
Boxer’s Lounge Menu 
 

Mozzarella Cheese Sticks   6.95 
Served with a zesty marinara dipping sauce. 
 
Hot Wings   7.95 
Eight wings deep-fried and tossed in your choice of hot, mild or barbecue sauce.  Served 
with Bleu cheese dressing and celery. 
 
Creamy artichoke nachos   6.95  
Artichoke hearts, roasted peppers and spinach combined in a rich cream cheese sauce, 
with tortilla chips. 
 
Chicken Quesadilla   8.95  
Two flour tortillas filled with sharp Cheddar cheese and chicken, then sautéed golden 
brown. Served with fresh salsa, lettuce and sour cream. 
 
Grilled chicken cordon bleu sandwich  8.95 
A tender breast of chicken topped with slices of ham and Swiss cheese.  Served with 
French Fries 
 
Boxers cheddar cheese dog   4.95 
Plump all beef hot dog topped with Cheddar cheese, mustard and onions. Served with 
chips.  
 
The BBQ Bacon cheddar burger 9.50 
½ pound burger grilled, to your liking with Cheddar cheese, bacon and our house barbe-
que sauce.  Served on a Kaiser roll.  
 
Calamari   7.95 
Hand breaded and flash-fried, then tossed in a sweet Thai chili sauce. 
 
16” Cheese Pizza 14.99 (Plus sales tax) 
 

16” Veggie Pizza 16.99 (Plus sales tax) 
 

16” Supreme Pizza 18.99 (Plus sales tax) 
 

Available Toppings 
Extra Cheese, Sausage, Pepperoni, Ham, Mushrooms, Green Peppers, Banana Peppers, Ja-
lapeno Peppers, Black Olives and Onions. 

Additional Toppings: 
$1.50 each for 16” Pizza 

Extra Cheese $2.00 
 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may in-
crease your risk of food-borne illness. 



Boxer’s Lounge Drink Menu 
 

 Try an old-time favorite or one of the Lounge’s specialty drinks.  If you do not 
see your favorite drink, just ask for it! 

 

Generous Martinis – 7.00 
 
 Classic Martini- Vodka or Gin 
 Cosmopolitan- Citrus Vodka and Contreau with cranberry and limejuices. 
 Apple Martini- Vodka and apple liqueur, served in an apple sugar rimmed glass.  
 Pom Martini- Citrus Vodka, pomegranate liqueur, and a splash of sour mix in a glass. 

Mohican Sunset Martini- Grape Vodka, blue Curacao, grenadine, and a splash of sour, garnished 
with a sunset orange.  

 Raspberry Gimlet- Raspberry vodka and raspberry liqueur with limejuice, served in a chilled martini 
 glass. 

Muddslide Martini- Chilled Irish cream, coffee liqueur, and vodka in a chocolate drizzled martini 
glass. 

 
Seasonal Favorites – 6.00 
 
 Roadside Lemonade- Country fair-style hand squeezed lemonade with lemon vodka 
 Lynchburg Lemonade- Hand squeezed lemonade with Jack Daniels and Triple Sec. 
 Tropical Life-Savor- A layered drink made with Midori Melon Liqueur, Banana rum, cranberry and 
 orange juices, garnished with fresh fruit. 
 Blue Mohican- A lady’s favorite. Coconut rum, blue Curacao and pineapple juice, garnished with 
 fresh fruit. 
 Pom Margarita- Your classic margarita with a t twist of pomegranate liqueur. 
 Golden Margarita- Cuervo Gold Tequila, Grand Marnier and limejuice served in salt-rimmed glass, 
 frozen or on the rocks. 
 Peppar Mary- Classic Bloody Mary made with Absolute Peppar Vodka for an extra kick. 
 Mojito- A summer favorite, fresh mint, limes and sugar mixed with rum and soda. 

Vanilla Russian- A twist on the White Russian; a blend of vanilla vodka, coffee liqueur, and 
cream. 

 

Frozen Tropical Drinks – 5.00 
 
 Strawberry Daiquiri, Strawberry Margarita and Pina Colada. 
 
 

After Dinner Coffee Drinks – 5.00 
  
 Café Mohican- Raspberry and hazelnut liqueur in hot coffee with raspberry drizzled  whipped cream. 
 Irish Coffee- Jameson Whiskey and sweetened coffee topped with whipped cream. 
 Keoke Coffee- Coffee liqueur, brandy and dark crème de cocoa topped with whipped cream. 
 Nutty Irishman- Irish Cream and Amaretto topped with caramel drizzled whipped cream. 
 Hot Chocolate Covered Cherry- Starbuck’s™ hot chocolate, coffee liqueur, and 

amaretto topped with whipped cream and a cherry. 
 
 
 

Enjoy at your table or take your drink “to go” and enjoy the 
Evening relaxing by the fireplace or on the patio looking at the Star-filled sky. 


