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Scrambled Eggs, Bacon, Sausage, Potatoes, Pancakes or French Toast, Assorted Cereals, Fruits, Danish,
Muffins, Oatmeal or Grits, Yogurts, Bagels, Assorted Juices and Coffee

THE EARLY BIRD* 12 @”m*

Two Eggs Any Way, with Potatoes and Choice of Sausage or Bacon, Choice of

Bagel, English Muffin or Toast SERVED WITH POTATOES
DOUBLETREE BENEDICT* 15 e
Two Poached Eggs, Virginia Ham Hollandaise on an English Muffin MEDITERRANEAN 14
with Potatoes Feta, Olives, Tomatoes, Onions
CRAB BENEDICT* 20 ALL AMERICAN® 14
Two Poached Eggs, Lump Crab Cakes, Hollandaise on an English Bacon, Sausage, Ham, American Cheese
Muffin with Potatoes WESTERN* 14
SAMMIE* 12 Peppers, Onions, Tomatoes, Ham
Two Fried Eggs, Double Bacon, Lettuce, Tomato on Country White Bread SPANISH* 14
with Potatoes Bacon, Peppers, Tomatoes, American Cheese, Salsa

VEGGIE* 14
BUTTERMILK PANCAKES 12 ; -
House Blueberry Granola, Side of Bacon or Sausage SR, DSOS, T T T0es

YOUR WAY* 14
BERRY FRENCH TOAST 13  Build Your Own Omelet. Toppings: Bacon, Sausage, Ham, Onions, Peppers,
Thick Cut French Toast, Strawberry Melba, Whip Cream Side of Bacon Jalapenos, Tomatoes, Cheese
or Sausage
BREAKFAST BURRITO* 13 a lu eavite
Scrambled Eggs, Cheese, Bacon, Sausage, Peppers, Onions with Potatoes

SIDE OF BACON 4 BREAKFAST POTATOES 3
HEALTHY START 12
Oatmeal with Blueberries, Granola, Strawberries, Candied Pecans SIDE OF SAUSAGE 4 SIDE EGG* 3
SKILLET BOWL* T4 TURKEY SAUSAGE y YOGURT 4
Potatoes, Bacon, Sausage, Peppers, Onions, Jalapenos, Poached Eggs,
Hollandaise TOAST 2 CEREAL 4
STEAK AND EGGS’ poE e da il R COFFEE 4

White, English Muffin, Bagel

Grilled 60z Ribeye, Two Eggs Any Way, Potatoes Unlimited Refills

“THIS ITEM MAY BE COOKED TO ORDER & MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD OR EGGS MAY INCREASE YOUR RISK FOR FOOD-BORNE ILLNESS

BREAKFAST: BUFFET - MEALS - OMELETS - A LA CARTE



LUACH
Cflaitors

CLASSIC CHICKEN WINGS 16
Buffalo, Old Bay, BBQ, Hot Honey, Asian Zing

FRIED CHEESE CURDS 12
Parmesan Tossed, Cajun Aioli

FRIED CALAMARI 16
Fried Banana Peppers, Cajun Aioli

FRIED ONION RINGS 11
Tossed in Old Bay, Served with Cajun Aioli

CHICKEN TENDER BASKET 17
House Breaded Tenders, with Fries

Cfoup & Clatd

SHE CRAB SOUP 85cup 10.5 bowl

THE CAESAR FULL/11 SIDE/6
Romaine, Parmesan, Garlic Crouton, Classic Caesar Dressing

THE GREEK 12
Romaine, Tomatoes, Kalamata Olives, Onion,
Cucumber, Pepperoncini, Feta

THE WEDGE 12
Iceberg, Tomato, Bacon, Blue Cheese, Candied Pecan

THE GARDEN FULL/10 SIDE/6
Romaine, Iceberg, Cucumber, Tomato, Onion
ADD CHICKEN 6 ADD SALMON 9 ADD SHRIMP 8
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BAR & BISTRO

SERVED WITH FRENCH FRIES
SMASH BURGER* 16

Lettuce, Tomato, Onion, House Pickle, American
Cheese on Brioche

TURKEY RACHEL 14
Lettuce, Tomato, Swiss, 1000 Island, Southern Slaw, on Rye
TURKEY CLUB 14
Lettuce, Tomato, Bacon, Turkey, Ham, Cheddar on Wheat
PHILLY 15
Philly Steak, Peppers, Onions, American Cheese on Sub Roll
CRAB CAKE SANDWICH 19
Lettuce, Tomato, Onion, House Tartar On Brioche

SOUTHERN GRILLED CHEESE 11

American, Swiss, Cheddar, Tomato, Bacon
on Country White Bread

VEGGIE BURGER 16
Lettuce, Tomato, Onion, House Pickle, Cajun Aioli on Brioche

Gontrees

FRIED SHRIMP BASKET 26
House Breaded Shrimp Served with Slaw and Fries

FISH AND CHIPS 24
Beer Battered Cod Filet, House Tartar Served with Fries

SOUTHERN CREOLE PASTA 18
House Marinara, Corn, Lima Bean, Peppers, Onion, Feta, Penne
ADD CHICKEN 6 ADD SALMON 9 ADD SHRIMP 8

“THIS ITEM MAY BE COOKED TO ORDER & MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD OR EGGS MAY INCREASE YOUR RISK FOR FOOD-BORNE ILLNESS

LUNCH: STARTERS - SOUP & SALAD - SANDWICHES - ENTREES
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CLASSIC CHICKEN WINGS
Buffalo, Old Bay, BBQ, Hot Honey, Asian Zing

FRIED CHEESE CURDS
Garlic Curd, Parmesan Tossed with Cajun Aioli

FRIED ONION RINGS
Tossed in Old Bay, Served with Cajun Aioli

BEER BATTERED SHRIMP
Served with Red Pepper Pesto

FRIED CALAMARI
Fried Banana Peppers, Cajun Aioli

16

12

11

16

17

BAR & BISTRO

Cfoup & Clatd

SHE CRAB SOUP 85 Cup 10.5 Bowl

THE CAESAR FULL/11 SIDE/6
Romaine, Parmesan, Garlic Croutons,
Classic Caesar Dressing

THE GREEK 12
Romaine, Tomatoes, Kalamata Olives, Onions,
Cucumbers, Pepperoncini, Feta

THE WEDGE 12
Iceberg, Tomatoes, Bacon, Bleu Cheese, Candied Pecan

THE GARDEN FULL/10 SIDE/6

Romaine, Iceberg, Cucumbers, Tomatoes, Onions
ADD CHICKEN 6 ADD SALMON 9 ADD SHRIMP 8

Ofuigers & Ofardusiches

SMASH BURGER*
Lettuce, Tomato, Onion, House Pickle,
American Cheese on Brioche

WISCONSIN BURGER*
Lettuce, Tomato, Onion, House Pickle,

Fried Cheese Curds, American Cheese on Brioche

TEXAN BURGER*
Lettuce, Tomato, Cheddar, House Pickle,

Bacon Marmalade, Fried Onion Rings, on Brioche

16

17

17

CRAB CAKE SANDWICH 19
Lettuce, Tomato, Onion, House Tartar on Brioche

FRIED CHICKEN SANDWICH 16
Southern Slaw, House Pickle, Cajun Aioli on Brioche

VEGGIE BURGER 16
Lettuce, Tomato, Onion, House Pickle, Cajun Aioli on
Brioche

“THIS ITEM MAY BE COOKED TO ORDER & MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD OR EGGS MAY INCREASE YOUR RISK FOR FOOD-BORNE ILLNESS

DINNER: STARTERS -

SOUP & SALAD - BURGERS
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BAR & BISTRO
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GRILLED RIBEYE 1402Z* 34
‘Neat’ Whiskey Butter, Mashed Potatoes, Green Beans

GRILLED BROWN BUTTER BONE-IN
PORK CHOP 26

Boursin Grits, Succotash, Whipped Brown Butter

FRIED BONELESS CHICKEN 21
Fried Twin Chicken Breast, Mashed Potatoes, Green
Beans, Pepper Gravy AVAILABLE GRILLED

SOUTHERN CREOLE PASTA 18
House Marinara, Corn, Lima Beans, Peppers, Onions,

Feta, Penne
ADD CHICKEN 6 ADD SALMON 9 ADD SHRIMP 8

PECAN ENCRUSTED SALMON* 26

Boursin Grits, Succotash, Red Pepper Pesto

CRAB CAKE DINNER 32
Two Jumbo Crab Cakes, Bacon Marmalade, Mashed
Potatoes, Green Beans

FRIED SHRIMP BASKET 26
House Breaded Shrimp Served with Slaw and Fries

FISH AND CHIPS 24
Beer Battered Cod Filet, House Tartar Served with
Slaw and Fries

COOKIE DOUGH PIE 7 CHOCOLATE SPOONFUL CAKE 10
CRéME BRULEE 9 CHEF CHOICE CAKES 8

“THIS ITEM MAY BE COOKED TO ORDER & MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS. SEAFOOD OR EGGS MAY INCREASE YOUR RISK FOR FOOD-BORNE ILLNESS

DINNER: ENTREES -

DESSERTS
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Cligrature O Juinks

ANEJO PALOMA 13
1800 Anejo, Pink Grapefruit Juice, Agave, Lime, Hellfire Bitters, Soda

TEQUILA OLD FASHIONED 14

Lunazul Anejo, Agave, Angostura Bitters, Orange Peel,
Brandied Cherry Garnish

HENNESSY MARGARITA 15

1800 Reposado, Hennessy, Cointreau, Lime Juice

STEVE'S JOB 13

Crown Apple, Lemon Juice, Pineapple Juice, Soda, Mint Garnish

OLD FASHIONED LANDING 14

Elijah Craig Small Batch, Simple Syrup, Bittes, Orange Peel,
Brandied Cherry Garnish

SAPPY OLD FASHIONED 14
Tincup Rye, Maple Syrup, Vanilla Simple Syrup, Angostura Bitters

KAMIKAZE MULE 12
Deep Eddy Vodka, Triple Sec, Lime Juice, Ginger Beer

KENTUCKY MULE 13

Larceny Bourbon, Fresh Lime Juice, Simple Syrup, Ginger Beer, Mint

COCONUTS ON THE BAY 12
Malibu, Cranberry, Pineapple

MILITARY HIGHWAY 13

Blue Coat Gin, Campari, Sweet Vermouth, Orange

LONG ISLAND GIRLS RULE 12
Gin, Tequila, Sweet & Sour, Triple Sec, Rum, Vodka, Cola,
Slice of Lemon

fffern~ SHleotrotic Offeverages

RED BULL

SIGNATURE DRINKS - BOTTLED BEER - WINE -

SOFT DRINKS 3

“<fanding

BAR & BISTRO

Offsttted (feers

BUDWEISER

BUD LIGHT
HEINEKEN

MICH ULTRA

COORS LIGHT
MILLER LITE
SIERRA NEVADA PALE ALE
CORONA
MODELO ESPECIAL
ANGRY ORCHARD APPLE CIDER

Oy (fects

ASK YOUR SERVER ABOUT
OUR ROTATING DRAFT LIST!

OYine

BY THE GLASS & BOTTLE

LE TERRE CHARDONNAY 9/30
LE TERRE MERLOT 9/30
KENDALL JACKSON CHARDONNAY /44
KENDALL JACKSON MERLOT /44
KENDALL JACKSON CABERNET SAUVIGNON 11/44
FETZER REISLING 9/30
MATUA SAUVIGNON BLANC 10/35
CANYON ROAD PINOT GRIGIO 9/30
CAVE AND COVE MOSCOTO 9/30
LOUIS MARTINI CABERNET SAUVIGNON 11/35
MARK WEST PINOT NOIR 10/35

COFFEE 4 JUICE 3

ICEDTEA 3 MILK 3

NON-ALCOHOLIC BEVERAGES



