
 
 

Pizza 
A 9” pizza with a blend of five cheeses  

topped with pepperoni. 
9.95 

 
 

Hot Wings 
Eight chicken wings served with  
hot, mild or spicy peanut sauce.  

Served with bleu cheese dressing. 
7.95 

 
 

French Onion Soup 
Served with garlic croutons and  

melted Swiss cheese. 
4.50 

 
 

Crab Cake 
A zesty Maryland-style crab cake 
 served with Dijon mayonnaise.  

7.95 
 
 
 

 
 

Creamy Artichoke Nachos 
Artichoke hearts, roasted peppers and spinach 
in a rich and creamy sauce, with tortilla chips. 

 6.95 
 
 

 
 Chicken Quesadilla 

Cheddar jalapeno tortillas grilled with mozzarella 
and cheddar cheese. Served with jalapenos,  

red onions, shredded lettuce, 
 sour cream and salsa. 

8.95    
 

Sweet Potato Fries 
Drizzle with maple syrup for a unique appetizer. 

 Enough to share! 
5.95 

 
 

Calamari 
Hand breaded and flash-fried. Our calamari 

is then tossed in a sweet Thai chili sauce. 
7.95 

 

Appetizers  

 

 Signature Appetizers 
 

Grilled Caesar Pizza 
Grilled breast of chicken tossed with crisp Romaine lettuce, bacon bits, and 

Caesar dressing placed on fresh baked pizza crust. 
10.95 

 
Signature House Salad 

Fresh garden greens, pine nuts, tomatoes, onions, Reggiano cheese  
and  julienne cucumbers tossed in our house dressing. 

2.75 
 

Caesar Salad 
Fresh Romaine lettuce tossed with Parmesan cheese, garlic croutons and Caesar dressing. 

3.75 



Pastas  
 
 
 
 

Penne Pomodoro 
Ripe tomatoes sautéed in olive oil and butter  with garlic, fresh basil, crushed red pepper and 

Reggiano cheese, then tossed with penne pasta. 
13.95 

 
 

Pasta Primavera 
Fresh vegetables sautéed with garlic, herbs and tossed with fettuccini and a rich cream sauce. 

14.95  
 
 

Pasta Bolognese 
A rich and hearty meat sauce with onions, mushrooms and fresh herbs, 

 tossed with our Chef’s pasta du jour. 
14.95 

 
 

Fettuccine Alfredo with Grilled Chicken 
Grilled chicken breast placed atop  a rich and hearty fettuccini alfredo  

with peas, mushrooms and bacon. 
15.95 

 
 

Apple Chicken 
Two sautéed breasts of chicken with apples, red onions and gingered raisins,   

smothered in a brown sugar Brandy caramel sauce. 
14.95 

 
 

Chicken Pacifica 
Grilled chicken breast crowned with a blend of fresh tomatoes, garlic and basil. 

Finished with melted Monterey Jack cheese. 
15.95 

 
 

Chicken Pizzaiola 
Pan sautéed  chicken breast with seasoned bread crumbs and topped with  

Pizzaiola sauce, Provolone and Parmesan cheeses.  Served with pasta du jour.  
13.95 

 

 
Poultry 

 
 



 
Grilled Pork Tenderloin Tournedos 

 Pineapple-teriyaki marinated medallions of pork tenderloin grilled 
 and served over caramelized onions. 

15.95 
 

Meatloaf  
Homemade meatloaf piled high with 

 mashed potatoes and gravy, topped with shoestring onions. 
12.95 

 
Ribeye Steak 

A ten-ounce hand cut ribeye steak rubbed with roasted garlic and  
fresh ground black pepper, grilled to your liking. 

20.95 
 
 

 
Seafood  

 
 

Grouper Napoleon 
A sautéed filet of grouper layered with puff pastry and  julienne vegetables,  

 topped with buerre blanc sauce. 
18.95 

 
Scallop and  Mussels Marinara 

Scallops and mussels steamed in white wine with tomatoes, 
 fresh herbs, pesto and a touch of garlic. 

18.95 
 

Walnut Crusted Salmon 
Walnut Parmesan crusted filet of salmon sautéed and topped with roasted garlic butter. 

17.95 
 

Creole Sauté 
Plump shrimp sautéed with Andouille sausage, rice,  

green and red peppers and corn.  
18.95 

 
 

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

Signature Selections 
 

 
Signature Strip Steak For Two 

An extra thick cut New York strip for two, grilled to your liking and served with 
 onion straws,  red wine demi glace, baked potato and vegetable.  

39.50 



Beverages 

Soft Drinks 
Brewed Iced Tea, Lemonade 

 100 % Colombian Coffee, Hot Teas, Hot 
Chocolate, Milk 

(Free Refills) 
1.95 

 
Bottled Domestic Beer 

Budweiser, Bud Light, Bud Select  
Michelob Ultra, Coors Light 

Miller Lite, Miller Genuine Draft, O’Doul’s 
3.00 

 
Domestic Draft 

Bud Light  3.00 
 
 

Microbrewery Drafts 
  Flying Dog Pale Ale, Blue Moon Belgian  Ale,  

Samuel Adams Seasonal / Great Lakes Seasonal 
4.50 

Premium Beer 
Amstel Light, Heineken, Corona,  Labatt Blue 

New Castle Brown Ale, Samuel Adams 
4.00 

 
 
 

Bottled Microbrewery Beer 
Great Lakes Brewing Co: Dortmunder Gold, 

Burning River Pale Ale, Edmund Fitzgerald Porter 
4.50 

 
 

Import Beers 
  Beamish Irish Stout, Boddingtons Pub Ale 

5.00 
 

Seagram's Wild Berry Coolers 
Or 

Twisted Tea 
Assorted flavors! 

Entrée Salads and Sandwiches 

Chicken Milanese Salad 
Crisp mixed greens, sautéed breaded chicken, diced tomatoes,  onions and julienne cucumbers 

tossed in our house  dressing. 
9.95 

The BBQ Bacon Cheddar Burger* 
A half-pound Angus beef burger grilled to 

your liking with cheddar cheese, bacon and 
our house barbeque sauce.  Served on a  

Kaiser roll. Served with French fries. 
9.95 

Grilled Chicken Cordon Bleu Sandwich 
A tender breast of chicken topped with 

Slices of ham and Swiss cheese. 
Served with French fries. 

8.95 

Chicken Caesar Salad 
Fresh Romaine lettuce tossed with Parmesan cheese, garlic croutons and Caesar dressing 

 topped with grilled breast of chicken. 
8.95 

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


