
APPETIZERS: 

Garlic Chicken Wings   
Six crispy chicken wings tossed in olive oil and garlic, 
then topped with parmesan cheese..  $9 
Crab Artichoke Dip 
A delicious blend of crab, artichokes, and cheese, 
served warm with grilled garlic bread.  $11 
New Zealand Mussels and Mead GF 
A dozen green lipped mussels from New Zealand 
steamed in mead, butter, garlic, and shallots. $14 
Fish and Chips       
3 pieces of breaded deep fried cod with chips and  
Tartar Sauce.     $13 

SALADS: 

Shrimp Cocktail  GF 
Six jumbo shrimp cooked in a flavorful broth, served 
cold with our own cocktail sauce.  $12 
Hummus & Pita Platter 
Chickpeas seasoned with sea salt, lemon, sesame 
tahini, and roasted garlic, topped with pesto.  Served 
with warm pita wedges, crisp vegetables, 
and crumbled feta.     $8 
Firecracker Shrimp  GF 
Six jumbo shrimp lightly breaded and tossed in a red 
chili sauce that pops with sweet Asian heat. $12 

BEVERAGES:  
Assorted Soft Drinks $2.25 
Coffee   $2.50 
Tea   $2.50 
Lemonade  $3.50 
Apple Juice  $2.50 

SIDES: 
French Fries      $3.75      Mashed Potatoe       $3.50 
Pub Chips      $3.00      Market Vegetable    $3.50 
Baked Potato       $3.50      Sauteed Mushroom $3.00 
Jasmine Rice Pilaf  $3.50       House Salad $3.50  

Sweet Potato Fries  $4.00 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-
borne illness, especially if you have certain medical conditions. 

Try one of our 20 on tap beers 
with any of these appetizers. 

GF=gluten free 

Chickpea Quinoa Salad GF 
Quinoa, chickpeas, spinach, red onion, tossed with a 
pomegranate vinaigrette, then topped with 
cucumbers, avocado and toasted pecans.   $15 
Try a Chardonnay with this salad.  

Salmon Salad  GF 
Mixed greens, tomatoes, and green onions tossed 
with a  lemon Dijon Vinaigrette, accompanied by sliced 
Granny Smith apples, strawberries, and a 
light dusting of parmesan.      $15 
Pair this, too, with one of our Chardonnays. 

Asian Shrimp Salad GF 
Seared shrimp atop a salad of rice noodles, green 
onions, roasted red peppers, sesame oil, rice vine-
gar, and soy sauce.    $15 
A crisp Pinot Grigio is what is needed. 

Caesar Salad 
Crisp romaine lettuce, shredded Parmesan cheese, 
and croutons, tossed in Caesar dressing and 
served with grilled Ciabatta.   $9 
Add grilled chicken $4, salmon or shrimp $6, beef $7 
Paired with a  Sauvignon Blanc, this would be great. 

Cobb Salad   GF 
Butter lettuce topped with diced grilled chicken, 
bacon,  tomatoes, red onion, egg, and crumbled 
bleu cheese.  Choice of dressing.  $13 
How about an oaky chardonnay. 

Grilled Sirloin Salad 
Sliced broiled sirloin served over mixed greens, 
tossed with balsamic vinaigrette, then topped 
with feta cheese, tomatoes, red onion. 
Served with grilled Ciabatta.   $16 
A pinot noir would be nice, here. 

Calamari Fritti 
Battered calamari strips served with Marinara.  $9 



Portobello Stuffed Ravioli 
Eight ravioli filled with Portobello mushrooms, tossed 
with white truffle oil, parsley, and Parmesan cheeses.  
Accompanied by a fresh vegetable medley. $18 
Try a Pinot Noir. 
Spaghetti and Meatballs 
All beef meatballs, home made marinara, Parmesan.$14. 
Chicken  Cacciatore 
Chicken breast topped with marinara, onions, and 
red peppers, served on a bed of penne pasta, and 
topped with parmesan.     $14 
Syrah would be nice. 

PASTA: 
Pasta is served with a choice of house salad or soup. 

HANDHELDS: 
with a choice of salad, fries or chips.   

Garden Penne Pasta 
Sautéed garden vegetables and penne pasta, tossed with 
pesto.  Topped with shredded Parmesan and served with 
grilled Ciabatta.     $11 
Add chicken $4, or salmon or shrimp $6  
Sauvignon Blanc is best. 

Shrimp Pasta 
5 large shrimp quickly cooked in olive oil, tossed with 
cream, green onions, red peppers, and parsley, mixed 
with  penne, served with Ciabatta.  $23 
A nice Chardonnay would be lovely. 

Whiskey Sirloin 
A 10 oz. CAB top sirloin seasoned and broiled to order 
with our house made whisky sauce. Baked potato.    $25 
Try our Cabernet Sauvignon. 
Ribeye Maître d'hôtel  GF 
14 oz. choice Black Angus Beef, hand cut, nicely marbled 
for just the right flavor, lightly seasoned and broiled, then 
topped with parsley garlic butter. Baked potato.    $34 
Paired with  Cabernet Sauvignon, great. 
Flat Iron and Onions 
8 oz. CAB flat iron steak broiled atop caramelized onions. 
Served with mashed potato.       $28 
Pair this with a Merlot. 
Breast of Chicken Balsamico  GF 
Pan roasted airline chicken breast with roasted onions 
and peppers, black beans, and a touch of balsamic 
vinegar.   Served with rice only.   $19 
Great with a Pinot Noir. 

Salmon Mango   GF 
Filet of salmon  pan seared, then flavored with a mango 
white wine butter sauce. Served with rice. $23 
A Chardonnay would be nice.  
Barramundi Pesto   GF 
8 oz skin on filet of barramundi seared, finished with 
basil white wine butter sauce. Served with rice. $22 
A Pinot Grigio would go well. 
Tofu Masala 
Diced peppers, shallots, garlic, red peppers, spinach, 
and tofu sautéed with masala spice, and served with 
jasmine rice pilaf.    $15 
Sauvignon Blanc would pair well. 
Pork Loin with Fig   GF 
Two boneless medallions of pork pan with a sherry and 
fig sauce. Served with mashed potato.  $19 
Try a nice Pinot Noir with this. 

MAINS: 
All mains are served with the vegetable of the day, 

Classic Burger 
8 oz.. Charbroiled Angus, seasoned and topped with your 
choice of cheese.      $10 
Or keep building, with:  cheddar, swiss, pepperjack, 
provolone, grilled onions, sautéed mushrooms, jalapeno 
peppers, salsa, or bacon.  Ea $0.50 extra. 
Stella Artois beer is the perfect match. 
BBQ Bacon Cheddar Burger 
8 oz. charbroiled Angus, seasoned and topped with bar-
becue sauce, crisp bacon, and melted Cheddar.   $13 
Luminous Red would be nice. 
Philly Burger 
Our fresh burger topped with prime rib, peppers, 
onions, and provolone cheese, on a  toasted corn-
dusted burger bun.    $19 

Grilled Salmon BLT 
A maple glazed salmon fillet, seasoned and served 
on a grilled Ciabatta roll with Dijon mustard, bacon, 
lettuce, and tomato.       $15 
Prime Rib Philly Dip 
Thinly sliced prime rib, with bell peppers, red onions, 
and provolone cheese on a toasted hoagie bun.   $16 
Avocado Chicken Sandwich 
Broiled breast of chicken topped with slices of avocado, 
on ciabatta, with lettuce and tomato, and  a roasted red 
pepper mayonnaise.    $13 
Shrimp Wrap 
Whole wheat tortilla layered with Asian  hot sauce, nori, 
roasted red peppers, rice, and peas.     $22 
Lamb Slider    
3 2oz sliders seasoned with cumin, coriander, and garlic, 
on corn dusted buns.  Served with Tzatziki Sauce   $15 


