
 

Rib-Eye Steak - $38 
1lb choice Hand-cut rib-eye steak 

 
Cinnamon Bourbon Pear Pork Chops- $24 

Grilled then topped with a 
cinnamon bourbon pear sauce. 

 

Pinã Colada Chicken- $23 
Grilled chicken breast topped with mango pineapple 

chutney, pinÂ colada sauce and toasted coconut. 

 
1/4 Chicken & Ribs - $26 

Grilled chicken on the bone and pork ribs. 

Pizzas 

Traditional - 12 

Traditional pizza sauce, 
and mozzarella cheese 

Toppings additional 

White - 14 

Olive oil and roasted    gar-
lic, mozzarella cheese, 

tomatoes and basil. 

Prosciutto & Arugula - 18 
White or red sauce pizza topped with  prosciutto, fresh arugula, 

cherry tomatoes and mozzarella cheese. 
 

Pear & Bleu Cheese - 18 
White pizza topped with  fresh pears,  mozzarella and bleu 

cheeses, red onion, sliced almonds, and basil. 
 

Roasted Vegetable  - 16 
Creamy Garlic Sauce topped with roasted vegetables and 

mozzarella cheese 

Pizza Toppings: 

 

Pepperoni, Mushrooms, Italian Sausage, Bell Peppers, Banana Peppers, Extra Cheese, Red Onions, 
Hot Pepper Mix, Black Olives, Anchovies, Cherry Tomatoes. 

**Above Entrees come with Starch and Vegetable du Jour; Soup or House Salad 

Specialty Pizzas 

Entrées 

Blackened Orange Salmon- $28 
Heavy Cajun seasoned salmon finished with a 

mandarin marmalade glaze. 
 

Berry Mahi-Mahi - $25 
Grilled mahi-mahi with a summer-berry topping 

 

Crab Cake Dinner - $33 
House made crab cakes grilled and served 

with a lobster sauce 
 

Kids Options 
Hamburger or Hot Dog Served with chips $7 

Margherita - 14 

Traditional pizza sauce, 
fresh mozzarella 
cheese and basil. 



 
 

 
 
 

 
 

 
 
 

 
 
 
 
 
 
 

 

House Salad—$4 

Cup of Soup du Jour - $4 
Bowl of Soup du Jour - $6 

Cup of Lobster Bisque - $6 
Bowl of Lobster Bisque - $8 

Salads 
Garden Salad - $8 

Large bowl of mixed greens 
topped with tomatoes, cheese.     

cucumbers, bell peppers and onions.. 

Spinach Salad - $8 
Fresh spinach topped with fresh 

berries, toasted almonds, 
and feta cheese 

Add Salmon…+$12 Add Chicken…+$7 

Bacon Wrapped Shrimp - $13 
Two skewers of bacon wrapped grilled shrimp 

drizzled with a sweet chili sauce. 
 

Fresh Fruit Medley - $10 
Blueberries, Raspberries, cantaloupe, grapes, 

watermelon and strawberries 
topped with a white Balsamic Glaze 

 
Smoked Salmon PatÉ- $12 

smoked salmon spread served with crackers 
 

Caprese Salad- $8 
Sliced tomatoes  and fresh mozzarella cheese. 

Drizzled with a balsamic glaze and basil 
 

Mahi-Mahi Tacos - $14 
A trio of tortilla shells filled with seasoned 

mahi-mahi, mango chutney and 
finished with mango habanero glaze. 

 
Bruschetta Tacos - $12 

A trio of tortilla shells filled with 
seasoned chicken, tomato onion bruschetta 

& balsamic glaze. 

Sweet Sausage Hoagie - $10 
Sweet sausage with sautéed peppers and onions. 

 
Cold Cut Hoagie - $12 

Choose from Italian or Fresh Roasted Turkey 
 

Impossible Burger - $15 
Natural ingredients, plant based burger. Cheese 

available upon request 
 

*Hamburger or Cheeseburger - $14 
Traditional char-grilled beef burger served 

with or without cheese. 
 

*Elk Burger - $17 
Elk burger served with or without cheese. 

 
Grilled Portobella Sandwich  - $12 

Grilled portabella mushroom filled with a bru-
schetta topping and capped with provolone cheese. 

 
Grilled Hot Dog - $7 

 
 
 

All sandwiches are served with potato chips or coleslaw. 
**May substitute Gluten-Free Roll** (additional charge) 

Appetizers 

*Consuming raw & undercooked meat, fish or egg products may cause a food borne illness!  

Soups 

Sandwiches 


