Eat. Drink. Sports

S ta r t e r s

Handhelds

Chicken Wings 8 pieces/16 pieces $12/$22

Backyard Burger $13

Mild, Hot, Carolina Reaper, Plain, Salt & Pepper, Cajun dry
rub, Garlic Parmesan, BBQ, Honey BBQ, Spicy BBQ, Kicken
Bourbon glaze, Teriyaki, Lemon Pepper

American cheese, lettuce, Tomato, pickles, onions,
Add: caramelized onions, sauteed,mushrooms, fried egg,
cheddar, or provolone ( $1.00 each) Bacon ($2.00)

Sam's Nachos Half/Full $9/$15

BLT Club $11

Cheddar jack cheese, tomatoes, onions, peppers,
jalapeños, scallions, cilantro, roasted corn topped with a
jalapeno drizzle, sour cream and salsa
Add: grilled chicken or Steak ($5) shrimp ($7)

Bacon, lettuce, tomato, mayo on white bread

Warm Buttered Pretzel $10

Tuna Melt $12
Open faced tuna sh sandwich, topped with american
cheese, relish and fresh ground black pepper

Served with beer cheese

Foot Long Hot Dog $9

Quesadilla $10

Make it loaded with our homemade chili,
cheese, and onions for just $3 more!

Cheddar jack cheese, Bell pepper, onion, jalapeno, cilantro,
roasted corn, tomatoes, sour cream and salsa
BBQ Chicken Wrap $12
Add: grilled chicken or steak ($5) shrimp ($7)
Grilled chicken, cheddar jack cheese,
BBQ sauce, lettuce, and ranch dressing

Chicken Tenders $13

Served with french fries and your choice of sauce

West Coast Chicken Wrap $12

Fried Mozzarella $10

Grilled chicken, roasted corn, cheddar cheese,
avocado, lettuce,tomato and avocado ranch

Topped with grated parmesan and marinara sauce

Fried Pickles $9

Buffalo Chicken Wrap $12

Deep fried pickle chips served with chipotle ranch

Grilled buffalo chicken, cheddar jack cheese, blue cheese
dressing, and lettuce

Potato Skins $9

Turkey Grinder $12

Cheddar jack cheese, bacon, scallions, and sour cream

Thin sliced turkey, american cheese,
lettuce, tomato, pickles, and mayo

Italian Sampler $13
House made Italian meatballs(2), sausage and peppers(2),
and chicken parmesan (1)

Chicken Parm Grinder $13
Breaded chicken, home made sauce topped with
provolone cheese

Philly Cheesesteak Spring Rolls $12
Ribeye and cheese in a spring roll

Meatball Grinder $13

Cajun Shrimp Basket $11

Italian meatballs in homemade sauce, melted provolone
and parmesan cheese on crusty Italian bread

Grilled shrimp over a bed of lettuce with chipotle ranch

Ham and Cheese Grinder $13
Ham, provolone cheese, lettuce, tomato, and mayo

Chicken Cutlet Grinder $13
Provolone Cheese, lettuce, tomato and mayo

Philly Cheesesteak Grinder $14
Shaved ribeye, american and provolone cheese,
caramelized onions, peppers and mushrooms

*All handhelds are served on an eggtwist roll or
wrap with french fries & a pickle
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Mains

Fresh & Local

Mac N Cheese $14

Garden Salad $8

Cavatappi pasta mixed with a creamy cheese blend,
topped with a ritz cracker crumble
Add: buffalo chicken or bacon & jalapeno ($5 each)

Mixed greens with onion, Tomato, Cucumbers, Olives and
shredded cheese

Caesar Salad $9

Fish N Chips $15
Amber ale battered fresh haddock served with french fries
and hand cut slaw

Steak Tips $15
Served with your choice of a house or caesar salad,
creamy mashed potatoes and sautéed summer vegetables

Fish Taco $15
Served with your choice of shrimp or our beer battered
haddock, our hand cut slaw, avocado, a drizzle of chipotle
ranch aioli and french fries

Romaine lettuce, fresh parmesan cheese, croutons

Chopped Cobb Salad $12
Harvest greens, bacon, blue cheese, tomato,
egg, avocado, topped with a lemon vinaigrette

Caprese Salad $12
Tomato, mozzarella, basil, drizzled EVOO & balsamic glaze,
nished with sea salt and fresh ground black pepper

Additions:
Tuna Fish ($4) Meatball ($4) Chicken ($5) Shrimp ($7)

Sides
Sam's Chips/ Loaded $5/$9
French Fries/Loaded $5/$9
Tater Tots/ Loaded $6/$9
Sweet Potato Fries/Loaded $6/$9
Onion Rings $6
Summer Vegetable: Squash & Zucchini $6

Soups
French Onion Soup $7
Chili $7

desserts
Home made chocolate chip cookie with ice cream,
chocolate syrup and whip cream.

Cocktail list
CROMWELL SOUR $11
Maker's mark Whiskey, fresh sour mix,
topped with rich Cabernet Sauvignon served
over an ice mold
SAM'S FROZE $11
Rose, Tito's, fresh lemon juice, strawberry
puree, perfectly blended into a refreshing
frozen cocktail

Wine list

(glass/bottle)

White Wines

CUCUMBER MARTINI $11
Effen cucumber vodka, St. Germaine, topped
with prosecco for a cucumber martini that's a
"slice" above the rest
GRAND OLD FASHIONED $13
Bushmills irish whiskey, Cinnamon honey
syrup, Grand Marnier, with orange and
lemon notes. Served over an ice mold.

LA MARCA PROSECCO $9/$30
CHARLES & CHARLES ROSE $9/$30
RELAX RIESLING $8/$28
ECHO BAY SAUVIGNON
BLANC $9/$30
ECCO DOMANI PINOT
GRIGIO $9/$30
KENDALL-JACKSON
CHARDONNAY $10/$32

Red Wines
BOGLE RED BLEND $9/$30
MURPHY GOODE PINOT NOIR $9/$30
NOBLE VINES MERLOT $9/$30
JOSH CELLARS CABERNET $10/$32

House wines

GRANDPA TITO $11
Tito's handmade vodka, Mango, Pineapple
juice, topped with Grand Marnier. A sweet
cocktail that will bring you right to island
time
SPICED PEAR MARTINI $11
Tito's handmade vodka, Spiced pear, Fresh
lemon juice, with a cinnamon sugar rim
ESPRESSO MARTINI $13
Stoli Vanilla vodka, Kahlua, with fresh
espresso. The breakfast of champions
PEACH BOURBON SMASH $13
Bulleit bourbon, Jalapeno Simple Syrup,
Fresh lemon juice, Thyme, and a peach slice.
Dare I say, it's smashing!
THOMAS COLLINSWORTH $13
Hendricks gin, Thyme, Fresh lemon juice,
Sugar, Topped with prosecco. When Tom
Collins gets fancy, he becomes Thomas
Collinsworth.

*Add ice mold to any drink for $2*

Cabernet sauvignon, Chardonnay, Merlot, Pinot
Grigio, White Zinfandel
$6
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HAPPY HOUR MENU
Drinks
$1 Off Domestic Drafts
$1 Off House Wine
$3 Margaritas
$5 Daiquiris
$6 Tall Titos

Food
$6 Mozzarella sticks
$6 Fried pickles
$6 Veggie Nachos
$6 Wings (6)
* Happy hour from
3pm-7pm
Monday-Friday*

