
 
 

Dinner Menu 
 

Normal House Salad ($4.50) 
or 

Soup of  the Day($3.50) 
- - 

Island Snapper 
$18 

Grilled Caribbean red snapper served with an andouille and coconut rice hash, finished with citrus butter and a 
sesame pineapple relish 

 
Cajun  Coffee Ribeye 

$23 
A sweet and smokey charbroiled spice rubbed 12oz ribeye, served over our Smoked Gouda Mac with grilled 

asparagus 
 

Salmon Brulee 
$19 

Caramelized Atlantic salmon served over our Smoked Gouda Mac with grilled asparagus, finished with a 
lemon IPA syrup 

 
Roasted  Beer Can Chicken 

$17 
Lemon sage roasted half chicken, Domaine Dupage veloute, roasted Yukon gold potatoes and sautéed green 

beans 
 

Spaghetti Squash Bolognese  
$14 

A vegetarian Bolognese made with blended shiitake, portobella, and button mushrooms in our housemade 
marinara sauce, served over spaghetti squash noodles, finished with basil butter 

 
Smokey BBQ Beef Brisket  

$16 
House-smoked with mesquite and hickory, then shaved thin and topped with espresso BBQ sauce, served over 

mashed Yukon gold potatoes and sautéed green beans  
 


