Dinner n/[mm 5:00 ,m/w C‘wwvui
Seleds

Dressings: Ranch, Bleu Cheese, Honey Musfcrd, Thousand |s|c:nc|, Balsamic & Raspberry VinaigreH‘e, ltalian

Add a protein - chicken, steak, shrimp, or salad - $6
*SALMON CAESAR SALAD

Seared Salmon over Romaine lettuce in Caesar dressing topped with croutons and shaved Parmesan cheese. $15

*STEAK & WEDGE

|ceberg wedge, tomatoes, bacon, fried onions, bleu cheese crumbles & dressing with Fire-gri”ed steak. $14

BANG BANG SALAD
12 Shrimp tossed in our Bong Bomg sauce over |ce|oerg, tossed in Asian ginger dressing, and +oppec| with diced fomatoes. $12

GREEK SALAD

Romaine, Feta, cucumbers, tomatoes, red onion, Kalamata olives, banana peppers, & Greek VinaigreH‘e. $9

(V) STRAWBERRY SPINACH SALAD

Local strawberries, goat cheese, peppodew peppers, candied walnuts, and caramelized onions. Served with Balsamic VinoigreH’e. $m

Hendhelds
Sides: French fries, Sweet potato fries, Onion rings, Fruit, Slaw, or Side salad.
CHICKEN WINGS (GF) (DOES NOT INCLUDE A SIDE OPTION.)

C|ossic, fried wings tossed in the sauce of your choosing. Served with carrots and ce|ery, & Ranch.

$n

FISH & CHIPS
Beer-battered cod, french fries, & tartar sauce. $12

OYSTER PO'BOY

Fried oysters on a toasted hoagie with lettuce, tomato, and zesty sauce. $1.25

PORTOBELLO BURGER (V)

served with avocado, Tzatziki sauce, & Swiss cheese (\/egcm cheese avai|ob|e.) $10

*SUN CITY BURGER
A juicy Angus burger with lettuce, fomato, onion, pick|e, and side. $10.25

Sutnées - edd own house seled for $3
Dinner sides: Mac & Cheese, Sweet Potato Mash, Farro Risotto, & Brown Sugcr Baked Beans.
BEEF BRISKET WITH DELUXE MAC & CHEESE

Roasted brisket served with six-cheese macaroni and brown sugar baked beans. $22

CHICKEN BIANCO WITH GARLIC BREAD

ltalian chicken breast over Ange| Hair pasta, foppecl w/ a creamy Mornay, diced tomatoes, and green onions. $18

CHICKEN LASAGNA

W hole roasted chicken, spinoch, Ricotta cheese |oyered between housemade pasta sheets. $16

CAJUN-HONEY BUTTER SALMON (GF)
served with Sweet potato soufflé and vege+ab|es of the doy. $18

FRIED PORK CHOPS
Two fried chops with Counfry gravy, macaroni & cheese, with vege+eb|es of the day. $292

PAPPARDELLE MUSHROOM RAGOUT (VEGAN)

Shallots, mushroom blend, Rosemcry in ragout sauce over house-made pasta. $16

SEARED DUCK BREAST
served over Farro Risotto and blistered cherry jus and vege+o|o|e of the doy. $20

SWEET CHILI SHRIMP CARBONARA

Ten skewered shrimp over pasta with a low-fat, bacon Carbonara sauce. $22
Dietary notations: (V) Vegetarian, Vegan, and (gf) g|u+en-1cree.

*CONSUMING RAW/UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,
OR EGGS MAY INCREASE YOUR RISK FOR FOODBORNE ILLNESS. PLEASE
INFORM YOUR SERVER IF YOU OR ANYONE IN YOUR PARTY HAS FOOD

ALLERGIES OR SPECIAL DIETARY NEEDS.




