
Soups & Salads 
SOUP DU JOUR CUP $3 / CROCK $4.50 

Chili Cup $3.50/ Crock $5  with Cheddar Jack Cheese Tortilla Strips  

FRENCH ONION AU GRATIN: $5 

 CAESAR�ô $6   GARDEN�ô $6    

DECONSTRUCTED WALDORF�ô $11 
GRILLED GRAPES, APPLE CIDER SOAKED APPLES, GOLDEN RAISINS, CANDIED  

WALNUTS, SPRING MIX, HONEY BALSAMIC & CELERY YOGURT DRESSING 
 

BERRY PECAN�ô $12 
STRAWBERRIES, BLUEBERRIES, RASPBERRIES, CANDIED PECANS, SPRING MIX,  

STRAWBERRY WHITE BALSAMIC & VANILLA YOGURT DRESSING 
 

HERILOOM CAPRESE�ô $13 
HEIRLOOM TOMATOES, FRESH BUFFALO MILK MOZZARELLA BOCCONCINI, MARINATED IN  

ARUGULA BASIL PESTO, FRESH BASIL BALSAMIC GLAZE 
 

ADD CHICKEN-$4      OR  FOUR GRILLED SHRIMP-$12 
 
 

APPETIZERS & SMALL PLATES 
Chicken Wings�ô $10  

Plain, Buffalo, BBQ or Asian Chili 

Blue Cheese or Ranch; Celery 

 

Chicken Tenders & Fries�ô $9 

Buffalo, BBQ or Asian Chili�ô $1 

 

Chicken Quesadilla�ô $9 

Grilled Chicken, Three Cheese Blend, Pico De Gallo, 

Flour Tortilla, Salsa & Sour Cream 

 

Cheesesteak Eggrolls�ô $9 

Steak, Caramelized Onions, American Cheese, Eggroll 

Wrapper, Marinara Sauce 

 

BBQ Shrimp�ô $15 

Bacon Wrapped Shrimp, BBQ Sauce, Creamy  

Cheddar Grits 

  

Drunken Clams�ô $13 

Littleneck Clams, Yuengling Lager, Caramelized  

Onions, Sweet Peppers, Ghee 

 

Jalapeno Popper Hushpuppies�ô $8 

Diced Jalapeno, Crumbled Goat Cheese, Creamy  

Buttermilk Cornmeal, Lime, Cilantro Sour Cream 

 

Grilled Naan Pizza�ô $10 

Bacon, Onion & Honey Goat Cheese or  

Traditional or Pepperoni 

 

Shrimp Cocktail�ô $14 

Chilled Jumbo Shrimp, House-Made Cocktail Sauce 


