BURGERS

|12 Lb Hand-Pattied Premium Beef on a Toasted Brioche Bun, Mix & Match Your Toppings Just the Way You Like It/
Served w/ Kettle Chips 14
ADD CHEESE: American | Cheddar | Mozzarella | Ghost Pepper Jack | Bleu | Goat [.5 each
ADD TOPPINGS: Caramelized Onions | Sautéed Mushroom | Jalapefios .75 each Bacon | Avocado .75 each
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Sushi Grade Ahi Seared Rare on a Grilled Chicken Breast Marinated in Franks Hot Sauce,
Toasted Brioche Bun, Topped w/ Sriracha Aioli Grilled & Topped w/ Blue Cheese Dressing, Lettuce & Tomato.
& Asian Ginger Slaw. Served w/ Kettle Chips 20 Served w/ Kettle Chips 15
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Two Chicken Skewers A Hawaiian Cuisine Delicacy, Containing
Marinated in Our House Curry Dressing, = Sushi Grade Raw Tuna Marinated in
Grilled & Topped w/ Peanut Sauce. Sesame Oil, Ponzu, Sesame Seeds
Served w/ Sesame Rice & Asian Ginger Slaw |7 and Green Onions. Served Over a Bed
Make it a Burrito, Served w/ Kettle Chips of Jasmine Rice, Asian Ginger Slaw,

Topped wlAvocado & Soy Glaze 20
Saffed Coriobell

Sub Seaweed for Slaw +3
We Take a Fresh Portobello Mushroom Cap it o/
& Stuff it w/ Our Homemade Fish Dip, }/ hi Eﬂ;\ w

Topped w/ Bread Crumbs, Parmesan, Sushi Grade Tuna Seasoned, Seared Rare,

Basil & Balsamic Reduction 7 & Sliced. Topped w/ Ponzu Sauce,
Sesame Seeds, Green Onions & Soy Glaze.

- ; Served w/ Wakame Seaweed Salad
g I‘Mi /Wﬂqz g‘ I’Y‘I]& & Sesame Rice 22

Soft Flour Tortilla Stuffed w/ Rice, Cheese, , ;
Cotslbere, i, Oors, gaya/ 74_(:0; | Wasabi Panko Crusted +1.5
Tomatoes, Baja Sauce, & Sour Cream. Three Flour Tortillas packed w/ Your Choice % p 0%
Served w/ Chips n’Salsa 15 of Protein & Topped w/ Mixed Cheese, - (4 7'!‘60}‘
Chicken |7 Cabbage, Tomato, Onion, Cilantro, & Our Baja Sauce. Our House Poke Inside 3 Flour Tortillas,
Ground Beef | Portobello Mushroom 18 Served W/ Chips n’Salsa Topped w/ Asian Ginger Slaw,
Filet Mignon | Mahi | Shrimp |9 Chicken 17 Wasabi Aioli & Green Onions.
Ahi 21 | Daily Fish MP Ground Beef | Portobello 18 Served w/ Chips n’Salsa 2|

Filet Mignon | Mahi | Shrimp |9

[aé;]ér Lo *Ahi 21 | Daily Fish MP Y “Fuhn ﬂ"'l’f

Premium Lobster, Herb & Cheese Stuffed Ravioli - , |00z Haddock in Our Lost Coast
Smothered in a Creamy Tomato Basil Sauce, Onls “m':g ”m‘z or undercooked medt, Tangerine Wheat Beer Batter,
Topped w/ Parmesan & Balsamic Reduction. poutt; s .ekﬁs Orsgfs ma{, nerease Served w/ Old Bay Fries 21

Served w/ Seasoned Pita Points 27 your risk of food-borne iress
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) 12 & Under Please ,
Pize (uesnditly | o |
Cheese 9 | Pepperoni || Served w/ Chips n’Salsa Rice oft'he gy .| Asian Ginger S.IGW | Fr. es
Cheese 8 | Chicken 10 Kettle Chips | Chips n' Salsa | Sriracha Fries 5
&‘i// 64 /” lhi Side of the Day | Vegetable of the Day 6
Served w/ Steamed Veggies & Rice 14 Side Salad | Seaweed Salad 7

@ DESSERTS Fevernges

Tuxedo Bomb 9 | Key Lime Pie 9 Coke | Diet Coke | Sprite | Lemonade | Sweet & Unsweetened Tea 4
Specialty Dessert MP Jones Craft Sodas 5

o 4ny //”(174'14 Plense [ef Your gm/(r Know
o Fritreo Splif Charge 2.5
o GZ Grafaify Added fo- Parlies of § o Moro
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Garden Galed

A Generous Portion of Romaine Lettuce
& Spring Mix,Topped w/ Tomato, Onion,
Cucumber, Cheese & Croutons |2

(tussic (aesar

An Oldie but Goodie!
Fresh Chopped Romaine
Tossed w/ Caesar Dressing
& Topped w/ Grated Parmesan
& Croutons |2

Grifled (negar
Seasoned, Oiled & Char-Grilled

Romaine Hearts Finished w/ Caesar
Dressing, Parmesan & Croutons 14

Break—Aw wafe Salod

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 15

W A vy profein
yi//a/ or bluckened o any salnd.
Chicken +6
Mahi | Shrimp +8
Ahi Tuna +11
Daily Fish mp

Mako fho (tssio (agsar. Garden

or Ereak—Awayz m/mep.

Served w/ Kettle Chips

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

Coups &

Cup 6 | Bowl 9

[omafo Engif Eisque
A Fresh Blend of
Tomato, Cream & Basil,
Topped w/ Parmesan & Basil
Served w/ Pita Points
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A Collaboration of Two Great Things,
Beer & Cheese!
Served w/ Pita Points

> STARTERS ==
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Bahamian Style Fritters
Served w/ a Spicy Remoulade for Dipping |6

Fagler Eies
| Ooz Wild Caught Mahi Tossed

w/ Cajun Blackening Seasoning,
Grilled & Served w/ Our Sriracha Aioli 15

Chips n’ Saba

All Natural Corn Tortilla Chips w/ Fresh Salsa 7
Add Beer Cheese Dip +5
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(6) Golden Brown Shrimp w/
a Thai Chili Dipping Sauce |4
Make it an Entree (8) w/ 2 sides 23

Hammas w/ P 5 Vengies

Made Fresh, Get it Either Classic, Spicy,
Pesto or Roasted Red Pepper |3

Bovals Fish Dip
Not Your Typical Smoked Dip,

We Make it Our Way w/ Wild Caught
Mahi. Served w/ Pita & Chips 13

Warm Bloa Cheeso Chips

Homemade Kettle Chips Smothered in a
Creamy Bleu Cheese Sauce w/ Bacon,
Green Onion & a Balsamic Reduction |3

EA Win

Baked, Fried & Sauced Jumbo ggngs w/ Your Choice

of Mild, Hot, BBQ, Mango Habanero, Sriracha

Honey, Caribbean Jerk, Garlic Parmesan or Old Bay.

Served w/ Carrots &
Choice of Ranch or Bleu Cheese 16

(aprese Galrd
A Trio of Fresh Sliced Mozzarella,

Tomato, & Basil Over a Bed of Greens,

w/ a Drizzled Balsamic Reduction
& Olive Ol 13

Prosidffe: Kofts

A Treat for the Taste Buds,

Sliced Prosciutto Rolled Around Roasted Red
Peppers & Goat Cheese w/ Basil,
Parmesan, Balsamic Reduction &

Signature Red Sauce Atop 16

Nachos

All Natural Corn Tortilla Chips Covered
w/ Our Beer Cheese, Fresh Tomato, Onion,
Jalapefios, wi Sour Cream, Cilantro,
Green Onion & Salsa 13
Chicken 15 | Ground Beef 7
Filet Mignon 18

(afnmari

Rings & Tentacles Lightly Dusted,
Fried & Tossed in Olive Oil, Parmesan,
Fresh Basil & Red Pepper Flakes
Served w/ a Chilled Marinara |7
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Sushi Grade Ahi Tuna Seared Rare & Sliced,
Topped w/ Ponzu Sauce, Sesame Seeds, Green
Onions & Soy Glaze, Served w/ Asian Slaw 18
Wasabi Panko Crusted +1.5

= 7!4_ml/ Poko Nachos

A Must Try! Crispy Wontons Stacked
w/ Wakame Seaweed Salad,
Our Fresh Tuna Poke,
Topped w/ Soy Glaze & Wasabi Aioli 20

FLATBREADS @&

erifa
/Vlarln ara Base, Topped
w/ Shredded Mozzarella, Tomato,
Finished w/ Parmesan, Basil
& Balsamic Reduction |3

Psto- Chicken

A Base Layer of Pesto, Topped

w/ Grilled Chicken, Shredded Mozzarella,
Tomato, Finished w/ Parmesan,
Basil & Balsamic Reduction |5

Vigdible

Marinara Base, Broccoli, Onions,
Roasted Red Peppers, Mushrooms,
Mozzarella, Tomato, Finished w/ Parmesan,

Chicken Bacon Runch

Light Honey Base
Topped w/ Cheddar & Mozzarella,
Grilled Chicken, Bacon, Tomatoes,
Finished w/ Our Ranch Dressing
& Green Onions 15

Proscidte 2 Godf Cheese

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

Signature Red Sauce & Balsamic Reduction |7

Porichell (ap Pieen

All the Fresh Ingredients of Our Margherita
Flatbread Except We Use a
Portobello Cap as the Base! 14

Basil & Balsamic Reduction 13
Zlnck % Bl

Filet Mignon, Bleu Cheese Crumbles, Caramelized Onions, Mozzarella Cheese,
Finished w/ Parsley & Balsamic Reduction 17

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




