
                    Hors d’oeuvres & Tapas   
 

Bruschetta – Crusty Italian bread topped 

with fresh tomatoes, basil, garlic & olive oil. $7 

                                          

Brie Rounds in Puff Pastry - Brie 

stuffed with fresh herbs or marmalade, 
wrapped in Puff Pastry, served with grapes & 
assorted crackers or crusty bread.   $11 

                                     

Crostini with Bleu Cheese – Drizzled 

with honey and walnuts.   $7     
 

Stuffed Mushrooms – Fresh caps stuffed  

with artichoke and spinach.  $7                                         
Stuffed with Crabmeat.  $8 

 
Artichoke Spinach Dip – Our in-house 

specialty.  Artichokes, spinach & three cheeses 
served with Pita chips.  $8 

 
Tequila Lime Shrimp Cocktail – 
Shrimp marinated in Tequila and lime served 
with lime horseradish cocktail sauce. $9 

 

Bacon Wrapped Scallops – Served with 

an orange maple cream sauce.  $9 
 

Scallops – Pan seared or deep fried, with a 

lemon garlic sauce on a bed of greens.  $9 

 
Popcorn Shrimp – Served with caper dill 

Tartar sauce on a bed of greens.   $9 
 

Crab Cakes – Homemade crab cakes served 

with dirty rice and drizzled with roasted red 
pepper coulee.  $9 
 

Cheese Filled Raviolis – Deep fried and 

served with a tangy Marinara.  $7 
 

Chicken or Shrimp Satay – Skewered 

grilled chicken or shrimp served with a creamy 
peanut sauce.   $8 

With shrimp      $10 
 

Beef Tips – Marinated Tender tips  with 

sweet chili sauce & grilled to your liking.  $10* 
Add peppers, mushrooms & onions $1.50 
 
 
 

House Pizza –  8" Crusty Pizza topped with 

marinara & four cheeses: smoked provolone, 
parmesan, cheddar and mozzerella.  $6 
Additional toppings $1.00 each 
 

Gourmet Cheese & Crackers - Havarti 

Dill, PepperJack cheddar, Swiss, Brie, Vermont 
Cheddar and grapes.   $9 
 

Crudité - Carrots, cucumbers, celery sticks, 

red peppers, broccoli and cherry tomatoes 
served with an herb dip.  $8 
 
 

  Salads 
 

Cobb – Green leaf lettuce, carrots, cukes, red 

onion, tomatoes, grilled chicken & bacon with 
Bleu cheese crumbles & avocado.  $9 
 

Chef’s – Green leaf lettuce, carrots, cukes, 

red onion, tomatoes, ham, turkey, provolone, 
Swiss & a hardboiled egg.  $9 
 

Caesar Salad - Crispy Romaine lettuce, 

homemade croutons, shredded Parmesan, 
creamy Caesar dressing.  $7 
with chicken $10 

with popcorn shrimp $11 
With Steak Tips     $12 

 

House Salad - Green leaf lettuce, tomato, 

cucumber, red onion, carrot.   $6 
Small  $3 

Add avocado $1.00       
 

  Soups 
Homemade soups available daily 
Small  $3.50          Large  $5.50 

 

French Onion - Our homemade classic 

served in a crock.  $5         
  

 Beer, Wine, Specialty Drinks 
 Ask for our Catering Menu 

Free WI-FI.     
 

* This food is or may be served raw or undercooked or may                                                                                                                                                                                                                                 

contain raw or undercooked foods.  Consumption of this food 

may increase the risk of food borne illness                    


