
 
 

 
 

APPETIZERS 
 
 

Coconut Prawns  
Orange Chili Sauce 

9.00 
 

Grilled Chicken 
Brochettes 

SW Marinade with Black Bean Salsa 
9.00 

 

Spinach Artichoke Dip 
With Green Chiles & Tortilla Chips 

9.00 
 
 
 

Seafood Rangoons 
Spicy Plum Suace 

9.00 
 

Buffalo Chili Nachos 
Served with Jack & Cheddar Cheeses, 

Jalapenos, Olives, Tomatoes,  
& Green Onion 

10.00 
 

Fried Beef Ravioli 
Served with Spicy Tomato Sauce 

7.00

 
 

SOUPS & SALADS 
 
 
 

New England Style Clam Chowder      
4.00 Cup       6.00 Bowl 

 

Creamy Tomato Basil Soup       
4.00 Cup       6.00 Bowl 

 

Hearty Buffalo Chili       
 Served with Cheddar & Jack Cheeses, Red Onion & Crackers 

8.00 
 

Classic Caesar Salad     
 8.00 

Add Chicken   10.00  or   Add Fresh Grilled Salmon 12.00 
 

Spinach Salad      
Chicken Breast, Dried Cranberries, Candied Walnuts & Raspberry Vinaigrette 

10.00 
 

Mixed Green Salad      
Spring Mix, Grape Tomatoes, Shredded Carrots, Cucumbers, Choice of Dressing 

7.00 
 

Dressings: Ranch, Bleu Cheese, Balsamic, Raspberry, or Champagne Vinaigrette 
 

BURGERS & SANDWICHES 
All Burgers and Sandwiches are served with Battered Fries, Homemade Potato Chips or Mixed Green Salad 

Substitute Soup or Caesar Salad for additional $1.50 
 

½ Pound Angus Beef Hamburger  
Served on a Black Pepper and Parmesian Bun with Battered Fries 

10.00 
Additional Toppings :  Swiss, Cheddar, American, Smoked Mozzarella, Bacon, Mushrooms 

.75 each 
 

Grilled Cajun Chicken Sandwich 
Served on a Black Pepper and Parmesian Bun with Battered Fries 

10.00 
 

Grilled Portabella Sandwich 
Served on a Black Pepper and Parmesian Bun with Battered Fries 

10.00 
 

~ For The Courtesy of Our Guests No Cell Phones Please ~ 

 



  
All Entrées Served with Fresh Vegetables and House Salad dressing of your choice  All Entrées Served with Fresh Vegetables and House Salad dressing of your choice  

  

STEAKSSTEAKS 
 

12 oz. Choice Ribeye Steak  
Served with Sauteed Mushrooms and Garlic Whipped Mashed Potatoes 

24.00 
 

8 oz. Bacon Wrapped Filet Mignon 
Served with Bleu Cheese Sauce and Roasted Red Potatoes 

28.00 
 

10 oz. Buffalo Flank Steak 
Served with Rosemary Demi-Glace and Wild Rice 

 22.00  
 

Grilled Elk Chop 
Served with Ligonberry Sauce and Garlic Whipped Mashed Potatoes 

28.00 
 

PORK, POULTRY & PASTA 
 

Grilled Pork Loin  
Served with Dijon Cream Sauce and Roasted Red Potatoes 

22.00 
 

Smoked Grilled Duck Breast 
With Blackberry Glaze and Wild Rice 

24.00 
 

Chicken Saltimbucca  
SautÉed Chicken Breast with Tomato, Prosciutto,  

Smoked Mozzarella and Marsala Wine Reduction on a Bed of Fettucine  
20.00 

  

Fettuccini & Italian Meatballs 
Grated Romano Cheese 

18.00 
 

FROM THE SEA 
 

Grilled Cedar Plank Salmon 
Honey Pecan Butter and Roasted Red Potatoes 

24.00 
 

Grilled Swordfish 
Served with Mango Salsa and Wild Rice 

24.00 
 

Desserts 6.00 
 

Chocolate Mousse Cake 
Cobbler of the Day 

New York Cheesecake 
Bourbon Pecan Pie 

 

Make any dessert A La Mode  add $2  

 
**We recommend Ground Beef & Steaks be served at 160°or “Well”** 

~ Parties of 6 or More No Split Checks Please ~ 
~ Gratuity of 18% may be added for Parties of 6 or more ~ 


