APPETIZERS

GIANT GERMAN SOFT PRETZEL 4.95
Imported from Munich. Served with spicy mustard.

MEDITERRANEAN CHICKHE KABOBS 11.95
Two grilled chicken and veggie skewers served with couscous, Kalamata olives, capers, feta

cheese, tzatziki sauce and pita bread. Finished with virgin olive oil.

SPICY HOT WINGS 11.95
Crispy drumettes covered in Louisiana -style hot sauce and served with blue cheese or ranch

dressing.

CRISPY CALAMARI 10.95
Served with garlic aioli and spicy cocktail sauce.

CHIPS AND SALSA 5.95
Made -to-order corn tortilla chips served with our spicy salsa. Add guacamole for 1.95

BREWHOUSE NACHOS 13.95
Grilled chicken, steak or chili, cheddar and Jack cheese, black beans, pico de gallo, green

onions, jalapenos and black olives topped with guacamole, salsa and sour cream.

CAJUN QUESADILLA 10.95

Blackened chicken or steak, jalapenos, cheddar and Jack cheese, topped with guacamole,

salsa and sour cream.

SPINACH AND ARTICHOKE DIP 11.95
Spinach and artichokes combined with parmesan cheese, served in a sourdough bread

bowl with fresh tortilla chips.

CHICKEN FINGERS 11.95
Served with your choice of fries (f rench, cur ly or sweet potato) and ranch, honey -mustard or

BBQ sauce for dipping.

CHICKEN LETTUCE WRA® 11.95
Diced chicken breast with Napa cabbage, carrots, bean sprouts, rice noodles, water

chestnuts and mushrooms . Served with iceberg lettuce cups and Szechwan sauce.

FAMOUS FILET MIGNONCHILI 10.95
Filet Mignon and ground PRIME chuck bee f with pinto beans, tomatoes, onions, chilies and

spices, topped with Jack and cheddar cheese and diced onions. Served with garlic toast.

MINI BBQ PULLED PORKSLIDERS 10.95
Three mini BBQ pulled pork sandwiches topped with coleslaw and a slice of pickle. Served

with herb -JDUOLF fVNLQQ\ IULHV:

SALADS

LUNCH SIZE AVAILABLEUNTIL 4:00PM.
Add grilled chicken to any salad for $3 or grilled shrimp for $4. LUNCH DINNER

DINNER SALAD 3.45 5.95
Iceberg lettuce, tomatoes and cucumber topped with mozzarella cheese and
croutons. Your choice of Italian, balsamic vinaigrette, blue cheese or ranch dressing.

GREEK SALAD 8.45 11.95
Japanese tomatoes, avocado, red onions , Greek olives, capers, oregano, Japan ese

cucumbers, feta cheese and feta cheese vinaigrette. Served with grilled pita bread.

HONEY-LIME CHICKEN 9.45 12.95

Avocado, green onions, and slice d almonds atop romaine lettuce and fresh spinach

tossed with black olives, artichokes, marinated chicken breast, tomatoes, cucumber

and honey -lime dressing.

BEACH CLUB 8.45 11.45
Mixed greens with southern -style fried chicken pieces, bacon, avocado, tomatoes,

croutons and blue cheese crumbles tossed in ranch dressing.

CHIPOTLE CHICKEN 9.45 12.95
Grilled chicken, red & green cabbage, corn, black beans, green onion s, Serrano chilies,

tomatoes, tortilla strips, avocado and Jack cheese tossed in spicy chipotle dressing.

HAWAIIAN AHI SALAD 9.95 13.95
Sesame crusted seared a hi tuna on mixed greens with avocado, mango, daikon,

tomatoes, macadamia nuts and Enoki mushrooms served with papaya -seed dressing

and topped with crispy Maui onions.

CHINESE CHICKEN 9.45 12.95
Shredded iceberg lettuce with grilled chicken, wontons, crispy rice noodles, toasted

almonds, sesame seeds, green onions, snow peas, bean sprouts and mandarin oranges

served with our Asian dressing on the side.

GRILLED PESTO SHRIMBALAD 9.95 13.95
Mixed greens, sun -dried tomatoes, artichoke hearts, Applewood smoked bacon, hearts

of palm, pine nuts, fresh basil and a sweet Vidalia onion vinaigrette. Topped with

grilled pesto shrimp and a goat cheese crostini.

BREWHOUSE CHOPPED SAAD 8.45 11.95
Mixed greens, tomatoes, cucumber, bell peppers, mozzarella, garbanzo beans , black

olives, mushrooms and salami tossed in our house balsamic vinaigrette.

BBQ CHICKEN SALAD 9.45 12.95

Grilled BBQ chicken breast, romaine lettuce, corn , avocado, bell peppers, red onions,

Gouda cheese and tortilla strips tossed in our house BBQ ranch dressing.

LOBSTERCRAB CAKES WITH SUMNMER CORN SALAD 9.45 12.95
Two Old Bay seasoned lobster -crab cakes served with a salad of roasted corn,

arugula, avocado, grape tomatoes, caramelized pearl onions, feta cheese and

Champagne vinaigrette. Garnished with tzatziki sauce.



