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10PM-Midnight

10PM-Midnight

Chicken and Waffle Grilled Cheese - $13

Mozzarella Sticks - 5 for $6

tender southern fried breast w/ extra sharp cheddar
and bacon butter with maple sriracha dip

served with spicy marinara sauce

Burger - $12 (add each for $2 Bacon or Avocado) *

crisy fries w/ clam chowder sauce, bacon bits and a fried egg

served with lettuce, tomato and onion on a potato bun.
Add each for $1 American, extra sharp cheddar, gorgonzola,
beer cheese, feta, garlic butter, caramelized onion, crispy onion
or fried egg

(served with fries or side salad + $1 for tots)

Buffalo Wings 6 for $9 - 24 for $24
tossed in spicy buffalo sauce served w/ blue cheese dressing

BBQ Pulled Pork Sliders - $12

Clam Chowder Fries - $12
Cali Tots - $8
melted american cheese, caramelized onions and special sauce

Buffalo Tots - $8
tossed in buffalo sauce topped w/ bleu cheese dressing and celery

Arugula Salad - $9
tossed in a light lemon vinaigrette w/ toasted cashew, goat cheese,
orange segments and a roasted beet puree.

w/ herb ranch slaw and beer cheese

SHARE WITH YOUR FRIENDS!

Philly Cheese Steak Egg Rolls - $9

Fries - $8
Tots - $8

served w/ blacked ranch

both served w/ chipotle mayo,
blackened ranch & ketchup

+$2 w/ cheese

CONTAINS RAW OR UNDERCOOKED FOOD PRODUCTS :

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS, MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

KITCHEN HOURS Sun - Mon 12pm - 10pm Tues-Sat 12pm - 12am – No food substitutions after 6PM
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We source local or sustainable products wherever possible, and use certified organic,
humanely raised and antibiotic free ingredients.
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