
salads

H O U S E  S A L A D

mixed greens, grape tomatoes, cucumbers, cheese
& red onion, garlic croutons with your choice of
house dressing

$ 1 0

C A E S A R  S A L A D

chopped romaine, pork cracklings, aged parmesan,
garlic croutons & caesar dressing

$ 1 3

Add Chicken $6 | Add Shrimp $7 | Add Steak $9

C O B B  S A L A D

mixed greens, grape tomatoes, cucumbers,
bacon, mixed cheese, avocado, a soft-boiled egg
& garlic croutons

$ 1 4

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

starters
F R I E D  B U R R A T A
red sauce, pesto, basil & fried burrata served with torn
pizza bread

$ 1 3

B L A C K E N E D  S H R I M P  R O A S T E D
C O R N  D I P

blackened shrimp mixed with roasted corn, poblano queso,
cilantro, smoked paprika, cotija cheese, served with
housemade chips

$ 1 3

T H E  H A N G E R
large bavarian-style pretzel served with poblano queso
and whole-grain mustard

$ 1 5

$ 1 5S M O K Y  B L E U  N A C H O S  

fresh corn chips topped with poblano queso, diced tomato,
red onion, pickled jalapeños, salsa, bacon & smoked bleu
cheese

Add Chicken $6 | Add Shrimp $7 | Add Steak $9
Add Chili $2

B O N E L E S S  W I N G S

crispy wings tossed in your choice of sauce: 
plain, mild, medium, hot, garlic parmesan, everything
bagel seasoning, caribbean jerk. 
Served with carrots, celery, and bleu cheese or ranch

B O N E - I N  W I N G S    6  O R  1 2 $ 1 1 / $ 1 9
$ 1 2

C H I L I
slow-simmered ground beef, kidney beans, roasted
tomatoes, & our special blend of spices topped with
red onion, cheddar cheese, and tortilla chips.

$ 9 / 1 1

S E A F O O D  C H O W D E R
creamy chowder with clams, scallops & crab, garnished
with roasted corn, bacon & chives

$ 9 / 1 1

soups S O U T H E R N - S T Y L E  C O L E S L A W  |  $ 4

H O U S E M A D E  B B Q  K E T T L E  “ C R I S P S ”  |  $ 4

G R A N D M O T H E R ’ S  M A C A R O N I  S A L A D  |  $ 4

F R I E S  |  $ 5

S W E E T  P O T A T O  F R I E S  |  $ 6

O N I O N  R I N G S  |  $ 6

sides



handhelds
ALL HANDHELDS SERVED WITH FRIES, HOUSEMADE BBQ KETTLE “CRISPS”, GRANDMOTHERS MACARONI SALAD, OR SLAW

SUBSTITUTE SWEET POTATO FRIES, ONION RINGS OR A SIDE SALAD FOR $2

H O T  P A S T R A M I
pastrami, roasted sauerkraut, mustard, pickle chips, aged
provolone, our house sauce on toasted rye bread

$ 1 6

G R I L L E D  P O R T A B E L L A  B U R G E R
grilled portabella mushroom topped with mozzarella,
charred pickled red onion, blistered grape tomatoes,
spinach, avocado slices, black pepper truffle oil aioli on a
potato roll

$ 1 5

C H I C K E N  S A N D W I C H
pickled-brined chicken breast, grilled, topped with whole-
grain mustard, tomato, pickle, charred pickled red onion,
slaw on a potato roll

$ 1 5

H O U S E  B U R G E R *
two beef smash burgers topped with white american
cheese, bacon, lettuce, tomato, onion, our house sauce on
a potato roll

$ 1 5

T H E  I T A L I A N
prosciutto, charred ham, large sliced pepperoni, salami, roasted
peppers, lettuce, tomato, shaved red onion, mozzarella cheese,
mayo, dried herbs, red wine vinegar on a hoagie roll

$ 1 7

S T E A K  S A N D W I C H *
tender steak, mushroom spread, arugula, smoked bleu
cheese, sun-dried tomato, red pepper vinaigrette, red onion
on toasted sourdough

$ 1 8

T H E  C L U B
ham, turkey, bacon, cheddar cheese, avocado, tomato,
herb mayo, arugula on toasted sourdough

$ 1 6

M E A T B A L L  P A R M E S A N  
House made meatballs, red sauce and mozzarella on a
hoagie roll

$ 1 6

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGG MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

entrées served with choice of house or caesar side salad. Sub cup of soup + $1.50

served with warm wild grain quinoa, wilted spinach, charred tomato, garbanzo beans, and a garlic wine hot honey glaze.

P A N  S E A R E D  S A L M O N * $ 2 4

served with crispy double baked smashed baby potatoes, gravy, blistered grape tomatoes, and crispy fried onion straws.

F A M O U S  M E A T L O A F $ 2 2

served with fresh pizza bread. 

N O N N A ’ S  M E A T B A L L S  &  S P A G H E T T I $ 1 8

T H E  F L O U N D E R
fried or seared flounder fillet, pickles, shaved red onion,
tomato, bacon, slaw on a hoagie roll

$ 1 7

b u n  a v a i l a b l e  u p o n  r e q u e s t



T H E  V E G

san marzano tomato sauce, mozzarella,
mushrooms, roasted peppers, tomatoes, olives,
onion, ricotta cheese & fresh basil

BUILD YOUR
OWN PIZZA
All Pizzas are 16" | $15

Includes choice of one (1) sauce and one (1)
cheese, $2 per extra topping. For a gluten-free

option, substitute a 10" cauliflower crust. 

C H O O S E  Y O U R  B A S E
red sauce & cheese or cheese, olive oil & garlic

A D D  Y O U R  T O P P I N G S

mozzarella, ricotta, cotija, parmesan, bleu
cheese, provolone

Cheese Options

crispy cup pepperoni, italian sausage,
ground beef, ham

Meat Options

tomatoes, red onion, jalapeños, sliced black
olives, green peppers, button mushrooms,

sliced cherry peppers

Veggie Options

A D D  P R E M I U M  T O P P I N G S
$ 3  E A C H

fresh mozzarella, ,smoked cheddar
Cheese Options

arge pepperoni, grilled chicken, bacon,
salami, soppressata, prosciutto, shrimp,

capicola

Meat Options

caramelized onion, baby spinach, arugula,
basil, roasted garlic, pesto, kalamata olive,

roasted tomatoes

Veggie Options

specialty pizzas
All Specialty Pizzas are 16" | $23
For a        option, substitute a 10" cauliflower crust

M A R G H E R I T A
san marzano tomato sauce, fresh mozzarella, olive oil,
pesto & red pepper flakes

S A N  F R A N C I S C O
san marzano tomato sauce, pepperoni, sausage,
mozzarella, herb ricotta and parmigiano-reggiano

S H R O O M I N ’
cream cheese & mushroom base, mozzarella, trio of
mushrooms, caramelized onions, arugula & truffle oil

P E P P E R O N I
san marzano tomato sauce, mozzarella, provolone cheese,
large pepperoni & crispy cup pepperoni

C H I C K E N  F L O R E N T I N O
roasted garlic oil base, mozzarella, chicken, red onion,
roasted tomatoes, spinach & everything bagel seasoning

C A P P U C C I N O $ 5

A F F O G A T O
ice cream, espresso - make it boozy $4

$ 1 0

E S P R E S S O                                   $ 4     

A F T E R  D I N N E R  D E L I G H T


