BEERS

’ ’ Draft Bud Light Lime 3,50
Recelve Your entrée free on the day Bass Ale ) 595 5“"““5?“7[“"“5 575
, , Stlerva Nevada 595 Dowmgstie
of your birthday with the purchase of an entrée of Miller Lite =95 e Lite <5
equal or greater value, (ID required) Bell's Seasonal 5.95 Budweiser 2.50
Bud Light 3.50
Low Carb 4
1A Michelob Ultra 3.50 timporte
Kid’s Menu (10 § under) 5.95 o g amstel Ught 535
Sevved with cholee of Fries, vice or vegetable medley, wmilk or soft drink. § Labatt Blue Light 3.75
/bmwwie sundae Malt Beverages Labatt Blue 3.75
C(YLLLBd Chﬁﬁse Mike’s Hard Lemonade =.50 Molsown Canadian 355
/ / / 4 4 (‘/ » 5
Chicken Strips Creamy fettueeind Now-aleoholic oror >
BLeR'S NA 375 Helnekeen 295
Ch 88$8bbtlf@ er Ha Mbbtlf@ er Neweastle Brown 3,95
*S U N DAY kl DS EAT FREE* Jolly Pumpkin selections, ask Your server for detatls
* off the kids menu with the purchase of adult entrees

Bar Area Specials

BEVERAGES

coffee: regular and decaf *BEAR CLAW COFFEE 1,95

4:00 = 7100 .

Hot tea: regular, decaf § herbal 1,95 Beer, Wine, Drinks § Starters
Hot Chocolate 2.50 J

lced Tea or Lemonaole 1.95 wine

coke, diet coke, sprite, diet sprite § ginger ale 1,95 Bottle and gtass List available
BC: oot beer § cream soola 2.50 , ,

Juice 1,95 Tuesday is Bottled Wine day
Mille: ;2%, chocolate 1,95 AlL bottles are 1/= off with the purchase of two entrees
Sparkling § ®ottled water (500ml) 3,95
HOURS: Mow 4-10 ~ Tues 4—10 ~ Wed 4-10 ~ Thurs 11:20 -10 ~ Fri § Sat 11:30 -11 pm




Starters

Shrimp Cocktail 9,95
~ & Jumbo Shrimp peeled and develned with cocktail
sauce

Oysters on the Half Shell  ~Ask Your server for Todays Selections

Oysters Rockefeller 9.95
Freshly shucked east coast oysters, stuffed and baked with
splnach, Laced with pernod and topped with parmesan cheese

Flash Fried calamart F.95
with jalapeno atoli
Crab Cake Appetizer 9.95

Sautéed Sweet Maryla wol Lump crab cake, topped with
crispy fried leeks and spiey mustard sauce

Fried Baby Artichokes F.95
Deep fried tn herbed bread crumbs with ranch dressing
Steak Bites* 10.95

Beef tenderloin tips sautéed with wild mushrooms, red wine
sauce and a hint of Dijon served over parmesan crosting
Spring Rolls g.95
Chicken and vegetable spring rolls deep frieod and
served with a spiey ginger soy dipping sauce

Tuna Sashimi* 9.95
Sesame crusted Ahl tuna with seaweed salad, wasabi
and pickled ginger
Steamed Mussels in garlic and white wine 795
SOUPS
Soup of the Pay Bowl 4.50
Cup 3.50
Five onlon Soup 4.95

Topped with croutons and gruyere swiss cheese

Salads

Fled Chicken salad ~available grilled, blackened or cajun 10.95
Crispy fried chicken breast on mixed greens with avocado, cheddar,
smoked bacown, red onton § tomato with ranch dressing

Grilled steak salad* 11,95
own mixed greens with mandarin orange segments, mushrooms,
toasted walnuts ano gorgonzola with house vinaigrette

Lobster and Crab Salad 1495
Mixed greens, tomato, hard boiled ego, avocado, strawberries §
mandarin oranges

Traditional Ceasar 10.95

Chopped romaiine, shredded parmesan and fresh crostind topped with

your cholce of grilled chicken breast or grilled salmon filet
Marinated Jumbo Shrivmp Caesar 12,95

Tuna Salad 995
Tuna salad with mixed greens, tomato avocado and fresh frudt and
served with balsamic vinatgrette dressing

That Chicken 10,95
Sliced chicken, snow peas, sweet peppers, cucunmber, tomato
and scallions tossed with spicy peanut dressing served with
baby greens and topped with fried won ton

Grilled Tuna Nicolse 11,95
Grilled marinated yellowfin tuna with mixed greens, olives,
tomato, havol botled egg, artichokes and potatoes, served with
balsamic vinaigrette

Fruit Plate 10,95
Melown, strawberries, cottage cheese, mandarin oranges on mixed
gretns

Vegetarian Selection

vegetarian Pasta 895
Fresh vegetables tossed in towato basil with egg fettuceind

“Cooked to order or may contain raw tngredients. *Consuming raw or undercooked meats or
o , . ) b ) )
shellfish may increase your risk of food-bourne illness, especially if you have a medical

House sgaecia Lties

~ substitute a House Salad or Cup of Soup for 2,50

~ neludes bread basket a
Shrimp Galliano 11,95

Flve Sautéed jumbo shrimp with Galliano, garlic and fresh diced
tomato, served with seared greens and wild rice pilaf

Chargrilled Atlantic Salmon 12,50
serveo with wild rice pilaf and a fresh seasonal vegetable garnish

Parmesan Whitefish 9.95
Lalke Superior wWhitefish encrusted with parmesan cheese anol
panko crumbs,, dizzled with roasted tomato vinaigrette and basil
otl over seaved greens with wildl rice pilaf

Chicken Marsala 10.95
Sautéed breast of chicken with wild mushrooms and shallots
n wmarsala wine sauce with wild rice pilaf and parmesan tomato

Flsh and Chips 8.95
Beer battered and served with house tartar sauce, fries anot
seared greens,, accompanied by a traditional malt vinegar

Bolognese 9.25
Traditional ttalian wmeat sauce with wild wushrooms
and a touch of creawm with ego pasta and garlic toast,

Burgers

1/2 pound Angus beef grilled to Your Liking with fries § coleslaw

The Polnt Burger® .95
cheese, sautéed onlon, sweet peppers, mushrooms, bacon or all

Bacon § Blue Cheese* 895
hickory smoked bacon topped with blue Cheese

Cheddar and Canadian Bacon* 8.95
thin sliced canadian bacon with cheddar cheese

Sandwiehes

come with fries § Cole slaw ~ sub a House Salad or Cup of Soup for 2.50

PhiLLg Sty le Steak Sandwich 895
Maritnated thin sliced vib eye with sautéed onion peppers,
mushrooms, and melted swiss cheese

Chicken Sandwich 8,95
Grilled marinated chicken, maple smoked bacon and swiss cheese

BBR Pork Sandwich 895
with sliced red onion and horseradish sauce

Tuna Melt .50
Tuna salad with cheddar cheese, Russian dressing, grilled on rye

Chicken Club sandwich 8,95
Triple deck, sliced grilled chicken, hickery smoked bacow, Lettuce,
tomato and mayo on toasted wheat

Rueben sandwich 9.50
Pulled house cookent corned beef brisket with sauerkraut, swiss
cheese and russian dressing, grilled on rye

Crab cake sandwich 11.95
Maryland Lump crab cake with swiss cheese, avocado,
Lettuce and tomato on a toasted English muffin

Stoe Salads

~ White Balsamic Vinaigrette, Raspberry Vinaigrette, Ranch,
Blue Cheese and Russtan ~

House Salad 3.95
Wedge of Leeberg Lettuce over baby greens, fresh tomato,
ved onlon, hard boiled egg and shaved parmesan cheese
dressed with white balsamic vinalgrette

caesar salad 3.95
Romaine heart, anchovy, garlic croutons and shaved
parmesan cheese drizzled with classic Caesar dressing

Chopped salad 3.95
Mixed greens with crumbed gorgonzola cheese, red onion,
Michigawn dried cherries, toasted pine nuts dressed with raspberry
vinaigrette



