
Starters
Crispy Fried Garlic Curds  8
Crispy fried cheese curds, served with ranch dressing

Hummus dip  8
With roasted pita points

Chicken Wings  12
Eight fried chicken wings with your choice of sauce
Thai Chili | BBQ | Buffalo

Chicken Quesadilla  12
Chicken, Monterey Jack cheese, peppers, and onions in a flour 
tortilla with a side of salsa, guacomole, and sour cream

Big Bang Shrimp  14
Crispy fried shrimp tossed in a Thai chili aioli

Fried Green Tomatoes  8
An “Evelyn Couch Favorite,” served with a peppercorn 
dipping sauce

Loaded Cheese Fries  8
Cheddar Jack cheese, bacon bits, green onion, and sour cream

Spinach and Artichoke Dip  8
House made speciality, served with pita points

Clam Chowder  6|8
New England style clam chowder

Burgers
All American Burger  14
1/2 pound grilled black angus burger with American cheese, 
crispy bacon, lettuce, tomato, and red onion on a challah bun

Western Burger 14
1/2 pound grilled black angus burger with cheddar cheese, 
onion rings, lettuce, tomato, and BBQ mayo on a challah bun

Alaskan Salmon Burger  14
Salmon cake, swiss cheese, lettuce, tomato, red onion, and 
an old bay remoulade

Colonial Burger  12
1/2 pound grilled black angus burger with lettuce, tomato, 
and onion on a challah bun
Add cheese $1

Beyond Burger  14
Plant-based protein patty with lettuce, tomato, and red onion 
on a challah bun
Add cheese $1

Salads
Cobb Salad  12
Mixed greens, grape tomatoes, avocado, hard boiled egg, 
bleu cheese, bacon, and grilled chicken

Wedge Salad  12
Grape tomatoes, bacon, and gorgonzola served over a wedge 
of iceburg lettuce

Harvest Salad  12
Spinach, dried mission figs, goat cheese, and toasted walnuts

Garden Salad  6|9
Mixed greens, grape tomatoes, cucumbers, carrots, and 
croutons

Caesar Salad  6|9
Romaine lettuce tossed with a classic Caesar dressing and 
topped with croutons and grated parmesan cheese

Sandwiches
Philly Steak   14
Tender shaved beef, sauteed onions, swiss cheese, and mayo 
on a hoagie roll

The Reuben  11
Corned beef, sauerkraut, swiss, and Thousand Island dressing 
served on hard marbled rye

Cranberry Turkey  14
Sliced turkey, lettuce, tomato, and craberry mayo 
on a buttered croissant

Honey Dijon Chicken Sandwich 12
Grilled marinated chicken breast, lettuce, tomato, and red 
onion on a challah bun

Croque Monsieur  15
Sliced ham, gruyere cheese, and mornay sauce on grilled 
sourdough

Hummus Wrap  10
Spring mix, tomato, cucumbers, and carrots in a flour tortilla

Heritage Club  12
Layered smoked turkey, cheddar cheese, bacon, lettuce, 
tomato, and red onion served on your choice of bread with 
bistro sauce

Shrimp Po’ Boy  14
Crispy fried shrimp served on a hoagie roll with lettuce, 
tomato, and an old bay remoulade

BLT  10
Bacon, lettuce, and tomato on your choice of bread

Three Cheese Melt  10
American, cheddar, gruyere, bacon, and tomato on sourdough

Soup and Half Sandwich  11
Chef inspired soup and 1/2 sandwich of the day

Sides
Fries  3
Chips  3
Sweet Potato Fries  3
Onion Rings  3
Coleslaw  3
Fruit  3



Dinner Menu
Chef Inspired entrees | Available at 4 P.M.

Livers and Onions  22
Pan fried liver with sauteed onions, rich brown gravy, peas, carrots, and mashed potatoes

Airline Chicken Breast  22
Pan seared breast with a garlic jus, rosemary roasted potatoes, and haricot verts

Steak and Frites  24
Seared ribeye steak with mustard butter and golden fries

FIsh n Chips  16
Crispy fried cod served with fries, coleslaw, and remoulade

Chicken Tenders 16
Crispy chicken tenders served with fries and coleslaw

Artichoke Bleu Cheese Pasta 16
Tender mushrooms, artichoke hearts, bleu cheese crumbles, and alfredo sauce

Home-style Meatloaf  18
Meatloaf topped with onion gravy and served with green beans, mashed potatoes, and seasonal vegetables

Chicken Pot Pie  16
Carrots, peas, celery, onion, and potato in a velvety herbed cream sauce topped with a puff pastry lid

Crispy Fried Shrimp  16
A dozen crispy fried shrimp served with fries, coleslaw, and cocktail sauce

Pita Pizza  12|12|10
Pepperoni, cheese, or veggie on a pita with a starter salad

Balsamic Mission Fig Salmon 24
Served with asparagus and wild rice

Cauliflower Steak  18
Roasted cauliflower with pea puree and sauteed spinach

Blackened Tofu  16
Served with cauliflower and roasted rosemary potatoes

Vegan Teriyaki Stirfry  20

Vegan Shepherd's Pie 18
Mashed cauliflower with seasoned and stewed lentils, peas, carrots, and cauliflower

Desserts
Bread Pudding  8

Berry Trifle  7.5

Peanut Butter Chocolate Pie  7.5
Spinach, dried mission figs, goat cheese, and toasted walnuts

Scoop of Ice Cream  2
Chocolate, vanilla, strawberry

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness*


