
 

S t a r t e r s  
Shr imp & Avocado Cocktai l   10.  
Gulf Shrimp, Avocado & Jalapeño in a Sweet Chili Sauce with Crisp Flour Tortillas 

Chicken Lettuce Wraps  9. 
Stir Fried Chicken, Lettuce Cups, Peanut Sauce, Sweet Thai Chili Sauce 

Cowboy Shr imp  10. 
Five Shrimp stuffed with Cotija Cheese & Fresh Jalapeño then wrapped in Bacon, served with Salsa Verde 

Calamari  9. 
Lightly Battered & Fried with Spicy Marinara Sauce 

Spinach Black Bean Spr ing Rol l   8. 
Avocado Cream 

Gri l led Chicken F latbread  9. 
Sliced Chicken, Spinach Artichoke Spread, Sweet Red Pepper & Fried Onion Haystack 

Hot & Spicy Wings  8. 
Blue Cheese or Ranch Dip & Celery 

Quesadil la  8. 
Grilled Chicken, Cheddar Jack Blend, Roasted Anaheim Peppers, Guacamole, Sour Cream & House-made Salsa 

Corn & Chicken Chowder  6. 
Roasted Fresh Corn, Smoked Bacon, Chicken, Poblano Pepper, Creamy Chowder Style 

Market Salad  6. 
Specialty Greens, Pecans, Gorgonzola, Apple Cider Vinaigrette 

Caesar Salad  6. 
Parmesan, Romaine Lettuce, Roasted Garlic Croutons 

Wedge  7. 
Iceberg Lettuce, Bacon, Tomato, Red Onion, Warm Green Beans, Homemade Buttermilk Dressing 

E n t r é e s  
Pan Seared Salmon  22. 
Basted in Herbs & Garlic, Roasted Potatoes, Broccolini, Butternut Squash & Tarragon Aioli 

Thai Shr imp  16. 
Red Curry, Coconut Milk, Peanuts, Sweet Basil, Basmati Rice  
 *Tofu is available for substitution in place of shrimp on this entree 

F ish & Chips  19. 
Batter Dipped Flounder, Parmesan Steak Fries, Fresh Citrus Slaw, Green Beans, Charred Tomato 

F ish Tacos  17. 
Grilled or Fried Flounder, Corn Tortillas, Marinated Cabbage, Green Chili Cilantro Sauce 

Shr imp & Grits  18. 
Grilled Shrimp, Sharp Cheddar Stoned Ground Grits, Creole Sauce, Crisp Vegetables 

Farm House Angel  Hair   16. 
Lemon Garlic Oil, Herbs, Vine Ripe Tomato, Fresh Mozzarella Bruschetta, Fried Basil 

 “Holy Chihuahua” Chicken  17. 
Cornmeal Dusted Chicken Breast, Garlic Jalapeno Buttered Fettuccine, Roasted Corn Pico, Ancho Sauce  

Pesto Crusted Chicken  18. 
Herb Marinated Chicken Breast with Basil Parmesan Crust, Angel Hair Pasta & Lemon Garlic Cream Sauce 

F ive Spice Pork Tenderloin  21. 
Roast Pork Tenderloin, Chinese Five Spice, Orange Basil Glaze, Pan Fried Sweet Potato, Sesame Broccolini 

Baby Back Ribs  18. 
½ Rack prepared in our own Smokehouse, Blackberry BBQ Sauce, Fresh Citrus Slaw, Mashed Potatoes 

New York St r ip Steak 12 oz. 29. 
Bourbon Glazed Butternut Squash, Asparagus, Steak Fries with Red Pepper Ketchup 8 oz. 24. 

F i let Mignon  31. 
Char-Grilled, Applewood Bacon, Green Onion Mashed Potatoes, Asparagus 

S a l a d s  &  S a n d w i c h e s  
Chicken Caesar  13. 
Traditional Caesar with Herb Grilled Chicken & Garlic Bread 

S i r lo in Wedge  22. 
Peppered Sirloin Steak, Iceberg Lettuce Wedge, Bacon, Pickled Red Onion, Blue Cheese, Spicy Green Beans, Horseradish Dressing 

Miso Shr imp  14. 
Grilled Giant White Shrimp basted in Spices, Citrus & Caramel, Mixed Lettuces, Miso Dressing 

Chopped Cobb Salad  13. 
Iceberg Lettuce, Grilled Chicken, Bacon, Tomato, Egg, Avocado, Blue Cheese Dressing 

America’s Best  Burger  12. 
Half-Pound Black Angus Chuck, Slightly Sweet Home-Style Bun, Applewood Bacon, Vermont White Cheddar, French Fries 

Chicken Class ic  11. 
Grilled Chicken, Provolone Cheese, Smoked Bacon, Avocado, Multigrain Kaiser, French Fries 

 


