House made meatballs & pineapple chunks smothered in a sweet tangy ginger sauce. 10

« Fried Bl Cakea Q

Lea,

Pan seared sea scallops over fried stone ground grit cakes & topped with a bourbon tomato jam. 14

gm&&@m&?&@¢ &%%@W

Jumbo soft pretzel served with"a warm cheddar & beer cheese sauce. 10

Lightly fried, panko crusted green beans served with sriracha ranch. 10
o Choarcwderie Boord
The chef's choice of gourmet meats & €heeses. Served with fruit jam, assorted olives, mustard, crackers &
pickled vegetables. 18

Lalade

All salads are served with a house made
muffin.

#MM%/? o Howae
Apple slices, candied walnuts, craisins & bleu

cheese crumbles over spring mix with our sweet
cider vinaigrette. 10

Hrilled Choken « Walermelon™
Wood Fire Grilled chicken, sliced avocado,

watermelon, feta & sliced almonds over spring mix.
Finished with a creamy poppy seed dressing. 12

Leared AL Funa Liie Beovolr

Sesame crusted seared ahi tuna, cucumbers, radish
slices, seaweed salad, edamame & avocados over
jasmine rice. Finished with sriracha
almond dressing. 14

Baby spinach topped with diced pineapple, mango,
sliced kiwi, tri color bell peppers & sliced red
onions. Finished with a caribbean
mango vinaigrette. 12

#eoy Lome Crole Cobedalool”

Chopped romaine topped with diced mango, sliced
radishes, cucumbers & tri color bell peppers.
Finished with our pan seared house made lump
crab cake and key lime aioli dressing. 14

Clrua « Jitarmadalad
Fresh grapefruit supremes, sliced oranges, diced
jicama & cucumbers over chopped romaine.
Fished with a honey balsamic vinaigrette. 12
A\

" Add Chicken, Shrimp or
Salmon to any salad 6/6/7

M Malek

v.dalool
Pair a cup of our tropical mango & coconut
gazpacho with a small house salad. 9

v Loandvoiif

Pair a cup of our tropical mango & coconut
gazpacho with a blueberry lemon cream cheese tea
sandwich on toasted banana bread. 9

g
4/7
#ua&&&mxvyb«?m
by Frllala °‘

Fluffy eggs, heavy cream & cheeses baked N %@
together with the chef's choice of meats & A q lj‘)

vegetables. Served with dressed mixed
greens & a house made muffin. 11 @ ‘%‘.
&




Adardvoithea

All sandwiches are served with your choice of

side: Beer Battered Fries, Dressed Mixed
Greens, Summeyr Broccoli & Peayr Salad or
Sweet Potato Fries

RBlL Pokle Chiokensdalod
Roasted chicken, dill pickles & celery all mixed

together and served on a toasted
ancient grain roll with lettuce, tomato & onion. 12

Peach « WEe Chedolar

Honey cardmelized peaches & sharp white cheddar
melted together on toasted sourdough. 10

Cetenul Joaloola*

Fried corn tortillas topped with avocado, coconut
shrimp & mango cucumber salsa. 12

HreebFalofeld Pla

Toasted pita pocket stuffed4vith chopped romaine,
diced tomatoes, black olives, falafels &
tzatziki sauce. 12

Thinly sliced ham an salami, spinach, artichokes,
provolone cheese, tomatoes, bacon & pesto aioli

piled together between two slices
of toasted sourdough. 14

\Ferderdsindorduoit £

Wood Fire Grilled beef filet topped with melted
bleu cheese & marinated onions on a toasted
hoagie roll. 14

All burgers are served with youwr choice of side:

Beer Battered Fries, Dyessed Mixed Greens,
Summer Broccoli & Pear Salad or Sweet
Potato Fries

,fa/ *
8 oz Wood Fire Grilled bfirger grillzd just the way

you like it! Served on a toasted brioche bun with
cheese, lettuce, tomato and onion. 11
Bacon, Sautéed Onions, Sautéed Mushroomes,
Avocado or a Fried Egg 1 each

Fried Ponenls Cheeae « Baton

*
8 oz Wood Fire Grilled (éurger grilled just the way

you like it! Topped with our house made fried
pimento cheese, bacon, lettuce, tomato & onion on
a toasted brioche bun. 13
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HldlenFree Buna, Breads,
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All entrees are served &

with your choice of a
small house salad or a cup
of soup.

d’fmﬂ #MZ- y /
Corndolod*
Wood Fire Grilled lemon herb salmon served Bver a

roasted corn, tomato &
onion salad. 22

;4u@@éa@&@@7h¢i4auwywmlﬁuib/

autéed shrimp in“a garlic & white wine cream
sauce with bacon over yellow stone ground grits &
finished with green onions. 20

‘7&&d§7ng%n&n.QéﬁwaZQW1ékuvu&@£Qxi
NWine Babaorio*

8 oz Wood Fire Grilled filet topped with our
bourbon barrel red wine balsamic glaze. Served
over fried fingerlings & roasted green beans. 24

Fermale Baal Clayna ¢ Lin

Fresh diced tomatoes, clams & linguin€ tossed
together in a lemon, garlic & white wine sauce.
Finished with fresh basil. 22

01Ae%5yu&> fk%tﬁ%%yu%b

Grilled bone in pork chop topped with grilled
pineapple rings and red pepper jelly glaze. Served
over fried fingerlings & roasted
green beans. 24

Phood Lalis g %900

U

Lurndried Fsrmals « Hovda Chicken

Roasted chicken breasts stuffed with sundried
tomatoes & gouda cheese. Served over fried
fingerlings & roasted green beans. 20

)laaaza;leaﬂ&uu&%ru»¢7%a¢?ﬁ—
Pan seared sea scallops served over jasmine rice &
mango cucumber salsa. 24

a 000
HlidenFree e
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Any item on our menu be served
with gluten free buns, breads, pastas or \,' Q
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