


OFF THE GRILL

All Burgers served with fries, and brioche bread, accompanied with lettuce, tomato, onion and a pickle

ANGUS SIRLOIN
8 oz. angus burger grilled to perfection and served with lettuce, tomatoes, onions and pickles

COURTHOUSE BURGER
8 oz. burger grilled to perfection, and topped with bacon, pepper jack cheese and frizzled onions

SMOKEHOUSE BURGER
Grilled and topped with barbeque sauce, cheddar cheese, and apple smoked bacon

CAJUN CHICKEN SANDWICH
Blackened chicken with a Cajun mayo, lettuce, tomato and onion

TUNA MELT
Albacore Tuna topped with beef steak tomato and melted Swiss cheese on an English muffin

CORNED BEEF REUBEN
Fresh sliced corned beef, stacked high with sauerkraut, melted Swiss Cheese and Russian dressing
on grilled Jewish rye

HALF SANDWICH AND SOUP
Chefs choice

CRAB CAKE SANDWICH
House made crab cake with lettuce, tomato and onion with a dijon remoulade
Served with French Fries

ENTREES

Please ask your server about daily entrée specials

DESSERTS
CHEF’s DAILY SELECTION

BEVERAGES

Coffee / Tea / Decaf/ Iced Tea / Coke / Diet Coke / Pepsi / Diet Pepsi / Sprite / Ginger Ale
All Beverages

TERMS & CONDITIONS

We gladly accept Visa, MasterCard, and American Express for payment
An 18% gratuity will be added to parties of six (6) or more.
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87.95
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$1.00

To ensure timely service for members and guests, parties of six (6) or more will be presented one check for payment

Please Note: All deep fried items are cooked in non-trans fat oil.

Consuming raw or undercooked meats, poultry, seafood, or shellfish may increase your risk of food borne iliness, especially if vou have

certain medical conditions.
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