APPETIZERS

Raised Donut Holes 6

10 raised donut holes tossed in cinnamon and
sugar. Served with caramel and raspberry sauce
for dipping.

Smothered Cinnamon Roll 5

A large fresh baked cinnamon roll topped with
our house-made icing and served warm.
Bone-In Wings 13

A table favorite, these marinaded wings are
crispy and juicy. Tossed in your choice of buffalo,
chipotle BBQ, miso honey, or dry rub.

Blue Point Oysters market price
Freshly shucked Blue Point oysters served with
horseradish, cocktail sauce, and crackers.
Crispy Brussel Sprouts 8

Hearts and leaves are tossed in a salted maple

glaze topped with crispy bacon.

SOUPS & SALADS

Shrimp Bisque cup5 | bowl 7

House Salad half 6 | full 8

Chopped romaine, tomatoes, sliced cucumbers,
and, topped with feta cheese crumbles and
croutons. Served with balsamic vinaigrette on
the side.

Classic Wedge 9

lceberg lettuce wedge topped with
house-made blue cheese dressing, bacon bits,
tomatoes, and blue cheese crumbles, finished
with a drizzle of balsamic reduction.

Caesar Salad half 6 | full 8

Chopped romaine, shredded parmesan cheese,
and croutons tossed together in a classic caesar
dressing.

Spinach Salad 13

Fresh spinach, blueberries, strawberries, grilled
chicken, candied pecans, and goat cheese,

served with balsamic vinaigrette on the side.

A suggested gratuity of 18% will be added to all parties of 6 or more. It is company policy that guests have the unrestricted right to determine the final amount of gratuity free
from compulsion or negotiation. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne iliness, especially if you have
certain medical conditions. Please alert us of any food allergies. We are not responsible for an individual’s allergic reaction to our food or ingredients used in food items.



STEAKS

6 oz Filet Mignon 28

Filet mignon crusted with kosher salt coarsely
cracked pepper, and garlic, served with Red
Bliss mashed potatoes, and green beans.

16 oz Ribeye 27

Ribeye crusted with kosher salt coarsely cracked
pepper, and garlic, served with Red Bliss
mashed potatoes, and green beans.

8 oz Sirloin 15 | 12 oz Sirloin 20
Sirloin steak crusted with kosher salt coarsely
cracked pepper, and garlic, served with Red
Bliss mashed potatoes, and green beans.
Steak Frites 29

10 oz prime flat iron steak crusted with kosher
salt, coarsely cracked pepper, and garlic, topped
with our caramelized shallot butter, and served

with shoestring fries.

ENTREES

Two Egg Breakfast 12

2 eggs, bacon or sausage, breakfast potatoes,
and a biscuit or toast.

Chicken Fried Steak & Eggs 16

Chicken fried steak topped with green chile
bacon gravy, buttermilk biscuit, breakfast
potatoes, and two eggs in any style.

Biscuits & Gravy 11

A buttermilk biscuit topped with cheddar jack
cheese, green chile bacon gravy, and breakfast

potatoes.

Steak & Eggs 18

8 oz sirloin steak, two eggs any style, breakfast
potatoes, and toast.

Hangover Burrito 12

Scramble eggs, cheddar jack cheese, fresh pico
de gallo, crispy bacon bits, and breakfast
potatoes topped with chipotle mayo, rolled in a
large flour tortilla. Served with black beans and
roasted salsa on the side.

Fajita Steak Burrito 14

Tender filet pieces sauteed with yellow onion
and red bell peppers, folded into scrambled
eggs with melted cheddar jack cheese, topped
with chipotle mayo, and rolled in a large flour
tortilla. Served with a side of black beans.
Three Cheese Omelet 12

Cream cheese, cheddar cheese, and jack cheese.
Served with fresh fruit, toast, and salsa.

Bacon or Sausage Omelet 12

3 egg omelet with bacon or sausage and
cheese. Served with fresh fruit and toast.
French Toast 11

Thick sliced bread soaked in a batter of eggs,
cream, vanilla, and a hint of bourbon. Drizzled
with fresh raspberry and lemon anglaise.
Chicken & Waffles 16

Four mini waffles seasoned with a hint of
cardamom, topped with crispy chicken tenders.
Served with fresh raspberry coulis and spiced
syrup.

The 82 Burger 14

An 8 oz hand-pressed patty, provolone cheese,
bacon, lettuce, tomato, pickles, red onion,

sunny-side-up egg, and fries.

A suggested gratuity of 18% will be added to all parties of 6 or more. It is company policy that guests have the unrestricted right to determine the final amount of gratuity free
from compulsion or negotiation. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne iliness, especially if you have
certain medical conditions. Please alert us of any food allergies. We are not responsible for an individual’s allergic reaction to our food or ingredients used in food items.



