
 
 
 
 

***WEEKLY SPECIALS***
 
 

Pepperoni Potato Skins!! 
Pepperoni and mozzarella cheese stuffed into potato boats and baked 

 to gooey perfection. Served with a side marinara sauce ....$10.99 
 
 

Thai Calamari! 
Lightly breaded fried calamari tossed with a sweet chili sauce,  

chopped pineapple and fresh cilantro.………$12.99 
 
 

Candied Bacon Avocado BLT!! 
We’ve taken some of our deliciously cooked bacon and candied it! Next we add sliced 

Avocado atop a bed of fresh leaf lettuce, sliced tomato and a hint of chipotle aioli. 
Served with a side of French fries….$11.99 

 
 

Double Crunch Grilled Cheese! 
Fresh sourdough bread grilled with sliced tomatoes, mozzarella cheese and stuffed with three 

crunchy, golden-fried mozzarella sticks. Served with a side of fries…$12.99 
 
 

Shrimp Chow Mein!! 
Six fresh Gulf shrimp sauteed with red and green peppers, peapods and freshly  

cut white onion in a house made ginger soy sauce. 
Tossed with Chow Mein noodles….$18.99 

 
 

Cajun Fried Haddock!! 
Cajun’s your favorite seasoning, but you don’t eat meat?? We solved that problem!! A delicious 

portion of fresh haddock dipped in our own Cajun batter and deep-fried to a golden brown! Served 
with a side of French fries and coleslaw…..$16.99 

 
 

Autumn Salad!! 
Flame grilled all white chicken breast brushed with a bourbon maple glaze, over mixed fresh greens 

with pumpkin bread croutons,  
dried cherries, sliced red apples, candied pecans, pumpkin  

seeds, grapes and blue cheese crumbles!!  
We recommend apple cider vinaigrette dressing!! ...$14.99 

Also available with…….     
Bourbon Maple glazed turkey tips…$16.99   

 Bourbon Maple glazed steak tips…...$18.99 
Bourbon Maple glazed grilled salmon….$18.99 

 
 
 
 

Drink Specials!! 
 

Blueberry Basil Margarita! 
Muddled basil leaves shaken up with tequila, sour mix and Monin blueberry syrup! 

Topped off with fresh blueberries!! Tastes like summer!! 
 
 

Elijah Craig Old Fashion! 
Elijah Craig Small Batch with just the right amount of brown sugar syrup and a couple of 

dashes of black walnut bitters!! Stirred for your enjoyment!! 


