!itartcrs
Hand Cut Boardwalk [Fries $6

(Idaho or sweet potato)
House-made Chicken Tenders $11
Coconut Shrimp (GF) $12
SPinach & Artichoke Dip $12

Buffalo Chicken DiP $12
\/cgatabic Spring Rolls $11

Coconut 5|1rim}3 Spring Rolls $12

< 53/3015
Chef Salad 513

mixed greens, tomatos, cucumbers,
peppers with ham, cheddar cheese, and
egg with buttermilk ranch drcssing

Chicken Taco Salad $13

flour tortilla shell, lettuce mix, tomato, bell
pepper, cucumber, avocado, xCajita

chicken, cilantro chili cream Aressing

Z ntrées

(side of kettle chiPs $2)

BY.OB
(build your own burger)
beef $ 15, turi«:g $12,
veggie burgcr$ 11
choice of swiss, cheddar, Provolor\e,
blue c}weese, Iettuce, tomato, Pickles,

bacon, caramelized onions, baconjam

960 Sliders

brioche buns, gar[ic aioli, melted cheddar
3/$1% or 12/$40

( Our menu items are all made

fresh from scratch on premises)

Faninis
(side of kettle cl’xiPs $2)

Roasted Chicken 312

toasted souréou‘gh, sundried tomato
pesto, roasted garlic aioli arugula, melted
PrOVOlOﬂC

Reuben $13

house-cooked corned bccxc, toasted
marbled rye, russian drcssing, sauerkraut,
melted swiss

Cuban $12

house-roasted pork sholder, sliced ham,
dijon mustard, roasted poblano pepper
! P > Pepp
puree, Plckles, melted swiss

97 Fizza

Bu#alo Chickcn - Buffalo chicken,
blue cheese & cheddar $12
Whitc Fizza— ricotta,mozzarc”a s roasted
tomatos & basil purec $12

Sandwiches

(side of kettle chips $2)

Jtalian FHero $12
salami,caPicola,Prosciutto,Provolone,
Iettucc, tomato, sPicg mayo & ]talian red
wine vinagrette
Cali]cornia Sandwich 10
avocados,tomatoes, bean sProuts,J’ack
cheese & buttermilk ranch on toasted 7
grain bread

Open faced Seafood Cake
Sanclwich $14

house-made fresh Fish,shrimp & crabmeat
cake with tartar sauce, bean sProuts &

tomatoes

Warm Prosciutto Sandwich $12

Prosciutto, manchcgo chcesc,housc~made
{:igjam, caramelizied onions on focaccia

with a side of mixed greens

ﬂcasc notiFg your server of any

food a”crgics.






