BURGERS

I/2 Lb Hand-Pattied Premium Beef on a Toasted Brioche Bun, Mix & Match Your Toppings Just the Way You Like It!
Served w/ Kettle Chips |3
ADD CHEESE: American | Cheddar | Mozzarella | Ghost Pepper Jack | Bleu | Goat [.5 each

ADD TOPPINGS: Caramelized Onions | Sautéed Mushroom | Jalapefios .75 each

* faniy Bur

Sushi Grade Ahi Seared Rare on a
Toasted Brioche Bun, Topped w/ Sriracha Aioli
& Asian Ginger Slaw. Served w/ Kettle Chips 18

Chicken gnfaz/

Two Chicken Skewers
Marinated in Our House Curry Dressing,
Grilled & Topped w/ Peanut Sauce.
Served w/ Sesame Rice & Asian Ginger Slaw 16
Make it a Burrito, Served w/ Kettle Chips

Laffed Portobetl

We Take a Fresh Portobello Mushroom Cap
& Stuff it w/ Our Homemade Fish Dip,
Topped w/ Bread Crumbs, Parmesan,
Basil & Balsamic Reduction 16

grmf—f/wm/z gmm/&—
Soft Flour Tortilla Stuffed w/ Rice, Cheese,
Cabbage, Cilantro, Onions,

Tomatoes, Baja Sauce, & Sour Cream.
Served w/ Chips n’ Salsa 14

Ground Beef | Portobello Mushroom 17
Filet Mignon | Mahi | Shrimp |8
Ahi 20 | Ddily Fish MP

Eajo [acos

Three Flour Tortillas packed w/ Your Choice
of Protein & Topped w/ Mixed Cheese,
Chicken 16 Cabbage, Tomato, Onion, Cilantro, & Our Baja Sauce.

Served w/ Chips n’ Salsa

Ground Beef | Portobello 17

Bacon | Avocado .75 each

ga/fﬂ/n Chicken Bremsf gw/wic/n

Grilled Chicken Breast Marinated in Franks Hot Sauce,

Grilled & Topped w/ Blue Cheese Dressing, Lettuce & Tomato.

Served w/ Kettle Chips 14

% LOCAL };‘/Mféf y<g= "~ fhi (ko Bowl

A Hawaiian Cuisine Delicacy, Contammg
Sushi Grade Raw Tuna Marinated in
Sesame Oil, Ponzu, Sesame Seeds
and Green Onions. Served Over a Bed
of Jasmine Rice, Asian Ginger Slaw,
Topped w/Avocado & Soy Glaze |8
Sub Seaweed for Slaw +3

o= *fhi Frfree

Sushi Grade Tuna Seasoned, Seared Rare,
& Sliced. Topped w/ Ponzu Sauce,
Sesame Seeds, Green Onions & Soy Glaze.
Served w/ Wakame Seaweed Salad
& Sesame Rice 20
Wasabi Panko Crusted =+1.5

Yo *Pobo facos

Our House Poke Inside 3 Flour Tortillas,
Topped w/ Asian Ginger Slaw,
Wasabi Aioli & Green Onions.
Served w/ Chips n’ Salsa 19

Filet Mignon | Mahi | Shrimp |8

l_aéy/ir ,@Maﬂ
Premium Lobster, Herb & Cheese Stuffed Ravioli
Smothered in a Creamy Tomato Basil Sauce,

Topped w/ Parmesan & Balsamic Reduction.
Served w/ Seasoned Pita Points 26

Lids MENU

p, 12 & Under Please
12200
Cheese 8 | Pepperoni 10

Grifled Vahi

Served w/ Steamed Veggies & Rice |3

@ DESSERTS

Tuxedo Bomb 8 | Key Lime Pie 8
Specialty Dessert MP

. //ﬂy f/”aym Plenso [df Yorur gm/cr Know
® Frjfree ?pﬁ?‘(/m«/ 25
o B Grafaily Atded 1or Parslies of § or Moro

*Ahi 20 | Daily Fish MP

*Consuming raw or undercooked meat,
poultry, shellfish or eggs may increase
your risk of food-borne illness.

(Quesaditle

Served w/ Chips n’ Salsa
Cheese /7 | Chicken 9

L 4 7
Fish n’ Chips
|00z Haddock in Our Lost Coast

Tangerine Wheat Beer Batter,
Served w/ Old Bay Fries 20

Rice of the Day | Asian Ginger Slaw
Kettle Chips | Chips n' Salsa | Sriracha Fries 4.5

Side of the Day | Vegetable of the Day 5.5
Side Salad | Seaweed Salad 6

Fovernges

Coke | Diet Coke | Sprite | Lemonade | Sweet & UnsweetenedTea 3.5
Jones Craft Sodas 5

Break-Away.
by 2 Erehers P
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Garden Galrd

A Generous Portion of Romaine Lettuce
& Spring Mix, Topped w/ Tomato, Onion,
Cucumber, Cheese & Croutons | |

(tussic (acsar

An Oldie but Goodie!
Fresh Chopped Romaine
Tossed w/ Caesar Dressing
& Topped w/ Grated Parmesan
& Croutons | |

Griftd (acsar

Seasoned, Oiled & Char-Grilled
Romaine Hearts Finished w/ Caesar
Dressing, Parmesan & Croutons 13

grzmé-//wm/z Galed
Our Signature Salad Starts
w/ a Bed of Fresh Spring Mix,
Topped w/ Bleu Cheese Crumbles,
Almonds, Cranberries,
Seasonal Fruit, Tomato, Onion &
Your Choice of Dressing 4

e® fiw mZ proféin
grifled or binckened 1o any salud.
Chicken +6
Mabhi / Shrimp +7
AhiTuna +10
Daily Fish mp

W‘gf‘

Dressings: Ranch, Bleu Cheese,
Honey Mustard, Caesar, Italian,
Raspberry Vinaigrette & Balsamic

Soups &

Cup 6 | Bowl 8

[owafor Busil Eisque

A Fresh Blend of
Tomato, Cream & Basil,
Topped w/ Parmesan & Basil
Served w/ Pita Points

Feer (heose

Served W/ Kett Chips

A Collaboration of Two Great Things,

Beer & Cheesel
Served w/ Pita Points

= STARTERS o=

(onch Friffers Caprese Galod

Bahamian Style Fritters A Trio of Fresh Sliced Mozzarella,

Served w/ a Spicy Remoulade for Dipping 15 Tomato, & Basil Over a Bed of Greens,
w/ a Drizzled Balsamic Reduction

ﬁnﬂw Fifes & Olive Ol 12

| Ooz Wild Caught Mahi Tossed p
rosciufle: [oll

w/ Cajun Blackening Seasoning,
Grilled & Served w/ Our Sriracha Aioli 4 ATreat for the Taste Buds,
Sliced Prosciutto Rolled Around Roasted Red

[/u"bj‘ ﬂl gu,ﬁm/ Peppers & Goat Cheese w/ Basil,

All Natural Corn Tortilla Chips w/ Fresh Salsa 7 Parmesan, Balsamic Reduction &
Add Beer Cheese Dip +5 Signature Red Sauce Atop 15

Cocona” Shrimp Naches

(6) Golden Brown Shrimp w/ All Natural Corn Tortilla Chips Covered
a Thai Chili Dipping Sauce 13 w/ Our Beer Cheese, Fresh Tomato, Onion,

Make it an Entree (8) wl 2 sides 22 Jalapefios, w/ Sour Cream, Cilantro,

Green Onion & Salsa 12
fﬂmlmw W/ ,0:/&/ ? V o5 ChICkenFi//ei /\l/ligggm/j 7Beef |6
Made Fresh, Get it Either Classic, Spicy,

Pesto or Roasted Red Pepper |2 ( a/mm

g Y ﬁ;,/, W’P Rings & Tentacles Lightly Dusted,

Fried & Tossed in Olive Oil, Parmesan,
Fresh Basil & Red Pepper Flakes

Not Your Typical Smoked Dip,
Served w/ a Chilled Marinara 15

We Make it Our Way w/ Wild Caught

/Wah/ f/w (/ agsic gﬂq[
w ra/a

Mabhi. Served w/ Pita & Chips 2
*€
Werm Bloa Cheese (hi 4 farw [afaki
wrm Elteu (heeso (hips , : ,
e eIkl Eh B ot erelint Sushi Grade Ahi Tuna Seared Rare & Sliced,
Topped w/ Ponzu Sauce, Sesame Seeds, Green

Creamy Bleu Cheese Sauce w/ Bacon : .
. , o Onions & Soy Glaze, Served w/ Asian Slaw 17
Green Onion & a Balsamic Reduction |3 Wasabi Panko Crusted +/.5

EA Ui Yo " funw Poko Nachos

Baked, Fried & Sauced Jumbo eelngs w/ Your Choice ,
of Mild, Hot, BBQ, Mango Habanero, Sriracha A /\/Iu/stWTry IL C”SP%/ Wontodn§ Slta;ked
Honey, Caribbean Jerk, Garlic Parmesan or Old Bay. WHITEISEINE SEUTESE SCield;
Our Fresh Tuna Poke,

Served w/ Carrots &
Choice of Ranch or Bleu Cheese 15

Topped w/ Soy Glaze & Wasabi Aioli 19

FLATBREADS @&

g/w‘:ﬁv
Marinara Base, Topped

w/ Shredded Mozzarella, Tomato,
Finished w/ Parmesan, Basil
& Balsamic Reduction |2

Pestor Chicken

A Base Layer of Pesto, Topped

w/ Grilled Chicken, Shredded Mozzarellg,

Tomato, Finished w/ Parmesan,
Basil & Balsamic Reduction 4

Uigdibl

Marinara Base, Broccoli, Onions,
Roasted Red Peppers, Mushrooms,

Mozzarella, Tomato, Finished w/ Parmesan,

Basil & Balsamic Reduction 4

Chicken Bucon FPanch

Light Honey Base
Topped w/ Cheddar & Mozzarella,
Grilled Chicken, Bacon, Tomatoes,
Finished w/ Our Ranch Dressing
& Green Onions |4

Proscidle 2 Gonif (heeso

Light Honey Base Topped w/ Sliced
Prosciutto, Creamy Goat Cheese, Mozzarella,
Roasted Red Pepper, Finished w/ Basil,

Signature Red Sauce & Balsamic Reduction 16

Porfobelly (ap Przea

All the Fresh Ingredients of Our Margherita
Flatbread Except We Use a
Portobello Cap as the Base! 4

Block 2 Bl

Filet Mignon, Bleu Cheese Crumbles, Caramelized Onions, Mozzarella Cheese,
Finished w/ Parsley & Balsamic Reduction |6

*Consuming raw or undercooked meat, poultry, shellfish or eggs may increase your risk of food-borne illness.




