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COCKTAIL LOUNGE

RESERVE

SANDWICHES & WRAPS

served with french fries
Can upgrade to:

house specialty frics, +$2 « 3 cheese mac, +$5
onion rings +$2 « side caesar salad, ~$4
brussels +$4 « side house salad, +$2

toasted sourdough, swiss, heirloom tomato,
bacon

toasted sourdough, bacon, arugula, heirloom
tomato, sriracha aioli
o +$5 chicken

crispy chicken, hot honey, cranberry-apple
slaw, pickles, brioche

6 0oz angus burger, caramelized onions, swiss,
lettuce, tomato, pickles, house sauce,
brioche

« vegan option available

6 0z angus burger, cheddar, bacon, onion rings,
barbeque sauce, picked jalepenos

spinach wrap, grilled chicken, bacon, lettuce,
tomato, onion, ranch, cheddar

spinach wrap, grilled chicken parmesan,
romaine, house made dressing

SUMMER MENU

grilled chicken, swiss, avocado, lettuce, tomato,
onion, brioche
« bacon, +$1.50

MAINS

flat iron, chimmi churri, compound butter,
french fries
« can substitute [ries to any side

spring mix, feta, bacon, red onions, cherry
tomatoes, pecans, maple dijon vinaigrette
o chicken, $5

o shrimp, $9

. steak, $12

romaine mix, house-made caesar dressing,
parmesan, Croutons

o chicken, $5

o shrimp, $9

. steak, S12

spinach, arugula, strawberries, feta, red
onion, cucumber, pecans and house
balsamic vinaigrette

« chicken, $5

« shrimp, $9

o steak, $12

creamy three cheese blend, seasoned
buttered cr umb topping, baked to order
« pulled pork, +54
. Crispy chicken, +$5

roasted & marinated chicken on white
rice, coconut jerk sauce , pincapple salsa

4+ CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IIF YOU HAVE CERTAIN MEDICAL CONDITIONS.
Partics consisting of five or more guests will incur an automatic gratuity of 20%.



