
Summer 

C A L A M A R I

W I N G S

H O M E  M A D E  P O T A T O  C H I P S

G U A C A M O L E  &  C H I P S

C A U L I F L O W E R  B I T E S

Appetizers

M A R G H E R I T A  F L A T B R E A D

Menu

Salads
A P P L E

V E G A N

C A E S A R

C H I N E S E  C H I C K E N

W E D G E

Battered and fried squid served with cocktail sauce & garlic dip

1 4

7 chicken wings fried and tossed in sauce. Served with celery
and carrots

Thinly sliced potatoes brined for 24 hours and
fried to a perfect crisp.

Freshly made guacamole served with house made tortilla
chips

Marinera sauce topped with mozzarella, basil, and
tomatoes layered on a flatbread 

Cauliflower battered, fried, and tossed in a
sweet chili teriyaki sauce 

C O C O N U T  S H R I M P

6 pieces of shrimp covered in coconut flakes and fried to a
golden crisp served with sweet chili sauce

C E V I C H E

Crisp tostadas piled high with chilled, citrus-marinated shrimp,
tossed with avocado, diced tomatoes, red onion, and cilantro

1 1

1 4

1 5

1 2

1 6

1 5

ASK  YOUR  SERVER

ABOUT  THE

SPEC IAL  OF  THE

DAY !

Allergen notice: please inform your server of any food allergies.While we do our best to accommodate dietary needs, ourkitchen uses shared equipment and ingredients, and we cannotguarantee the absence of cross-contact with allergens
including dairy, eggs, wheat, soy, nuts, and shellfish

L O R I E ’ S  C O B B

Romaine tossed with caesar
dressing, parmesan cheese,

and croutons.

Spring mix, blue cheese crumbles,
marinated apples, dried cranberries,

caramelized pecans, balsamic dressing
mixed with mango aioli 

Iceberg, red cabbage,  bean sprouts, grilled
chicken, crispy wontons, rice sticks,

almonds, mandarins, Chinese dressing and
sesame seed 

Iceberg, blue cheese crumbles and
dressing, bacon, onion, and tomatoes

Romaine tossed with blue cheese
dressing & crumbles, chicken breast,
hardboiled egg, avocado, bacon, and

tomatoes 

Mixed green, garbanzo beans, tomato,
cucumbers, avocado, asparagus, french

mustard dressing

1 4

1 8

1 2

1 4

1 3

1 9

1 4



S P I N A C H  A N D  A R T I C H O K E  

Sandwiches
I T A L I A N   

C A P R E S E  
Fresh spinach, ripe tomato, creamy mozzarella, and fragrant basil, topped with balsamic

glaze and pesto aioli on toasted ciabatta.

R E U B E N  
Tender pastrami, melted swiss, tangy sauerkraut, and creamy Russian dressing on grilled light rye.

A N D Y ’ S  S A M M Y

H O U S E  H A M B U R G E R

Grilled chicken topped with warm, creamy spinach-artichoke spread and a tangy caper aioli, served on
a toasted bun. 

Beef patty grilled and served with lettuce, tomato,
onion, bacon, and cheese 

all sandwiches served with house chips (fries, onion rings, sweet potato fries, and coleslaw will be
a $3 upcharge)

Pastas
T U S C A N  C H I C K E N  P A S T A

sun dried tomatoes, spinach, grilled chicken, secret seasoning,
pasta with a  cream sauce

M A C A R O N I  A N D  C H E E S E

$6  MEAL  SPL I T  CHARGE

*20% AUTOMAT IC  GRATU I TY

ADDED  TO  TABLES  OF  8  OR

LARGER

*4  CHECKS  MAX  PER  TABLE

F R I E D  C H I C K E N  S L I D E R S
Hand-battered, freshly fried chicken served on soft Hawaiian rolls with crisp iceberg

lettuce, sweet pickles, and our house-made secret sauce. 

Grilled chicken breast layered with sliced tomato, fresh arugula, melted provolone, drizzled with
zesty lemon dressing, and topped with a savory caper aioli on a toasted hamburger bun.

Fresh arugula, creamy avocado, crisp veggies, and zesty lemon dressing on toasted sourdough. 

W E D G E  B U R G E R

Juicy grilled beef patty stacked with crisp iceberg lettuce, tomato, onions, smoky bacon,
tangy blue cheese crumbles, and creamy blue cheese dressing on a toasted bun. 

three cheese blend sauce with pasta topped with bread
crumbles

1 5

1 5

1 7

1 7

1 5

2 2

2 4

1 5

2 1

1 6


