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Martinis 
All Martinis 12 

 

Classic Martini  

Bombay Sapphire Gin with a hint of vermouth, served with an 

olive 

 

Pearl-tini  

Three Olives Pomegranate Vodka, triple sec, pomegranate juice, 

splash of lime juice 

 

Red Berry Iced-tini  

Ciroc Red Berry, Firefly Sweet Tea Vodka, lemon-lime soda, 

sparkling water 

 

Lemon Drop Martini  

Grey Goose Le Citron Vodka, triple sec, lemon juice 

 

Blackberry Martini 

Effen Black Cherry vodka, pomegranate juice, fresh squeezed lime 

juice-served with a cherry 

 

Death by Chocolate  

Godiva Chocolate Liqueur, Three Olives Chocolate Vodka, crème 

de cacao, and cream 

 

Bubble Gum Martini  

Three Olives Bubble Vodka, half and half, grenadine 

 

Green Apple Martini  

Van Gogh Wild Appel, Chambord, Apple Puckers, pineapple juice, 

sour mix-served with a granny smith apple wedge 

 

Java Shock Martini  

Van Gogh Double Espresso Vodka, Dark 

Crème de Cacao, Baileys, and a touch of cream 

 

Mint Martini  

Grey Goose Vodka, Bailys Irish cream, crème de menthe, half and 

half-served in a chocolate-coated glass 

 

Margaritas 
Frozen or on the rocks; salted rim or no salt 

 

Golden Margarita 14 

Patron Gold, Patron Citronge, Grand Marnier, and a splash of 

lemon, lime, and orange juice 

 

Ultimate Margarita 12 

Patron Silver, Patron Citronge, Fresh Lime, Sweet & Sour 

 

Blue Margarita 9 

Cuervo Gold, Cointreau, Blue Curacao, lemon, lime, topped with 

Grand Marnier 

 

Raspberry Margarita 9 

Raspberry puree, Jose Cuervo, Cointreau, and Lime 

 

L.I.Teas 
 

The original Long Island Iced Tea 8 

Vodka, gin, rum, tequila, Triple Sec, and sour mix with a splash of 

cola 

 

Grateful Dead 8 

Vodka, gin, rum, Triple Sec, Chambord, and sour mix with a splash 

of cranberry juice 

 

Walk-Me-Down 8 

Vodka, gin, rum, tequila, Triple Sec, Blue Curacao, and a splash of 

sour mix 

 

Mojitos 
 

Original Mojito 8 

Bacardi Rum, sugar, fresh mint, lime soda 

 

Peach Mojito 8 

Bacardi Peach Red Rum, peaches, fresh mint, lime soda 

 

Raspberry Mojito 8 

Bacardi Razz Rum, raspberries, fresh mint, lime soda 

 

 

 

 

Specialty Drinks 
 

Electric Lemonade 10 

Ketel One Citroen, Bacardi, triple sec, Blue Curacao, lemonade, 

and a splash of lemon-lime soda 

 

Tropical breeze 10 

Bacardi peach, Bacardi razz, Absolut mango, pineapple, orange 

juice, sprite with a sugar rim 

 

Ultimate Cosmopolitan 11 

Ultimat vodka, Patron Citronge, cranberry pomegranate, Grand 

Marnier, lime juice  

 

Coconuts on the Beach 11 

Ciroc Coconut Vodka, pineapple juice, cranberry juice 

 

Twisted Blue Hawaiian 9 

Absolut Mandrin, Blue Curacao, orange juice, pineapple juice 

 

Cherry Limeade 11 

Ciroc Red Berry, Sprite, and fresh-squeezed lime juice 

 

Remy 15 

Remy Martin V.S.O.P. Cognac, Cointreau, Lemon Juice, 

 and sugar rim 

 
 

Red Wine 
 

Trivento, Pinot Noir, Argentina 22 

Parducci Pinot Noir, California 30 

Markham Merlot, California 45 

Robert Mondavi “Private Select” Merlot, California 25 

             Peppoli Chianti Classico, Antinori  32 

        Natura “Organic” Cabernet Sauvignon, Chile 22 

Conn Creek Cabernet Sauvignon, California 45 

9 Stone Shiraz, Australia 25 

Penfolds “Thomas Hyland” Shiraz, Australia 35 

DXG, Rose of Syrah 55 

Markham Merlot 45 

 

Wine 

Chateau Ste. Michelle Indian Wells  Chardonnay, Washington 33 

Cakebread Cellars Sauvignon Blanc, California 45 

Palo Alto Sauvignon Blanc, Chile 23 

Santa Margherita Pinot Grigio, Italy 48 

Le Rime Pinot Grigio, Italy 23 

Principessa Gavia Gavi, Italy 25 

Relax Blue Riesling, Germany 22 

Bautari Moschofilero, Greece  23 

Castillo De Molina, Sauvignon Blanc, Chile 22 

 

Sparkling Wine 
 

Dom Perignon, France 275 

Veuve Clicquot “Yellow Label,” France 90 

Chandon “Classic Brut,” California 42 

J. Roget, Brut 23 

 

WINES BY THE GLASS 8 

Merlot/Chianti/ Cabernet Sauvignon/Chardonnay 

Pinot Grigio /Red Zinfandel/White Zinfandel/Shiraz 

 

SODAS 
 

Pepsi, Diet Pepsi, Mug Root Beer, Sierra Mist, Schweppes Ginger 

Ale, Orange Crush, Dr. Pepper, Ice Tea 
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LUNCH Starters 
 

Baked Clams  

Six 8 

Twelve 14 
 

Bruschetta 

Chopped red vine tomato and basil mixed with extra virgin olive oil on six toasted pieces of Italian bread  

7 
 

Buffalo Wings  

One pound of crispy fried wings, served with blue cheese dressing  

9 
 

Crab Cakes 

Two large crab cakes served with a kidney bean and corn salsa with cilantro 

11 
 

Fried Calamari 

 Tender calamari lightly breaded and fried; served with our homemade marinara sauce  

11 
 

Shrimp Cocktail  

Four large shrimps served with our homemade cocktail sauce 

12 
 

Sliders 

Mini beef patties served with lettuce, tomato, and red onion on a mini potato bread bun with a pickle  

9 

With cheese 11 

With Cheese and caramelized onions 13 
 

Steamed Mussels 

Mussels in a shell simmered in white wine, garlic-butter and onions 

14 
 

Tomato and Mozzarella 

Fresh mozzarella and tomato slices drizzled with aged balsamic vinaigrette and extra virgin olive oil 

8 
 

Salads 
 

GOAT CHEESE and AVOCADO 
Arugula, endive, grilled yellow tomato tossed with balsamic vinaigrette served in a deep fried tortilla shell 

11 

Add grilled CHICKEN 13 

Add grilled SHRIMP 14 
 

PORTOBELLO MUSHROOM AND GOAT CHEESE 

Baby spinach, grilled yellow tomato, and walnuts tossed in warm balsamic and soy vinaigrette 

11 
 

SLICED APPLES AND AVOCADO 

Baby greens, red onion, chopped walnuts, crumble blue cheese and lemon zest tossed in a tangerine dressing 

served in a warm tortilla shell  

11 

Add grilled CHICKEN 12 

Add grilled SHRIMP 14 
 

FISH OF THE DAY  

Grilled or Blackened; served over mixed greens, feta cheese, fresh strawberries and walnuts tossed in a  

orange-basil vinaigrette 

14 
 

STEAK TENDERLOIN TIPS 

Blackened and spiced; served over baby spinach, green bell pepper, red onion, tomato, and blue cheese crumble in 

a warm bacon and shallot vinaigrette with shoestring battered onion rings deep fried 

14 
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Sandwiches 
Served with a small house salad or house fries  

 

Turkey Bacon  

Smoked turkey breast sliced deli style, double-smoked bacon, lettuce, tomato on your choice of white/wheat/rye 

bread 

9 
 

Chicken Sandwich 

Grilled chicken breast, double-smoked bacon, and provolone cheese on a toasted bun 

9 
 

BLT 

Double-smoked bacon, lettuce, and tomato on your choice of white/wheat/rye bread 

8 
 

Chicken Caesar Wrap 

Sliced grilled chicken breast, chopped romaine lettuce, parmesan cheese, and Caesar dressing  

rolled in a soft tortilla wrap 

9 
 

Man-Wich 

Oven gold turkey, roast beef, honey ham, and American cheese on an Italian hero  

with your choice of mustard or mayo 

11 
 

HONEY HAM AND BRIE 

Grilled yellow vine ripe tomato, lettuce and honey herb mustard on a multi-grain roll 

11 
 

BBQ CHICKEN WRAP 

Sliced grilled chicken breast, chopped romaine lettuce, red onion, and bacon bits tossed in white-wine vinaigrette 

rolled in a warm tortilla shell 

9 
 

STEAK SANDWICH 

Sautéed onions, mushrooms and melted Swiss cheese served on a ciabatta club roll 

11 
 

SMOKED TURKEY  

Sundry tomatoes, roasted red peppers, mozzarella, red onion and basil mayonnaise on a toasted Italian hero  

10 
 

GRILLED VEGETABLES 

Red and green peppers, roasted red pepper, and yellow vine ripe tomatoes with a balsamic vinaigrette reduction 

rolled in a soft tortilla shell  

8 
 

Burgers 
10 oz USDA beef patties, served with lettuce, tomato, red onion, pickle, and house fries 

 

CLASSIC 

8 
 

AMERICAN CHEESE  

9 
 

BLUE CHEESE BACON 

Blue Cheese, smoked hickory bacon, Worcestershire sauce 

10 
 

VEGGIE 

Portobello mushroom, roasted red pepper, sautéed onions and avocado 

9 
 

BACON AND SWISS 

Hickory smoked bacon, sautéed onions, Swiss cheese 

10 
 

ALAINE’S 

Aged Gruyere cheese, wild mushrooms, sautéed onions, avocado, bacon, and grilled yellow tomato 

13 

 
 

Consuming raw or undercooked meats may increase your risk of food-borne illness, especially if you have certain medical conditions 
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DINNER Starters 
 

Baked Clams  

Six 8 

Twelve 14 
 

Bruschetta 

Chopped red vine tomato and basil mixed with extra virgin olive oil on six toasted pieces of Italian bread  

7 
 

Buffalo Wings  

One pound of crispy fried wings, served with blue cheese dressing  

9 
 

Crab Cakes 

Two large crab cakes served with a kidney bean and corn salsa with cilantro 

11 
 

Fried Calamari 

 Tender calamari lightly breaded and fried; served with our homemade marinara sauce  

11 
 

Shrimp Cocktail  

Four large shrimps served with our homemade cocktail sauce 

12 
 

Sliders 

Mini beef patties served with lettuce, tomato, and red onion on a mini potato bread bun with a pickle  

9 

With cheese 11 

With Cheese and caramelized onions 13 
 

Steamed Mussels 

Mussels in a shell simmered in white wine, garlic-butter and onions 

14 
 

Tomato and Mozzarella 

Fresh mozzarella and tomato slices drizzled with aged balsamic vinaigrette and extra virgin olive oil 

8 
 

Salads 
 

GOAT CHEESE and AVOCADO 
Arugula, endive, grilled yellow tomato tossed with balsamic vinaigrette served in a deep fried tortilla shell 

11 

Add grilled CHICKEN 13 

Add grilled SHRIMP 14 
 

PORTOBELLO MUSHROOM AND GOAT CHEESE 

Baby spinach, grilled yellow tomato, and walnuts tossed in warm balsamic and soy vinaigrette 

11 
 

SLICED APPLES AND AVOCADO 

Baby greens, red onion, chopped walnuts, crumble blue cheese and lemon zest tossed in a tangerine dressing 

served in a warm tortilla shell  

11 

Add grilled CHICKEN 12 

Add grilled SHRIMP 14 
 

FISH OF THE DAY  

Grilled or Blackened; served over mixed greens, feta cheese, fresh strawberries and walnuts tossed in a  

orange-basil vinaigrette 

14 
 

STEAK TENDERLOIN TIPS 

Blackened and spiced; served over baby spinach, green bell pepper, red onion, tomato, and blue cheese crumble in 

a warm bacon and shallot vinaigrette with shoestring battered onion rings deep fried 

14 
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Sandwiches 
Served with a small house salad or house fries  

 

Turkey Bacon  

Smoked turkey breast sliced deli style, double-smoked bacon, lettuce, tomato on your choice of white/wheat/rye 

bread 

9 
 

Chicken Sandwich 

Grilled chicken breast, double-smoked bacon, and provolone cheese on a toasted bun 

9 
 

BLT 

Double-smoked bacon, lettuce, and tomato on your choice of white/wheat/rye bread 

8 
 

Chicken Caesar Wrap 

Sliced grilled chicken breast, chopped romaine lettuce, parmesan cheese, and Caesar dressing  

rolled in a soft tortilla wrap 

9 
 

Man-Wich 

Oven gold turkey, roast beef, honey ham, and American cheese on an Italian hero  

with your choice of mustard or mayo 

11 
 

HONEY HAM AND BRIE 

Grilled yellow vine ripe tomato, lettuce and honey herb mustard on a multi-grain roll 

11 
 

BBQ CHICKEN WRAP 

Sliced grilled chicken breast, chopped romaine lettuce, red onion, and bacon bits tossed in white-wine vinaigrette 

rolled in a warm tortilla shell 

9 
 

STEAK SANDWICH 

Sautéed onions, mushrooms and melted Swiss cheese served on a ciabatta club roll 

11 
 

SMOKED TURKEY  

Sundry tomatoes, roasted red peppers, mozzarella, red onion and basil mayonnaise on a toasted Italian hero  

10 
 

GRILLED VEGETABLES 

Red and green peppers, roasted red pepper, and yellow vine ripe tomatoes with a balsamic vinaigrette reduction 

rolled in a soft tortilla shell  

8 
 

Burgers 
10 oz USDA beef patties, served with lettuce, tomato, red onion, pickle, and house fries 

 

CLASSIC 

8 
 

AMERICAN CHEESE  

9 
 

BLUE CHEESE BACON 

Blue Cheese, smoked hickory bacon, Worcestershire sauce 

10 
 

VEGGIE 

Portobello mushroom, roasted red pepper, sautéed onions and avocado 

9 
 

BACON AND SWISS 

Hickory smoked bacon, sautéed onions, Swiss cheese 

10 
 

ALAINE’S 

Aged Gruyere cheese, wild mushrooms, sautéed onions, avocado, bacon, and grilled yellow tomato 

13 

 
 

Consuming raw or undercooked meats may increase your risk of food-borne illness, especially if you have certain medical conditions 


