
 
 

*These items may be served undercooked at customer request. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
 Please be aware that our food may contain or come into contact with common allergens, such as dairy, eggs, soybeans, tree nuts, peanuts, fish, shellfish, sesame or wheat. Before placing your order, please inform your server if a 

person in your party has a food allergy. 

 

Appetizers 
 

CHEF’S SOUP OF THE DAY 
Cup 6 / Bowl 8 

 
CLASSIC FRENCH ONION SOUP 

House-made beef broth, caramelized onions, 
garlic crouton, imported Swiss cheese 

12 
 

 

COLOSSAL SHRIMP COCKTAIL 
Horseradish cocktail sauce, fresh lemon 

4.50 each 
 

CRISPY CALAMARI 
Tajin seasoned, sweet banana peppers, mango-chili dipping sauces 

20 
 

 

Salads 
FIELD GREENS SALAD (V, VG, GF) 

Local greens, tomato, radish, baby carrots, cucumber 
8 / 12 

 
 

FALL SALAD (GF) 
Sweet lettuce and mustard greens, cranberry, green apple, shaved 

butternut squash, crumbled candied pecans, fig-balsamic vinaigrette 
18 

 
 

CAESAR SALAD 
Romaine, roasted tomato, garlic croutons, parmesan, 

creamy Caesar dressing 
8 / 16 

 
POKE BOWL (V, VGA, GFA) 

Jasmine rice, edamame, avocado, purple cabbage, carrot, cucumber, 
scallions, cilantro, pineapple, sriracha mayo 

16 
Add ponzu tuna 12 | teriyaki chicken 6 

Japanese-marinated steak 14 
 

ADD TO ANY SALAD 
Tuna Salad or Chicken Salad 6   |   Grilled or Crispy Chicken 6   |   8oz Sirloin Steak * 14  |  Grilled Salmon 10   |   Blackened Shrimp 4.50 each 

 

 

 
 

Lunch Fare 
Served with a kosher dill pickle, plus your choice of: house made chips, fries, coleslaw, or fruit cup 

 
TRADITIONAL BURGER * 

Lettuce, tomato, red onion 
18 

Add Cheese 1 | Bacon 2 | Fried Egg 2.50 
 

CHEF’S BURGER OF THE DAY * 
Chef’s daily creation 

22 
 

MAC & CHEESE (V) 
Baked crushed corn chip topping 

12 
Add grilled, BBQ, buffalo chicken 6 or                          

bacon-cheeseburger 8 
 

STEAK FRITES * 
8 oz steak, wilted spinach,                                 

garlic-herb butter, seasoned fries 
26  

 
FRIED HOT NASHVILLE  
CHICKEN-N-WAFFLES 

Crispy hot Nashville chicken,                                   
cinnamon buttermilk waffles, corn puree, 

whipped maple honey drizzle  
24 

Add a side of sausage gravy 5  
 

QUESADILLA (V) 
Caramelized peppers, onions, cilantro, 

pickled jalapeno, pepperjack cheese, 
sour cream, salsa 

16 
Add Crispy or Grilled Chicken 6 

Shaved Ribeye Steak * 8 
 

TUNA STEAK BURGER * 
Grilled tuna steak, sweet chili slaw, cucumber, 

sriracha mayo 
22 

 
HAIL CAESAR WRAP 

Romaine, tomatoes, olives, Caesar dressing 
14 

Add Grilled, Buffalo or Crispy Chicken 6 
Grilled Salmon 10 

 
RACHEL OR REUBEN 

Your choice of roasted turkey or pastrami with 
sauerkraut, Swiss cheese, and Russian dressing 

18 
 

 
Build-Your-Own Sandwich 

All our deli sandwiches are layered with beefsteak tomato and leaf lettuce. Pressed or not pressed. 
Served with a kosher dill pickle, plus your choice of: house made chips, fries, coleslaw, or fruit cup. Beer battered onion rings +2 

Deli 16 / Club 18 
 

MEAT 
In-House Slow Roasted Turkey, Pastrami, 

Black Forest Ham, Roast Beef, 
Tuna Salad, Chicken Salad 

 

CHEESE 
American 

Vermont Cheddar 
Wisconsin Swiss 

 

FRESH BREAD 
White, Wheat, or Rye 

Wrap 
Portuguese Roll 

 

 

Sides 
 

FRENCH FRIES 4      SWEET POTATO FRIES 6      BEER BATTERED ONION RINGS 6      COLESLAW 4      FRUIT CUP 6 
 

 
 

 
V = Vegetarian    VG = Vegan    VGA = Vegan Available    GF = Gluten Free    GFA = Gluten Free Available 

 


