney, Rice Blend,  

Parmesan Brussels Sprouts 21 
 

TUNA AU POIVRE 
Black Pepper Crusted Ahi Tuna, Tropical Salsa, Wasabi Aioli, 

Rice Blend, Garlic & Bacon Green Beans 24 
 

ZUCCHINI NOODLE BOWL  
Ribbons Of Zucchini, Wild Mushrooms, Red Onions, Spinach, 
Roasted Peppers, Artichoke Hearts, Tomato Chablis Broth, 

Fried Leeks 16.5 
ADD GRILLED CHICKEN 3 ♦ FIRECRACKER SHRIMP 6 ♦ AHI TUNA 8 

 

FILET MIGNON 
8 Oz Filet Mignon, Wild Mushroom Jus, Roasted Potatoes, 

Garlic & Bacon Green Beans 31 
 

CRAB CAKE  
Our Housemade Crab Cake, Lemon Aioli, Rice Blend,  

Garlic & Bacon Green Beans 24 
 

BRAISED SHORT RIBS 
Beef Short Ribs, Pan Gravy, Horseradish Gremolata, Roasted 

Potatoes, Parmesan Brussels Sprouts 21 
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Starters 
BASKET OF HOMEMADE CHIPS 
Parmesan Cheese, Balsamic Reduction 5.5 

 

BUFFALO & BLEU CHEESE CHIPS  
Homemade Chips, Buffalo Sauce, Bleu Cheese,  

Diced Celery 7 

 

SPICY TUNA NACHOS  

Warmed Sea Salted Wonton Crisps, Cheddar Jack Cheese, 

Diced Tomatoes, Scallions, Seared Tuna, Avocado,  

Wasabi Aioli, Sriracha Sauce 13 

 

PORK NACHOS  
Pulled Pork, Bacon, Tomatoes, Red Onion, Cheddar Jack 

Cheese, Fried Tortillas, Salsa, Sour Cream 12 

 

FUSION BRUSSELS SPROUTS  

Crispy Brussels Sprouts, Bacon, Parmesan Cheese, 

Lemon Aioli 8.5 

 

FIRECRACKER SHRIMP 
Sweet & Spicy Fried Shrimp, Mixed Greens,  

Tropical Salsa 11.5 

 

ROCKFISH SLIDERS  
Battered Rockfish, Shredded Lettuce, Tomato Slices, 

Tropical Salsa, Lemon Aioli, Brioche Rolls 12.5 

 

 

Wings  

Buffalo, BBQ, Sweet Chili Thai, Old Bay, Jerk, Garlic 

Parmesan… Served With Bleu Cheese and Celery  

6-$8/12-$14  

 

Soup and Salad Bar 
Fresh Housemade Soup and Dinner Rolls with All Your 

Favorite Fresh Garden Vegetables, Crisp Salad,  

Chef’s Assorted Sides 8.5     

 

 

Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, 

or Eggs May Increase Your Risk of Foodborne Illnesses. 
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