
pineapple express 
House-infused pineapple vodka, sour mix & soda. .  .  .  .  .  .  .  .  .  .  .  8

Electric lemonade 
Fresh squeezed lemonade, Cytron Vodka & Triple Sec. .  .  .  .  .  .  . 7.5

Mint Julep 
Knob Creek Bourbon, Cruzan Rum & fresh mint. .  .  .  .  .  .  .  .  .  .  .  .  7

moscow mule 
Russian Standard Vodka, fresh lime & a kick of ginger beer. .  .  .  7

mojito 
Cruzan Rum, fresh muddled mint, lime & soda 
Classic, Pineapple or Strawberry. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.5

lemon drop martini 
Cytron Vodka, Triple Sec, simple syrup,  
fresh squeezed lemon & lime . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8 

french raspberry martini 
Vodka, pineapple & Chambord. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8

J.B. dirty martini 
Russian Standard Vodka, dry vermouth, served “dirty” with  
hand stuffed blue cheese olives. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8.75

strawberry express 
Pureed strawberries, house-infused pineapple vodka . .  .  .  .  .  .  .  .  8

white mandArin cosmo 
Orange Vodka, St. Germain Elderflower & Lemon. .  .  .  .  .  .  .  .  .  . 8.5

red or white sangria 
A delicious blend of wine and fresh fruit . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8

tropical honeymoon 
Malibu Rum, vodka, pineapple juice & a touch of  
vanilla cream, served over ice . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.5

ruby red martini 
Cytron Vodka, St. Germain Elderflower & fresh-pressed  
ruby-red grapefruit juice. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.5

orange pomegranate crush martini 
OrangeVodka, pomegranate & fresh-crushed  
orange juice. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.5

espresso martini 
Fresh brewed espresso, vanilla vodka & Kahlua. .  .  .  .  .  .  .  .  .  .  .  .  8

really dark & really stormy 
Gosling’s Rum, fresh lime & ginger beer. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.5

martini & rossi,  Asti Spumanti (Italy). .  .  .  .  .  .  .  split 11 frexinet,  Brut (Spain). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  27

coors light  (tap) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4

yuengling lager  (tap). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4

bass ale  (tap) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5.5

Blue Moon  (tap). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5.5

sam adams seasonal  (tap). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5.5

feature draft  (tap) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5.5

budweiser  (bottle). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4

sierra nevada  (bottle) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.5

heineken  (bottle). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.5

guinness  (bottle). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5.5

corona  (bottle). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.5

amstel lite  (bottle). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.5

miller lite  (bottle). . . . . . . . . . . . . . . . . . . . . . . . . . .4

kaliber (n/a)  (bottle). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4

michelob ultra  (bottle) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4

feature bottle  (bottle). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5.5

redbridge (gluten free)  (bottle). .  .  .  .  .  .  .  .  .  .  .  .  4.25

cocktails

wines

sparkling wine/champagne

beers

white

canyon oaks,  White Zinfandel (California). .  .  .  21. . . . .      6

hogue,  Riesling (Washington). .  .  .  .  .  .  .  .  .  .  .  .  .  25. . . .   7.5

ranga ranga,  Sauvignon Blanc (New Zealand).27. . . .   8.5

avia,  Pinot Grigio (Italy). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . .   6.5

ecco domani,  Pinot Grigio (Italy). . . . . . . . . . .27. . . .   8.5

redwood creek,  Chardonnay (California) . .  .  .  23. . . . .      7  

Kendall Jackson,  Chardonnay (California). .  .  32. . . .   9.5  

red

pepperwood grove,  Pinot Noir (Chile) . .  .  .  .  25. . . .   7.5

canyon road,  Merlot (California) . .  .  .  .  .  .  .  .  .  25. . . .   7.5

kwv,  Shiraz (South Africa) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  27. . . .   8.5

Redwood Creek,  Cabernet Sauvignon (California). 25. . . .   7.5

Aquinas,  Cabernet Sauvignon (Napa Valley) . .  .  31. . . .   9.5

skn,  Cabernet Sauvignon (Napa Valley) . .  .  .  .  .  .  35. . .  10.5

more bottled wines on back of menu



House-made soups 
Baked Potato -  Topped with bacon & cheddar  4.99 
Onion -  Topped with jack & croutons  4.99 
Featured Soup  4.99 

Stone baked cornbread 
Crisp outside & moist inside, served with 
house-made maple butter  5.99

texas tenders 
Hand-battered, french fries, honey 
mustard & BBQ sauces  9.99

Mozzarella & tomato tower 
Fresh mozzarella, beefsteak tomatoes, basil, diced 
red onion & balsamic garlic oil drizzle  10.99

Bruschetta 
Tomatoes marinated in balsamic vinegar, 
garlic & olive oil, toasted bread  10.99

Buffalo tender bites 
Chicken tender bites tossed in our own buffalo 
sauce with blue cheese dressing  10.99

Crab dip 
A creamy blend of crab meat & reggiano cheese 
served with house-made tortilla chips  11.99

Spinach reggiano dip 
Spinach, artichoke hearts & reggiano cheese 
with house-made tortilla chips  10.99

Cajun grilled shrimp 
Lightly seasoned & served on garlic bread 
with a garlic cream dipping sauce  10.99

Seared ahi tuna* 
Spice rubbed & seared rare with a spicy mustard 
sauce & pickled ginger  11.99  

crab cake appetizer 
Four mini backfin lump crab cakes 11.99

Field green salad 
Romaine, iceberg, crumbled egg, tomato, bacon & 
croutons  8.99 
With grilled chicken, cajun grilled shrimp or filet tips  12.99

Caesar salad 
Romaine, croutons & parmesan cheese  8.99 
With grilled chicken, cajun grilled shrimp or filet tips  12.99

Seasonal vegetable plate 
Broccoli, zucchini, yellow squash, snow peas, 
rice, chipotle black beans, garlic toast  13.99

southern salad 
Select greens, chicken tenders, egg, bacon, 
tomatoes, croutons, jack & cheddar cheese  13.99

Chicken salad 
Select greens, chilled sliced chicken, crispy noodles, 
honey lime vinaigrette, peanut sauce  13.99

Thai steak noodle salad 
Marinated filet tips with chilled noodles, mango, tomatoes, 
basil, mint, peanuts, coconut & Thai dressing  14.99

Club Salad 
Select greens, diced chicken, Black Forest ham, jack & 
cheddar cheeses, bacon, tomatoes, croutons & egg  13.99

Cheeseburger* 
Fresh ground chuck, cheddar, lettuce, tomato, 
onion, pickle, mustard & mayonnaise  10.99

Bacon blue burger* 
Fresh ground chuck, blue cheese dressing, 
applewood bacon, lettuce, tomato & onion  10.99

Veggie burger 
Brown rice, mushroom & onion recipe, 
lettuce, tomato & onion  10.99

Crab cake sandwich 
Lump backfin crab cake, lettuce, tomato & onion  13.99

Grilled chicken sandwich 
Grilled chicken breast, cheddar cheese, lettuce, 
tomato, onion & a side of mayonnaise  10.99

Cajun chicken sandwich 
Grilled chicken breast seasoned with cajun spices, 
lettuce, tomato, onion & a side of cajun sauce  10.99

Pulled pork sandwich 
Slow smoked & hand pulled pork with 
our house-made BBQ sauce  10.99

Prime rib Sandwich 
Thinly sliced prime rib, sautéed onions & jack 
cheese, on a french roll with au jus  12.99

Pepperoni 
Thin crisp pizza brushed with garlic, topped with 
mozzarella cheese, tomatoes & pepperoni  12.99

roasted Tomato & basil 
Thin crisp pizza brushed with garlic, topped with 
mozzarella cheese, tomatoes & basil  12.99

soups & starters

flatbread pizza

salads

burgers & sandwiches

Garlic peppercorn ranch, honey mustard, blue cheese, 1000 island, fat free italian 
Vinaigrettes: traditional, honey-lime, strawberry balsamic

choose a house side

mini dogs (2) 5.99

cheeseburger* 5.99

chicken sandwich with cheese 5.99

grilled tilapia* 5.99

grilled cheese sandwich 5.99

macaroni & cheese 5.99

chicken tender bites 5.99

cheese pizza (no side included) 5.99

kids under 12
choose broccoli, mandarin oranges or one house side (excludes cheese pizza). includes beverage or milk

* Consuming raw or undercooked meats, poultry & seafood may increase your risk of foodborne illness.
Please alert your server of any food allergies.  A Gluten-Free menu is available from your server.



NEW RECIPENEW RECIPE

Crab alfredo pasta 
Backfin lump crab meat, linguine, alfredo sauce, 
parmesan cheese & Old Bay seasoning  16.99

  Chicken bruschetta pasta 
Roasted chicken, penne pasta, fresh roma 
tomatoes, basil & shaved parmesan cheese   15.99

Chicken florentine pasta 
Chicken, penne pasta, spinach reggiano cream 
sauce & marinated diced tomatoes  15.99

Shrimp pasta sauté 
Shrimp, linguine, sun-dried tomatoes, spinach, pine 
nuts, parmesan cheese & garlic cream sauce  16.99 
Substitute chicken at no charge

  Roasted Vegetable pasta 
A variety of vegetables roasted in garlic 
oil tossed with linguine, seasoned bread 
crumbs & shaved parmesan cheese  15.99

Substitute brown rice for any pasta at no charge
substitute gluten free pasta for any pasta – 1.00

Prime rib*  
(Available after 4pm until gone) 
12 oz. Slow roasted aged prime rib, au jus  20.99

Maui ribeye* 
12 oz. Ribeye marinated in soy sauce, 
pineapple & ginger  20.99

Filet oscar* 
9 oz. Center cut tenderloin, seasoned lump crab 
meat, asparagus & garlic cream sauce  30.99

Cajun ribeye* 
12 oz. Ribeye grilled with cajun spices  20.99

Strip steak* 
12 oz. Center cut aged striploin  21.99

Filet mignon* 
9 oz. Center cut tenderloin  25.99

rare  cool, red center
medium rare  warm, red center
medium  hot, pinkish red center
medium well  hot, thin pinkish center-mostly brown throughout
well done  brown throughout  
grilled mushrooms & onions – 2.5
oscar: lump crab meat, asparagus & garlic cream sauce – 5.5

texas tenders platter 
Hand-breaded chicken tenders served with 
honey mustard & BBQ sauces  14.99

texas tenders & ribs 
Hand-breaded tenders & a half rack of slow 
roasted “knife & fork” Danish baby back ribs 
with honey mustard & BBQ sauces  19.99 

Barbeque chicken 
Grilled chicken breast brushed with 
our house-made BBQ sauce  14.99

spinach chicken reggiano 
Grilled chicken breast, creamed spinach, 
jack cheese & diced tomatoes  15.99

smoked Pulled pork 
Smoked pulled pork, BBQ sauce served with 
house-made stone baked cornbread  16.99 

rotisserie style chicken 
Available after 4:00PM. Half chicken 
seasoned & slow roasted  14.99

Baby back ribs 
Full rack of our slow roasted “knife & fork”  
Danish baby back ribs  21.99 
mondays . . . all you can eat  25.99 

1/2 Rack baby back ribs 
Slow roasted “knife & fork” Danish 
baby back ribs  16.99 

Barbeque chicken & ribs 
Grilled chicken breast brushed with BBQ 
sauce, half rack of slow roasted “knife & 
fork” Danish baby back ribs  19.99 

Crab cake & ribs 
Large lump backfin crab cake, 1/2 rack slow roasted 
“knife & fork” Danish baby back ribs  21.99

Chicken oscar 
Grilled chicken, seasoned lump crab meat, 
asparagus & garlic cream sauce 19.49

Grilled tilapia* 
Simply grilled & lightly seasoned  17.99

Grilled salmon or cajun salmon* 
Simply grilled & lightly seasoned  19.99

Crab cakes* 
Two large lump backfin crab cakes  21.99

Grilled salmon oscar* 
Lump crab meat, asparagus, garlic cream sauce  25.49

steaks & prime rib

pasta

chicken & ribs

fresh seafood

Choose two house sides

Choose a premium side & a caesar or field green salad

house sides  2.00

cole slaw

french fries

cinnamon apples 

 “meaty” baked beans

garlic whipped potatoes 

premium sides  4.00

creamed spinach 

green beans almondine 

chipotle black beans & rice

baked potato after 4pm (all day on sunday) 

caesar or field green salad with any entree 

Choose a premium side & a caesar or field green salad

15% gratuity will be added to all parties of 8 or more
Unless directed otherwise
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ecco domani,  Pinot Grigio (Italy). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 27
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caymus conundrum,  Proprietary Blend (California). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 51
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wines by the bottle


