
Sides
Sweet Potato Casserole GF ∙ Collard Greens GF

Sea Salt Chips GF ∙ Broccoli Salad GF

Chicken and French Toast
Served w/ powdered sugar, maple syrup and whipped 
honey orange butter / 15

Coconut Shrimp 
Hand breaded coconut shrimp served w/ Citrus sauce 
and 2 sides / 18

Fried Chicken
Hand breaded chicken tenderloins served w/ choice 
of 2 sides / 15

Make the Fried Chicken Buffalo style w/ a side of 
blue cheese dressing and Buffalo sauce / 2

Entrees

Traditional Fried
w/ side mayo / 11

Buffalo Style
Fried chicken w/ a side of blue cheese dressing 
and Buffalo sauce / 13

Hey Honey
Fried chicken w/ honey orange butter toasted bun 
and drizzled with honey / 12

Shores Club
Fried or grilled chicken, bacon, tomato and 
avocado / 15

Spring off the Grill
Grilled chicken topped w/ melted Havarti and fresh 
alfalfa sprouts served w/ a side of cranberry 
mayo / 13

Served on buttery toasted brioche bun, includes 
pickle spear and choice of one side

Casual Chicken
Sandwiches

Casual Bites
Dipping Board
Fresh strawberries and banana served w/ sweet 
cream dip / 10

Hummus Platter
Red pepper hummus topped w/ diced tomatoes and 
cucumbers, served w/ grilled naan bread / 9

Bruschetta Platter
Marinated tomatoes, fresh basil, garlic and balsamic 
glaze served w/ grilled naan bread / 9

Coconut Shrimp
Hand breaded coconut shrimp served w/
citrus sauce / 11

Kids

French Toast / 6 ∙ Grilled Cheese / 7

Chicken Fingers / 8

Includes one side choice and soda or tea
*Consuming raw or undercooked meat, poultry, shellfish or eggs may 
increase your risk of foodborne illness.

Follow & Tag Us

@CasualBirdShores

Bacon Tomato Grilled Cheese
Classic Grilled Cheese on buttery toasted challah topped 
w/ Bacon and Sliced Tomato / 11     Add avocado / 3

Apricot Brie Grilled Cheese
Apricot preserve layered w/ Brie Cheese, Dried 
Cranberries and Bacon served warm on toasted 
Pumpernickel / 13

Farm Club
Boar’s Head roasted turkey, crisp bacon, lettuce, tomato, 
cheddar cheese and mayo on toasted challah / 14

Summer Breeze
Boar’s Head roasted turkey, brie and sliced apples 
served w/ cranberry mayo on toasted Pumpernickel / 14

Veggie Hummus
Red pepper hummus stacked w/ diced tomatoes, cucumbers, 
red onions, avocado, and alfalfa sprouts served on 
toasted Artisan Sourdough / 14

Turkey Melt
Boar’s Head roasted turkey, bacon, Havarti cheese, 
tomato and avocado served on toasted Artisan
Sourdough / 15

Turkey Sprout
Toasted Artisan sourdough w/ turkey, avocado smear, 
mayo, topped w/ alfalfa sprouts / 14

Sandwiches
Includes one side and a pickle spear

Topped with strawberries, blueberries, bananas, 
granola, coconut and drizzled with honey / 11

Add peanut butter or Nutella / 2 each

Açaí Bowl

Cookies 
Ask us about today’s cookie selection / 2.6

Sweets

Gluten-Free Mini Cookies GF
3 mini chocolate chip cookies (please allow 15 
minutes) / 5.2

Yellowfin Tuna tossed in Poke sauce accented with 
avocado and black and white sesame seeds, served 
with sides of diced cucumbers, honey for flavoring 
and Olive Oil rubbed Naan bread / 18

Poke Tuna*

House Salad 
Fresh Lettuce Mix w/ red onions, tomatoes, cucumber and 
served with dressing choice on side and asiago cheese 
crisp / 15

Cranberry Blue GFO
Fresh lettuce mix colored w/ bacon, dried cranberries, 
blue cheese crumbles, red onions, and pecans served w/ 
choice of dressing on side and cinnamon raisin crisp / 15

Salads Includes choice of:
Grilled Chicken GF ∙ Fried Chicken

Buffalo Fried Chicken ∙ Coconut Shrimp

Poke Tuna GF ∙ Boar’s Head Roasted Turkey GF

Dressings:
Blue Cheese GF ∙ Honey Mustard GF
Ranch GF ∙ Balsamic Vinaigrette GF

GF ∙ Gluten-Free  GFO ∙ Gluten-Free Option Available
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