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SOUPS & STARTERS

7FRENCH ONION GRATINEE — Caramelized Onions, Rich Beef Stock, Crouton, Melted Gruyère Cheese

7TEXAS ROADHOUSE CHILI — Ground Beef, Mexican Spices, Red and White Kidney Beans, Onion, Peppers, and
Tomato

» Add Cheese, Onion, and Sour Cream $2

5CHEF’S SOUP DU JOUR — Scratch Made Daily

HALF DOZEN 8   FULL DOZEN  14JUMBO CHICKEN WINGS — Choice of: Mild, Medium, Hot, Sweet Thai
Chili, Garlic Parmesan, Buffaque

16AHI TUNA TOWER — Diced Ahi Tuna tossed in Soy, Ginger dressing, Stacked with Diced Avocado, Garnished with
Seedless Cucumber and Fried Wontons

15TEMPURA SHRIMP — Served with wet Thai Chili and Ponzu Sauce

16CHICKEN QUESADILLA — Grilled Chicken, Sautéed Onions, Peppers, Shredded Cheddar, Guacamole, Pico di Gallo,
and Sour Cream

12LOADED TOTS 2 WAYS — Choose One: Bacon, Cheddar, Green Onion, Ranch Drizzle or; Chili, Cheese, Sour Cream,
Diced Onion

7HOME CHIPS & DIP — Served with a House Made Creamy Onion DIp

SALADS
All Salads are available with the following choices:

Shrimp 5   Chicken 3   6oz Salmon 8

11HURRICANE SALAD — Artisan Greens, Baby Spinach, Dried Cranberries, Candied Pecans, Mango, and Goat Cheese
Crumble

12CASHEW SALAD BOWL — Baby Spinach, Roasted Cashews, Julienne Carrot, Julienne Red and Yellow Peppers,
Shredded Red Cabbage, Mandarin Oranges, and Sesame Ginger Dressing

14CUBAN SALAD — Baby Iceberg Lettuce, Tomato, Julienne Swiss Cheese, Julienne Smoked Ham, Queen Stuffed
Olives, Artichoke Hearts, Cuban Garlic Dressing

11CAESAR SALAD — Romaine, Garlic Parmesan Dressing with House Made Croutons

HANDHELDS
16B.Y.O BURGER OR CHICKEN SANDWICH — Comes with Lettuce, Vine Ripe Tomato, and Red Onion

» Choice of Cheese: Pepper Jack, Cheddar, American, Swiss, Provolone, Blue Cheese
Choice of Toppings: Sautéed Onions, Sautéed Mushrooms, Bacon, Jalapeño, Tobacco Onions

12DELI BOARD — Choice of Boars Head Meats: Ham, Turkey, Salami, Roast Beef
Choice of Cheese: Swiss, Provolone, Pepperjack, American, Cheddar

13CLASSIC CLUB SANDWICH — Double Decker of Ham, Turkey, Swiss, Bacon, Lettuce, Tomato, and Mayonaise

14PRESSED CUBAN — Cuban Roast Pork, Smoked Ham, Genoa Salami, Dill Pickles, Swiss Cheese, Yellow Mustard, and
Mayonaise

15BURGER SLIDERS — Served on Hawaiian Rolls with Sautéed Onions, Bacon, and American Cheese

15RUEBEN — Shaved Corned Beef, Sauerkraut, Swiss Cheese, Thousand Island Dressing on Marbled Rye

7¼ LB ALL BEEF HOT DOG — Flame Grilled

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.



ENTRÉES
32FILET & WEDGE — 7oz Filet Mignon, Demi-Glacé, Tobacco Onions, Baby Iceberg, Chopped Bacon, and Heirloom

Tomatoes

19CHICKEN PARMESAN — Breaded Chicken Breast, Golden Fried and served on a Bed of Spaghetti topped with
Marinara and Melted Provolone and Seasonal Vegetable

27BOURBON GLAZED SALMON — North Atlantic Salmon, Flame Grilled and Basted with Bourbon Glaze.  Served
with your choice of two sides

23SALMON CAKE DINNER — Twin 4oz Salmon Cakes made with Lemon Zest, Red Onion, Red Pepper, Old Bay,
Sautéed and Served with a Lemon Dill Cream Sauce.  Served with your choice of two sides

15BLACK BEAN CAKES — Two House Made Black Bean Cakes, Sautéed and Served over Spanish Rice and Topped
with Sliced Avocado, Pico di Gallo, and Sour Cream

SIDES $6
SWEET THAI CHILI BRUSSELS

SEASONAL VEGETABLES

BROCCOLI

BAKED POTATO

MASHED POTATOES

SPANISH RICE

DESSERTS $7
DOUBLE CHOCOLATE CAKE

KEY LIME PIE

SNOWBALL

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.


