
Breakfast: buffet • meals • omelets • a la carte

breakfastbreakfast

The Early Bird* 12
Two Eggs Any Way, with Potatoes and Choice of Sausage or Bacon, Choice of 
Bagel, English Muffin or Toast

DoubleTree Benedict* 15
Two Poached Eggs, Virginia Ham Hollandaise on an English Muffin
with Potatoes

Crab Benedict* 20
Two Poached Eggs, Lump Crab Cakes, Hollandaise on an English 
Muffin with Potatoes

Sammie* 12
Two Fried Eggs, Double Bacon, Lettuce, Tomato on Country White Bread 
with Potatoes

Buttermilk Pancakes 12
House Blueberry Granola, Side of Bacon or Sausage

Berry French Toast 13
Thick Cut French Toast, Strawberry Melba, Whip Cream Side of Bacon 
or Sausage

Breakfast Burrito* 13
Scrambled Eggs, Cheese, Bacon, Sausage, Peppers, Onions with Potatoes

Healthy Start 12
Oatmeal with Blueberries, Granola, Strawberries, Candied Pecans

Skillet Bowl* 14
Potatoes, Bacon, Sausage, Peppers, Onions, Jalapenos, Poached Eggs, 
Hollandaise

Steak and eggs* 22
Grilled 6oz Ribeye, Two Eggs Any Way, Potatoes

Omelets*
SERV ED  W I T H  P O TAT OE S

Mediterranean* 14
Feta, Olives, Tomatoes, Onions

All American* 14
Bacon, Sausage, Ham, American Cheese

Western* 14
Peppers, Onions, Tomatoes, Ham

Spanish* 14
Bacon, Peppers, Tomatoes, American Cheese, Salsa

Veggie* 14
Spinach, Mushrooms, Peppers, Onions, Tomatoes

Your Way* 14
Build Your Own Omelet. Toppings: Bacon, Sausage, Ham, Onions, Peppers, 
Jalapenos, Tomatoes, Cheese

Flight Breakfast Buffet   19

Scrambled Eggs, Bacon, Sausage, Potatoes, Pancakes or French Toast, Assorted Cereals, Fruits, Danish,

Muffins, Oatmeal or Grits, Yogurts, Bagels, Assorted Juices and Coffee
Buffet

Side of bacon 4 

Side of sausage 4 

Turkey sausage 4

Toast 2
Texas, Wheat, Rye,
White, English Muffin, Bagel

Breakfast potatoes 3

Side Egg* 3 

Yogurt 4

Cereal 4

Coffee 4
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

a la carte



dinner

lunch: starters • soup & salad • sandwiches • Entrees

lunchlunch
Starters

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  

Sou� & Salad
She Crab Soup  8.5 cup   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

Sandwiches
SERV ED  W I T H  F R E NCH  F R I E S

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 

Entrees
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



dinner: starters • soup & salad • burgers

dinnerdinner
Starters

Classic Chicken Wings 16

Buffalo, Old Bay, BBQ, Hot Honey, Asian Zing 

Fried Cheese Curds  12

Garlic Curd, Parmesan Tossed with Cajun Aioli 

Fried Onion Rings 11

Tossed in Old Bay, Served with Cajun Aioli  

Beer battered shrimp 16

Served with Red Pepper Pesto 

Fried calamari 17

Fried Banana Peppers, Cajun Aioli 

Sou� & Salad

She Crab Soup  8.5 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

Smash burger*  16

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

Wisconsin Burger* 17

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

Texan Burger* 17
Lettuce, Tomato, Cheddar, House Pickle, 
Bacon Marmalade, Fried Onion Rings, on Brioche 

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 

Burgers & Sandwiches

*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



drinksdinnerdinner

dinner: entrees • Desserts 

*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

Grilled Ribeye 14oz* 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

Crème brulee                               9

Chocolate spoonful cake         10

Chef choice cakes                      8

Entrees

Desserts



drinksdrinks

SIGNATURE DRINKS •  bottled beer •  wine •  non-alcoholic beverages

Signature Drinks 
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

Bottled Beers
Budweiser
Bud Light
h ein eken

Mich Ultra
Coors Light

Miller Lite
Sierra N evada Pale Ale

Corona
Modelo Especial

Angry Orchard Apple Ci der

Draft Beers
ask your server about

our rotating draft list!

Wine
by the glass & bottle

Le Terre Chardonnay 9/30 

Le Terre Merlot 9/30 

kendall Jackson Chardonnay 11/44

kendall Jackson Merlot 11/44

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

Soft Drinks  3

Red Bull  5

Coffee 4

Ic ed Tea 3

Juic e 3

Milk 3
Non-Alcoholic Beverages 


