
 

                                               
                                   

.                                 

Served chilled with spicy cocktail sauce. $15

 

Served with grilled garlic toast for dipping.  $12  
 
                                                                           

Served with our beer cheese sauce for dipping.  $10 
 

Grilled garlic toasts, toppings of olive oil, diced tomatoes, herbs, 
gorgonzola cheese and balsamic vinegar drizzle.  $9 

  
 

Filled with herb and garlic cheese, lightly battered and fried.  
Served with creamy horseradish dip.  $10  

 
 

Lightly breaded and deep-fried, tossed with Thai                             
peanut-chili sauce. $11   

                                                                                                   

                                                                                         
Romaine lettuce, artichoke hearts, green olives, shaved            
parmesan, sliced pepperoncinis, croutons and roasted                     
garlic balsamic vinaigrette dressing.  $6 

A blend of five mushroom varieties simmered with fresh             
vegetables and caramelized onions in a rich and                                        
creamy broth.  $6

Fresh tomatoes, herbs and spices simmered in rich cream 
sauce with a just a hint of sherry.  $6

 

Served with fries

1/2 lb. patty, lettuce, tomato, pickle and onion.  $10

 

Peppercorn encrusted 1/2 lb. patty, crispy onion tanglers, 
smoked bacon, cheddar-beer cheese sauce and our        
Jameson whiskey glaze.  $13 

1/2 lb. patty blackened with seasoning, blue cheese crumble 
topping and crispy onion tanglers.  $12

 

Lightly battered and crispy fried, served with tangy cocktail 
sauce.  $13  

 

PERFECT FOR ANY OCCASION 



 
 (sorry, no temp requests)

Mixed greens, thinly sliced steak, bacon, hard-boiled egg,                 
tomatoes, red onion, grilled zucchini, flash-fried spinach, blue 
cheese crumbles and creamy garlic vinaigrette                                     
dressing.  $15                                   

 
 

Baby leaf spinach tossed in hot-bacon vinaigrette, topped 
with crispy bacon, grilled shrimp. water chestnuts, hard 
boiled egg, sliced onion, shaved parmesan, tomatoes,                 
croutons.  $17 

 
 

 

  
Atop a bed of baby red skin potatoes, onions, bacon,                     
tomatoes, and baby spinach sautéed in a sherry                                  
butter sauce.  $21 
 

                                                                                                                              
Layers of noodles, beef, sausage and cheeses, rich & 
creamy white sauce, marinara finish.  $15 

 
                                                                                                      

Filled with an ocean meat stuffing, dusted with bread 
crumbs and drizzled with champagne cream sauce.        
Served with grilled asparagus.  $21 
 

  
Three-cheese filled tortellini tossed with crispy bacon,                 
sautéed mushrooms and garden peas in a rich cheese-
cream sauce with shaved parmesan.  $17 

 
  

Golden fried, cornmeal breaded filets served with choice of 
two chef’s sides.  $15   

    
                                                                                                                     

Shrimp & crab meat, sun-dried tomatoes, spinach and            
buttery-garlic cream sauce, tossed in linguini pasta.  $20 

 
                                                                                                  

Grilled breast of chicken, creamy lemon-asparagus risotto, 
flash-fried baby spinach, shaved parmesan, balsamic glaze,                             
olive oil finish.  $18 
 

 

Resting atop smashed potatoes, smothered in mushroom 
gravy, crowned with crispy haystack onions, choice of one                        
chef’s side.  $15   

  
Cider brine marinated, finished with maple glaze, crowned 
with apple chutney, choice of two chef’s sides.  $23 

 

Herb and spice rubbed, buttermilk & honey marinated                         
half-bird  slow-roasted with gravy finish, choice of two chef’s 
sides.  $16 

 
 

 



 
 

 
 

 
       
           
  

 

$4   
 (7 ct.)  $8   
 (5 ct.)  $7.50 
 

 

Served with choice of potato & chef’s side 

Our most tender & desirable perfectly aged steak.                                                
(8 oz. cut  $30)                                                                

A perfect balance of marbling, tenderness and mellow flavor.                              
(14 oz. cut  $28)                                                                                              

 

 

Thickly-cut, full-bodied texture that is slightly firmer than the 
classic rib eye.  (16 oz. cut  $29)           

 
available Friday’s till it’s gone!                                                                                                         

Slow-roasted, well seasoned & hand-carved to order.                            
Degrees of doneness subject to availability.                                                                       
(14 oz. cut $28)    (20 oz. cut $32) 

 BONE-IN
JUICY & WELL-MARBLED FOR BOTH FLAVOR AND TENDERNESS                     
(22 oz. cut $35)  

 

                     

 

No steak is complete without one of these: 

$2
$4

 $4 
 
 

 
 

Have your steak blacken & seared with Cajun seasonings, then 
topped with blue cheese crumbles.  $4   
 
 
 
 
 

                                                                        
Made of cognac, heavy cream, cracked pepper, shallots, dijon, 
and sautéed mushrooms.  $4 

      

You can sub your chef’s side for a Flame salad or a crock of soup:  $2 

with bacon, carrots & sautéed onion  $4
$4

$4
$4

$3
with butter & sour cream  $4                                                                                     

(load your potato with bacon, cheese and chives  $2)   
 
 

 
 
 


