
	

 
          

           
 

    
 

     
 

       
 
 

 
       

    
 

          
 

       
 

         
 
 

 
              

 

           
 

             
 

     
 

        
 

        
 

        
 

      
 
 

 
       

 
      

 
                 

         
 

            
 

	

SALADS |  SOUPS
Caesar Salad | chopped romaine, grated parmesan, diced tomatoes, croutons, caesar dressing | 15 

add: chicken 9 | add: shrimp 12 | add: salmon 14 

Cobb Salad | turkey, ham, bacon, bleu cheese, corn, tomato, balsamic vinaigrette | 19 

Buffalo Mozzarella + Vine Ripened Tomato | red onion, pesto, balsamic | 11 

Tomato Soup or Seasonal | basil pesto, tomato | 8 

SMALL PLATES 
Chicken Wings & Fries | Buffalo, Mambo, or Sweet Chili Thai, 

served with ranch or blue cheese sauce | 18 

Flight of Fries | cajun fries + creamy ranch, jerk fries + bbq sauce, lemon pepper + ketchup | 15 

Loaded Onion Rings | spicy jack cheese, jalapeno, salsa | 14 

Grilled Gruyere & Cheddar Cheese, Ham + Tomato with Tomato Soup | basil pesto | 16 

LARGE PLATES 
burgers & sandwiches are served with french fries, onion rings, caesar salad, or fruit salad 

∞American Angus Burger | american cheese, lettuce, tomato, pickle, onion, 1000 island, brioche bun | 19 

Turkey Burger | provolone, lettuce, tomato, grilled onion & mushroom, black pepper mayo, brioche bun | 20 

Lemon Seared Atlantic Salmon | creamy grits, avocado | 27 

Fish & Chips | swai filet, french fries | 24 

Penne Alfredo Pasta | chicken | 23 – shrimp | 27 

Chicken Parmesan | breaded chicken breast, penne pasta, marinara sauce, provolone, garlic bread | 24 

Beef Short Rib | mashed potatoes, glazed carrots, bordelaise sauce | 28 

DESSERTS 
New York Cheesecake | strawberry sauce, mint garnish | 11 

Cast Iron Chocolate Chip Cookie | vanilla ice cream, caramel | 13 

∞ Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
= Vegetarian = Gluten Free 

A 20% gratuity will be added to parties of 6 or more. 



	
 
 

 
     

 
     

 
     

 
         

 
       

  
       

 
 

 
 

        
 

 
          

 
 

          
 

 
          

 
 

          
 

 
    

 
 

 
               
               
         
	

         
       

 
         

 
         

 
          

 
          

	

COCKTAILS 
Margarita | blanco tequila, lime, agave nectar | 13 

Tahitian Punch – tito’s, malibu, pineapple, agave, mango, lime | 17 

French Connection – ciroq brandy, disarono, lime | 18 

Grand Paloma – don julio, grand marnier, grapefruit, agave, lime | 18 

Captain Lonestar – captain morgan, grapefruit, cointreau, agave | 13 

The Bramble – tangueray, chamboard, agave, lime, blackberries | 13 

CRAFT BEER 

Brau Pils | Pilsner | DC Brau Brewing Co. | 8 

The Public | Pale Ale | DC Brau Brewing Co. | 8 

90 Minute | Imperial India Pale Ale | Dogfish Head Brewing Co. | 12 

Oak Barrel | Stout | Old Dominion Brewing Co. | 9 

National Bohemian | Lager | National Bohemian Brewing Co. | 7 

ADDITIONAL BEER 
Coors Light, Bud Light, Miller Lite, Michelob Ultra, Stella Artois, Angry Orchid | 8 

WINE 
6oz bottle 

Cambria Winery Chardonnay | CA 15 60 

Cambria Winery Pinot Noir | CA 15 60 

Geyser Peak Sauviougn Blanc | Lodi, CA 13 45 

Bex Riesling - German | Imp. Graton, CA 11 40 

Altos Malbec - Argentina | Imp. Baltimore, MD 13 45 


