
EATS 
 
BURGER 12 
8oz Fresh Ground Sirloin, Cheese, Lettuce, Tomato, Onion, Pickle, Served with Waffle Fries 
 
CHICKEN SANDWICH 12 
Sliced Chicken Breast with Soft Blue Cheese, Lettuce, Tomato and Onion,  
-Served Plain or with Buffalo Sauce and a Side Salad 
 
SALSA CHICKEN WRAP 12 
Sliced Grilled Chicken Breast, with Strawberry Salsa, Guacamole, Lettuce, Garlic Aioli and Served on a Bed of 
Mixed Greens 
 
TURKEY BURGERS 12 
Three Sliders Served with Toasted Potato Buns, Pepper Jack Cheese, Lettuce, Tomato, and Garlic Aioli 
 
WINGS 12 
A Baker’s Dozen of Crispy NY Style Wings with Carrots and Celery, Served Crazy or Traditional 
 
STEAK SANDWICH 14 
Seared Hanger Steak, Gruyere Cheese, Crispy Shallots, Mixed Greens, Garlic Aioli and Au Jus 
Served with a Side Salad 
 
CLASSIC TURKEY CLUB 12 
Fresh Roasted Turkey, Bacon, Pepper Jack Cheese, Tomatoes, and Garlic Mayo, Served with Fries 
 
SPINACH AND ARTICHOKE DIP 10 
Creamed Spinach with Artichokes, Parmesan, Monterey Jack, and Roasted Garlic 
 
ROASTED GARLIC HUMMUS 10 
Toasted Pita Wedges, Roasted Pine Nuts, and Olive Oil 
 
SWEET AND SOUR CALAMARI 10 
Tempura Fried Calamari Served with a Mango Sweet and Sour Sauce and Basil Marinara 
 
PIGS IN A BLANKET 12 
Eight House Made Pigs In a Blanket Served with Sweet Gherkins and Honey Dijon 
 
CHICKEN FINGERS 12  
Buttermilk Battered Chicken Tenderloins  
-Served Buffalo Crazy, Buffalo Traditional or Plain    
 
MOZZARELLA STICKS 10 
Five Home Made Mozzarella Sticks Served with Basil Marinara 
 
NACHOS 12 - Add chicken 3 
Nachos Topped with Home Made Chili, Guacamole, Salsa, Pico De Gallo,  
Nacho Cheese and Sour Cream 
 
CHICKEN QUESADILLA 13 - Add Guacamole 2 
Roasted Chicken Served with Black Beans, Roasted Corn and Cheddar Cheese 
 
BAKED MAC & CHEESE 12 
Classic Mac and Cheese  
 
FRUIT AND CHEESE PLATE 14 
Seasonal Selection of Artisan Cheeses and Fresh Fruit Accompanied by Dried Apricots  
And a Mix of Water Crackers 
 
SMOKED TURKEY COBB SALAD 14 
Bacon, Diced Tomatoes, Hard Boiled Eggs, Avocado, Crumbled Blue Cheese, Scallions  
Served with Sherry Vinaigrette 



 
ASIAN CHICKEN SALAD 14 
Shredded Romaine, Julienne Carrots, Red Onions, Peanuts, Orange Supremes and Crispy Noodles Served 
with Cilantro Vinaigrette 
 
CAESAR SALAD 12 - Add Chicken 3, Add Shrimp 5 
Romaine Hearts, Shaved Parmesan and Home Made Croutons with Caesar Dressing 
 
CHOPPED SALAD 8 - Add Chicken 3, Add Shrimp 5 
Bell Peppers, Red Onion, Cucumber, Orange Supremes, Scallions, Radishes, Cherry Tomatoes, Romaine 
Hearts, with Sherry Vinaigrette 
 
VEGAS FRIES 9 
Extra Crispy Waffle Fries Tossed with Buffalo Sauce and Topped with Green Onions 
 
SPICY FONDUE FRIES 9 
Seasoned Waffle Fries Served with a Cayenne Cheddar Fondue 
 
BAKED TATER-TOTS 8 
Served with Dipping Sauce 
 
SAMPLER 38 
Assorted Arrangement of Pigs In A Blanket, Mozzarella Sticks, Barbecue Chicken Fingers and Wings 
 
FONDUES BY 
 
CHEESE FONDUE 
Vermont White Cheddar Served with Seasonal Vegetables, 
Artisan Bread Cubes, and Walnut Raisin Bread 
1–3 people 25, 4–6 people 36 
 
MILK CHOCOLATE FONDUE 
Tempered Milk Chocolate, Vanilla Bean, and Brandy Served with Fresh Strawberries, Bananas, Brownie 
Triangles, Rice Crispy Squares, 
Marshmallows, and Lady Fingers - 1–3 people 25, 4–6 people 36 
 
DESSERTS 
 
BROWNIE AL A MODE 10 
Warm Homemade Brownie Served with Vanilla Ice Cream and Whipped Cream 
 
PRESSED S’MORES 10 
Campfire Style Pressed S’mores with Marshmallows, Graham Crackers, and Milk Chocolate 


