
Warm Bavarian-Style Pretzels  6.
Raye’s Mustard & Smoked Cheddar Sauce 

Buffalo Wings - Bleu Cheese, Celery Sticks  9.

Pigs In A Blanket  7.
Sliced All-Beef Dog, Puff Pastry, Raye’s Mustard 

House Made Potato Chips  7. 
Lardon, Scallions, Bleu Cheese Sauce

Chilled Jumbo Shrimp - Cocktail Sauce  13.

Hummus In A Jar  8.
Sun Dried Tomato, Lemon Zest, Cucumber, 
Sea Salt Flat Bread 

Nice Small Salad  5.
Red Onions, Cucumbers, Tomatoes

Meatball - 3 Hour Sauce, Bruschetta  6.

Flash Fried Calamari  12.
Cherry Peppers, Tomatoes, Balsamic 
Glaze, Harissa Aïoli 

Mussels & Clams  12. 
Harp Lager, Fennel, Tomato, Bruschetta 

Edamame - Sea Salt, Ginger Soy  6.

Pan Seared Jumbo Crab Cake  14. 
Charred Corn, Smoked Tomato, Mango, Cilantro

Deviled Eggs  7. 
Smoked Salmon, Bacon Smoked Sea Salt,
Crab, Red Onion, Sun Dried Tomato Sea Salt

Lump Crab & Corn Chowder  7.
Bacon, Potatoes, Corn, Lump Crab, Vegetable

   SALADS 

WEDGE. . . . . . . . . . . . . . . . . . . . . . . . .$10
Iceberg, Bacon, Bleu Cheese, 
Red Onions, Grape Tomatoes 

CHOPPED.. . . . . . . . . . . . . . . . . . . . . .$11
Romaine, Iceberg, Tomato, Egg, Bacon, 
Avocado, Crumbled Bleu Cheese 

CAESAR.. . . . . . . . . . . . . . . . . . . . . . . . .$10
Romaine, Parmesan, Rustic Garlic Crouton

ADD TO THE ABOVE:  
Grilled Chicken 4 
Grilled Hanger Steak 7 
Jumbo Lump Crab Cake 8 
Poached Shrimp 6 
“Smoked-to-Order” Salmon 8

DRESSINGS:  
Balsamic, Caesar, Lemon Vinaigrette, 
Bleu Cheese, Ranch, Italian Vinaigrette,
Red Wine or Pomegranate Vinaigrette

Dessert, YES YOU CAN! 
Chocolate Molten Cake   $7
Vanilla Ice Cream, Chocolate Rice Krispies

Salt Caramel Ice Cream Sundae   $9 
Caramel Popcorn & Peanuts, Chocolate 
& Caramel Sauce, Whipped Cream

Warm Bread Pudding   $8 
Banana, Chocolate 

Hazelnut Flatbread   $7 
Chocolate Nutella Spread

Mascarpone Cheese Cake   $7 
Mixed Berry Compote

Ice Cream | Sorbet Selection $3 - Each Scoop

BEVERAGES
Assorted Soft Drinks   $3
Homemade Lemonade   $3
Coffee Regular or Decaffeinated   $4
Assorted Teas   $3
Cappuccino or Latte  $6
Espresso   $5

TACOS........$16
3-Served with Rice and Beans
BAJA FISH TACO
Salsa Fresca, Chipotle, Cabbage

MAHI MAHI TACO
Cilantro, Queso Fresco, Cilantro 
Lime Cream Sauce, Cabbage

CARNE ASADA TACO
Tomatillo Salsa, Onions, 
Cilantro, Queso Fresco

BBQ CHICKEN TACO
Roasted Corn Salsa, Queso
Fresco, Tequila Lime Cream

Freedom of Choice...$10 
A Kinder, Gentler Burger! Fresh 100% natural angus beef, hormone & antibiotic free. Our signature burgers are gently 
hand-made & served with tomato, red onion & lettuce. Choose from the following to create a unique experience all your own!!

Custom-Built! Add Any Topping .50 Each or Premium Toppings $1 Each

1. The Cooking Method 
Flame Grill or Flat Top Seared

2. The Bun
Brioche, Kaiser, Onion Roll,  
Whole Wheat Bun, or English Muff in

3. The Cheese 
American, Cheddar, Swiss, Bleu, Gouda 
Provolone, Pepper Jack, Mozzarella

4. The Toppings
Sautéed Onions, Peppers, Spinach, 
Mushrooms, Jalapenos, Avocado, Bread N’ 
Butter Pickles, Dill Pickles, Red Onion Relish

5. The Premium Toppings 
Fried Egg, Applewood Smoked Bacon, 
Prosciutto, Our Chili

6. The Sauce 
Our Own House Sauce, Thousand Island, 
Barbecue, Mayonnaise, Warm Marinara,  
Honey-Mustard, Bleu Cheese, 
Horseradish Cream  

7. The Fries 
Skinny   $3
Sweet Potato   $3 
Onion Rings   $4
Cheese Fries   $4

Consuming raw or undercooked meats, poultry, seafood, or shellf ish may increase your risk of foodborne illness.

SANDWICHES
Served with skinny fries, sweet potato fries, dressed greens or seasonal fruit.

SUPER DOG ~ 15 Bite All-Beef Dog, Sauerkraut, Frizzled Onion, Brioche Bun ................ $13

TURKEY BURGER ~ Spicy Tomato, Mozzarella, Whole Wheat Bun ................................... $13 

CHICKEN BLT ~ Tomato, Lettuce, Bacon, Aïoli, Country Sourdough.............................. $14

THE #7 RUEBEN ~ Corned Beef, Sauerkraut, Swiss, Russian Dressing, Marble Rye ....... $13

CRAB CAKE SANDWICH ~ Tomato, Lettuce, Remoulade, Buttered Brioche ............... $16

THE CLASSICS “I LIKE PIKE!”
FISH-N-CHIPS ................................... $15 
Beer Battered Cod, Fries, Tartar Sauce,
Malt Vinegar

OMELET YOUR WAY .............................. $13
Fresh Herbs, Pomme Frites

A CHICKEN IN EVERY POT
{ENTREES SERVED AFTER 5PM IN THE EVENING}

CHICKEN “UNDER A BRICK”................... $18
Mac & Cheese, Vegetables

“SMOKED-TO-ORDER” SALMON ............... $24
Roasted Fingerlings, Seasonal Vegetables

SPAGHETTI & MEATBALL ....................... $18
3 Hour Sauce, Shaved Parmesan

DAMN GOOD RIBEYE ............................ $27
Loaded Baked Potato, Creamed Corn
 
SHRIMP, CLAMS & MUSSELS .................. $24
Harp Lager, Fennel, Tomatoes, 
Herbs, Bruschetta

BAKED MAC & CHEESE ........................ $13
Virginia Ham, Green Peas, Cheddar, Fontina 

 

RESTAURANT & LOUNGE

FLATBREADS 

MARGHERITA $10 
Tomatoes, Fresh Mozzarella, Basil 

BBQ CHICKEN $12 
Onion, Cheddar, Gouda, 
Garlic Cream 

GARDEN $12
Artichokes, Tomatoes, Peppers,
Parmesan, Olives, Garlic Cream  

SHRIMP & CHORIZO $13
Onions, Peppers, Garlic Cream, 
Ricotta, Baby Arugula

“Greens we can believe in.”

Leave no fflatbread behind...

STARTERS
   Not Just Peanuts

The Best Beef!!

RESTAURANT & LOUNGE
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