
DINNER • • •
SERVED DAILY | 4:00 P.M. TO 10:00 P.M.

APPETIZERS • • •
Classic Wings 8 pc 15
Tossed in choice of Buffalo, Barbecue, Sweet Bourbon, 
Teriyaki, Garlic Parmesan or Sweet Thai Chili sauce with  
Ranch or Blue cheese dressing, served with celery sticks 
and carrots

Chicken Quesadilla 12 
Seasoned chicken, Cheddar Jack cheese, flour tortilla,  
served with pico de gallo, sour cream and guacamole

Golden Fried Mozzarella Sticks   10
Panko-crusted Mozzarella sticks, fried golden,  
served with marinara dipping sauce

Caprese    14
Fresh Mozzarella cheese and Roma tomatoes drizzled 
with pesto balsamic dressing

Bang Bang Shrimp 16
Breaded shrimp tossed in Bang Bang sauce

Fried Cauliflower  14
Battered cauliflower served with Sweet Thai Chili sauce

Garlic Knots   8
Freshly baked, brushed with garlic butter,  
Parmesan cheese, served with marinara dipping sauce

Side Salad  6
Choice of Caesar or house

French Onion Soup 6

SALADS • • •
Protein substitutions: shrimp 3 • salmon 6 • petite filet 12

Old School Cobb Salad 15
Mixed greens, avocado, tomato, egg, crisp bacon bits,  
Blue cheese crumbles, grilled chicken breast

Chicken Caesar Salad 15
Crisp Romaine lettuce, Parmesan cheese, tomato, onion 
and pepper garnish, classic Caesar dressing

Sunburst Salad   16
Mixed greens tossed with Mandarin oranges,  
seasonal berries, Feta cheese, candied pecans,  
grilled chicken breast, balsamic glaze drizzle

Filet & Wedge Salad 18
Iceberg lettuce, tomatoes, bacon, egg, crispy onions,  
Blue cheese crumbles, petite filet mignon

Power Bowl     15
Spring mix, spinach, quinoa, avocado, blistered tomato, 
egg, dried cranberries, blueberries, almonds, edamame, 
Mandarin oranges, lemon vanilla dressing

FLATBREADS & PIZZAS • • •
Flatbreads are 6”x12” • All pizzas are 16” • Additional toppings 1.50 each
Gluten-free 12” crust available upon request
Pepperoni, sausage, ham, bacon, grilled chicken, mushrooms, red onions, 
pineapple, tomato or bell peppers

Buffalo Chicken Flatbread 16
Spicy Buffalo chicken, Mozzarella cheese,  
caramelized onions, Blue cheese crumbles,  
drizzled with Ranch dressing

Veggie Flatbread  13
Grilled eggplant, zucchini, yellow squash,  
portobello mushroom, baby spinach, Feta and  
Mozzarella cheese, drizzled with balsamic glaze

Grilled Steak Flatbread 16
Fire-grilled medium steak, herbed Goat cheese,  
Mozzarella cheese, caramelized onions, mushrooms,  
drizzled with balsamic glaze

Margherita Pizza  18
Fresh Mozzarella, fresh Roma tomato, pizza sauce,  
topped with basil and Parmesan cheese

Cheese Pizza  13
Tomato sauce and Mozzarella cheese

Hawaiian Pizza 19
Fresh pineapple, ham, bacon, red onions, tomato sauce 
and Mozzarella cheese 

Pepperoni Pizza 18
Thinly sliced pepperoni, tomato sauce and  
Mozzarella cheese

BBQ Chicken Pizza 19
Barbecue sauce, grilled chicken breast, red onions,  
Mozzarella & shredded Cheddar cheeses  
and fresh cilantro

Meat Lovers Pizza 20
Pepperoni, bacon, sausage, ham, tomato sauce and  
Mozzarella cheese 

Veggie Supreme Pizza  19
Peppers, red onion, mushrooms, black olives, spinach,  
tomato sauce and Mozzarella cheese

 Healthy        Local        Vegan         Dairy-Free         Spicy        Gluten-Free         Vegetarian          Low-Cal

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
For your convenience, a gratuity of 20% will be added to parties of 6 or more which maybe removed at your discretion..

SIDES • • • 6
Vegetable Medley 

Asparagus 

Baked Potato 

Herbed Pasta 

Rice Pilaf 

French Fries 

Onion Rings 

Sweet Potato Fries 

Mashed Potatoes 

Coleslaw 

Broccoli
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DINNER • • •
SERVED DAILY | 4:00 P.M. TO 10:00 P.M.

10% OFF FOOD & BEVERAGE

WINE • • •
SPARKLING 	 G	 B
Ruffino Prosecco 	 12	 42

Veuve Clicquot Champagne		  90

Wycliff Brut Sparkling 	 10	 29

Castello Del Poggio Moscato 	 14	 34

Yellow Tail Moscato 	 9	 22

Chandon Brut Sparkling 	 13	 45

Chandon Brut Sparkling Rosé 	 13	 45

WHITE 	 G	 B
Chateau Ste Michelle Riesling 	 13	 40

Yellow Tail Riesling 	 9	 22

Ecco Domani Pinot Grigio 	 10	 32

La Crema Pinot Gris 	 14	 50

Ruffino Pinot Grigio 	 12	 40

Trinity Oaks Pinot Grigio 	 9	 28

Bieler Père & Fils Rosé 	 15	 50

Kim Crawford Sauvignon Blanc 	 12	 40

Woodbridge Sauvignon Blanc 	 9	 28

Kendall-Jackson Avant Chardonnay 	 12	 40

Trinity Oaks Chardonnay 	 9	 28

Unshackled Chardonnay 	 15	 50

Meiomi Chardonnay 	 15	 50

Canyon Road White Zinfandel 	 9	 28

RED 	 G	 B
La Crema Pinot Noir 	 14	 50

Trinity Oaks Pinot Noir 	 9	 28

Altos Malbec 	 10	 32

Graffigna Malbec 	 12 	 40

Murphy-Goode Merlot 	 11	 30

Woodbridge Merlot 	 9	 28

Unshackled Red Blend 	 14 	 50

Storypoint Cabernet Sauvignon 	 13	 44

Bonanza Cabernet Sauvignon 	 15	 55

Murphy-Goode Cabernet Sauvignon 	 11	 30

Quilt Cabernet Sauvignon 		  65

Simi Cabernet Sauvignon 	 15	 55

Trinity Oaks Cabernet Sauvignon 	 9	 28

ENTRÉES  • • •
Grilled Chicken Cordon Bleu 22
Grilled chicken breast, ham, Swiss cheese, Dijon aioli, 
served with garlic mashed potatoes and vegetables

Honey Bourbon Mahi 25
Honey bourbon-glazed Mahi, grilled pineapple,  
vegetable medley and Tropical rice

Steak Au Poivre 40
Twin bacon-wrapped petite filets with peppercorn  
mushroom glaze, served with green beans, asparagus and  
garlic whipped potatoes

Pasta Primavera 22
Grilled chicken, broccoli, onion, tomatoes, spinach,  
Angel Hair pasta tossed in a creamy garlic sauce,  
served with garlic bread toast

Almond-Crusted Salmon 24
Almond-crusted smoked salmon, cucumber salsa,  
served with steamed broccoli and rice pilaf

Shrimp de Jonghe 25
Baked Garlic Parmesan shrimp with tomato basil  
Angel Hair pasta and garlic bread toast

Barbecue Short Rib 30
Barbecue-rubbed short rib served with baby carrots,  
pearl onions and roasted potatoes

NY Strip Steak 36
Horseradish & Rosemary-crusted strip steak served with 
baked potato and broccoli

DESSERTS • • •
Fried Cheesecake 10

Reese’s Peanut Butter Pie 10

Lemon Berry Mascarpone Cake 10

Bourbon Pecan Pie 10

Molten Lava Cake 10

Tres Leche Bread Pudding 9

S’mores Flatbread 14

Ice Cream 5
Vanilla, strawberry or chocolate served with  
whipped cream and chocolate syrup

 Healthy        Local        Vegan         Dairy-Free         Spicy        Gluten-Free         Vegetarian          Low-Cal

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
For your convenience, a gratuity of 20% will be added to parties of 6 or more which maybe removed at your discretion..
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