
All Day Menu

Shared Plates

Big Mac Sliders
wa�u bee�, brioche bun, lettuce, onion, 

pickle, cheddar and Russian sauce

Fried Cauli�ower
Buf�alo fried cauli�lower served with ranch

Seasoned Chicken Wings
Buttermilk battered wings. Sauce option: Sweet 

chili sauce, or Sriracha garlic aioli.

Shrimp Cocktail
Wild tiger shrimp with house cock�ail sauce.

Fried Calamari
Lemon wedge, crisp calamari, and remoulade sauce.

Entree Salads

Caesar Salad Supreme
iceberg lettuce, heirloom tomatoes, Kalama�a 

olives, parmesan cheese and crouton.

Caprese Salad
Heirloom tomato, burra�a cheese, cucumber, fresh 

basil chiffonade, red onion, crouton, cold press 
extra virgin olive oil and balsamic reduction.

Iceberg Cobb Salad
Grilled chicken, iceberg wedge, goat cheese, 
pillow e�, avocado, pear tomato, bacon, red 

onion and apple cider vinaigrette.

Asian Almond Chicken Salad
Grilled chicken breas�, mix green lettuce, pear 

tomato, mandarin orange, red onion, crispy wonton 
strips and sesame orange dressing.

Burgers, Sandwich and Hot Plates

Grilled Pork Chop
Seasonal vege�ables, roasted �ingerling 

po�atoes and apple cider reduction.

Baked Citrus Salmon
Pan seared salmon with seasonal vege�ables and roasted 

�ingerling po�ato and citrus cream sauce

�ree Cheese Ravioli
Stuffed with ricot�a, parmesan, and 

asiago, basil pesto cream sauce.

Battered Fish and Fries
Beer battered white �ish, �avern fries and serve 

with pickled cucumber, and �ar�ar sauce.

Flat Iron Steak
Pan seared steak, accompanied with seasonal vege�able, 

roasted �ingerling po�ato and balsamic reduction.

Turkey Club Sandwich
Roasted turkey breas�, lettuce, bacon, 

tomato on white I�alian bread.

Hawaiian Burger
Teriyaki brisket patties, grilled ham, pineapple, 

sharp white cheddar,  cheese, arugula, on Hawaiian 
bun.  Served with house salad or �avern fries.

Seafood Cioppino Stew
Manila clams, shrimp, salmon, tilapia, tomato seafood broth.


