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A TASTE OF SUMMER!
 

Burning Mandarin Martini
Sweet & Spicy!  Absolut Mandrin, fresh lemon, 
orange and cranberry juices, served chilled 
and straight up with a touch of Serrano  $9

Hendrick’s Lemon Cucumber Martini
Hendrick’s Gin, fresh cucumbers muddled, 
lime juice, served chilled straight up  $10

Peach Bellini
Prosecco, Funkin White Peach Puree served 
over ice with a fresh peach garnish  $8

Hibiscus Martini
Blue Ice Organic Wheat American Vodka, 
hibiscus syrup, fresh lime & lemon, Organic 
Agave Nectar, muddled fresh ginger and 
cucumber served straight up  $10

Merry Berry Martini
Absolut Razberi, Bols Sloe Gin, fresh squeezed 
lemon juice, muddled berries and lemon zest, 
served straight up  $9

Ruby Red
Montezuma Tequila, Absolut Vodka, Triple Sec, 
grapefruit and lime juices, Organic Agave 
Nectar, served on the rocks  $8

Wild Berry Mojito
Rico Bay Rum, Bacardi 151, Organic Agave 
Nectar, club soda, mint and fresh seasonal 
berries  $9

160 Margherita
Only 160 calories! Milagro Tequila, Organic 
Agave Nectar, Grand Marnier and fresh 
squeezed lime juice served on the rocks  $10

Sangria Blanco
Brandy, Chardonnay, Peach Schnapps, 
Organic Agave Nectar, fresh orange and 
pineapple juice, served with fresh fruit  $8

1944 Mai Tai
Cane Rum, Rico Bay Rum, Orange Curacao, 
Rock Candy Liqueur and fresh lime juice  $9
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STARTERS
Littleneck Clams
Dozen clams. Served steamed with butter, 
garlic & Labatt Blue Beer -or- Over shaved ice 
on a half shell -or- Casino Style served with 
fresh lemon  $11

Jumbo Shrimp
Six jumbo shrimp served with zesty cocktail 
sauce  $12

Alaskan King Crab Legs
1/2 pound served ice cold with zesty cocktail 
sauce or steamed upon request  $15

Ultimate Combo (Served Chilled)
Fresh, chilled crab legs, clams & shrimp  $32

Mussels Marinara
Slowly simmered in our zesty Marinara 
sauce  $10

Spinach & Artichoke Dip
Served with crisp tortilla chips  $10

Crab Cakes
2 crab cakes made with jumbo lump 
crabmeat, dill sprig & homemade remoulade 
sauce  $13

Buffalo Wings
10 wings $10 or double for $18

Sausage Stuffed Mushrooms
Jumbo button mushrooms stuffed with chorizo 
sausage and cheese  $9

Crispy Calamari
Tender rings soaked in buttermilk and coated 
in our spicy bread crumbs $9

Angus Beef Burger 
½ pound of fresh ground Certified Angus Beef 
with bacon and cheese on a fresh Kaiser 
roll  $13

DRAFT BEER 
LABATT BLUE & 
BLUE LIGHT
Canadian  4.25

YUENGLING
Domestic  4.50

STELLA ARTOIS
Belgium 
lager  5

FLYING BISON
Aviator Red  5

LAND SHARK
Island-style 
lager  4.25

BLUE MOON 
Belgium 
wheat  5

GUINNESS
Imported  6

BUD LIGHT
Domestic  4.25

RUSTY CHAIN
Pale ale  5

SAM ADAMS
Seasonal  5

GREAT LAKES  
BURNING RIVER
Pale ale  5
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Join Us Every 
Sunday for our 

SIGNATURE 
BLOODY MARY BAR!

Homemade Bloody Mary mix, blue cheese 
stuffed olives, onion, shrimp, celery, 

premium liquors & much more!
 $7 CALL • $9 PREMIUM • $11 TOP SHELF

Brunch I tems (11am-3pm)

Egg Benedict 
Served with fresh seasonal fruit  $10

Hangover Cure 
Two fried eggs with bacon and 
cheddar cheese on a toasted
Kaiser roll with chipotle mayonnaise. 
Served with fresh fruit and French 
fries  $8
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