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Contemporary American Cuisine

SOUP OF THE DAY 6

MIXED BABY GREENS 7

Seasonal blend of fresh greens, onions, cucumbers,
tomatoes & blue cheese, dressed with a balsamic
dijon vinaigrette.

WEDGE SALAD 7

Crisp iceberg lettuce topped with tomatoes, sweet
bacon, crumbled blue cheese, onions & creamy
parmesan dressing.

DGRILLED SHRIMP SALAD 14

Shrimp lightly rolled in house seasonings grilled fo
perfection, served over fresh mixed greens,
tomatoes, olives, cucumber, red peppers,
sunflower seeds, shredded mozzarella cheese,
and served with a carrot miso dressing.

SALMON SALAD* 12

Pan-seared salmon over mixed greens topped with
tomatoes, bacon, onions, red peppers, walnuts,
cucumbers & served with a spicy sesame dressing.

'\')ARTICHOKE SALAD 11

Grilled artichokes served over a mixed green
chopped salad with tomatoes, black olives,
cucumber, red peppers and cheese, finished with
sunflower brittle in a carrot miso dressing.

’\‘)CHICKEN SALAD 12

Sliced grilled chicken breast served over mixed
greens, onions, tomatoes, cucumbers, red peppers,
olives & candied walnuts served with a red wine
vinaigrette dressing, topped with parmesan cheese.

HUMMUS & TAPENADE PLATE 8

Our original recipe of white bean purée with sesame,
garlic, lemon & spices with our housemade tapenade,
served with sliced cucumbers, drizzled with paprika oil
& balsamic vinaigrette, garnished with crisp pita chips.

CRAB CAKE 11
Lightly pan-seared, served over asparagus with
walnut romesco sauce. #

VEGETABLE BRUSCHETTA 9

Crispy bruschetta fopped with a blend of
avocado, onion, jalapeno, fomato and mango
served with fresh herbs & house vinaigrette. 4
VEGGIE TARTAR 10

Avocado, cucumber, cilantro, mixed greens & spicy
vinaigrette sauce served with toasted pita chips. £

GULF SHRIMP & PARMESAN GRITS ¢
Gulf shrimp served with creamy parmesan grits &
“magic hat ale” sauce. &

CALAMARI 10
Calamairi lightly breaded with a house seasoned
batter and served with a sweet & spicy sauce.

SPICY SALMON BRUSCHETTA 12
Salmon baked with mozzarella & served
over a French baguette with spicy remoulade. £

MEATBALLS 10

House-made meatballs of angus beef, bacon,
onions, & garlic with house seasonings. Served in
fresh tomato white wine sauce w/ parmesan cheese.

BLACK OLIVE SPICY WINGS ¢
Our popular spicy chicken wings. #

#  LEVEL OF SPICE CAN BE MODIFIED.
PP SPICES ARE PORTIONED FOR EACH ENTREE AND CANNOT
BE MODIFIED

*  Consuming raw or undercooked meats, pouliry,
seafood, shellfish or eggs may increase your risk of
foodborne illness.

** Due to the preparation process, this item ma
OGN Bohes” 2 v

- Please inform your server for food allergies, as some
of our menu items contain common allergens
such as nuts, shellfish, etc.

- 20% gratuity will be included for party of 6 or more
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NEW!
MON-FRI
Look for the Olive!

Choose 1/2 portion of select salad,
sandwich or pasta - paired w/ a cup of soup

GRILLED CHEESE & TOMATO SANDWICH 8
Swiss cheese & sliced tomatoes served on toasted baguette
with handcut fries.

GRILLED PORTABELLO MUSHROOM SANDWICH 11
Portabello mushroom, basil pesto, mixed greens, roasted
peppers, onions and swiss cheese topped with tomatoes,
letftuce on a baguette with handcut fries.

GRILLED TURKEY SANDWICH 11

Smoked turkey with provolone cheese, bacon, peppers, onions
& spinach with parmesan peppercorn dressing on a baguette
served with handcut fries.

SPICY DUCK SANDWICH** 14
Pulled duck, onion, cabbage and carrots in spicy teriyaki glaze
on a baguette with handcut fries. £

JALAPENO-BLUE CHEESE BACONBURGER* 11
Grilled beef patty topped with onions, jalapeno, provolone
cheese, crispy bacon, tomato, onion & lettuce with crumbled
blue cheese served on a baguette bun w/ handcut fries. 4

BACON & AVOCADO BLT 10
Housemade avocado set served with lettuce, tomatoes, onions
and handcut fries

SOUTHWESTERN BURGER* 11
Angus beef served with jalapeno & avocado salsa, topped
with swiss cheese and a side of handcut fries. S

CHICKEN ARTICHOKE SANDWICH 11

Grilled Chicken, sun-dried tomatoes & artichokes over a bed of
spinach topped with melted provolone cheese served on a
baguette with handcut fries.

CRAB CAKE SANDWICH 9
An open faced crab cake sandwich, served with cucumbers
and a side of mashed potatoes

POMO CHICKEN PASTA 13

Grilled chicken, black olives, roasted peppers, onions
& penne fossed in our house-made tomato sauce,
garnished with parmesan cheese.

PASTA BOLO 13
House-made meat sauce with black olives, onions & roasted
peppers, served with linguini & topped with parmesan cheese.

GARLIC SHRIMP 14
Jumbo shrimp, roasted peppers, onions & asparagus,
tossed with linguini in a light garlic cream sauce.

MUSHROOM RAVIOLI 13
Sautéed mushrooms, onions, asparagus & spinach topped
over our house ravioli baked in a creamy alfredo sauce. #

ARTICHOKE PASTA W/ GARLIC BUTTER SAUCE 12
Artichoke, mushrooms & roasted peppers served over linguini
in a garlic butter sauce.

SEAFOOD PASTA 15

Shrimp, mussels, calamari, asparagus, corn & roasted peppers
served with linguini in housemade palimino.

VEGGIE PASTA 12
Artichoke, asparagus, corn, roasted peppers, onions, mushrooms,
& zucchini in our housemade palimino.

PESTO CHICKEN PASTA 13

Sautéed chicken breast with onions, asparagus, mushroom and
spinach tossed with penne pasta & our house-made pesto
topped with roasted peppers.

GARLIC WHITE WINE PASTA 13
Grilled chicken, sautéed onions, mushrooms & roasted peppers
with white wine & garlic sauce over linguini.

SPICY BACON PASTA 13
Sweet bacon with roasted peppers, onions, & mushrooms
sautéed in our house-made palimino. #

SCALLOP PASTA 16
Scallops and bacon with asparagus, mushrooms & roasted peppers
with garlic cream butter sauce.



