
Soups

served over rice with a thai peanut sauce

Features 

Appetizers 

Dinner Features 
April 15, 2025

stuffed trout

Finca Wolffer white wine mendoza

Barbeque Beef Ribs 

Rack of Lamb with Port wine Sauce 

Chicken Tortilla

New England Clam Chowder

Vegetable of the Day
Honey-Herbed Baby Carrots

Rotating tap: Blue Mountain Rockfish Wheat

All merchandise 20% off excluding food items. 

A Half Rack of our barbequed beef ribs served with your choice of side and
cole slaw.

fresh carolina trout stuffed with crab imperial, and served over a white
wine parmesan cream suace.

Grilled rosemary red wine marinated New Zealand Spring Lamb chops served
over a port wine mushroom sauce with onions, sun-dried tomatoes, basil,
oregano, and roasted garlic.

An elegant and vibrant wine with beautiful aromas of citrus, peach and a
hint of gooseberries, lemons and ripe kiwi from the Argentinian countryside.

5.99

6.99

8.99

7.99

8.99

cajun catfish & shrimp
cajun bronzed fresh virginia catfish topped with shrimp, and sauteed in a
white wine lemon butter garlic sauce with scallions and tomatoes.

Buffalo Wings
Fresh Fried Chicken wings tossed in buffalo sauce and served with celery
and bleu cheese.

Cup Bowl

15.99

OUR ODE TO BEACHES, BARBECUES, AND LAZY RIVER FLOATS. THIS ALE MELDS
CLASSIC WHEAT BEER FLAVORS WITH CITRUS UNDERTONES FOR A FLAVORFUL BUT
LIGHT SUMMER BREW.

Glass

7.99

Potato Crusted Cod

Duck with Mushroom and Cheese Ravioli

Blackened fresh yellowfin tuna
Cajun spiced tuna topped with an avocado & tomato salsa.

Pan-fried crispy potato crusted Alaskan cod served over a white wine
parmesan cream sauce.

Thinly sliced duck breast over Wild mushroom and cheese stuffed ravioli
tossed in a Madeira sauce with mushrooms, onions, garlic, and fresh basil.

21.99

29.99

21.99

38.99

25.99

25.99

34.99

15.99chicken satay


