
Starters

G R I L L E D  C H E E S E  &  B I S Q U E  11  
Three cheese grilled cheese and a cup of tomato 
bisque for dipping

B L U E  C H E E S E  C H I P S  12  
House made chips, blue cheese crema, bell peppers, 
blue cheese crumbs

S T E A K  B I T E S  16  
Marinated steak, grilled crostini, poached garlic aioli,
cowboy butter

B R U S C H E T T A  12
Grilled garlic toast, marinated tomatoes, garlic, 
fresh basil, balsamic reduction

G O A T  C H E E S E  C U R D S  15
Hand battered curds, house made ranch

Salads

H O U S E  S A L A D  7
Mixed greens, heirloom cherry tomatoes, red onions, 
carrots, cucumbers, brioche croutons
choice of dressing 

C A E S A R  8  
Chopped romaine, shaved parmesan, brioche croutons, 
tempura anchovies, house made Caesar dressing

W E D G E  8
Crisp iceberg, red onions, heirloom cherry tomatoes, 
bacon, choice of dressing

S E A S O N A L  S A L A D  8
Ask your server for today’s feature

Add: Salmon +19, Steak +17, Shrimp +15, Chicken +10

Personal Pizzas
 (cauliflower crust + $7)

M A R G H E R I T A  16  
Garlic, marinated tomatoes, fresh mozzarella, basil

M E A T  L O V E R S  18  
Sausage, pepperoni, bacon

Sandwiches

T H E E  B U R T ’ S  B U R G E R    16  
Cheddar cheese, tomato and fried onions 

M A C  D A D D Y  B U R G E R  16  
Choice of cheddar or Swiss, fried onions, 
fried egg

S T E A K  S A N D W I C H  19
Grilled tenderloin, portabella mushroom, blue cheese, 
rosemary aioli on a croissant  

H A R B O R  C H I C K E N  S A N D W I C H  14
Buttermilk marinated chicken breast, crisp dill pickle, 
mayonnaise on a brioche bun

B R U S C H E T TA  C H I C K E N  S A N D W I C H  14  
Marinated tomatoes, garlic, fresh basil, shaved 
parmesan, balsamic reduction (served open face)

C L A S S I C  B L T  13
Lettuce, tomatoes, bacon and mayo

R E U B E N / R A C H E L  15  
Grilled marble rye, slow cooked corned beef, Swiss 
cheese, sauerkraut, house made Thousand Island
(for the Rachel, substitute corned beef for turkey)

P E R C H  S A N D W I C H  15
Lightly breaded fillets, lettuce, tomato, house made 
tartar, brioche bun

C U B A N  S A N D W I C H  14
Marinated slow roasted pork shoulder, sliced ham, 
Swiss cheese, pickles, sharp yellow mustard

F I S H  T A C O  ( 2 )  13  
Panko crusted pollack, cole slaw, Thai chili sauce, 
roasted corn, and black bean relish

LUNCH

Steak fries 4.00
Seasoned chips  3.00
Ask your server for today’s flavor

Sweet potato fries 4.25
Cole slaw  3.00

 

Soup of the Day 6.00

French onion 7.00
Brioche croutons
Swiss cheese

Sides Soups

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness, especially if you have certain medical conditions.


