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restaurant & bar

signature salads
Baby Spinach & Strawberry Salad

Served with goat cheese, candied walnuts and balsamic
vinaigrette dressing 8.99
Add grilled chicken or shrimp for $2

Caesar Salad

Crisp Romaine lettuce, croutons, fresh parmesan and rich
Caesar dressing 7.99

Add grilled chicken or shrimp for $2

Caprese Salad

Fresh sliced mozzarella, vine-ripened tomatoes and red
roasted peppers accompanied by a basil pesto, balsamic
glaze and extra virgin olive oil 7.99

beverages

Soft Drinks 3.50

Pepsi, Diet Pepsi, Sierra Mist,

Mountain Dew, Diet Mountain Dew,

lced Tea, Lemonade, Rootbeer or Gingerale

Sparkling Water 3 .50
Milk 2.50

Juice 3.50
Orange, Pineapple, Apple, Cranberry or Grapefruit
l&ﬁBlI

g% We Proudly Brew

Z? STARBUCKS COFFEE

Coffee 3.00

EsSpresso z.00
Cappuccino 4.00

Latte 4.00

Caramel Macchiato 4.00
Tazo Hot Tea s.00

appetizers

Roadhouse Sliders &
Mini cheeseburgers made with Certified Angus Beef® served
with grilled onions, American cheese and pickles 8.99

Boneless Buffalo Bites
Hot and tangy buffalo-style white chicken breast chunks with a
cool bleu cheese dip to extinguish the blaze 8.99

Cap’n Chicken Strips

Feel like a kid again; fresh chicken tenderloins tossed in a Cap'n
Crunch breading lightly fried and served with a buttermilk ranch
dressing 8.99

Red Hook® ESB Ale Battered Shrimp

Our gulf jumbo shrimp dipped in micro-brewed Red Hook®
batter and golden fried delivers a rich and unique taste. Served
with an Ancho Chipotle dip 8.99

MozzaMia! Mozzarella Triangles
Delicately fried breaded triangles stuffed with Italian cheeses and
served with a warm marinara 7.99

Mesquite Chicken Quesadilla Rolls

Spicy grilled chicken, jack cheese and seasonings rolled in a
crispy fried tortilla and served with fresh salsa and drizzled with
Ancho Chipotle sauce 7.99

Spinach & Artichoke Dip

A generous serving of a creamy house favorite served with
crispy Stacy's® Pita Chips and drizzled with balsamic glaze 7.99

Fried Calamari

Tender, sweet calamari rings breaded and lightly fried to a
golden brown and tossed with banana pepper rings and our
house tomato olive salsa and balsamic glaze 8.99

sharing platters

Appetizer Sampler Bento Box

Perfect for sharing! This dish comes with an assortment of our
most popular appetizers including Boneless Buffalo Bites, Bacon
and Cheddar Topped Baby Potatoes, MozzaMial Mozzarella
Triangles and Mesquite Chicken Quesadilla Rolls 13.99

Mini Slider Sampler

Choose any six of our mini slider sandwiches. Select from mini
Certified Angus Beef® burgers, Chicken Parmesan sliders or
Pulled Pork sliders. Mix & Match ‘em for 13.99

paninis
and wraps

Our Paninis are grilled on Italian bread brushed with gariic
herb butter. Each of our delicious sanawiches are served with
homemade potato chips or seasoned fries.

Italiano Chicken Panini
Marinated grilled chicken tenderloins with roasted red pepper,
baby spinach, sliced provolone and garlic cheese spread 8.99

The Cubano Panini
Our version of the Miami favorite; slow roasted pulled pork,
Italian ham, Swiss cheese, pickles and mustard 8.99

Philly Bomb Steak Wrap &

Sliced Certified Angus Beef® Philly steak with Provolone cheese
smothered with grilled onions and mushrooms with a tangy
Ancho Chipotle sauce 8.99

Chicken Caesar Wrap
QOur classic Gaesar salad with grilled chicken tenderloins
wrapped in a white tortilla 8,99
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burgers’

Al of our burgers are made with a half-pound” of fresh
Certified Angus Beef® and served with a choice of seasoned
fries or hand cut potato chips and a fried pickle.

Showcase Signature Burger
Served with crispy bacon and cheddar jack cheese lightly
drizzled with tangy barbecue sauce and creamy ranch 9.99

Half Pound” Burger

on a fresh-baked artisan roll. Cheese it up if you wish. .. 8.99

Smokehouse Texas Burger

Tastes as big as the state of Texas; our half pound” beef burger
stacked with smoked BBQ pulled pork, roasted onions and
Swiss cheese 9.99

Veggie Burger
This grilled veggie patty is topped with baby arugula and fresh
salsa and served with carrot sticks and ranch dip 8.99

~Weight before cooking.

“Cooked to order. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness

chef’s specialties

Premium Crab Cakes
Pan seared lump crab cakes served on a bed of arugula and
topped with a corn salsa and a classic aioli 11.99

Cranberry Chicken Roulade

Cranberry and sage stuffing pinwheeled in a chicken breast
topped with a pan gravy and accompanied by baby spinach and
sweet potato fries 11.99

Sugar Cane Shrimp Skewers

Tender grilled gulf shrimp on sugar cane skewers served on a
bed of Toscano orzo and laced with a roasted red pepper sauce
11.99

Stuffed Salmon Pinwheel

Crab and spinach pinwheeled in an Atlantic salmon fillet topped
with a lemon butter sauce and accompanied by broccolini and
Toscano orzo 11.99

Bourbon Steak Tips
Bourbon-grilled sirloin steak tips served with wild mushroom
grain and broccolini 11.99

desserts

Tollhouse Cookie Pie Sundae

Combines the classic flavors of warm chocolate chip pecan
C0ookies and rich chocolate sauce with an indulgent Ben &
Jerry's® Ice Cream Sundae. It's a collision of fun served in a
martini glass 6.99

Turtle Cheesecake

New York style cheesecake rests on a thick layer of dark fudge,
covered with silky caramel sauce, garnished with chopped
pecans and placed in a graham cracker crust 5.99

Triple Chocolate Fudge Cake

Two layers of moist chocolate cake are filled with dense
chocolate mousse, topped with chocolate cake crumbles and
fudge curls 5.99

Boston Cream Cake

This upscale version of a traditional favorite is made even more
proper with luscious vanilla pastry cream layered between
delicate layers of yellow cake, finished with semisweet chocolate
frosting and finely-sliced almonds gamishing the sides 5.99



