
 

 

 

 

STARTERS 

GRILLED CHICKEN QUESADILLA 
Diced seasoned chicken with melted cheddar cheese in a flour tortilla and grilled just right. Served with sour 

cream and Pico De Gallo on the side. $10 

Substitute shrimp for $2 more 
 

BUFFALO CHICKEN WINGS 

Traditional or boneless, sauced just the way you like them (mild, medium or hot). 

Served with bleu cheese or ranch.    Boneless – 10 for $10 

                                                 Bone-In – 6 for $10 and 12 for $13 

NACHOS 

Topped with chili, tomatoes, jalapenos, cheese, and sour cream. $10 

SOUTHWEST EGG ROLLS 

Served with chipotle ranch sauce for dipping. $10 

CHICKEN SATAY SKEWERS 

Tender chicken skewered and grilled, drizzled in teriyaki sauce over a bed of sweet potato fries. $9 

COCONUT CRUSTED SHRIMP 

Jumbo shrimp tossed in a coconut batter and lightly fried. Served with Thai Chili sauce for dipping. 

$10 

 

SALADS 
 

GREEK SALAD  
Fresh chopped romaine with tomatoes, cucumber, onion, Kalamata olives, feta cheese, and Greek dressing.  

$9 Add Chicken for $3. 

 

FRESH GREENS SALAD  

Variety of fresh baby greens topped with roma tomatoes, cucumbers, carrots, garlic croutons, feta cheese and 

finished with your choice of dressing.  $9 Add Chicken or Shrimp for $3. 

SOUTHERN FRIED CHICKEN SALAD  

Chicken Tenders with romaine, roma tomatoes, bacon, cheese, scallions, and buttermilk ranch dressing. $11 

CHEF SALAD  
Black Forest ham, roasted turkey, romaine lettuce, tomato, hardboiled eggs, cucumbers, and shredded mixed 

cheese. Your choice of dressing. $11 

 

SIDES 

French Fries | Sweet Potato Fries | Onion Rings | Chips | Cup of Soup | Cup of Chili | Fresh Fruit | Side 

Salad | Siracha Cole Slaw  

(On tables of 6 or more, 21% gratuity will be added to the check) 



 

ENTREES 

 

BBQ PULLED PORK  

Tender pork pulled and tossed in a savory southern style BBQ sauce, with crispy onion straws and pepper 

jack cheese.  $11 

 

THE CLUB  

Thinly sliced turkey and ham, American cheese, Applewood smoked bacon, lettuce, tomato, and mayo. Served on 

your choice of white, wheat, or rye. $12 

CAJUN SHRIMP BLT WRAP 
Grilled seasoned shrimp with bacon, lettuce, tomato, and chipotle aioli rolled in a spinach, tomato basil, or 
flour wrap. $12 

CLASSIC CUBAN  

Pulled pork, ham, swiss cheese, pickles, mayo, and mustard. $12 

THE “GIMMIE” WRAP  
Fried chicken strips tossed in your choice of sauce, on a bed of greens with tomato, cheddar cheese, and bacon.  

Rolled in a flour, tomato basil, or spinach tortilla. $11 

MARY’S FISH & CHIPS  
Beer battered cod, fried to a golden brown, served with tartar sauce and French fries (side can be substituted 

upon request). $12 

CHICKEN SANDWICH  
Grilled chicken breast topped with lettuce, tomato, onion, bacon, cheddar cheese, and your choice of ranch, BBQ, or 

chipotle mayo. $12 

 

BUILD YOUR OWN BURGER  

Put on your chef’s hat and build your own signature creation!  Start with our signature patty, a tender and 
flavorful blend of chuck, brisket, and short rib meat, then add the classics- lettuce, tomato, and onion.  Now get 

creative with two toppings of your choice from the options below.  $13 

Switch to a Beyond Burger for an extra $2.00 

 

Pico De Gallo | BBQ Sauce | Chipotle Mayo | Chili | Mayonnaise | A1 Sauce | Smoked Bacon 

Roasted Red Pepper | Onion Ring | Crispy Onion Straws | Pineapple Slice | Jalapenos | Swiss | Pepper Jack | 

Cheddar | American | Queso Fresco  

(Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 

foodborne illness, especially if you have certain medical conditions) 

 

TACOS 
 

 Beef, Chicken, Pork- $11  Shrimp- $12 

 

 

Caribbean  

Jerk seasoned with 

house made 

pineapple salsa, red 

onion, red pepper, 

cilantro and lime 

 

South of the Border         
Topped with queso 
fresco, green chili sauce, 
cilantro, and chopped 
onions 

 

East Meets West 

Bed of house made 

Sriracha-infused slaw 

with lime and cilantro 

 

Classic            
Topped with lettuce, 
shredded cheese, and 
pico de gallo with a 
side of sour cream 

 


