APPETIZERS

Braided Pretzel & Beer Cheese

Served with house made beer cheese 9
Crab Fritters 10
3 fritters served with cucumber aioli

Crispy Ribs 11
Smoked ribs deep fried and glazed with

BBQ sauce

Fried Green Tomatoes 8
Served with creamy horseradish aioli

Fried Mac & Cheese Bites 8

Brisket mac & cheese deep fried
served with white BBQ aioli

Marinated Olives & Peppers
Variety of olives and peppers marinated in balsamic
vinegar with spice blend and herbs

Pulled Pork Nachos 14
House made tortilla chips, pulled pork, corn, black

beans, chiles, onions, jalapenos, tomatoes, beer

cheese, shredded cheese, traditional BBQ, sauce

and white BBQ sauce

8

Reuben Nachos 14
Fresh cut fries, corned beef, sautéed cabbage,
sauerkraut, cheese, and house made Reuben sauce

Shrimp Flight 10
6 large shrimp with choice of grilled, fried, or
cocktail and 3 sauces

Soup of the Week Cup 6 Bowl 8
IPS
Choose Any Three Dips 14
served with house-made tortilla chips and crackers
Spinach Artichoke 10 Smoked Salmon Mousse 10
Parmesan, spinach, artichokes Whipped smoked salmon, dill, cream cheese,
capers.
Shrimp 10 Roasted Garlic Hummus 8

Shrimp, green onions, fresh cilantro

Served with seasonal vegetables

SALADS

Add grilled chicken or shrimp to any salad for $5

Classic Caprese 10
Tomato, fresh mozzarella, fresh basil, olive
oil, balsamic reduction

Cobb 12
Mixed greens, bleu cheese crumbles, hard-
boiled egg, avocado, bacon crumbles,

grilled chicken, cherry tomatoes

Steak Salad

Spring mix, steak, egg, onion, hard- 14
boiled egg, cucumber, mushroom, bleu
cheese crumbles, cherry tomatoes, and
ranch dressing

Classic Caesar 10
Romaine, shaved parmesan, herbed croutons,
house made Caesar dressing

Summer Berry 12
Mixed greens, fresh berries, mixed candied nuts,

goat cheese, craisins, and red wine berry balsamic
dressing

CHARCUTERIE

Charcuterie Board
Variety of meat, cheese, and fruit with accompaniments

25



FLATBREADS

BBQ Chicken 12 Pesto Marinara 12
Grilled chicken, Mozzarella, parmesan, bacon, Cherry tomato, fresh mozzarella, drizzled with herb
peppers, onions, and white BBQ, Aioli pesto
Roasted Garlic Jalapeiio 12 Buffalo Chicken 12
Cream sauce, sliced jalapeiios, bacon, onions, Grilled chicken, peppers, onions, bacon, parmesan,
parmesan and Mozzarella mix Mozzarella, and Buffalo Sauce
SANDWICHES

Served with house-made tortilla chips OR fresh cut fries
Smoked Brisket Cheese Steak 12 Reuben 12
House-smoked brisket with grilled peppers, Grilled, thin shaved corned beef with fried cabbage,
onions, and provolone cheese on a brioche sauerkraut, Swiss cheese, and special house sauce on
bun toasted swirl rye bread
Pulled Pork 12 Fish Sandwich 12
House-made pulled pork BBQ with slaw on House-battered fish, shredded lettuce, tomato,
bun provolone cheese and tartar sauce on hoagie bun
DESSERTS
Créeme Brulé 10 New York Cheesecake 10
Rich custard base topped with a layer of House-made cheesecake topped with your choice of
hardened caramelized sugar chocolate, caramel, fruit, or any combination
Chocolate Lava Brownie 10 Dessert Flight 16
Double stacked, dark chocolate brownie with Choice of three smaller portions of Créme Brulé,
a red wine chocolate ganache. Served with Cheesecake, Key Lime Pie, or Chocolate Lava Brownie
vanilla bean ice cream
Key Lime Pie 10
House-made key lime pie on graham cracker
crust
DRINKS
Coke 3 Americano 5
Coke Zero 3 Cappuccino 5
Diet Coke 3 Coffee 5
Sprite 3 Espresso 5
Sparkling Water (glass) 3 Latte Macchiato 5
Tea 3



