
TOSSED GARDEN SALAD 
A blend of mixed greens and iceberg lettuce topped 
with onion, tomato, cucumber, olives and croutons. 

Choice of Dressing.  $5 
 

Add chicken  $5   Add shrimp  $6 
 

CAESAR SALAD 
Crisp hearts of Romaine lettuce tossed in our  
Caesar dressing, topped with our homemade  

croutons and Parmesan cheese.  $6.5 
 

Add chicken  $5   Add shrimp  $6 

SANTE FE CHICKEN 
Fresh crisp Romaine and iceberg lettuce topped 
with diced chicken, Monterey jack cheese, diced 
tomatoes, red onions, bell, peppers, black beans, 
and corn. Served  with salsa ranch dressing.  $11  

 

COBB SALAD 
Coarsely chopped fresh Romaine and mixed greens 

topped by rows of chopped tomato, hard-boiled 
eggs, crisp bacon, diced chicken breast, crumbled 
bleu cheese, slices of ripe avocados and sprinkled 

with chopped chives.  $11 
 

SOUP DU JOUR 
Made with only the freshest ingredients and a 
pinch of imagination.  Cup: $3.5   Bowl: $4.5 

 

FRENCH ONION SOUP au GRATIN 
Sweet tender onions, blended in a savory brown 
stock and topped with cheese and croutons.   $6 

 

SEAFOOD CHOWDER 
Homemade seafood chowder, cooked with corn, 

potatoes and carrots, stewed in a rich creamy broth, 
seasoned and served in a toasted bread bowl.  $6 

 

DIP ‘N DIP 
Buffalo chicken wing dip plus spinach artichoke 
dip, both warm and bubbly. Served with tortilla 

chips. $7 
 

*CAPRESE FLAT BREAD 
A great start to any meal! Thin flatbread is topped 
with fresh plum tomatoes, fresh mozzarella cheese, 

fresh basil and Romano cheese then oven baked 
and finished with a balsamic drizzle.   $7 

 
 

*SHRIMP SHOOTER   
Four giant U15 prawns, Cajun seasoned, served 
with homemade cocktail sauce,  flaked lobster  

and fresh lemon.   $11 
 

CALAMARI   
Calamari rings are breaded and fried until golden. 
Served with side of marinara or cocktail sauce   $9 

 

BUFFALO STYLE WINGS 
Saucy jumbo wings available mild, medium, hot or 
BBQ; served with celery spears and bleu cheese.   

$9.5 
 

ST. LAWRENCE CHEESE FRIES 
Golden fries topped with Monterey Jack and  

cheddar cheeses and crisp bacon; served with a  
side of creamy Ranch dressing.   $6 

 

NACHOS SUPREME 
Seasoned ground beef and refried beans on a bed of 

corn tortilla chips; layered with diced tomatoes, 
jalapeno peppers, black olives and diced sweet on-
ions. Topped with a spicy cheese sauce and served 

with sour cream, salsa and guacamole.   $10 
* Featured appetizer.  

 
AUTOMATIC GRATUITY 

 

A gratuity of 18% is automatically added to checks for parties of 8 or more.  Gratuity is added to the total (excluding taxes) 



CHICKEN QUESADILLA 
Grilled chicken, Monterey Jack and Colby cheeses, 
scallions stuffed in flour tortillas and grilled crispy. 
Served with sour cream, salsa and coleslaw.   $10 

 

*PULLED PORK SANDWICH 
Slow roasted  pulled pork, shredded and served on 
a bun with  a side of barbecue sauce and coleslaw.    

$10 
 

*FRENCH DIP 
Our fresh cooked, thin sliced roast beef, topped 

with provolone cheese, on Hoagie roll with a side 
of au jus served with a side of coleslaw  

or cottage cheese.  $11 
 

*BLACK ANGUS BURGER 
Grilled 8 oz Black Angus burger served with  

lettuce and tomato on a fresh roll.   $9.5 
Add cheese (American, Swiss, Sharp Cheddar or Provolone):  30¢    

Add bacon:  50¢ 
Add bleu cheese:  50¢ 

 

*BLACK BEAN BURGER 
Grilled  spicy black bean vegetarian patty served 
with crisp lettuce and tomato on a fresh roll.  $9 

 

*UNCLE SAM  BURGER 
Grilled 8 oz. Black Angus burger served with sharp 
cheddar cheese, crisp bacon and onion straws piled 

high on a roll.  $11 

*GRILLED CHICKEN PANINI 
 Sliced boneless chicken breast, sweet onions, pep-
pers and plump portabella mushrooms topped with 

Monterey Jack and cheddar cheeses, folded in a 
flatbread and accented with a chipotle mayo and 

grilled to perfection.  $11 
 

VEGETABLE PANINI 
A rainbow of grilled peppers, sweet onion slices, 
portabella mushrooms and zucchini mixed with 

goat cheese loaded onto flatbread, accented with a 
French onion dressing, folded and grilled. Served 

with a side of sweet potato fries.  $10 
 

*GRILLED TURKEY CLUB 
Your classic sliced turkey breast, crispy bacon, 

fresh green leaf lettuce, tomato and mayonnaise, 
only grilled. $11 

 

*CLASSIC RUEBEN 
Juicy corned beef, sauerkraut, Swiss cheese and, 

authentic 1000 Islands dressing on marble rye. $11 
For a leaner version, try sliced turkey. 

 

SOUP & SANDWICH 
Enjoy a bowl of our homemade soup du jour with a 

half of a sandwich - turkey, roast beef or ham. 
Served with homemade chips.   $7 

 

* Items served with choice of French Fries or homemade chips. 

CHOCOLATE GANACHE VANILLA 
CREAM PUFF 

A light, buttery-with-a-bit-of-chewy puff disguises 
the soon-to-be explosion of velvety cream. Filled 

with vanilla bean-infused custard cream and topped 
with milk chocolate ganache and crispy pearls. 

$6 
 

CRÈME BRULEE CHEESECAKE 
A rich perfection of Madagascar vanilla bean-

flecked crème brulée layered and a-mingle with the 
lightest of cheesecakes to create something uni-

maginably luscious. Hand-fired and mirrored with 
burnt caramel.   $6 

 

HOME BAKED DESSERT  
Every day we make it fresh… ask your server what 

we have created today.  $5 

CHOCOLATE LOVIN’ SPOON CAKE 
A giant mouthful of chocolate pudding between 
two layers of dark, moist, chocolate-drenched 

chocolate cake.   $6 
 

SALTED CARAMEL VANILLA 
CRUNCH CAKE 

Supernaturally light, but buttery, vanilla-flecked pud-
ding cake holds waves of rich caramel cake. Drama 

builds with a salted caramel crunch layer, a creamy cus-
tard layer and a caramel finish.    $6 

 

LEMONADE CAKE 
Using lemonade as an inspiration, we’ve layered 
lemon cake with a cool lemon mousseline and 

Meyer lemon curd.    $6 
 
 

Oohh... yes you should! 

CONSUMER ADVISORY 
 

Consuming raw or undercooked meat, seafood or egg products can increase your risk of food borne illness.   
All ground beef items are cooked no less than med-well. 

 
If you have any food allergies, please be sure to notify your server. 

 


