
Lump crab, tomato-based broth, bacon and blend of vegetables 9.75 

Two chicken tenders with honey mustard 8.00 

Ground beef, Charlie Brown chili spice, kidney beans, and pale lager,
topped with cheddar jack cheese, raw jalapeños, side of cornbread 8.95

Romaine lettuce, pico de gallo, tri-colored tortilla strips, grilled
chicken tossed in tangy BBQ sauce, cheddar jack cheese, side of
BBQ buttermilk ranch dressing 16.95

Spring mix topped with grilled chicken, mandarin oranges,
cranberries, candied pecans and balsamic vinaigrette 16.95

Romaine lettuce, shredded cheese, pico de gallo, served in a flash
fried tortilla bowl, with tri-colored tortilla strips and buttermilk ranch 

Hamburger grilled well done with American cheese 8.00 

Combo: Marinated fajita steak, chicken and grilled shrimp 22.50

Pico de gallo, shredded cheese, shredded lettuce on two flour or
corn tacos with a side of chips and salsa

Garlic teriyaki salmon served with steamed red quinoa, cilantro-
lime veggie blend, steamed broccoli and red pepper 19.95
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GROUND CHUCK CHILI*

MANDARIN CHICKEN SALAD

CHICKEN CAESAR SALAD

MARYLAND CRAB SOUP BOWL

TERIYAKI SALMON PLATTER

TACOS*

SIZZLING FAJITAS*

SALAD TOPPERS

SALAD DRESSINGS

HOUSEMADE DRESSING / SAUCE
Italian • Balsamic • Honey Mustard • Caesar • Oil & Vinegar

Blue Cheese • Buttermilk Ranch • BBQ Buttermilk Ranch  
Extra Dressing .50¢ / Dressing To Go Pint  6.75 / Hot Sauce To Go $6.50

SARANAC HAND CRAFTED BOTTLES / CANS
SHIRLEY TEMPLE, ROOT BEER, GINGER BEER 4.75

COKE • DIET COKE • GINGER ALE • ORANGE SODA •
SPRITE • COFFEE • TEA • SWEET TEA  3.95

DRINKS

SIDES

KID'S MENU
DESSERTS

Marinated Fajita Steak 8.99 • Chicken 6.99  • Ahi Tuna 9.99  • Shrimp 10.99

FARM FRESH TO TABLE WHEN AVAILABLE

SALAD

Comes with a side of sour cream and fresh salsa
 Steak & Cheese: Tomato, sour cream & fresh salsa 15.95
Chicken & Cheese: Tomato, sour  cream & fresh salsa 14.95
Veggie & Cheese: Tomato, onion, green pepper, mushroom and
fresh garlic 13.95

Haddock blackened, spicy cabbage slaw, tomato, creamy sriracha
sauce, served on two warm flour or corn tacos 15.95

TAPHOUSE QUESADILLA*

TACOS & ENTREES

SPICY HADDOCK TACOS*

Blackened ahi tuna, served rare, seaweed salad, sriracha mayo,
pico de galo, and guacamole on two soft flour or corn tortilla with a
side of chips and salsa 16.95

AHI TACOS**

Sizzling cast iron, onions, green and red peppers medely, side of
lettuce, sour cream and pico de galo. Corn or flour tortillas available.

Grilled Shrimp 18.95

Blackened ahi tuna, served rare, spring lettuce mix, green peppers,
mushrooms, onions, tomatoes, and a side of wasabi ranch 18.25

Grilled chicken, romaine lettuce, croutons, parmesan cheese and a
side of Caesar dressing 15.95

AHI SPRING SALAD**

Wedge of iceberg lettuce, bacon, tomatoes, blue cheese crumbles
and a side of blue cheese dressing 12.95

WEDGE SALAD

FAJITA SALAD* 

BBQ CHICKEN SALAD

SOUP

**Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. 
Please tell your server if anyone in your party has a food allergy.

*Spicy

Ghirardelli brownie, with a  scoop of vanilla ice cream 8.95 

Vanilla ice cream, banana with chocolate and raspberry syrup 7.95

BROWNIE A' LA MODE

BANANA SPLIT

Saranac hand crafted root beer and vanilla ice cream 6.75
ROOT BEER FLOAT

Grilled Chicken 16.95
Marinated Fajita Steak 17.95 

Shrimp: Grilled or Blackened 19.95
Grilled Chicken 17.95
Marinated Fajita Steak 18.95 

Grilled cheese sandwichwich 8.00
GRILLED CHEESE

Creamy macaroni and cheese 8.00
MAC N CHEESE

KIDS CHEESEBURGER

CHICKEN TENDERS

SERVED WITH TATER TOTS OR APPLES & A JUICE BOX

Fresh Cut Fries               Tater Tots

Onion Rings

Spicy Quinoa* 

Sweet Potato Fries 

Side Caesar Salad 

Side Spring Salad

Mac N Cheese  

Garlic Green Beans  

Garlic Mushrooms

Broccoli and Red Peppers 

SUB SIDE 2.99 / ADD SIDE  4.99

Marinated Fajita Steak 17.95     Sriracha Fajita Steak 17.95  
Grilled Chicken 16.95                    Sriracha Grilled Chicken 16.95
Grilled Shrimp 18.95                     Pulled Pork 16.95

COCKTAILS
CRUSHES ORANGE • GRAPEFRUIT • LEMON • PEACH

SHOTS JAMIE •  VEGAS • GREEN TEA • WHITE TEA

SPECIALTY  TOP SHELF MARGARITA • JOHN DALY •
BALTIMORE OLD FASHION • ESPRESSO MARTINI
CROWLER CRAFT BEER OR HAND MADE CRUSH

Jumbo blackened shrimp served over steamed red quinoa, cilantro-
lime veggie blend, steamed broccoli and red pepper 18.95

QUINOA SHRIMP BOWL*


