
F I S H  M A R K E T 
served with an Idaho baked potato 

and matchstick vegetables

F R E S H  N O RT H  AT L A N T I C  S A L M O N * 

seasoned, grilled and drizzled with lemon butter 

lunch cut  11.95       dinner cut  14.95

I DA H O  R A I N B OW  T RO U T 

 

in a white wine garlic butter sauce  16.95

C E DA R  P L A N K E D  S A L M O N * 

North Atlantic salmon grilled on a cedar plank, 

fresh pineapple salsa, house bourbon glaze  15.95 

F R E S H  G U L F  S NA P P E R   (seasonal) 

seasoned and brushed with lemon butter  17.95

T I L A P IA  A L E X A N D E R 

 

 in a white wine cream sauce  15.95

M A R K E T  S I D E S

Matchstick Vegetables

Fresh Cole Slaw

Steamed Broccoli

Sweet Potato Casserole

 French Fries

Fresh Green Beans

Baked Potato 
(butter, sour cream, aged cheddar)

Baby Kale Salad

Fresh Asparagus  + $1 

C H I C K E N  &  P A S T A
B E E R- BAT T E R E D  C H I C K E N  T E N D E R L O I N S  

beer-battered tenders, honey mustard, french fries 

and fresh cole slaw  9.95

HAWA I IA N  C H I C K E N  

fresh pineapple salsa, house made bourbon glaze drizzle, 

Idaho baked potato, steamed broccoli 

one breast  9.95      two breast  12.95 

M OM’ S  C H I C K E N  PA R M 

hand-breaded chicken breast, melted mozzarella, 

housemade marinara, basil garnish  13.95

S P I NAC H  D I P  C H I C K E N  PA S TA  

penne pasta, creamy spinach, lemon herb chicken, 

 served with a slice of garlic toast  12.95

L E M O N  H E R B  C H I C K E N 
all natural chicken breast seasoned with lemon pepper spices,  

Idaho baked potato and steamed broccoli 

one breast  9.95     two breast  12.95

S T E A K S  &  R I B S 
 

1 0  O Z .  C E N T E R  C U T  TO P  S I R L O I N * 

 

your choice of one side dish  17.95

TO P  S I R L O I N  &  S H R I M P * 

center cut sirloin, grilled or fried shrimp, Idaho baked potato, 

one side dish  20.95

6  O Z .  F I L E T  &  S T U F F E D  S H R I M P * 

 

one side dish  25.95

8  O Z .  C E N T E R  C U T  F I L E T * 

1 4  O Z .  R I B E Y E * 

 

and your choice of one side dish  25.95

S L OW- S M O K E D  BA B Y  BAC K  R I B S  

 

add crispy chicken tenders  + $3

TRIPLE DIP   creamy spinach dip, homemade queso blanco and fresh salsa served with warm tortilla chips   6.95

FIRECRACKER SHRIMP   |    DEVILED EGGS   garnished with bacon   4.95

HOT CRAB & SHRIMP DIP   baked until hot and bubbly, served with warm pita bread   8.95

FD’S SIGNATURE SALAD   mixed greens, thinly sliced apple, tomato, carrot, candied walnuts, signature lemon-herb vinaigrette   3.50

PINE ROOM SALAD   mixed greens, chopped egg, toasted almonds, red onion and irish cheddar tossed in bacon vinaigrette   4.00

S E A F O O D  P L A T T E R S 
served with house made dipping sauces

G R I L L E D  S H R I M P 
grilled shrimp drizzled with lemon butter, 

Idaho baked potato, steamed broccoli  11.95

F R I E D  S H R I M P 
hand-breaded and lightly fried shrimp,  

Idaho baked potato, fresh cole slaw  11.95

A L A S K A N  F I S H  &  C H I P S 
 

french fries, fresh cole slaw  12.95

C R AW F I S H  5 0  /  5 0 
 

served over white rice  12.95

F D ’ S  T R I O
LEMON - H ER B  GR I LLED  SH R I MP    •    FRIED SHRIMP

CH ICKEN  TEN DER L OI N S   •    CR AW FI SH  ETOUFFE E

FRESH NORTH ATLANTIC SALMON  + $1

choose any three + two sides  15.95



C R A F T E D  S A L A D S 
signature lemon-herb vinaigrette   •   buttermilk ranch   •   bleu cheese 

balsalmic vinaigrette   •   honey mustard   •   1000 island

G R I L L E D  C H I C K E N  &  WA L N U T  

lemon-herb chicken breast, mixed greens, tomato, aged cheddar cheese, 

candied walnuts,  and cornbread croutons  10.50

C H I C K E N  P I N E  RO OM 

grilled chicken breast, mixed greens, chopped egg, toasted almonds, red onion 

and irish cheddar tossed in our housemade bacon vinaigrette  11.95

S A L M O N ,  Q U I N OA  &  K A L E * 

grilled north atlantic salmon, quinoa, baby kale, golden raisins and love 

tossed in our house vinaigrette  12.95

C LU B  S A L A D 

mixed greens, crispy chicken tenderloins, wood-smoked bacon, tomato, 

and aged cheddar cheese  9.95

A S IA N  C H I C K E N  &  S H R I M P  

house marinaded chicken, grilled shrimp, and mixed greens tossed in 

our house oriental dressing  10.95

H O M E M A D E  S O U P S
L O U I S IA NA  S H R I M P  G U M B O  

our secret recipe made with shrimp & andouille sausage 

cup  3.95      bowl  5.95

BA K E D  P OTATO  S O U P 
garnished with wood-smoked bacon & aged cheddar 

cup  3.95      bowl  5.95

B U R G E R S  &  S A N D W I C H E S 
served with french fries or fresh cole slaw

C L A S S I C  C H E E S E BU RG E R *

half-pound burger, melted cheese, l / t / o, mustard, and pickle chips  9.95

BAC O N  C H E E S E BU RG E R *

half-pound burger, wood-smoked bacon, melted cheese, lettuce,  

pickle chips, bbq ranch  11.95

F I R E C R AC K E R  S H R I M P  TAC O S  

 

C R I S P Y  JA L A P E Ñ O  BU RG E R * 

half-pound burger, melted cheese, grilled onions and poblano,  

crispy jalapeños and lettuce  10.95

S A N TA  F E  F I S H  TAC O S  

 

B R I S K E T  TAC O S 

slow roasted brisket, queso fresco, grilled poblano, and 

caramelized onion in corn tortillas  11.95

D E S S E R T  &  C O F F E E
H OM E M A D E  K E Y  L I M E  P I E  

B ROW N I E  F U D G E  SU N DA E 

vanilla ice cream, hot fudge, house baked brownie, candied walnuts, freshly whipped cream  7.95

F R E S H  B R E W E D  C O L OM B IA N  C O F F E E   2.95

 

 

increase your risk of foodborne illness, especially if you have certain medical conditions. 

*


