
 

 

 

Lunch    Dinner    Events    Catering 

 
 

Oysters by the 1/2 dozen   
 

Todays beauties are tonged from Chesapeake Bay 
 

Eat Oysters ~ Love Longer! 
 
 

        * Raw & unsullied on the half shell   13 
 

Rockefeller  15 
 

Buttery Garlic Parmesan  14 
 

Hand breaded & fried crisp   15 
 

Cajun Baked~ Sausage, gumbo drizzle & cheddar jack   16 
 

Mexi Baked~ Jalapeno, sancho drizzle & cheddar jack.   15 
 

Italian Baked~ Marinara, parmesan, garlic & mozzarella.  15 
 

No modifications or substitutions at this time 
 
 

~Appetizers~ 
 

World Famous Gumbo~ 5 
 

French Onion~ 5 
 

 Chips, Salsa & Queso~ 6 
 

Bang Bang Shrimp~ 13 
 

Jumbo Shrimp Cocktail~ 11 
 

Calamari~ Lightly breaded w/house Asian Sauce. 11 
 

Spinach Artichoke Dip~ w/ house chips.  9 

Thanks to all who serve our Country & to you for joining us! 
God Bless America! 

Since 2005 

LUNCH~ Tuesday through Friday    11a-1p 

 

 

 Salads 
 

Dressings~  Bleu Cheese, Caesar, Ranch, French, 
Balsamic Vinaigrette, Olive Oil & Honey 

15yr Aged Tuscan Balsamic~ $1.75 

 
House~ Romaine, tomato, red onion, cheddar jack. 6  
 

Garden~ Romaine, apple, red onion, tomato, candied pe-
cans, cranberry, mozzarella & parmesan. 8 
 

Caesar~ Romaine, light Caesar, parmesan, & croutons. 7   
 

Goat Cheese~ Romaine, golden goat balls, apple, candied 
pecan, red onion, olive oil & honey. 12 
 

 

 Awesome Toppings ~ Get you some! 
  

8oz Seared Salmon Filet~ 14           
             Pretzel Chicken~ 6        Grilled Chicken~ 5 
            Cajun Sausage(4)~ 5      Cajun Shrimp(4)~ 6  
                        Mild Buffalo Grilled Chicken 6  
                          

 

 

 

 

In 1936, the construction crew working here  
thought it would be cool to carve stones into a dia-

mond, spade, club, and a heart.  Then place them into 
the exterior of the building for the world to see. With 
the blessing of the superintendent, they did so. To this 

day, we cherish the location of this artwork, and re-
member our great forefathers of this community, for 

their love and hard work. 
 

Ask one of us, we’ll tell you where it is. 

 

 
 

Sandwiches & More 
 

All come with fries or tater tots. 

Sandwiches served on a buttery toasted Hawaiian bun. 

 
Nantucket~ Sautéed gulf shrimp, pesto, lettuce, fire blis-
tered tomato, & au-gratin alfredo.  15 
 
Bayou~ Cajun sausage, fried shrimp, peppers, onions, 
jambalaya drizzle & white hot cheddar.  Cheerfully as-
sembled & smashed grinder style. 15     
 
Buffalo Chicken~ Pretzel crusted breast w/ lettuce, fire 
blistered cherry tomatoes, & mild buffalo sauce.  13 
 

Pretzel Chicken Parmesan~ Topped w/ marinara, mozza-
rella & cheddar jack. 14 
 
Cowboy Chicken~ Au gratin cheddar, bacon, honey bbq & 
pretzel crusted breast. 14 
 

The Big Hot~ Honey ham shaved thin & piled high w/
melted baby Swiss. 13 
 

Fish & Chips~ 8oz tilapia filet, lightly breaded w/
shredded lettuce & Cajun tartar sauce. 13 
 
Steak Burger  
Half pound of ground ribeye & filet of beef tenderloin, 
seared like a true champion. Melted white cheddar. 12 
 
Steak & Bacon Delight~ Smokey shredded ribeye & can-
died root beer pork belly. Blanketed w/ melted white 
cheddar.  The tastes & textures here will take you to your 
happy place. 16 
 


