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Lump Crab Cake 8.59

The perfect combination of lump crab
meat blended with an abundance

of the Chef’s secret ingredients, pan
seared golden brown with a sweet corn
puree and topped with a sweet pepper
marmalade

Wings 7.99

A dozen wings tossed in your choice of
BBQ), Buffalo, Garlic Parmesan or Main
Street style sauce

Pepperjack Cheese Cubes 5.59
Pepperjack cheese fried crisp and
served with ranch dipping sauce

Panko .59
Seared tuna steak over Nishiki rice with
wasabi, pickled ginger and soy sauce

Buffalo Shrimp 7.99

5 hand breaded shrimp fried crisp and
served with a firey buffalo dipping sauce
Calamari 9.99

Lightly sauteed and simmered in a zesty
tomato broth with garlic toast points

Crab Martm 10.99
4 large breaded crab claws served with

vodka-infused cocktail sauce

Kettle Chips 4.79

A basket of our homemade potato chips
fried crisp and served original or BBQ
with a side of our Creole sauce

Spinach Artichoke Dip 8.99

A warm blend of spinach and artichokes
in a creamy sauce served with tri
colored tortilla chips

Bruschetta-Roasted Chicken 6.99

Paired with spinach, roasted peppers,
onion and tomato finished with goat
cheese and pesto

Thai Mussels .99
Jumbo mussels simmered in a zesty thai
style coconut sauce

Brew Skins 7.59

Fried potato quarters topped with
bacon, scallions and cheddar jack
cheese finished with our creole sauce

Chef prepared soup of the day
Cup2.50 Bowl3.00 Quartofsoup (togoonly)7.99
120z French Onion Soup 3.75

The Waterfall Salmon Salad 11.99

Grilled salmon served atop mesclun
greens with fresh strawberries, roasted
pine nuts tossed with a honey dijon
dressing with garlic toast points

Caesar Salad 6.99

Crisp, freshly chopped romaine hearts
with croutons gently tossed with a
creamy caesar dressing

Chicken 9.99 Grilled Shrimp 11.99 Salmon 13.99

Entree Salad 5.99

An assortment of mixed greens, cheese,
cucumbers, cherry tomatoes and
topped with red onion

Asian Beef Salad 12.99

Peppered beef tenderloin with almonds,
red onion, sesame seeds, scallions, water
chestnuts and cherry tomatoes with a sweet
and sour vinaigrette with sweet peppers

Cobb Salad 11.99

Crisp mixed lettuce with smoked turkey,
ham, mixed cheese, onion, avacado,
bacon bits, egg and tomato with your
choice of dressing

Strawberry Mandarin Salad ro.29

A light combination of strawberries,
mandarin oranges, red onion with toasted
almonds and raspberry vinaigrette




Stl'ip Steak 18.99

12 ounce hand cut New York strip steak
rubbed with a huckleberry and garlic
blend and served with grilled asparagus

Bowtie Pasta 15.99

Tossed with chicken sausage scented

with Feta, carmelized onion, spinach and
roasted peppers with a natural pan sauce

Seared Tuna Entree 20.99

Served over Asian slaw and laced with a
wasabi aioli and a sweet soy reduction,
topped with fried parsnips

60z Filet Mignon 19.99

Grilled to perfection topped with ared
onion marmalade over roasted sweet
potatoes and sauteed asparagus

Tri-colored Cheese Tortellini 13.99

With roasted pine nuts, sundried
tomatoes, spinach and a light roasted
garlic cream sauce

Fresh Catch market price
Bringing you choices from around the
world as well as some old favorites

Chef’s Stur Fl'y 13.99
A blend of seasoned beef, asian style
vegetables and a savory sauce over rice

Andouille Crusted Salmon 15.99

A zesty combination of cajun-smoked
sausage and Atlantic salmon over garlic
mashed potatoes, topped with a light
shrimp dijon sauce

Chicken Carbonara 14.99

A seared chicken breast over garlic
mashed potatoes and finished with
a smoked rasher and shallot cream
reduction studded with peas

Pasta Jambalaya 14.99

The perfect combination of smoked
andouville sausage, shrimp, sweet
peppers and a zesty tomato sauce
drizzled with a creme fraiche

RIBS!!! 19.99 full rack / 13.99 half rack

They're back and just in time! The most
tender and savory ribs around. Served
with a side.

Spanish Paella 16.99

A delectable combination of clams,
mussels, chorizo and chicken along with
saffron rice and pan roasted vegetables,
finished by a cilantro chile aioli

Beer-Battered Fish and Chips .99

Made with our own Hefeweizen style
house brew served wih french fries and
cole slaw

*All Enfrees are accompanied by a side salad except the Beer-Battered Fish and Chips

(includes 2 salads)

Chicken Parmesan with pasta

Pot Roast served with mashed potatoes and gravy

Meatloaf stacked with mashed potatoes and gravy and spiced onion straws

Chicken Alfredo

Grilled Sirloin with mushroom, onions, rice and vegetable

10 Fried Shrimp with rice and vegetable

Patrons: Parties of 8 or more will be charged 18% gratuity




The Reuben 8.99
Our thin sliced, slow roasted corned
beef layered with Swiss cheese and
sauerkraut on grilled marble rye with
thousand island

The Californian g.79

Grilled chicken breast topped with
bacon, avacado, red onion and
Provolone cheese on warm ciabatta
bread with a touch of honey dijon

The Burger .99

10 ounces of hand packed goodness
perfectly seasoned, perfectly cooked,
what else can we say?¢ Served on a
kaiser with your choice of cheese,
letftuce and tomato

London Broil Sandwich ¢.99

Served on ciabatta with roasted tomato,
onion, lettuce provolone cheese and
creole sauce

Turkey Wrap 8.99

Smoked turkey breast served in a flour
tortilla with lettuce, tomato, grilled onion
and sweet peppers with Munster cheese
and a cranberry mayo

Pot Roast Sandwich 8.99

Our slow roasted favorite served on
open faced fresh cut Italian and garlic
mashed potatoes topped with our
home made gravy

Turkey Carver Melt 9.99

House roasted turkey breast with lettuce,
tomato, onion, Swiss and Provolone
cheese with horseraddish mayo stuffed
inside a grilled flat bread

B.L.T. Wrap 7.99

Crisp applewood smoked bacon with
lettuce, tomato, swiss cheese and mayo
wrapped in a flour tortilla

Sandwiches are served with a side of either: French fries, applesauce, cottage
cheese or cole slaw with the exception of the pot roast sandwich.

Cole slaw

*Baked Potato
Fresh Vegetables
Cottage Cheese
*Baked Sweet Potato
French Fries
Mashed Potatoes
Rice

Applesauce

Pasta

*Baked potatoes
available at 4:00 p.m.

Meatball

Cheese

Grilled Mushrooms
Dry Bleu Cheese
Chicken Breast
Grilled Onion
Bacon

Side Salad

Greats foud, greats boes,
//waé lerrecs.”

Consuming raw or undercooked meat,poultry,seafood and egg products may increase your risk of foodbourne illness.




