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BREAKFAST SPECIALS

TEX-MEX BREAKFAST SKILLET

@ Z seasoned homelfries layered with pepper jack & cheddar

- WN< cheeses, fluffy scrambled eggs, savory taco meat,
)‘\? ‘ jalapenos, onions, and fresh tomatoes.
® finished with smashed avocado and salsa

§ served with toast

F( $15

CHICKEN & WAFFLE EGGS BENNY

acrispy golden walffle topped with crispy fried chicken, &
poached eggs, and rich maple hollandaise sauce 8
served with seasoned homefries ¢
$14 L\
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PEACH PECAN DOUBLE STACK

fluffy pancakes stacked high with fresh peaches and candied
pecans, topped with whipped cream and a dusting of )
powdered sugar P
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LUNCH & DINNER SPECIALS

GUMBO
chicken, shrimp, and andouille sausage simmered with
okra, celery, peppers, onions, and rice in a rich, seasoned broth
cup $6 | bowl $8

BACON & BEER CHEESE CAST IRON NACHOS

crispy nachos smothered in warm beer cheese and cheddar, topped with smoky bacon,
scallions, jalapenos, pickled onions,
served with sour cream

$14

MEATBALL PIZZA
house-made meatballs, rich marinara, a blend of melted cheeses

$15

TERIYAKI GRILLED CHICKEN

marimated grilled chicken topped with pepperjack cheese, shredded lettuce,
and fresh mango pineapple salsa on a toasted brioche bun
served with french fries

$15

CHICKEN BROCCOLI ALFREDO
cavatappi pasta tossed with tender chicken and broccoli in a creamy parmesan alfredo sauce,
served with a garlic breadstick
$22

MEDITERRANEAN HADDOCK

baked haddock finished with diced tomatoes, kalamata olives, spinach, and lemon garlic butter
for a light mediterranean-inspired flavor
served wtih your choice of two sides
$22

PRIME RIB

(thursday through saturday: 4pm to close)
served with choice of two sides

$29

BOSTON CREAM PIE
classic yellow cake layered with rich vanilla custard and topped with smooth chocolate ganache

$10
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