Lounge Menu
(Served from 11:30 am Otil 10:00 pm)

Soup of the Moment
Soup of the day $4

Beef brothFrench Onion with
Seasoned croutons & mozzarella cheese 36

Choices from our Greener Side

Chopped iceburg, romaine, & radicchio lettuces 35
topped with Grape tomatoes and Julienne field Cucumber

Traditional Caesar salad with fresh parmesan $6
American style Greek salad with crumbled feta $6

Baby leaf Spinach tossed with diced tomatoes, mushrooms,
red onions, parmesan cheese & ranch dressing $6

Off the Sandwich Board (Bread Choices: Texas White or Brown or Multi-grain)

Triple Decker Clubhouse sandwich 58
The Classic BLT, bacon, lettuce& tomato with mayo 85
Roast Turkey Sandwich with iceberg lettuce & mayo $6
Breaded Chicken Caesar wrap 58

Grilled Reuben sandwich on Multi-grain bread with
Swiss cheese, sauerkraut and thousand Island dressing 58

Classic Monte Cristo with black forest ham & swiss cheese

on grilled french toast with maple syrup $6
CharbroiledAll Beef Jumbo Hot Dog topped with fried onions 85
Our famous 80z. Ground Beef Burger with cheddarcheese and bacon $6

(mushrooms, fried onions Add $1 per item)

French dip Sandwich, with thinly sliced Triple OAO Beef, simmered in garlic infused beef
jus & stacked on a grilled baguette, served with dipping jus & steak-cut fries $14

Open-faced Steak Sandwich with grilled tomatoes, roasted sweet peppers
& peppered havarti, served on grilled garlic & herb baguette 811

(All Sandwiches and Charbroiled items add a side salad or steak-cut fries for $3)



“Build your own Pizza”
120 Thin crust pizza with our in-house tomato pizza sauce and mozzarella cheese

and choice of Two toppings $14
Toppings to choose from:

Pepperoni Mushroom Chicken Tomato Green peppers Green Olives
Black Olives Ham Pineapple Bacon Hot Sausage Roasted peppers

(Add $1 for any additional Item)

Grilled Chicken Quesadilla with bell peppers, onions, & three cheeses,
sprinkled with cajun seasoning $14

Grilled Vegetarian Quesadilla with bell peppers onions, broccoli, celery, carrots, mushrooms
& three cheeses sprinkled with cajun seasoning $12

Pastas with Flare

Farfelle noodles, tossed with grilled Italian sausagseweet roasted peppers,
wild cremini mushrooms, fresh basil and fire roasted tomatoes 815

Cajun Chicken Pasta blended in an Alfredo cream sauce, tossed together with

Cheese tortellini & topped with chopped scallions 815
Lobster Ravioli, blended with braised leeks, fire-roasted tomatoes, calamari rings

And roasted yellow pepper 815
Linguine Pasta, tossed with pancetta, sun-dried tomatoes, spinach leaves and green chili oil 815

Smoked Salmon and Asparagus, blended with parmesan alfredo, scallions, tomatoes
Linguini noodles $16

Entrees (Available after 5:00pm daily)

Charbroiled New York “AAA” 8oz. Steak, topped with roasted garlic prawns $22
Chicken Parmesan, served with a roasted basil-tomato sauce, mushrooms,

mozzarella cheese & linguini noodles $18
Steamed Atlantic Salmon, served on braised leeks and fennel

topped with a cilantro cream sauce, $18
Grilled Swordfish served with a sweet pepper salsa $18
Pan-fried Sole Almandine, topped with lemon and orange 818
Charbroiled 8oz. Top Sirloin Steak topped with a ragout of wild mushrooms $19
Full-rack of barbequed Pork side ribs $20

(All Entrees served with Chef’s Seasonal Vegetable and choice of Garlic mash, baked Potato or Rice)

(Prices do not include tax or gratuity)



