
Lunch
Monday-Friday 11am-4pm
 - vegetarian  - contains seafood 

White Wines
Chloe

Chardonnay 12/36

Sonoma Cutrer
Chardonnay 15/45

Jam Cellars "Butter"
Chardonnay 11/33

Kenwood
Sauvignon Blanc 12/36

Babich
Sauvignon Blanc 10/30

 Rainstorm  
Pinot Gris 11/33

Wente
Riesling 9/27

Caymus Conundrum
White Blend 9/27

 Rodney Strong  
Rose of Pinot Noir 14/45

Red Wines
Josh

Cabernet Sauvignon 14/46

Imagery
Cabernet Sauvignon 13/39

Cellar 8
Merlot 13/39

 The Juggernaut  
Cabernet Sauvignon 15/45

Black Ink
Red Blend 8/24

 Murrieta's Well  
"The Spur"  

Cabernet Sauvignon, Cabernet
Franc, Petite Syrah Blend 15/45

Girl & Dragon
Cabernet Sauvignon 11/36

10 Span
Pinot Noir 9/27

The Seeker
Pinot Noir 12/36

Starters
Spinach Artichoke Dip

served with homemade tortilla chips 12

 Shrimp Cocktail 
with scratch made cocktail sauce 12

Wings 12

 Shishito Peppers 
sprinkled with sriracha kosher salt 9

 Fried Calamari 
with scratch made cocktail sauce 10

Steak Kabobs
hangar steak, peppers, and onions 12

 Fried Pickles 
panko crusted dill pickles with chipotle

aoli 7

Half  Caesar
romaine, homemade croutons, & shaved

parmesan cheese tossed in caesar
dressing 10

Mixed Greens
mixed field greens, tomato, carrots,

choice of dressing 8

Soup of the Day 8

Cheesy Garlic Toast 7



Entree Salads

 Blackened Salmon Caesar 
8 oz blackened Atlantic salmon over

romaine, croutons & shaved parmesan
cheese tossed in caesar dressing 19

sub chicken breast or 3 grilled shrimp  n/c

 Beet & Goat Cheese 
arugula tossed in orange gastrique,

roasted beets, goat cheese, candied
walnuts, balsamic reduction 13

add chicken breast 5
add three grilled shrimp 8

Cobb
grilled chicken breast, bacon,

crumbled bleu cheese, hard boiled
egg, tomato, avocado, romaine,
tossed in bleu cheese dressing 17

Steak Salad
5 oz grilled to order hangar steak,

sauteed mushrooms, romaine,
tomatoes, crumbled bleu cheese,

crispy fried onions, tossed in balsamic
viniagrette 18

add avocado 2

$10 Lunch

Whitefish Piccata
sauteed whitefish over fresh spinach &
mashed potatoes topped with lemon

caper butter sauce

Fish & Chips
beer battered whitefish fried crisp with
hand cut french fries, coleslaw, tartar

sauce, & malt vinegar

Tenders & Fries
fried chicken tenders, hand cut french

fries, ranch & honey mustard

All You Can Eat Soup & Salad
any soup & choice of Mixed Greens or
Caesar Salad, served with garlic toast

Penne Pesto
penne pasta tossed with our signature

vegan walnut pesto topped with
shaved parmesan cheese

Linguini Marinara
hearty helping of linguini marinara,

topped with shaved parmesan cheese,
served with garlic toast
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 Portabella Burger  
grilled marinated Portabella

mushroom, tomato, arugula, garlic
aoili, toasted brioche bun, with fries 14

add avocado 3

 Quinoa Power Bowl  
quinoa, sauteed baby kale, pickled red

onion, cucumber, avocado, beets,
grilled portabella, sesame seeds 13

  Tacos  
choice of two:

fish, chicken, steak, potato
with steamed white rice & black beans,

grilled jalapeno, fresh limes 14
add avocado 3

 Salmon Farfalle 
Pan Seared Atlantic Salmon over

farfalle pasta tossed with peas, snow
peas, & asparagus in a dill chardonnay

cream sauce 18

Classic Burger
half pound burger, mixed greens,

tomato, pickles, red onion, thousand
island, toasted brioche bun, with fries 14

add bacon 2 add avocado 3 add egg 2

 Jumbo Lump Crab Cake
Sandwich 

two jumbo lump, Maryland style crab
cakes, coleslaw, & remoulade sauce

on a toasted hoagie, with cajun fries 18

Braised Short Rib Sandwich
short rib braised in onion jus, coleslaw,
crispy fried onions, & horseradish aoili

on a toasted hoagie, with fries 17

Hangar Steak Sandwich
charbroiled, sliced Hangar steak

topped with crumbled bleu cheese,
sauteed mushrooms & onions on a

toasted hoagie, with fries 18

 Veggie Wrap 
grilled portabella mushroom, grilled

asparagus, roasted red pepper, fresh
spinach, avocado, & vegan walnut

pesto wrapped in a tortilla, with fruit 15

Mushroom Swiss Chicken
Sandwich

grilled chicken breast, sauteed
mushrooms, melted swiss, sliced red
onion, fresh spinach, & mayo on a

toasted brioche bun, with coleslaw 14
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Martinis

Citrus Drop
Grey Goose Citron, Triple Sec, sugar rim

Ryes Up
Templeton Rye, dry vemouth, Saint

Germaine, bitters

Mexican Chocolate
Jack Fire, Rumchata, chocolate syrup

Cherry Bomb
Sexton Irish whiskey, cranberry juice,

grenadine, fresh lemon juice

Old Forester Old Fashioned
Old Forester Whiskey, bitters, orange,

sugar

Pink 75
Beefeater Pink strawberry gin, Rosa

Regala sparkling red, fresh lime juice

RBG (Raspberry Basil Gin)
Malfi Limon gin, raspberry puree, Saint

Germaine, fresh basil, lime juice

Filthy Animal
Party Animal vodka, olive juice

Key Lime Pie
Blue Chair Key Lime rum cream, vodka,

brown sugar rim

Chocolate Cake Martini
Deep Eddy lemon vodka, Frangelico,

sugar rim

Mixed Drinks

Spiked Palmer
Deep Eddy Sweet Tea vodka, lemonade

Mama's Spa Water
Svedka Cucumber Lime vodka, fresh

lemon, lime, cucumber, soda

Pool Party
Party Animal vodka, blue curacao,

pineapple juice

Pineapple Express
Jameson, Malibu, Captain Morgan,

pineapple juice

Deep Eddy Salty Dog
Deep Eddy grapefruit vodka, fresh

squeezed grapefruit juice, salted rim

Canton Mule
Canton ginger liqueur, Party Animal

vodka, ginger beer, lime

Jalapeno Grapefruit Margarita
Grapefruit Dulce Vida tequila, fresh
jalapeno, lime juice, agave nectar,

salted rim

Southern Russian
Jim Beam Vanilla Whiskey, RumChata,

cream

Green Chile Bloody Mary
St. George Green Chile Vodka with our

scratch made bloody mary mix

$10 Lunch Cocktails!
Monday-Friday 11am-4pm


