
STARTERSSTARTERS
Baked Lobster DipBaked Lobster Dip

Stuffed MushroomsStuffed Mushrooms

BruschettaBruschetta

Shrimp CocktailShrimp Cocktail

Crab CakesCrab Cakes

Bavarian PretzelBavarian Pretzel

a blend of cream cheese, goat cheese, seasonings with spinach, sun-dried tomatoes, parmesan, lobster, finished with
breadcrumbs & baked. served with flash fried pita. $15

a blend of cream cheese, garlic & herb seasonings filled into large mushroom caps. breaded deep fried, finished with
parmesan cheese, parsley. served with creamy horserashish sauce. $15

petite cut tomatoes, marinated in evoo, balsamic, herbs, red onion. finished with balsamic reduction and shredded
parmesan. served with toasted baguette. $12

eight jumbo cooked shrimp. served chilled with cocktail sauce and fresh lemon. $15

composed of crab meat, breading & seasonings. finished with a house made bistro sauce & fire roasted corn salsa. $18

warm, salted and a bit crusty, served with a craft beer cheese sauce. $13

SALADSSALADS
CaesarCaesar

The EverythingThe Everything

Fire Roasted AppleFire Roasted Apple

SpinachSpinach

chopped romaine tossed with creamy caesar dressing, shredded parmesan cheese & croutons. $14

blend of romaine, spring mix & bib lettuce, hard cooked eggs, red onion, asparagus, tomatoes, blue cheese crumbles
choice of dressing. $15

blend of romaine, spring mix & bib lettuce, fire roasted apples, craisins, bacon, red onion, crumbled feta.
choice of dressing. $16

baby spinach, red onion, hard cooked eggs, bacon. served with warm bacon dressing. $15

ADD PROTEIN TO ANY SALADADD PROTEIN TO ANY SALAD
Chicken $7      Salmon $11       Grilled Shrimp $9

DRESSING CHOICESDRESSING CHOICES
Ranch – Blue Cheese – Caesar – Roasted Garlic Balsamic Vinaigrette – Oil & Vinegar – Zesty Orange Vinaigrette – Warm Bacon

Menu



it’s all about the steaksit’s all about the steaks
Our steaks are prepared over an open flame to ensure the most

flavorful steaks. A little crust on the outside, juicy on the inside.
All steaks are finished with a hint of veal demi glace.

We do not recommend and are not responsible for the quality of your steak when prepared well-done.

Classic RibeyeClassic Ribeye

New York StripNew York Strip

Cowboy Ribeye, Bone - InCowboy Ribeye, Bone - In

Filet, Bacon WrappedFilet, Bacon Wrapped

Filet OscarFilet Oscar

Bourbon Street RibeyeBourbon Street Ribeye

Prime RibPrime Rib

perfect balance of marbling, tenderness and mellow flavor. served with choice of two house sides. sub a signature side for
an additional charge. (14oz) $42

full bodied texture, slightly firmer than a ribeye, served with choice of two house sides. sub a signature side for an
additional charge. (14oz) $40

extra flavor that only a bone-in steak can offer. generous marbling. please allow time to prepare steak above medium
rare. served with choice of two house sides. sub a signature side for an additional charge. (22oz) $60

the most tender and desirable. perfectly aged and seasoned. served with choice of two house sides. sub a signature side
for an additional charge. (8oz) $46

bacon wrapped filet topped with asparagus & crab cake then finished with bearnaise. served with one house side.
sub a signature side for an additional charge. (8oz) $59

grilled ribeye topped with blackened shrimp, andouille sausage in a creamy cajun cream sauce. served with choice of
two house sides. sub a signature side for an additional charge. (14oz) $56

slow roasted. Friday only, while it lasts. served with au jus, creamy or raw horseradish and with choice of two house
sides. sub a signature side for an additional charge. (14oz) $40

SteaksSteaks

Oscar Topping $13
(crab cake, asparagus & bearnaise sauce)

Grilled Mushrooms $5
Blackened $4

Blue Cheese Crumbles $6
Grilled Onions $5

Veal Demi Glace $3

Grilled Shrimp $10
Crispy Fried Onions $5

Mushroom & Onion Gravy $5
Bearnaise Sauce $4

Mushroom Dijon Sauce $5
Creamy Horseradish Sauce $2

NOTICE
Consuming meats, poultry, shellfish or eggs may increase your risk of food borne illness. We cannot ensure that menu items do not contain or come in

contact with ingredients that might cause an allergic reaction. We offer come gluten-free menu items, but we are not a gluten - free environment.
Prices & menu are subject to change without notice.

Featured OfferingsFeatured Offerings

FinishesFinishes



ENTREESENTREES
Chicken MarsalaChicken Marsala

breaded breast of chicken finished in a mushroom & onion marsala sauce. served with asparagus & mashed
potatoes. $23

Chicken OscarChicken Oscar
two chicken breasts grilled & composed with asparagus, crab cake & bearnaise finish. served with choice of
one house side or sub a signature side for an additional charge. $32

Heritage Pork ChopHeritage Pork Chop
two 8oz bone-in pork chops grilled then finished with a fire roasted apple chutney. served with your choice
of two house sides. sub a signature side for an additional charge. $29

Downtown MeatloafDowntown Meatloaf
served with smashed potatoes, finished with a mushroom bordelaise sauce. served with your choice of one
house side. sub a signature side for an additional charge. $22

Classic LasagnaClassic Lasagna
traditional lasagna layered with italian sausage, ricotta, mozzarella and parmesan cheeses in a red sauce.
baked till brown and bubbly. $22

Lemon Asparagus RisottoLemon Asparagus Risotto
creamy lemon risotto with asparagus, finished with evoo, balsamic reduction.
pick your protein: Chicken 6oz $23 – Shrimp $26 – Salmon 6oz $28

Beef StroganoffBeef Stroganoff
a classic russian dish, tender beef in a creamy dijon mushroom & onion, sauce over egg noodles. $24

OFF THE DOCKOFF THE DOCK
Stuffed FlounderStuffed Flounder

parmesan crusted stuffed flounder. Stuffed with a seafood dressing then finished with a champagne cream
sauce. served with asparagus & root vegetable hash. $27

Atlantic SalmonAtlantic Salmon
6oz grilled salmon resting on bed of wilted spinach, bacon, red onion, tomatoes & steamed potatoes in a
dry sherry butter sauce. $29

Ahi TunaAhi Tuna
seared medium-rare. sesame encrusted, served with a black & white rice with peas and carrots. finished
with a thai peanut chili sauce. wasabi is available upon request. $25

Seafood Tuscano PastaSeafood Tuscano Pasta
linguini pasta tossed with lobster, crab and shrimp, sundried tomatoes, spinach in a creamy garlic cajun
sauce. $27

SIDESSIDES
SIGNATURESIGNATURE

Grilled Asparagus $8
Soup of the Day $8

Loaded Baked or Smashed $8

Garden Salad $8

Small Caesar Salad $8

(cheddar-jack & bacon)

(wedge boson bib, cheddar-jack, red onion, tomatoes choice of dressing)

Smashed Potatoes $5

Steamed Broccoli $5
Baked Potato $5

Creamed Spinach $5
Root Vegetable Hash $5

HOUSEHOUSE

S U B  A  H O U S E  S I D E  W I T H  A F R I E N D  S I G N AT U R E  S I D E  F O R  A N  A D D I T I O N A L $ 3


