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APPETIZERS

DEEP SEARED CALAMARI
Spicy cocktail and classic tartar sauce 11.50

BRISKET NACHOS
Smoked beef brisket layered with cheddar cheese piled
on corn tortillas with sliced jalaperios,
pico de gallo and sour cream 12.50

FRIES THREE WAYS
Choose plain, garlic Parmesan or
buffalo with blue cheese dressing 8.50

BAKED MAC-N-CHEESE COMBO
Spicy buffalo pulled chicken, topped with blue cheese,
and scallions.
Baby spinach and sautéed artichokes 12.00

MARYLAND-STYLE CRAB CAKE
Jumbo Lump Crab served with jicama slaw, lemon aioli
16.95

KETEL ONE SHRIMP COCKTAIL
Colossal poached gulf shrimp,
with a spicy Ketel One vodka infused
cocktail sauce 22.00

SALADS

ITALIAN CHOPPED SALAD
Romaine, chicken, bacon, red onion,
pasta, blue cheese and tomato tossed
in a honey-Dijon dressing 11.00

CAESAR SALAD
Crisp romaine lettuce, sliced chicken
served with Caesar dressing,
Parmesan cheese and garlic croutons 10.00

WEDGE SALAD
Iceberg lettuce, crumbled blue cheese, tomatoes,
red onions and bacon 9.00

GARBAGE SALAD
Olives, provolone, salami, tomatoes, red onion,
radishes, roasted red peppers, garbanzo
beans, artichokes and chicken tossed in
red wine vinaigrette 10.00

ENTREES

GRILLED SKIRT STEAK
Grilled and finished with red wine vinaigrette
served on fries 28.00

FILET
Char-grilled, topped with roasted mushrooms and
onion straws, served with skillet potatoes 38.00

BBQ BABYBACK RIBS
Hand rubbed, slow smoked and glazed
with our signature barbecue sauce 26.00

MAINE LOBSTER MAC AND CHEESE
Cavatappi pasta tossed in a rich cheese
sauce with Maine lobster meat and topped
with toasted bread crumbs 19.00

PAPPARDELLE WITH BAROLO BRAISED SHORT RIBS
Slow braised with peppers, portabello mushrooms,
in a rich tomato sauce over Pappardelle pasta 17.50

OVEN ROASTED LEMON GARLIC CHICKEN
With crispy potatoes and lemon-chicken sauce 24.00

FISH OF THE DAY
Simply prepared to order

SANDWICHES

ALL SANDWICHES SERVED
WITH HAND CUT FRIES

KETEL ONE BURGER
A 10 oz hand formed Niman Ranch burger topped with
sharp cheddar, Niman Ranch thick cut bacon, lettuce,
tomato all on a pretzel roll 16.00

TURKEY BURGER
Grilled mushrooms and onions, Swiss cheese
on a toasted nine grain bun 13.50

BBQ BEEF BRISKET
With barbecue sauce and coleslaw
on a sesame seed bun 15.00

ITALIAN GRILLED CHICKEN SANDWICH
Grilled chicken breast, provolone, asparagus,
sun-dried tomato aioli on foaccia bread 13.50

BLACK BEAN VEGGIE BURGER
On a toasted nine grain bun with our
barbecue sauce and melted cheddar cheese 13.00

TUNA BURGER
Ahi tuna hand chopped and formed, seasoned with
soy sauce and seared on a toasted black sesame bun
with wasabi mayonnaise and lettuce 17.50

DESSERTS

KEY LIME PIE 8.00

SIGNATURE SIX LAYER CARROT CAKE 8.00

LANDSLIDE
Chocolate, vanilla and cappuccino
ice cream coated with M&M’s macadamia
nuts and caramel on top of a cookie crust 16.00

ESPRESSO 5.50

CHICAGO-STYLE CHEESE CAKE
Traditional Chicago-style cheese cake
in a butter cookie crust 8.00

CHOCOLATE PARADIS’
Warm caramel sauce 7.00
A la mode 3.00

BANANA CREAM PIE
With Nutter Butter crust 8.00

CAPPUCCINO 5.50
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