


SALMON NICOISE   petite grilled salmon, mixed greens, potatoes, green beans, olives, tomatoes, capers red onion, hard boiled egg, balsamic   $21

STEAK WEDGE   sirloin steak, bacon, romaine, tomato, red onion, hard boiled egg, gorgonzola, blue cheese dressing   $23

CLUB COBB   mixed greens, turkey, ham, bacon, avocado, crouton, tomatoes, cucumber, cheddar, hard boiled egg, honey mustard   $21

TEXAS CHICKEN   fried chicken, bbq, romaine, black beans, corn, tortilla strips, tomato, avocado, red onion, peppers, cilantro, cheddar, ranch   $19

ASIAN GRILLED SHRIMP   mixed greens, wonton, pineapple, green onion, peppers, avocado, radish slaw, pickled veggies, sesame dressing   $21

CAESAR SALAD   crouton, pecorino, chopped romaine, caesar dressing   $14

WEDGE SALAD   hard boiled egg, bacon, red onion, tomato, romaine, gorgonzola   $15

SANDWICHES

STARTERS
SPINACH & ARTICHOKE DIP   sour cream, salsa, mini naan   $18

AHI TUNA NACHOS   wonton, sweet soy, sriracha mayo, fresh avocado, cilantro   $20

WINGS   buffalo, honey old bay, bbq, garlic parmesan or teriyaki. choice of blue cheese or ranch   $18

BACON & BOURBON BRUSSELS   fried sprouts, homemade bacon jam, dijon, bourbon, candied walnuts   $16

CHIPS & DIP   homemade guacamole and salsa, corn tortilla chips   $14

WOOD-FIRED SHRIMP   charred lemon, white wine, herb butter, baguette   $18

CRAB DIP   lump crab meat, sharp cheddar, crostini   $22

TOMATO BISQUE   splash of cream, fresh basil   $8

MAC & CHEESE SKILLET   creamy gouda cheese blend, cavatappi noodles   $16

CRISPY THAI SHRIMP   flash fried shrimp, creamy sweet chili sauce   $18

MIXED GREEN SALAD STARTER   mixed greens, crouton, pecorino, cucumber, red onion, tomato, roasted corn, choice of dressing   $10

WEDGE SALAD STARTER   hard boiled egg, bacon, red onion, tomato, romaine, blue cheese   $12

CAESAR SALAD STARTER   crouton, pecorino, chopped romaine, caesar dressing   $10

MEATBALLS   three hand rolled italian meatballs, mozzarella, red sauce   $15

SALADS

STEAK BURGER   american cheese, lettuce, tomato, onion, pickle, garlic aioli, potato bun   $18

BBQ STEAK BURGER   tillamook cheddar, bbq sauce, bacon jam, onion rings, sriracha mayo, lettuce, tomato, pretzel bun   $19

FRENCH DIP   shaved ribeye, provolone, caramelized onion, creamy horseradish, french roll   $22

BLACKENED AHI TUNA WRAP   chilled saku tuna, mixed greens, avocado, pickled vegetables, rice, sriracha mayo   $20

SHRIMP PO BOY   crispy shrimp, lettuce, tomato, red onion, remoulade, toasted french roll   $22

CLUB SANDWICH   turkey, ham, bacon, provolone, cheddar lettuce, tomato, honey mustard, sourdough bread   $17

GRILLED CHEESE   mozzarella, provolone, cheddar, fontina, tomato bisque soup, sourdough bread   $17   add bacon $4 add avocado $3 

BUFFALO CHICKEN   fried chicken breasts, buffalo sauce, coleslaw, onion roll   $17

GRILLED CHEESE CHESAPEAKE   grilled chicken, creamy crab, sharp cheddar, lettuce, tomato, honey mustard, pretzel bun   $21

PORTOBELLO SANDWICH   marinated portobello, fresh mozzarella, hummus, spinach, tomato, roasted red peppers, pretzel bun   $15

*We proudly serve the freshest foods made from scratch daily. We do have allergens present. If you have allergies, please alert our staff as not every item is listed. 
Consuming raw or undercooked meat, seafood or eggs may increase the risk of foodborne illness*

s e r v ed  w i t h  c h i p s ,  f r i e s  +$2

ba l s am i c ,  r a n ch ,  h one y  mu s t a rd ,  c a e sa r ,  b l u e  c h e e s e ,  s e s ame



NOODLES

S IDES

ENTREES
LEMON THYME CHICKEN   herb veloute, fresh tomatoes, onions, brussel sprouts, yellow rice   $24

STEAK FRITES   10oz petite ribeye, seasoned fries, mixed green salad, garlic aioli   $28

FAJITAS   black beans, sour cream, salsa, guacamole, peppers, onions, yellow rice   veggie $18 chicken $22 shrimp $26 steak $28

HOMESTYLE MEATLOAF   mashed potatoes, green beans, onion rings, bbq glaze, mushroom gravy   $21

PESTO SHRIMP PASTA   shrimp, spinach, roasted red peppers, pecorino, penne, pesto sauce   $25

CPG JUMBO CRABCAKE   fries, coleslaw, remoulade   market

GEORGIA SHRIMP & GRITS   hot honey shrimp, chicken sausage, signature creole sauce, tomatoes, peppers, onions, creamy cheddar grits   $26

JERK GLAZED SALMON   caribbean spiced peach and mango glaze, lemon batter, yellow rice, broccoli   $28

NY STRIP STEAK   12oz strip steak, mashed potatoes, brussels, truffle butter   $47

DANISH BACK RIBS   fries, coleslaw   half $25 full $40

LEMMON PEPPER SALMON   garlic spinach & mushroom, yellow rice   $25

JUMBO MEATBALLS   house italian meatballs, fresh tomato sauce, long noodles   $22

CAJUN CHICKEN PASTA   chicken andouille, sausage, penne pasta, tomatoes, peppers, onions, cajun cream sauce   $24

CHICKEN PARM   panko and pecorino crusted chicken breast, provolone, long noodles, marinara   $22

SEARED TUNA & STIR FRY seared saku tuna, stir fried noodles, broccoli, carrots, peppers, mushrooms, green beans   $26

PESTO SHRIMP   shrimp, spinach, roasted red peppers, pecorino, penne, pesto sauce   $25

*We proudly serve the freshest foods made from scratch daily. We do have allergens present. If you have allergies, please alert our staff as not every item is listed. 
Consuming raw or undercooked meat, seafood or eggs may increase the risk of foodborne illness*

MAC & CHEESE SKILLET   $16

YELLOW RICE   $8

GREEN BEANS   $8

MASHED POTATOES   $8

PICKLED VEGETABLES   $6

FLASH FRIED BRUSSELS   $12

FRENCH FRIES   $8

COLESLAW   $6

CREAMED SPINACH   $12

SAUTEED BROCCOLI   $7

MEXICAN STREET CORN   $8

DESSERTS
CHEF TEE'S SCRATCH ICE CREAM   $8

APPLE PIE A LA MODE   dulce de leche, vanilla ice cream   $10

NY STYLE CHEESECAKE   strawberry drizzle   $8

BROWNIE SUNDAE   vanilla ice cream, ghiradelli chocolate, cherry, candied walnuts   $8

SORBET   seasonal flavors   $8

CREME BRULEE   custard base, grand marnier, caramelized sugar   $10

SKILLET BAKED COOKIES   featured flavors   $9


