
15-0975
July 27, 2015

Pittsburgh - Julienne steak, side-winder fries, on a bed of mixed greens, tomatoes and red onion with Riviera dressing   $13

Wedge Salad -  Iceberg wedge, bacon crumbles, diced tomato, crumbled bleu and a balsamic glaze   $8

Garden - Mixed greens, cucumbers, olives, chick peas and cherry tomatoes, topped with garlic croûtons   $6

Grand Caesar - Chopped romaine, grated asiago, tossed in a creamy Caesar dressing with  garlic croûtons   $7  
                     •  Add Chicken   $3      •  Add Shrimp   $5

Steak Cicoria - 8oz open faced strip steak on a bed of dandelion greens with side-winder fries   $14.95 

Lobster Roll -  Generous portion piled on a New England roll with crisp romaine and side-winder fries   $13.95 

Irishman -  Fresh corned beef brisket served open-faced on a pretzel roll with kraut, 
          Thousand Island dressing, Swiss cheese & side-winder fries   $12.95 

Shrimp Po Boy -  Spicy shrimp with chipotle, avocado, mayo and lettuce on a French bun with coleslaw and side-winder fries   $12.95 

 

Hungarian Stu�ed Peppers - Stu�ed with a 4 cheese blend and fresh herbs, served with garlic toast   $9

Shrimp Cocktail - Jumbo Gulf shrimp with our homemade cocktail sauce   $10

Oysters Rockefeller -   Spinach, bacon, onions, Asiago and parmesan   $10

Calamari -  Deep fried with banana peppers, served with marinara sauce   $10

Seafood Stu�ed Mushrooms - Large mushroom caps with seafood stu�ng   $9

Three Cheese French Onion -  Crock   $5

Seafood Chowder -  Crock   $5

Appetizers

Soups

Salads

Lighter Side



15-0975
July 27, 2015

Homemade Pasta  $3.50
Rice Pilaf  $2.95
Fresh Vegetable Du Jour  $3.50

Garlic Mashed  $2.50
Baked Potato  $2.50

Side-Winder Fries  $2.50
Sautéed Mushrooms  $3.50

Extras

Potato Crusted Grouper - Pan fried in olive oil, potato crusted served with white wine, garlic, pepper and lemon   $19

Deep Fried Grouper - Panko crusted served with homemade tartar sauce   $18

Chicken n’ Shrimp French Quarter - Breast of chicken, grilled Gulf shrimp dusted in Cajun spice, 
      egg battered, sautéed in olive oil and white wine, served on a  bed of escarole, white beans and rice   $19

Bacon Wrapped Fillets - Twin 4oz �llets wrapped in smoked applewood bacon and sautéed with mushrooms   $24

Cedar Plank Salmon - Topped with rosemary infused compound butter   $18

Rib-Eye Bella Moray - USDA Center cut, topped with sautéed mushrooms & melted provolone   $24

Baby Back Ribs - Mouth-watering in-house smoked with homemade darkmoon BBQ sauce   •  Half   $13     •  Full   $21

Seafood Linguini -  Shrimp, crab, clams, mussels & scallops in a roasted garlic and seafood broth over homemade linguini   $19

NY Strip Steak - 12oz USDA choice char-grilled with melted Boursin cheese and a mushroom merlot sauce   $23

Chicken Parmigiana - Served with our homemade pasta   $16

Seafood Augratin - Shrimp, crab and scallops baked with fresh herbs white wine, seasoned bread crumbs and cheddar cheese   $18

Entrées
Served with a Tossed Salad & Bread

Choice of: Baked Potato, Side-Winder Fries, Garlic Mashed Potatoes, Rice Pilaf, Homemade Pasta


