
 



APPETIZERS 

 

Loaded Tots   10   GF 

topped with shredded colby jack cheese, bacon, green onions 

and served with ranch 

 

Fried Oysters  market price 

Chef dusted oysters, lightly fried and topped w/ house made 

green goddess 

 

Calamari 12 

Chef dusted calamari lightly fried and served w/a 

 roasted garlic citrus aioli  

 

Wings 15 

Fried and tossed in your choice of sauce. 10 wings. Served w/ 

ranch or bleu cheese and celery 

 

Sticky Shrimp 16 

Lightly fried and coated in a sweet chili honey sauce 

 

Honey Ginger Beef 18 

Grilled flat iron steak w/ a ginger soy glaze over chilled  

soba noodles 

 

Crab dip 14 

Creamy, tangy dip w/ super lump crab meat, baked and topped 

w/ green onion. Served w/ baguette  

 



SALADS 

 

SALAD ADDITIONS 

-Add Chicken   7      *Add Steak   10     -Add Shrimp  8    *Add Salmon  16   

-Add a Crab cake 16 

 

Franklin County Wedge   7/10     

Iceberg lettuce, grape tomatoes, Colby jack cheese, and bacon, served with 

ranch dressing 

 

Southwest Chicken Salad   18 

Mixed greens, blackened chicken, tortilla strips, pico de gallo, mixed cheese, 

black bean and corn salsa. Finished with an avocado ranch dressing 

 

Blueberry Fields 8/ 15 

Mixed greens, toasted almonds, pickled red onions, blueberries,  and crumbled 

goat cheese with a lemon poppy seed dressing 

 

Seasonal Salad  6/ 9 

Mixed greens, goat cheese, dried cranberries, and candied pecans. Finished with 

a champagne vinaigrette  

 

Classic Caesar   5/ 8 

Crisp romaine, house made croutons and parmesan cheese 

 

House Salad   4/ 7 

Cucumbers, shredded carrots, grape tomatoes, Colby jack cheese, served with 

choice of dressing and house made croutons  

 

Dressings 

 Ranch-Bleu Cheese-Avocado Ranch-Balsamic--Honey Mustard- 

Champagne Vinaigrette-Lemon Poppy Seed 

-All salads can be gluten free upon request- 

“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness”  



 

STEAK 

~~We  proudly serve hand cut Certified Angus Beef~~ 

All steaks are served with a starch and choice of vegetable 

*12 ounce Black Angus Ribeye w/ a Maître d’ butter  34       *GF 

 

*7 ounce Beef Tenderloin Filet w/ Béarnaise Sauce   32    *GF 

 

*NY Strip and Shrimp 32    *GF 

10oz hand cut  NY Strip served w/ choice of sauteed or fried 

shrimp 

Steak Additions:  

-Add a Crab cake   16         -Add Sauteed Shrimp   8  

-Add Oscar Style  lump crab meat topped w/ house-made creamy hollandaise sauce  10 

 

SEAFOOD 

All seafood is served with choice of starch and vegetable  

Jumbo Crab Cakes : Market Price *GF 

Absolutely zero fillers, jumbo and super lump crab meat  

 

Bourbon Glaze Salmon 24 

Atlantic Salmon grilled and basted with a sweet and tangy bourbon sauce 

 

Chilean Sea Bass   35 *GF 

pan seared and finished with a roasted shallot and  heirloom tomato and 

brown butter herb sauce  

 

*Jumbo sea scallops  40 *GF 

7 pan seared scallops w/ a citrus beurre blanc sauce and topped w/ fried 

leeks 

“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 

illness”  



ENTRÉE 

Chicken Oscar   24    *GF 

Grilled chicken breast topped with crab meat and finished with a house-made creamy 

hollandaise sauce, served with sauteed asparagus and mash 

 

Bourbon Chicken   16  

Grilled chicken breast served over top of whipped sweet potatoes, shaved Brussel 

sprouts and finished w/ a bourbon glaze 

 

*Pan Seared Duck 32  

Pan seared duck breast served over top of shaved brussel sprouts, whipped sweet 

potatoes, and finished w/ a red wine demi-glace. Chef recommendation: Medium Rare 

 

*Pork Ribeye  22  *GF 

Grilled Pork Ribeye served w/  a Rosemary honey and red wine sauce, w/choice  

vegetable and starch 

 

PASTA 

*GF pasta upon request. Please allow for longer cooking time * 

Tortellini Alfredo w/ Blackened Chicken 20 

Tri-colored tortellini in a creamy house made alfredo, topped w/ blackened chicken 

and garnished w/ diced tomatoes and shaved parmesan  

 

Spaghetti w/ Meat Sauce and Meatballs 17 

House made, hand rolled meatballs in hearty meat sauce finished with grated  

Romano cheese and shaved parmesan  

 

Pesto Cavatelli 18 

Cavatelli Pasta tossed in a pesto cream sauce and sauteed shrimp. finished with 

grated Romano cheese and shaved parmesan  

Add chicken 7 add shrimp 8 

 

Clam and mussel pasta 25 

Sauteed clams and PEI mussels  in a roasted tomato, white wine butter sauce   

“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne” illness.”  

 



HANDHELDS 

*All handhelds are served with fries or tots* 

Classic Burger   13.50 

8 ounce certified angus beef patty served w/ cheese  lettuce , tomato, mayo 

on a kaiser roll (pickle and raw onion upon request) 

 

Smoked Heifer  15.50  

8 ounce certified angus beef patty, applewood bacon, sauteed onions and 

smoked gouda  with house sauce on a kaiser roll 

 

Chicken pesto sandwich 16.50 

Grilled chicken breast  topped w/ fried mozzarella, tomato, red onion, pes-

to, and balsamic reduction on a focaccia style bread 

 

Lake Banger   15 

Fried hand breaded grouper with lettuce, tomato, and house made remoulade 

served on a kaiser roll 

 

Crabby Patty   17.50 

House made crab cake with lettuce, tomato, and remoulade  served on a  

kaiser roll 

 

Chicken Tenders   12.50 

Brads’ famous tenders in a house brine, hand breaded and fried to a golden 

brown 

 

Chicken or Shrimp Ranchero Tacos  15/17 

3 soft flour tortillas filled w/ hand breaded fried shrimp or grilled chicken  

tossed in our sweet hot sauce then topped w/ lettuce, pico, avocado, black 

bean corn salsa, tortilla strips, ranch and mixed cheese 

 

“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 

illness.”  


