Lunch Menu

AFFETIZERS

Soup of the Dag 3.9

Ohnion Gratinee Crock 4.5

(lassic [French onion soup with crustini and Grugcre cheese

Vidalia Onion Rings 6.5

T hick cut sweet onions in an ale batter served with our Cajun remoulade sauce

T hai Pork Shanks 6.9
Mcaty Pork “wings” fried and tossed in our signature T hai sauce finished with bleu cheese c]ipping sauce

Wings/Tcndcrs 6.9
Jumbo chicken wings ]iglﬁtly fried in seasoned flour, tossed in Bu?}calo or | hai sauce finished with bleu cheese
cliPPing sauce

Steamcd Clams 8.9
Mid—Neck local clams steamed in beer broth

Sweet and Sour Chicken 6.9

Medallions of tender chicken breast [ightlg fried in tempura tossed in our sweet and sour sauce finished with

toasted sesame seeds

SALAD ENTREES

Strawbcrry SPinach Salad 9.9
With Chicken 10.9

[Fresh strawberries, mandarin oranges, walnuts, and red onion tossed with babg sPinach and POPPY seed c{rcssing

Cacsar Salacl 8.9
With Cl‘lici(cn 10.9

Romaine }’ICaF’tS, Farmesan ChCCSC, an& !’IOUSC croutons tOSSCd in our crcamg FCPPCFCOFH Cacsar dl’CSSiﬂg

Blackened Chicken & Bacon 10.9

Baby spinach with }Jacon, egg, tomato, and avocado finished with blackened chicken breast and buttermilk and
herb dressing

Stu#ccl Tomato 10.9

Fresh Jerscg T omato (when available) gencrou513 stuffed with our cranberrg applc chicken salad or Albacore
tuna salad couplecl with fresh fruits and vegctaf;[cs



SANDWICHES
TheDuo 8.9

A cup of our homemade soup Pairc& with a half turkcg sandwich on wheat with Swiss cheese, leaf lettuce, and

tomato served with fresh seasonal fruit

Chicken Salad /T una Salad 8.5

Our]camous cranbcrry apple chicken salad or Albacor@ tuna salad served on whole wheat bread with leaf [ettucc,

tomato, served with fresh seasonal fruit

Golf Club 9.5

Sliccc{ turi«ig, C]’?CI’I‘B smoked ham and Swiss, with apple wood })acon, leaf [cttuce, tomato and cran])crry

magonnaise sprcacl on wheat toast served with fresh seasona] fruit

Hot Pork Sandwich 7.9

T ender marinated sliced Pork loin Pilc& Eigh with Provolone and 5wiss cheeses on a toasted butter roll served

with brew fries

Stcakhousc Burgcr 9.5
A half Pound chuck burgerﬂame gri”ed to your Mdng, with agec{ Chec{dar cheese and an onion ring on a butter roll

served with brew fries

Kcubcn 7.9
T hin sliced house braised corned beef brisket with sauerkraut, Grugere, and T housand |sland c{rcssing on

toasted served with brew fries

SFECIALTIES

Pulled Pork Quesadi”a 9.5
Smokcc] Pu”ed }Darbeque Pork and sharp Cheddar cheese, wraPPed ina crispy corn tor‘ti”a, served with Fico de

Ga”o, sour cream ancUa!aPenos

Cuban Miclnig}'lt Panini 9.5

Cuban roasted Pork loin, ham, Pick]cs, Swiss cheese, and mustard on griclc”e toasted rustic focaccia bread served

with brew fries

Chicken Caprcsc Fanini 9.5
Herb gri”ec] chicken breast, stacked with sliced tomato, fresh basil, and buffalo Mozzarella finished with balsamic

reduction on gric]c”e toasted focaccia bread served with brew fries

Crab Cake Sandwich 10.9

Sautéedjumbo [ump cake with leaf ]ettuce, tomato and onion on a butter roll finished with remolade sauce and our

hOUSC slaw

Groupcr BLT 11.9
Frcsh domestic GrouPcr (when available) blackened with apple wood smoked bacon, sharP Chcddar, leaf Iettucc,

tomato and onion, on a butter roll served with our house slaw



