
SNACKS AND BITES

POKE   $12 
Ahi Tuna, Mango, Avocado, Sesame 
Oil, Sriracha, Soy Sauce, Wontons 

SAUTEED CALAMARI   $14
Calamari Strips, Breaded & Sauteed  
Sriracha Aioli, Mixed Greens, Lemon 

SHRIMP COCKTAIL   $12
Chilled Shrimp,  

House Cocktail Sauce & Lemon

BRUSSELS SPROUTS   $8 
Smoky Maple Bacon, Ponzu & 

Parmesan Cheese

WARM SOFT PRETZELS 
$6 FOR 2 / $9 FOR 4 

Sea Salt, Four-Cheese Sauce, 
Dijon Mustard

DEVILED EGGS   $6
Bacon, Smoked Salmon, Chives

BUTCHER BLOCK   $12
Seasonal Meats & Cheeses, 

Seasonal Jam, Crackers

NACHOS   $12
Shredded Chicken, Cuban Black Beans,  

Mexican Blend & Queso Fresco,  
Avocado, House Pico, Cilantro,  

Chipotle Creama Drizzle
*Sub Steak  $5

BUFFALO CHICKEN WINGS   $10
Homemade Buffalo Sauce,  
Celery, Carrots, Ranch or  

Blue Cheese Dressing

PAPA CANTELLA’S  
SAUSAGE BITES    $10

2 types Sausages served with 
Honey Grain Mustard,  

Bacon Aioli & Spicy Ketchup 

SHISHITO PEPPERS   $8
Blistered with Grapes, Ponzu Sauce 

& Pinenuts

HOUSE FAVORITES

ADD CUP OF SOUP OR SIDE SALAD $4

SEAFOOD PASTA   $22
Pappardelle Pasta, Basil, Tomato,  

Paul’s Cajun Cream Sauce, Served with Garlic Bread

MISO SALMON   $21
Salmon, Miso Honey Butter, Rice, Bok Choy

CHIMI CHICKEN   $19
Chicken Breast, Chimichurri Sauce, Rice, Cuban Black Beans, Broccolini 

STEAK AND FRIES   $23
Prime Flat-Iron Steak, Parmesan Shoestring Fries, Broccolini & Chimichurri

STIR FRY   $20
Shrimp or Chicken, Snap Peas, Carrots, Broccolini, Green Onion, Bean Sprouts 

over Rice with Thai Peanut Sauce

SOUPS

CLAM CHOWDER  
Cup   $6   Bowl   $9 

Bread Bowl   $11

SOUP OF THE DAY 
Cup   $6   Bowl   $9  

Bread Bowl   $11

SANDWICHES

SALTY BURGER   $18
1/2 lb. Kobe Beef Burger, Arugula, 

Smoked Gouda, Tomato,  
Bourbon Bacon Jam & House Bacon 

Aioli, Served on a Brioche Bun 
*Sub Veggie Patty  $1

STEAK SANDWICH   $15
Flat Iron Steak Strips, Blue Cheese,  
Tomato, Mixed Greens, Horseradish 

Aioli, Served on a French Roll

AHI SANDWICH   $17
Seared Ahi Tuna, Asian Slaw, Wasabi 

Aioli, Hoisin Sauce 
Served  on Brioche Bun

GRILLED CHICKEN SANDWICH   $14 
Grilled Chicken Breast, Lettuce,  

Red Onion, Grilled Pineapple, Pepper 
Jack Cheese, Teriyaki Sauce, 

Served on Brioche Bun

FRIED CHICKEN SANDWICH   $14 
House Fried Chicken,  

Coleslaw, Sriracha Aioli, Pickles,  
Served on a Brioche Bun
*Add Buffalo Sauce  $1

SHRIMP PO BOY   $15
Battered Rock Shrimp, Lettuce,  

Tomato, Old Bay, Cajun Remoulade, 
Served on a French Roll

SERVED WITH FRENCH FRIES OR ONION RINGS 
SUB PARMESAN TRUFFLE FRIES $1

SALADS

BBQ CHICKEN CHOP   $15 
Grilled Chicken, BBQ Sauce,  

Romaine, Tomato, Blackbeans, 
Cheddar Cheese, Corn, Tortilla Strips,  

Avocado, Cilantro Ranch Dressing

DRUNKEN APPLE   $13
Port Wine-Soaked Apples,  

Mixed Greens, Candied Walnuts,  
Gorgonzola, Balsamic Vinaigrette

CLASSIC CAESAR   $8 
Romaine, Shaved Parmesan, Croutons, 

Caesar Dressing

SHRIMP LOUIE   $14
Shrimp, Romaine, Bacon,  
Hard Boiled Egg, Avocado,  

Cherry Tomatoes,  
 Dave’s Cajun Remoulade Dressing

BEET SALAD   $13
Kale, Arugula, Goat Cheese,  

Pinenuts, Cherry Tomatoes with 
Balsamic Dressing

HOUSE SALAD   $8
Romaine, Tomatoes, Carrots, Cucumbers, 

Croutons, Choice of Dressing

ADD CHICKEN $5, SALMON OR SHRIMP $7

SNACKS & BITES SALADS

POKE  $12  
Ahi Tuna,  Mango,  Avocado,  

Cucumber, Sesame Oil,  Aoli,  Soy 
Sauce,  Wontons 

SAUTEED CALAMARI  $14 
Calamari Strips,  Breaded & Sauteed  

Sriracha Aioli,  Mixed Greens,  Lemon

SHRIMP COCKTAIL   $12 
Chilled Shrimp,   

House Cocktail Sauce & Lemon

BRUSSELS SPROUTS   $8  
Smoky Maple Bacon,  Ponzu & 

Parmesan Cheese

NACHOS   $14 
Shredded Chicken*,  Cuban Black 

Beans,  Mexican Blend  &  Queso 
Fresco,  Avocado,  House Pico,  

Chipotle Creama Drizzle
*SUB STEAK  $5

BUFFALO CHICKEN WINGS   $10 
Homemade Buffalo Sauce,   
Celery,  Carrots,  Ranch or   

Blue Cheese Dressing

SHISHITO PEPPERS   $8 
Blistered Grapes,  Ponzu Sauce &  

Pinenuts

SOUPS

CLAMCHOWDER  
Cup   $6     Bowl   $9

Bread Bowl   $11

KIDS MENU

UNDER 12 YEARS. 
INCLUDES DRINK & FRIES

HAMBURGER SLIDERS  $8.50  
2 100% Angus Chuck Sliders  
on Brioche Buns, Plain & Dry 

TURKEY CORNDOG  $8.50 
1/4 lb. 100% Turney Corndog  

GRILLED THREE CHEESE   $8.50 
Cheddar, American, Jack Cheese 

 on Toasted Bread 
ADD BACON  $2

MAC N’ CHEESE   $8.50  
Macaroni, Melted Cheddar,  

Jack & American Cheese Sauce
ADD BACON OR FRIED SHRIMP  $2

CHICKEN STRIPS   $8.50 
Breaded Chicken Tenderloin Strips

ADD CHICKEN $5, SALMON OR SHRIMP $7

BBQ CHICKEN CHOP   $17  
Grilled Chicken,  BBQ Sauce,  

Romaine,  Tomato,  Blackbeans, 
Cheddar Cheese,  Corn,  Tortilla 
Strips,  Avocado,  Cilantro Ranch 

Dressing

DRUNKEN APPLE   $15 
Port Wine-Soaked Apples,   

Mixed Greens,  Candied Walnuts,  
Gorgonzola,  Balsamic Vinaigrette

CLASSIC CAESAR   $9  
Romaine,  Shaved Parmesan, 

Croutons,  Caesar Dressing

SHRIMP LOUIE   $16 
Shrimp,  Romaine,  Bacon,   
Hard Boiled Egg,  Avocado,   

Cherry Tomatoes,   
 Dave’s Cajun Remoulade Dressing

TOSSED BEET SALAD   $15 
Kale,  Arugula,  Goat Cheese,  

Pinenuts,  Cherry Tomatoes with 
Balsamic Dressing

HOUSE SALAD   $8 
Romaine,  Tomatoes,  Carrots, 

Cucumbers,  Croutons,   
Choice of Dressing

SANDWICHES

SERVED WITH FRENCH FRIES OR ONION RINGS
SUB PARMESAN TRUFFLE FRIES $1

SALTY BURGER   $18 
1/2 lb. Kobe Beef Burger,  Arugula,  Smoked Gouda,  Tomato,   

Bourbon Bacon Jam  &  House Bacon Aioli,  Served on a Brioche Bun 
*SUB VEGGIE PATTY  $2

SEAFOOD PASTA   $24 
Pappardelle Pasta,  Shrimp, Calamari, Basil,  Tomato,    
Paul’s Cajun Cream Sauce,  Served with Garlic Bread

MISO SALMON   $23 
Salmon,  Miso Honey Butter,  Rice,  Bok Choy

STEAK AND FRIES   $25 
Prime Flat-Iron Steak,  Parmesan Shoestring Fries,  Broccolini  &  Chimichurri

STIR FRY   $22 
Shrimp or Chicken,  Asian Slaw over Rice with Thai Peanut Sauce

HOUSE FAVORITES

ADD CUP OF SOUP OR SIDE SALAD $4

SOUP OF THE DAY  
Cup   $6     Bowl   $9

Bread Bowl   $11

STEAK SANDWICH   $17 
Flat Iron Steak Strips,  

Blue Cheese,  Tomato,  Mixed 
Greens,  Horseradish Aioli,  

Served on a French Roll

AHI SANDWICH   $17 
Seared Ahi Tuna,  Asian Slaw, 

Wasabi Aioli,  Hoisin Sauce  
Served  on Brioche Bun

FRIED CHICKEN SANDWICH   $16
House Fried Chicken,   Coleslaw, 

Sriracha Aioli,  Pickles,  
Served on a Brioche Bun

*ADD BUFFALO SAUCE  $1

SHRIMP PO BOY   $17 
Battered Rock Shrimp, Lettuce,  

Tomato, Old Bay, Cajun Remoulade, 
Served on a French Roll

DESSERT

HOME MADE MUD PIE  $10  
McConnell’s Coffee Ice Cream, 

 Oreo Crust

SNACKS & BITES SALADS

POKE  $12  
Ahi Tuna,  Mango,  Avocado,  

Cucumber, Sesame Oil,  Aoli,  Soy 
Sauce,  Wontons 

SAUTEED CALAMARI  $14 
Calamari Strips,  Breaded & Sauteed  

Sriracha Aioli,  Mixed Greens,  Lemon

SHRIMP COCKTAIL   $12 
Chilled Shrimp,   

House Cocktail Sauce & Lemon

BRUSSELS SPROUTS   $8  
Smoky Maple Bacon,  Ponzu & 

Parmesan Cheese

NACHOS   $14 
Shredded Chicken*,  Cuban Black 

Beans,  Mexican Blend  &  Queso 
Fresco,  Avocado,  House Pico,  

Chipotle Creama Drizzle
*SUB STEAK  $5

BUFFALO CHICKEN WINGS   $10 
Homemade Buffalo Sauce,   
Celery,  Carrots,  Ranch or   

Blue Cheese Dressing

SHISHITO PEPPERS   $8 
Blistered Grapes,  Ponzu Sauce &  

Pinenuts

SOUPS

CLAMCHOWDER  
Cup   $6     Bowl   $9

Bread Bowl   $11

KIDS MENU

UNDER 12 YEARS. 
INCLUDES DRINK & FRIES

HAMBURGER SLIDERS  $8.50  
2 100% Angus Chuck Sliders  
on Brioche Buns, Plain & Dry 

TURKEY CORNDOG  $8.50 
1/4 lb. 100% Turney Corndog  

GRILLED THREE CHEESE   $8.50 
Cheddar, American, Jack Cheese 

 on Toasted Bread 
ADD BACON  $2

MAC N’ CHEESE   $8.50  
Macaroni, Melted Cheddar,  

Jack & American Cheese Sauce
ADD BACON OR FRIED SHRIMP  $2

CHICKEN STRIPS   $8.50 
Breaded Chicken Tenderloin Strips

ADD CHICKEN $5, SALMON OR SHRIMP $7

BBQ CHICKEN CHOP   $17  
Grilled Chicken,  BBQ Sauce,  

Romaine,  Tomato,  Blackbeans, 
Cheddar Cheese,  Corn,  Tortilla 
Strips,  Avocado,  Cilantro Ranch 

Dressing

DRUNKEN APPLE   $15 
Port Wine-Soaked Apples,   

Mixed Greens,  Candied Walnuts,  
Gorgonzola,  Balsamic Vinaigrette

CLASSIC CAESAR   $9  
Romaine,  Shaved Parmesan, 

Croutons,  Caesar Dressing

SHRIMP LOUIE   $16 
Shrimp,  Romaine,  Bacon,   
Hard Boiled Egg,  Avocado,   

Cherry Tomatoes,   
 Dave’s Cajun Remoulade Dressing

TOSSED BEET SALAD   $15 
Kale,  Arugula,  Goat Cheese,  

Pinenuts,  Cherry Tomatoes with 
Balsamic Dressing

HOUSE SALAD   $8 
Romaine,  Tomatoes,  Carrots, 

Cucumbers,  Croutons,   
Choice of Dressing

SANDWICHES

SERVED WITH FRENCH FRIES OR ONION RINGS
SUB PARMESAN TRUFFLE FRIES $1

SALTY BURGER   $18 
1/2 lb. Kobe Beef Burger,  Arugula,  Smoked Gouda,  Tomato,   

Bourbon Bacon Jam  &  House Bacon Aioli,  Served on a Brioche Bun 
*SUB VEGGIE PATTY  $2

SEAFOOD PASTA   $24 
Pappardelle Pasta,  Shrimp, Calamari, Basil,  Tomato,    
Paul’s Cajun Cream Sauce,  Served with Garlic Bread

MISO SALMON   $23 
Salmon,  Miso Honey Butter,  Rice,  Bok Choy

STEAK AND FRIES   $25 
Prime Flat-Iron Steak,  Parmesan Shoestring Fries,  Broccolini  &  Chimichurri

STIR FRY   $22 
Shrimp or Chicken,  Asian Slaw over Rice with Thai Peanut Sauce

HOUSE FAVORITES

SERVED AFTER 4 PM

SOUP OF THE DAY  
Cup   $6     Bowl   $9

Bread Bowl   $11

STEAK SANDWICH   $17 
Flat Iron Steak Strips,  

Blue Cheese,  Tomato,  Mixed 
Greens,  Horseradish Aioli,  

Served on a French Roll

AHI SANDWICH   $17 
Seared Ahi Tuna,  Asian Slaw, 

Wasabi Aioli,  Hoisin Sauce  
Served  on Brioche Bun

FRIED CHICKEN SANDWICH   $16
House Fried Chicken,   Coleslaw, 

Sriracha Aioli,  Pickles,  
Served on a Brioche Bun

*ADD BUFFALO SAUCE  $1

SHRIMP PO BOY   $17 
Battered Rock Shrimp, Lettuce,  

Tomato, Old Bay, Cajun Remoulade, 
Served on a French Roll

DESSERT

HOME MADE MUD PIE  $10  
McConnell’s Coffee Ice Cream, 

 Oreo Crust




