
small plates                                                       small plates champagne & sparkling wines
coastal vines, brut, california 7 (split)

chandon brut, napa (split) 9/45
la marca, prosecco (split)  8 (split)
perrier jouet, grand brut, france 75

white wines
riesling, chateau ste michelle, washington st. 8.50/32

pinot grigio, ecco domani, italy 7.50/26
pinot grigio, santa margherita, italy 14/55

pinot gri, joel gott, california 11/40
sauvignon blanc, kim crawford, new zealand 10.25/38

sauvignon blanc, joel gott, california 9/34
chardonnay, j lohr, california 9.25/36

chardonnay, skyfall, columbia valley 10/37

red wines
pinot noir, mark west, california 8.25/30

pinot noir, hahn, california 9/35
petit syrah, drops of jupiter, california 8/29

merlot, j lohr, los osos 15/56
cabernet sauvignon, j lohr, california 10/37
cabernet sauvignon, decoy, sonoma 15/56

cabernet sauvignon, josh, california  10.50/39
malbec, diseno, argentina 8/28

rose, charles & charles,washington  9/32

reserve wines
(limited availability)

pinot noir blanc, belle glos, sonoma county 12/45
red blend, eye chart, california 12/45

red blend, carne human, napa valley 15/56
merlot, liberty school, paso robles 10/37
riesling, kung fu girl,washington st. 8/28

peaches and creme spritz 
stoli vanilla vodka

peach schnapps
peach puree

club soda

bebita perfecta 
1800 tequila

lemonade
ginger beer

topped with merlot

1792 old fashion 
1792 bourbon whiskey

chocolate bitters
orange bitters
simple syrup

april in paris 
st germain elderflower liquor

champagne
fresh lemon

raspberry mule 
stoli raz

pineapple juice
ginger beer

smokey margarita 
agave nectar

fresh lime
1800 silver tequila

del maguey vida mezcal

jackberry tea
JD honey

chamboard
iced tea

gypsy eyes
hendricks gin

blackberry liquor
champagne

simple syrup

titos american mule
titos vodka
ginger beer
lime juice

bro-mosa 
stoli vanilla vodka

equal parts oj & shock top

                    
buffalo style chicken bites  7.25

chicken strips 7

mini crab cake, remoulade sauce 10

*sushi grade tuna plate  10

 tuna tartar*, sushi grade ahi tuna, mango salsa 9

bangin shrimp  9  sub chicken
spinach dip, salsa   9

chips & salsa  6

shrimp cocktail, mediterranean aioli 8

 trio, spinach dip, queso, salsa & chips  13.5

 chicken quesadilla, tomatoes, onions, scallions,  jalapeño 
cheddar jack cheese, tortilla strips, chipotle ranch, 
cilantro lime sour cream & fresh salsa 9.25 
sub steak or shrimp 3

 nachos, chili, queso, lettuce, tomatoes, onions, 
 scallions, jalapeño jack cheese, black olives,
 cilantro lime sour cream, jalapenos  10.5

southern fried chicken planks, black pepper gravy 7

 tostadas
 goat cheese & chicken caramelized onions, roasted red pepper,     
  diced spinach, avocado la crema 12

 margherita roasted garlic, tomatoes, mozzarella  cheese,  
 fresh basil & olive oil  10

 pulled pork jalapeño jack cheese, roasted red peppers,
 diced red onions,  guava BBQ sauce   11

 short rib mushrooms, caramelized onions, 
 mozzarella & pecorino romano cheeses, spinach, truffle oil 
 & sour cream 12

 shrimp santa fe black bean & corn salsa, jalapeño jack cheese,
 tortilla crumbs, chipotle ranch 12

 chicken club mozzarella cheese, applewood smoked bacon, lettuce,    
 tomato, red onion, ranch dressing 12
 

libations

crispy brussel sprouts & cornbread ranch & whole grain honey 
mustard 8

southern poutine fries jalapeño jack cheese,  wisconsin cheese 
curds, black pepper gravy, scallions & bacon  8

buffalo style chicken wings  
 10 wings  10.5
 15 wings  14.5

craft beers !!
please ask your server about our selection of 

craft beer options!

L
un

ch M
en

u



salads
*sesame seared ahi tuna  asian slaw & lo mein, tossed in ginger soy vinaigrette  15.5/lf 13

 walnut apple mixed greens, romaine, bleu cheese crumbles, walnuts, granny smith apples, blackened chicken
 tossed in balsamic  vinaigrette 11/lf 9

 chicken caesar romaine, parmesan cheese, croutons, tossed in caesar dressing  11/lf 9

 buffalo chicken romaine, parmesan cheese, croutons, tossed in blue cheese dressing  11/lf 9

 avocado chopped romaine, roasted corn, diced avocado, tomatoes, apples, bleu cheese  crumbles, bacon bits, chicken, 
 tossed in balsamic vinaigrette   12.5

 santa fe romaine, black bean & corn salsa, tortilla strips, blackened shrimp, tossed in chipotle ranch 12/lf 10

*mediterranean spinach, feta cheese, roasted red peppers, kalamata olives, pine nuts, artichokes, grilled salmon
  tossed in  greek vinaigrette  12

 crab & avocado romaine, red onion, red & green peppers, avocado, orange segments, peppers, lump crab meat, 
 tossed in ginger soy vinaigrette 14 

 shenandoah baby greens, feta cheese, candied pecans, caramel apples, roasted red peppers, croutons, blackened shrimp, 
 ranch dressing 10

 chicken cobb mixed greens, bleu cheese crumbles, eggs, tomatoes, applewood smoked bacon, ranch dressing 11/lf 9

lighter fare
 chicken francaise lemon white wine garlic sauce, 
 red smashed potatoes & seasoned vegetables  10.5

 chicken picatta sun-dried tomatoes, capers 
 lemon white wine sauce, penne pasta  10.5

 ½ rack danish baby back ribs dry rubbed & brushed                         
 with bbq sauce, french fries & coleslaw  14

 beer battered fish & chips, french  fries & coleslaw  10

 *marinated thai skirt steak, medium rare,
   jasmine rice & vegetable medley  11

* food items are cooked to order or are served raw. consuming raw or undercooked meat, 
seafood or eggs may increase your risk for food borne illnesses

18 % gratuity may be added to parties of 5 or more

6.99 lunch menu 
choose 2 items, 1 from the lunch entrees 

& 1 from the salads or sides 
drink purchase required 

monday thru friday 11:00 am – 4:00 pm

lunch entrees
1/2 chicken cordon bleu sandwich

1/2 tuna melt
1/2 ham & swiss

1/2 southern tuna
1/2 blt

1/2 turkey melt
mac & cheese
buffalo bites

5 wings
chili crock

salads
asian slaw

caesar salad
house salad

walnut apple salad

sides
baked potato soup

soup du jour
see sides for more options
( loaded potato not included )

2 handers
     served with french fries unless otherwise noted

 *8oz. black angus burger lettuce, tomato, kaiser  9.75
 chili, cheese, caramelized onions, mushrooms .75
 bacon, avocado, fried egg 1.25

 hickory burger BBQ,  jalapeño jack cheese, bacon, crispy onion straws 12

 *8 oz. black angus beef patty melt, swiss cheese, sauteed onions, grilled rye 10

 veggie burger avocado, lettuce, tomato  9.50
 chili, cheese, caramelized onions, mushrooms .75
 bacon, fried egg 1.25

 honey bourbon glazed chicken topped with roasted jalapeños, 
 bacon, cheddar & jack cheeses, lettuce, tomato 10

 steak/chicken philly shaved sirloin or chicken, peppers, onions, mushrooms,                       
 white american cheese, hoagie roll  9.5         sub prime rib 3

 prime rib french dip slow roasted shaved prime rib, swiss  cheese, 
 hoagie roll, au jus  13

 grilled mahi sandwich lettuce, tomato, onion,  sriracha mayo  12

 chicken caesar wrap romaine, parmesan cheese, chicken, 
 tomato basil wrap  8.75 TRY! buffalo style with bleu cheese & sauce choice 

 club apple wood smoked bacon, lettuce, tomato, avocado, mayo, white toast
 choose:    *ahi tuna 13
        oven roasted turkey 10
 
albacore tuna melt swiss cheese, rye 9.5

loaded monster dog chili, jalapeño jack cheese,  jalapeños  7.5
 
blackened ahi tuna tacos  mango salsa, red cabbage, sriracha mayo, jasmine 
rice& black beans 12

thai steak tacos jalapeño jack cheese, caramalized onions, peppers,
 sriracha mayo, jasmine rice & black beans 12

mahi taco grilled or blackened, red cabbage, avocado la crema,  jasmine rice 
 & black beans  12

rice & beans
vegetable medley
asparagus medley

brussel sprouts
coleslaw

sides
french fries 3
cajun fries 3
sweet fries 3
loaded baked potato 4.5
red smashed potatoes 3

artichoke risotto 3
jasmine rice 3

fresh vegetable medley 3
asparagus medley 3

brussel sprouts 3

beans 3
fruit 3 

coleslaw 3
side caesar  5

side salad 5
our patio is dog friendly, we kindly ask you see the hostess for the area designated for parties with dogs!
to our patrons who enjoy a good ole cigar! we kindly ask that you enjoy in the area designated for cigar smoking!


