
 

  

(Served with Soup or Salad)

 

Slow Roasted with Garlic Redskin Mashed Potatoes and Fresh 

Vegetables. Finished with Sauce Bordelaise. -$25 

 

Cajun, lemon pepper, or regular. Served over White and  

Wild Rice, and Fresh Vegetables.-$21 
 

Served with French Fries, Coleslaw, Tartar Sauce  

and Lemon.-$20 

 

Served with Garlic Redskin Mashed Potatoes and  

Fresh Vegetables.-$20 

 

Served with French Fries, Coleslaw, Tartar Sauce, 

 cocktail sauce, and Lemon.-$26 

 

 
Served with French Fries, Coleslaw, Lemon, and  

Cocktail Sauce.-$24 

 

Broiled Haddock with a Shrimp, Scallop, and Lobster Stuffing. 

Served over White and Wild Rice, Fresh Vegetables. 

Complimented with a Shrimp Saffron Cream Sauce.-$28 

 

Fried Haddock, Shrimp, and Scallops. Served with French 

fries, coleslaw, tartar sauce, cocktail sauce and lemon.-$29 

 

Sautéed Onion, Mushrooms, Sweet Red Bell Peppers, and 

Cherry Peppers. Tossed in a Tomato, Vodka Cream Sauce. 

Finished with Pecorino Romano and Parmesan Cheeses.-$20 

Add Chicken~$4 Add Shrimp~$6 
 

Gently Seasoned with our house made rub and pan seared to 

your liking. Served with Garlic Redskin Mashed Potatoes 

 and Fresh Vegetables. Drizzled with a Maple 

Bourbon Demi Glaze.-$28 

(Sandwiches served with French Fries)

Thinly Sliced Filet Mignon topped with our house greens and 

melted Swiss cheese. Served on a toasted Brioche roll and a 

side of creamy horseradish mayonnaise.-$18 

 

Grilled marinated chicken breast topped with our house 

greens and melted Swiss cheese. Served on a toasted Brioche 

roll with a side of creamy horseradish sauce.-$17 

Our Chargrilled Black Angus burger served with lettuce, 

tomato, and red onion. Additional topping available.-$15

Grilled marinated Chicken breast on a toasted Brioche roll 

with lettuce, tomato, onion, mayonnaise.-$15 

Served on a toasted Brioche roll, with lettuce, lemon  

and Tatar Sauce.-$15 

 

Baked-Crunchy panko and herb topping-$12 

Loaded- Fried chicken, bacon, green onion and Ranch.-$17 

BBQ-Topped with BBQ Pulled Pork-$17 

 

 



 

 

With your choice of sauce.-$10 

 

Served with a Guinness Beer cheese dip.-$10 

 

Tossed in your choice of sauce and served with 

celeryand Bleu Cheese Dressing.-$15 

Mild~Med~Hot~GarlicParm~BBQ~BoomBoom 

Chef Specialty- Sweet Soy Mae Ploy Oh Boy!! 
 

Panko hand breaded and fried, served with our 

house Marinara.-$10 

 

Smothered in our house made Queso cheese sauce. 

Topped with crumbled bacon, green onion, 

 and sour cream.-$10 

 

Freshly fried tortilla chips, smothered in our house 

made Queso cheese sauce. Topped with black 

olives, Pico de Gallo, Sour cream, green onion.-$12 

Add chicken $4/Add Steak $8/Add Pulled Pork $4 
 

 (spicy) 

Sautéed Onions, garlic, cherry peppers, bacon, 

 and escarole greens, finished with broiled  

Pecorino and Romano cheeses. Served with 

 garlic toast rounds.$16 

 

Lightly fried and seasoned to perfection. Served 

with cocktail sauce.-$16 

 

Drizzled with Mae Ploy -$12 

 

(GlutenFree) 

Buffalo Chicken~Margherita~Beef&Bleu -$12 

Hearts of romaine lettuce and croutons  

tossed in house made Caesar dressing, topped 

Pecorino Romano, and Parmesan cheeses.-$12 

Add chicken~$4/Add Steak~$8/Add Shrimp~$6 

 

Mixed greens tossed in a Lite Raspberry Vinaigrette 

with Maytag bleu cheese, crumbled bacon,  

candied walnuts, dried cranberries, and  

topped with grilled chicken.-$16 

 

Mixed greens, crisp bacon, tomatoes,  

cucumbers, onions, and croutons tossed in a 

 black and bleu dressing.-$16 

 

Cup-$3 

Bowl-$5 

 

 
Kraft Mac-n-Cheese 

 
Kid Pasta Marinara/Butter 

 
Chicken Tenders & French Fries 

 
Cheeseburger & French Fries 

 
Grilled cheese & French Fries 

 
 

 

 

French Fries*Sweet Potato Fries*Tater Tots*Mac-n-Cheese* 

Onion rings*House Salad*Side Caesar*Cup of Soup 

              *CHARGES MAY APPLY* 

*French Fries*Sweet Potato Fries*Tater Tots* 

*Mac-n-Cheese*Onion rings*House Salad* 

*Side Caesar*Cup of Soup* 

     *CHARGES MAY APPLY* 

 




