
APPETIZERS

KICKIN’ SHRIMP
Crispy shrimp tossed in spicy cream sauce. $12

FRIED MOZZARELLA STICKS
Lightly breaded mozzarella sticks sprinkled with

    Asiago cheese and served with marinara sauce. $9

BUFFALO CHICKEN WINGS
        Choice of traditional or boneless chicken wings                                        	
        tossed in our fiery Buffalo sauce. Served with bleu            	
        cheese dressing, celery and carrot sticks. $15

HANDHELDS

HALF  POUND CHEESY BURGER
All Beef patty topped with cheddar and American 

cheeses, lettuce, tomato, red onion, and dill 
pickles. Serve with coleslaw and fries. $18

CRISPY CHICKEN SANDWICH
Crispy chicken breast, bacon aioli, dill pickles, tomato 

and red onion. Served with coleslaw and fries. $19

MEMPHIS BURGER
Juicy premium beef patty topped with melted 

cheddar cheese, bacon, red onion, pickles, 
house-made pulled pork, and Original BBQ sauce.                                     

Served with coleslaw and fries. $19

ROASTED CHICKEN SANDWICH
Roasted chicken breast, lettuce, tomato, red onion, and 

pickles. Served with coleslaw and fries. $18 

COMBOS

RIBS & SHRIMP
Baby back ribs with Original BBQ sauce with six 

jumbo shrimp lightly breaded. Served with coleslaw                 
and fries. $28

STEAK & SHRIMP
Perfectly grilled 9oz. sirloin with six jumbo shrimp 
lightly breaded. Served with mashed potatoes and             

seared green beans. $30

WORLD-FAMOUS  
BABY BACK RIBS

Tender baby back ribs triple basted in Original 
BBQ Sauce. Served with coleslaw and fries. 

1/2 RACK $18  |  FULL RACK $25

ST.LOUIS RIBS
Meaty and tender pork ribs grilled with Original                                 

BBQ sauce. Served with coleslaw and fries. 
1/2 RACK $17  |  FULL RACK $24

STEAK

SIRLOIN STEAK 9oz.
Seasoned and grilled to capture the meat’s 

natural flavors. Served with mashed potatoes and 
seared green beans. $24

NEW YORK STRIP
Rich & tender beef seasoned with a blend of seven 
spices. Served with mashed potatoes and seared 

green beans. $31

SEAFOOD

GRILLED SALMON 8oz.
Tender grilled salmon lightly seasoned with a touch 
of garlic butter. Served with rice and seared green 

beans. $24  

SOUTH MIAMI FRIED SHRIMP
Eight jumbo shrimp lightly breaded and served with 

fries, coleslaw, cocktail sauce, and 
remoulade sauce. $19  

 

CHICKEN & PASTA

CHICKEN TENDERLOIN 
PLATTER

     Six golden, crispy chicken tenderloins served with 
fries, coleslaw, and honey mustard. $17

CHICKEN ALFREDO
    Linguine tossed in a creamy alfredo sauce topped 

with asiago cheese and roasted chicken. $20
      Substitute Grilled Shrimp $22    

PASTA PRIMAVERA
Baby spinach, mushrooms, sundried tomatoes, and 
linguine tossed with a touch of garlic butter, feta 

cheese, and chives. $17

SALAD

      CHICKEN CAESAR SALAD
  Romain lettuce, croutons, asiago cheese in            

              a creamy Caesar dressing. $16
          Substitute Grilled Salmon $22

COBB SALAD
Roasted chicken, romaine lettuce, tomatoes, 

cucumbers, corn, white Wisconsin cheddar cheese, 
bacon, fresh avocado, with ranch dressing. $18

DESSERT

ICE CREAM
2 Scoops of creamy vanilla ice cream. $4

BROWNIE BITE SUNDAE
Brownie bites layered with vanilla, chocolate 

chip and Oreo ice cream. Topped with 
caramel, chocolate syrup, strawberries and 

whipped cream. $8

NEW YORK-STYLE 
CHEESECAKE

Served with your choice of fresh strawberry sauce, 
caramel or chocolate sauce.  $8
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ROMARITA®

This fan favorite cocktail is made with Sauza® Gold 
tequila, Cointreau®, and housemade mix. $12

LIT
Rum, vodka, gin, triple sec and  sweet & sour. $11

IMPORTED
CORONA® $8
HEINEKEN® $8
MODELO® $8
CORONA SELTZER® $8
GUINNESS® $10

CRAFT
SAM ADAMS® $8
FUNKY BUDDHAH® $9
GOOSE ISLAND IPA® $9
JAI ALAI® $10

RUM PUNCH
The perfect blend of Captain Morgan® Original 

spiced rum, Myers’s® Original dark rum, Passoã® 
passion fruit liqueur, Disaronno® Originale 

and pineapple juice. $16

MOSCOW MULE
A classic Mule made with vodka, Owens® ginger 

beer and lime juice. Served over ice in the  
traditional copper mug. $11

TO THE MOON
Ole Smokey Moonshine, Fireball, fresh lemon  

juice,  and vanilla syrup. $11

PRETTY FLY FOR A MAI TAI
Myers dark rum, lime juice, cointreau, simple 

syrup. $11

ROSE GOLD
Four Roses Bouron, maple syrup, bitters,         

fresh lime and lemon juice. $10

TROPIC LIKE ITS HOT
Banana Malibu, pineapple & splash of 

grenadine. $11

MOJITO
A Cuban-style mojito made with Bacardí® White 
Label rum, simple syrup, lime juice and muddled 
mint. Some classics  never go out of style. $10

DOMESTIC
BUD LIGHT® $7
BUDWEISER® $7
MILLER LIGHT® $7
YUENGLING® $7
MICHELOB ULTRA® $7
STELLA® $8
SHOCK TOP® $8

                        Beverage Menu

WHITE 6oz.   Bottle

MEZZACORONA PINOT GRIGIO $7 $26
WENTE VINEYARDS CHARDONNAY $8 $26
SANTA MARGHERITA PINOT GRIGIO $14 $56
CHATEAU STE. MICHELLE RIESLING $10 $38
BERINGER WHITE ZINFANDEL $8 $28

RED  

NORTON 1895 MALBEC $7 $22
BLACK INK RED $7 $26
MIRASSOU PINOT NOIR $7 $26
BLACKSTONE MERLOT $9 $32
LOUIS M MARTINI CABERNET $12 $44

COCKTAILS

WINE

BEER  
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