
Entrees
-BLACK AND BLEU BENEDICT-

Blackened and sliced NY Strip*, poached eggs*, hollandaise sauce, bleu cheese crumbles 
on a toasted French baguette, accompanied by a grilled vegetable medley - $1599

-CHICKEN CORDON BLEU-
Bacon wrapped chicken breast stuffed with Swiss cheese and ham with hollandaise 

sauce, roasted garlic mashers, bacon wrapped asparagus - $1499

-FIVE PEPPER TUNA-
 Grilled or blackened tuna steak*, 5 pepper balsamic reduction, 

roasted garlic mashers, grilled asparagus - $1799

-THE OBLIGATORY STEAK -
NY Strip* grilled, blackened, or bourbon glazed, onion frazzles, baby baked potatoes, broccoli.

Queen cut 10OZ - $1799    King cut 14OZ - $2249

-HOUSE MEATLOAF-
Homemade meatloaf, onion frazzles, brown gravy, roasted 

garlic mashers, sautéed green beans - $1299

-CAJUN FRIED CATFISH-
Blue Moon battered, bistro remoulade, bacon & jalapeño mac-n-cheese, hush puppies - $1699

-WINNER, WINNER, CHICKEN DINNER-

Lightly breaded and lemon pepper pan fried, grilled,  
or blackened chicken breast, baby baked potatoes, vegetable medley - $1249

-CRAB CAKES-
Two crab cakes grilled or fried, hush puppies, fries, cole slaw, bistro remoulade - $2129

-CHICKEN & WAFFLES-
Boneless fried chicken atop Belgian waffle, drizzled w/ caramel 

bourbon sauce, bacon & jalapeño mac-n-cheese - $1499

Pastas
SERVED WITH GARLIC BREAD

-MEDITERRANEAN CHICKEN-
Spinach, mushrooms, tomato, feta cheese, Kalamata olives, fresh basil, 

white wine, garlic, olive oil with seasoned fettuccine - $1599

-PORK MADEIRA-
Lightly pan fried pork tenderloin cutlets, Madeira wine, grilled 

asparagus, provolone cheese, angel hair - $1629

-CHICKEN AND CAJUN CREAM-
Grilled chicken, mushrooms, tomatoes, Cajun seasonings, smoked sausage, 

garlic, Parmesan cheese and cream tossed with penne pasta - $1469

-CHICKEN FRANCE’SE- 
Lightly pan fried chicken breast with a fresh lemon, white wine, and butter sauce, angel hair - $1299

-PORTABELLA PASTA-
Marinated portabella, sundried tomatoes, goat cheese cream sauce, fettuccine - $1399

Add beef tenderloin skewers* -OR- jumbo grilled shrimp - $599

-CHICKEN NICHOLE-
Grilled or blackened chicken, spinach, artichokes, rich garlic cream sauce, penne pasta - $1429

- ITALIAN SURF AND TURF-
Shrimp and lobster raviolis, beef tenderloin skewers*, blackened 

Roma tomato, smoked Gouda cream sauce - $1999
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*Note – these items are prepared raw or under cooked or may contain raw or undercooked ingredients.  Consum-
ing raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness 
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To Share
-CAPRESE STACKS-

Fresh mozzarella, Roma tomatoes, fresh 
basil, olive oil, balsamic vinaigrette - $999 

-GREEN EGGS & HAM-
Avocado infused deviled eggs, 

crisp Surryano Ham - $649

-BISTRO TACOS-
Grilled mahi or shrimp tossed in sweet 
Thai chili, or pork carnitas, each topped 

with Bistro remoulade slaw, pico de gallo, 
sriracha aioli, flour tortillas - $1039

-HOT CRAB DIP-
Crabmeat, cream cheese, seasonings, 

cheddar, w/ toast points - $999

-BACON WRAPPED JALAPEÑOS-
 Fresh jalapeños, pepper jack cheese, 

bacon, raspberry drizzle - $799

-ISLAND CALAMARI-
Fried calamari, sweet Thai chili sauce, 

rice noodles, seaweed salad - $949

-HOG WILD WINGS-
Mini Pork Shanks prepared: 

Buffalo Dry Rub with celery and dressing

-OR-

 Asian Style BBQ with our famous 
sesame ginger slaw - $999

-POTSTICKERS- 
Fried pork and vegetable dumplings, 

Teriyaki style dipping sauce - $799

-SPINACH & ARTICHOKE DIP- 
Spinach, artichokes, garlic, cream and 

cheeses. Tortilla chips for dipping - $799

-FRIED PICKLES- 
Blue Moon battered fried pickle 

spears, spicy ranch - $799

-NACHOS-
Chili -OR- pork carnitas, pico de gallo, 

cheddar cheese, lettuce, jalapeños, 
Guacamole, sour cream - $999

-HOUSE CHILI-
-OR-

-SOUP DU JOUR-
Cup $399 - Bowl $599
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Nightly Specials
WEDNESDAY: Burgers and Brews

½ off Draft Beer and Discounted Burgers till 9 pm

THURSDAY: Kids Eat Free and ½ off Bottles of Wine and Sangria till 9 pm
Team Trivia 7 pm - 9 pm - Suffolk location only

FRIDAY: ½ off Martinis till 7 pm - Unique Chef Special

SATURDAY: ½ off Margaritas till 7 pm - Unique Chef Special

*Note – these items are prepared raw or under cooked or 
may contain raw or undercooked ingredients.  Consuming 

raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of food borne illness 

From The 
Garden 

YOU CAN ADD 
grilled or blackened chicken $399, 

grilled shrimp $599, tuna steak* $999, 
grilled or blackened NY Strip* $799 

or a crab cake $899 to any salad

-HOUSE GARDEN- 
Iceberg and romaine lettuce, Roma tomato, 

cucumber, green pepper, red onion, 
sprouts, croutons, choice of dressing - $899

-GOAT CHEESE SALAD- 
Panko crusted fried goat cheese, fresh 

spinach, Kalamata olives, roasted 
red peppers, stuffed cherry peppers, 

roasted garlic, sundried tomatoes, 
and red wine vinaigrette - $1249

-THE WEDGE-
Iceberg wedge, red onion, tomato 

peppered bacon, bleu cheese 
crumbles, choice of dressing - $899

-CAESAR-
Romaine, house croutons, Caesar 
dressing, Parmesan cheese - $799

-COBB SALAD-
Iceberg and romaine lettuce, avocado, 
tomato, cheddar cheese, hardboiled 
egg, peppered bacon, fried chicken 

strips, choice of dressing - $1199

HOUSE MADE DRESSINGS: ranch, cilantro 
ranch, creamy sesame ginger, Italian, 
balsamic vinaigrette, oil and vinegar

OTHER DRESSINGS: fat free Italian, blue 
cheese, thousand island, honey mustard

Happy Hour 
½ OFF JACK DANIEL’S, 

JIM BEAM, CAPTAIN MORGAN, PINNACLE 
VODKA (REGULAR) 

5-7 PM WEDNESDAY - SATURDAY

Sandwiches
Served with fries -OR- house made chips & pickle spear

- Lettuce, tomato, & onions by request -

-HARBOUR CLUB CHICKEN SANDWICH- 
Lemon pepper breaded & pan fried chicken breast, bacon, 

tomato, avocado, cilantro ranch, Focaccia Roll - $1049

-FRIED CATFISH PO BOY-
Blue Moon battered and fried, bistro remoulade slaw, Roma tomatoes, and pickle planks - $1129

-CRAB CAKE SANDWICH-
House made crab cake, toasted brioche, bistro remoulade - $1199

-FRIED PICKLE BURGER-
All beef patty*, thin sliced fried pickle planks, pepper jack cheese, spicy ranch dressing - $1149

-BROKEN EGG BURGER- 
All beef patty*, fried egg, bacon, American cheese - $1099

-CAROLINA BURGER-
All beef patty*, pulled pork BBQ, pickle planks, BBQ sauce, coleslaw, fried onion frazzles - $1249

-RED REUBEN BURGER- 
All beef patty*, sliced pastrami, sauerkraut, Swiss cheese, and 1000 island dressing - $1199

-BUILD YOUR OWN-
Grilled or Blackened Chicken $799, All Beef Patty* $849, Marinated Portabella $849

CHEESE CHOICES: American, cheddar, provolone, pepper jack, 
bleu cheese, Swiss, Havarti, mozzarella - 99¢ each

OTHER TOPPINGS: grilled mushrooms, green peppers, red peppers, jalapeños, hot peppers, 
sprouts, avocado, grilled onions, fried onion frazzles - 99¢ each Bacon or Chili add $199

BURGERS & BYO SANDWICHES SERVED ON TOASTED BRIOCHE OR PRETZEL ROLL
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Sweet Endings
-FRENCH TOAST JUBILEE-

Cinnamon swirl French toast, vanilla bean ice cream, fresh sugared 
strawberries, maple syrup, whipped cream - $899

-BANANAS FOSTER
Sautéed bananas, light and dark rum, brown sugar, over ice cream - $879

-KAHLUA CHOCOLATE CAKE-
Triple chocolate fudge cake, Kahlua, chocolate syrup, toasted almonds, and ice cream - $759

-WAFFLE A LA MODE-
Belgian waffle, vanilla bean ice cream, whipped cream, chocolate and caramel syrup - $699

-HOUSE MADE CHEESECAKE- 
Different selections weekly - $599

-SUNDAES-
Chocolate brownie – house made warm fudgy brownie 

Hot caramel apple crumble – house made

 Both served with ice cream, whipped cream, cherry

 Regular $599 - Mini $299
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Sides
SIDE ITEMS: $229

French Fries

Hush Puppies

Sautéed Green Beans

Cole Slaw

Steamed Broccoli

Roasted Garlic Mashers

Baby Baked Potatoes

Grilled Vegetable Medley

House Made Chips

SPECIALTY SIDE ITEMS: $449

Bacon Wrapped Asparagus w/ Hollandaise

Sautéed Spinach

Grilled Asparagus

Side House Salad

Side Caesar Salad

Onion Rings

Bacon & Jalapeño Mac-n-Cheese


