
Executive Chef – Jeff Arbogast 
 

For your convenience an 18% gratuity will be added to your check. Consuming raw or undercooked meats, poultry, 
seafood or eggs may increase your risk of food borne illness, especially if you have a medical condition. 

TO BEGIN 

 

Jumbo Lump Crab Cakes  9 

Roasted Red Pepper Coulis + Lemon Aioli 

 

Wings Your Way   9 

Fried or Grilled + Buffalo/ BBQ / Asian 

 

Balsamic Glazed Calamari   8.5 

Fried Calamari + Cherry Peppers +  

Balsamic Glaze + Lemon Aioli 

 

Asian Lettuce Wraps   9 

Asian Style Ground Beef + Bibb Lettuce +  

Hoisin Dipping Sauce 

 

White Bean & Artichoke Dip 8 

Parmesan + Extra Virgin Olive Oil +  

Grilled Pita Points 

 

Seared Ahi Tuna   10 

Blackened Tuna + Citrus Soy + Pickled Ginger 

 

Grilled Portabella Stack   9 

Balsamic Marinated Portabella + Goat Cheese + 

Roasted Red Pepper + Parmesan 

 

Pesto Shrimp   8.5 

Buttermilk Fried Shrimp + Pesto +  

Sun-Dried Tomato Relish 

 

STONE OVEN PIZZA 

All pizzas topped with our 3 cheese blend 

House made Mozzarella, Provolone & Parmesan 

 

Quattro Formaggi   11 

House made Mozzarella + Provolone + Ricotta + 

Parmesan 

 

Margherita   12 

Tomatoes + Fresh Made In-House Mozzarella + 

Chiffonade of Basil  

 

Italian    13 

Pepperoni + Italian Sausage + Pancetta 

 

Four Seasons   13.5 

Artichokes + Kalamata Olives + Roasted Red Peppers 

+ Caramelized Onions 

 

White Truffle Potato  13.5 

White Sauce + Yukon Gold Potato + Pancetta + 

Green Onion + White Truffle Oil 

 

Spinach & Ricotta   12.5 

White Sauce + Roasted Garlic + Spinach +  

Ricotta Cheese 

 

 

 

SOUPS & SALADS 

 

Porcini Mushroom Bisque  3 / 4 

White Truffle Crème + Porcini Dust + Chives 

 

Soup of the Moment  3 / 4 

Our Most Recent Inspiration 

 
 

 

Mixed Green    11 

Spring Mix + Dried Cranberries + Candied Walnuts + 

Apple + Bleu Cheese + Honey Poppy Seed Dressing 

 

Caprese    12 

Fresh In-House Made Mozzarella + Roma Tomatoes 

+ Basil + Olive Oil + Balsamic Drizzle 

 

Caesar    10.5 

Hearts of Romaine + Parmesan + Garlic Croutons + 

Sun-Dried Tomato Pesto Crostini 

 

Wedge    10 

Iceberg + Bacon + Red Onion + Tomato +  

Bleu Cheese + Ranch  

 

Chicken Cobb   11 

Romaine + Grilled Chicken + Hard-Boiled Egg + 

Tomato + Red Onion + Bacon +  

Bleu Cheese Crumbles + Bleu Cheese Vinaigrette 

 

Chopped Tuscan   11.5 

Romaine + Tomato + Red Onion + Kalamata Olives + 

Parmesan + Garbanzo Beans + Italian Meats + 

Parmesan + Balsamic Vinaigrette 

 

Spinach    10 

Baby Spinach + Red Onion + Button Mushrooms + 

Goat Cheese + Pancetta Vinaigrette 

 

Greek    11 

Romaine + Kalamata Olives + Red Onion +  

Cherry Tomatoes + Cucumbers + Feta Cheese + 

Greek Vinaigrette 

 

Chopped Buffalo Chicken  10.5 

Iceberg + Fried Buffalo Chicken + Cucumbers + 

Tomatoes + Red Peppers + Bleu Cheese Crumbles + 

Bleu Cheese Vinaigrette 

 
 

 

 

Add to Any Salad 

 

Grilled Chicken Breast – 4 

Pan- Seared Salmon or Grilled Shrimp – 5 

Grilled Skirt Steak – 6 

Seared Tuna – 5.5 
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BETWEEN THE BREAD 

All sandwiches served with a choice of: 

French Fries, Sweet Potato Fries, Chips, Cole Slaw, 

Fruit or Cottage Cheese 

 

Build Your Deli    8 

Tuna Salad, Chicken Salad, Turkey or Ham 

Swiss, Provolone, Cheddar, Gouda or American 

White, Wheat, Rye or Make It a Wrap 

 

Half Deli & Soup or Salad  8 

Build Your Own + Choice of Soup or House Salad 

 

Club    11 

Turkey + Ham + Swiss + Bacon + Lettuce + Tomato + 

Mayo + White Toast 

 

C. B. L. T.   9.5 

Grilled Chicken Breast + Bacon + Lettuce + Tomato + 

Mayo + Wheat Toast 

 

Grilled Cheese   7 

Provolone + Cheddar + Swiss + Choice of Bread 

Add Tomato and Bacon  1 

 

Tomato & Mozzarella   10.5 

Fresh Mozzarella + Tomato + Sun-Dried Pesto +  

Basil + Balsamic Glaze + Ciabatta 

 

Muffaletta   9.5 

Kalamata Olive & Roasted Red Pepper Tapenade + 

Mortadella + Salami + Soppressata + Provolone + 

Ciabatta 

 

Swordfish   11 

Grilled Swordfish + Tomato Caper Salsa + 

Horseradish Tartar + Arugula + Brioche  

 

Blackened Chicken Wrap  10 

Grilled Blackened Chicken Breast + Boursin Cheese 

+ Bacon + Spinach + Sriracha Aioli 

 

QUICK BITES 

Hot Dog  (1/4 Pound)   6 

Jr. Club     7 

Tuna Melt    8 

Scoop Salad    8 

Chicken Fingers    6 

Fries     3 

Sweet Potato Fries   3 

Chips     3 

Cole Slaw    3 

Fruit     3.5 

Cottage Cheese    3 

Sliced Tomatoes   3.5 

BURGERS 

All burgers served on Sesame Kaiser or Brioche  

with a choice of: 

French Fries, Sweet Potato Fries, Chips, Cole Slaw, 

Fruit or Cottage Cheese 

 

The “Sound” Burger  9.5 

Choice of Cheese +LTO 

 

Tuscan     10.5 

Mozzarella + Arugula + Red Pepper Relish + 

Pesto Aioli 

  

Smokehouse    10.5 

BBQ + Cheddar + Bacon + Buttermilk Fried Onion 

Rings 

 

Black & Bleu   10.5 

Blackened Seasoning + Bleu Cheese Crumbles + 

Romaine 

 

Napa    10 

Goat Cheese + Honey Mustard Aioli + Arugula 

 

Philly    10.5 

Provolone + Grilled Onions & Peppers 

 

Patty Melt   10 

Rye + Swiss + Grilled Onions + 1000 Island 

 

‘Shroom    10.5 

Balsamic Portabella + Goat Cheese + Arugula 

 

 

FORK & KNIFE 

 

Grilled Salmon   14.5 

Char-Grilled + Grilled Asparagus + Herb Roasted 

Potatoes + Tomato Caper Salsa + Lemon Basil Crème 

 

 

Buttermilk Fried Shrimp  13.5 

Buttermilk Fried Shrimp + Cole Slaw + Lemon Aioli + 

Balsamic Cocktail + French Fries 

 

 

Pasta Caprese   12.5 

Angel Hair + Tomatoes + Garlic +  

Extra Virgin Olive Oil + Fresh Mozzarella + Basil 

 

 

Grilled Chicken Parmesan  13.5 

Grilled Chicken Breast + Marinara + Fresh Mozzarella 

+ Spaghetti + Arugula 

 

 

Chimichurri Skirt Steak  15 

Char-Grilled Skirt Steak + Chimichurri + Asparagus + 

Roasted Potatoes 


