
LUNCH FAVORITES
$14

GRILLED RAINBOW TROUT — 4 oz fillet, pineapple chipotle salsa, over brown rice pilaf, choice of side

CHICKEN TENDERS — hand-breaded fresh tenders, voodoo and honey mustard sauces, french fries

FISH & CHIPS — hand-breaded cold water cod, dill caper sauce, french fries

VOODOO SHRIMP — hand-breaded popcorn shrimp, spicy remoulade sauce, green onion, french fries

SPINACH & STRAWBERRY SALAD** — walnut, crumbled blue cheese, sweet red wine vinaigrette

$15
GRILLED SHRIMP — mesquite grilled, garlic-dill aioli, over brown rice pilaf, choice of side

BOURSIN BURGER* — sautéed mushroom, homemade boursin, crispy tobacco onion, french fries

BACON CHEESEBURGER* — applewood bacon, cheddar, lettuce, tomato, onion, pickle, french fries

REUBEN — marble rye, corned beef, sauerkraut, swiss, thousand island, french fries

PHILLY-STYLE CHEESESTEAK — hoagie bun, tri-pepper, onion, mushroom, provolone, french fries

CHICKEN CLUB — ham, bacon, cheddar & jack, lettuce, tomato, pickle, mayo, french fries

ANGUS CHOPPED STEAK* — sautéed onion, mushroom, demi glacé, over mashed potato, choice of side

$16
GRILLED SALMON* — 5 oz, mesquite grilled, fennel peperonata, over brown rice pilaf, choice of side

COBB SALAD — crispy chicken tenders, bacon, crumbled blue cheese, egg, carrot, tomato, roasted pepita

SPICY FISH TACOS — grilled mahi mahi, pineapple chipotle salsa, voodoo sauce, cilantro, french fries

CHICKEN PARMESAN — hand-breaded, marinara, provolone & parmesan, over linguini, choice of side

GRILLED CHICKEN — goat cheese & fennel peperonata, over mashed potato, choice of side

AHI TUNA STACK* — avocado, pineapple chipotle salsa, fire-roasted corn, sriracha aioli, wontons

GRILLED CHICKEN SALAD — kalamata olive, onion, wonton, carrot, feta, tomato, balsamic vinaigrette

GRILLED CHICKEN CAESAR SALAD — romaine, crouton, parmesan

$17
CHICKEN PICCATA — lemon wine sauce, sun-dried tomato, caper, over mashed potato, choice of side

PRIME RIB SANDWICH* — Thinly sliced slow-roasted prime rib, au jus, french fries

PORK TENDERLOIN* — 6oz, mesquite grilled, cherry demi glacé, apple chutney garnish, choice of side

BOSTON BAKED COD — Ritz® cracker crumb, dill caper sauce, over brown rice pilaf, choice of side

CONNORS CRAB CAKE — 4 oz jumbo lump crab cake, garlic-dill aioli, choice of side

SPICY KOREAN-STYLE RIBS — fire-braised baby back ribs, crushed wonton, green onion, french fries

SHRIMP & GRITS — shrimp, andouille cream sauce, bell pepper, onion, over cheese grits

STEAK CAESAR SALAD* — thinly sliced sirloin, tomato, onion, crumbled blue cheese

CHICKEN OR SHRIMP LINGUINI — basil cream, homemade boursin, mushroom, onion, tomato

LUNCH SIRLOIN* — 7 oz center cut, mesquite grilled, choice of side

CHIPOTLE SMOKED SALMON CAESAR SALAD — chilled & flaked, diced tomato, onion, parmesan

Add Ons
Lobster Crab Bisque, Soup of the Day, House or Caesar Salad +7 •  Spinach Salad** or Wedge Salad +8

Sides
White Cheddar Mac ‘n’ Cheese • Fresh Fruit • Broccoli •  Asiago Creamed Spinach

Brown Rice Pilaf • Cole Slaw • Brussels Sprouts • Fire-Roasted Creamed Corn
Idaho Baked Potato • Mashed Potatoes  • Sweet Potato Fries • French Fries

Grilled Asparagus +3٠Truffled Deviled Eggs +4

Dressings
Sweet Red Wine Vinaigrette • Balsamic Vinaigrette  • Champagne Vinaigrette •

Avocado Lime Ranch • Buttermilk Ranch • 1000 Island • Blue Cheese • Honey Mustard

DAILY UNTIL 4PM

* Items cooked to order.  CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE THE RISK

** Does or may contain nuts
OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.


