WHITEFISH CAKES

This is our spin on the classic Maryland crab cake.
We make ours with local whitefish then sear them to a
golden brown. Served over a fresh corn salsa and
finished with a spicy aioli. [9.95]

UPFRONT NACHOS

Hand-cut crispy tortilla chips with ColbyJack cheese
baked, then topped with bell peppers, green onions,
tomatoes, black olives, salsa, and sour cream. [8.95]
Add smoked chicken or smoked beef brisket for $2.00.

CON-QUESO DIP

This mildy-spiced con queso is served with

a soft pretzel, hand-cut tortilla chips, and crostini
bread for dipping. [5.95]

ARTICHOKE DIP

Artichoke hearts, spinach, and a blend of cheeses
topped with toasted almonds and then baked.
Served with our hand-cut tortilla chips. [8.95]

/? HOT CRAB DIP

Our signature appetizer has artichoke hearts,
snow crab meat, feta and cream cheese.
Topped with diced bell peppers and served
hot with crostini bread. [8.95]

QUESADILLA

Diced tomatoes and bell peppers, slices of
red onions, and ColbyJack cheese in a crispy
tomato tortilla. Served with sour cream and

our fresh salsa. [7.95]

Add smoked chicken or smoked beef brisket for $2.00.

WINGS (6 or 12 piece)

Pick your wings! Bone-in or boneless breaded,
done BBQ, Buffalo, Nuclear, or Sweet & Sour Thai
style. Comes with celery and Blue Cheese dressing.
[6.95/9.95]

Add extra celery and carrots for $1.00.

SAMPLE PLATTER

Our handcrafted cheese sticks, chicken wings,
and fresh beer battered portobello mushrooms
served with either our house Marinara, Ranch

dressing, or BBQ sauce. [9.95] No substitutions
BEER BATTERED PORTOBELLOS

There is no trick herel We take a freshly sliced
portobello mushroom and batter it lightly.

Deep fried to golden perfection and served
with a Chipotle Ranch dipping sauce. [6.95]

& HANDCRAFTED CHEESE STICKS

* Our own twist on the classic! A wonton wrapper
surrounds fresh Saputo Mozzarella, which we
fry to order. Served with Marinara or Ranch
dipping sauce. [6.95]

(j@PORTOBELLO AND BLUE CHEESE

A classic salad! Sliced portobello mushrooms
and blue cheese atop a bed of mixed greens,
garnished with red onions, roma tomatoes,
cashews, and fresh dill. [9.95]

EN SALADA DE FIESTA

Our mixed greens presented in a tostada shell
garnished with a fiesta corn and black

bean salsa, red onions, red and green peppers
and ColbyJack cheese. [9.95]

SPINACH SALAD

Baby spinach, julienned red onions, feta cheese,
kalamata olives, candied almonds tossed in
balsamic vinaigrette. [9.95]

BAJA CAESAR

A fresh twist on the classic salad! Romaine lettuce driz-
zled with our Lime Caesar dressing, garnished with red
onions, tomato wedges, a Parmesan crisp, homemade
croutons, and fresh cilantro. [9.95]

GARDEN FRESH SALAD

Roma tomatoes, red onions, cucumber,
and julienned carrots atop our mixed
house greens. [6.95]

Add any one of your favorite
items to your salad for $2.00.

Crilled Chicken
Grilled Certified Angus Beef®
Grilled Salmon
Cirilled Shrimp

Salads come with your choice of dressing unless otherwise noted

DRESSINGS:
Peanut Ginger * Raspberry Vinaigrette ¢ Roasted Garlic Balsamic * French
Chipotle Ranch ¢ Honey Mustard ¢ Lime Caesar * Caesar * Ranch
Thousand Island ¢ Blue Cheese ¢ Italian ¢ Oil & Vinegar

[Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness.]




