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SANDWICHES
ALL SANDWICHES SERVED WITH HAND CUT FRIES

   
 

AWARD WINNING HOT WINGS
BLUE CHEESE DRESSING

HALF ORDER   9 / FULL ORDER   13⁵⁰

CRISP CALAMARI   10
WARM MARINARA / CHIPOTLE AIOLI

JUMBO LUMP CRAB CAKES   12
PICKLED GREEN TOMATO REMOULADE / PICO

CLASSIC SPINACH & ARTICHOKE DIP   8⁵⁰
TORTILLA CRISPS

CRISPY SPANISH SHRIMP   11
SWEET PAPRIKA MAYO

SMOKED DUCK QUESADILLA   10
CHIPOTLE AIOLI

SOFT BAKED PRETZELS & BEER CHEESE FONDUE   11

BAR FRIES   7
HAND CUT FRIES / BLUE CHEESE / BACON

CHORIZO CHILI   7⁵⁰
CHEDDAR / CRISP TORTILLA STRIPS / CREMA

CLASSIC FRENCH ONION   7⁵⁰
TOAST POINT / BAKED PROVOLONE

PORK BELLY SALAD   10
MIXED GREENS / BBQ VINAIGRETTE

THAI NOODLE SALAD   14
KOBE SKIRT STEAK / MANGO / RED ONION / TOMATO

AVOCADO / PEANUTS / BASIL / MINT / CILANTRO
SESAME DRESSING / CHILLED NOODLES

MAIN ST. COBB   12⁵⁰
ROMAINE / ROAST CHICKEN HACK / AVOCADO / BLUE CHEESE
BACON / GRAPE TOMATO / SPICED PECANS / CHOPPED EGG

HOUSE DRESSING

SEARED TUNA TOSATADA   14
AHI TUNA / MIXED GREENS / MARINATED CUCUMBER SALAD

THAI DRESSING / CRISP WONTONS / WASABI SOY AIOLI
TOASTED SESAME SEEDS

THE BAJA SALAD   13⁵⁰
GRILLED CILANTRO LIME SHRIMP / ROMAINE / GRAPE TOMATO

PICO / JACK CHEESE / SPICY BAJA DRESSING
TORTILLA STRIPS

ICEBERG WEDGE   7⁵⁰
CRUMBLED BLUE CHEESE / GRAPE TOMATO / SPICED PECANS

BROWN SUGAR BACON

SIDE CAESAR   6

GREEN CHILI & BACON MAC   6

FRIED CRAB STUFFED AVOCADO   10

SMOKED CRAB DEVILED EGGS   5

PUB PLATES
FIRE GRILLED STEAK   21

14OZ NEW YORK STRIP / CHILI CRUST / ROAST BEET &
SWEET POTATO HASH / FRIED EGG / CHIMICHURRI / HOT SKILLET

GOAT CHEESE MANICOTTI 
& BRAISED SHORT RIB BOLOGNESE   22

SUBSTITUTE SPICY MARINARA   19

WILD BOAR SAUSAGE   16
RED CABBAGE KRAUT / WHOLE GRAIN MUSTARD
CRANBERRY RELISH / CRUMBLED BLUE CHEESE

ARTISAN ROLL / HAND CUT FRIES / 2 PER ORDER

BBQ BRAISED SHORT RIB TACOS   16
3 FLOUR TORTILLAS / JACK CHEESE / PICKLED RED ONION

BRAISED RED CABBAGE / TOMATO JAM / CREMA
GREEN CHILI & BACON MAC

FISH & CHIPS   14
NORTH ATLANTIC COD / GHOST RIVER GOLDEN ALE BATTER

LEMON DILL TARTAR / HAND CUT FRIES

SHRIMP & GRITS   20
STONE GROUND WHITE CHEDDAR GRITS

CHAURICE SAUSAGE BROTH / TOMATO JAM / FRIED EGG

ENCHILADAS DEL MAR   19
SHRIMP & CRAB / GOAT CHEESE POBLANO MORNAY

JACK CHEESE / SALSA ROJA
PICO / CREMA

THE LOCAL BURGER   12
1/2 POUND LOCAL DONNELL FARMS 21 DAY DRY AGED

BLACK ANGUS BEEF / CLASSICALLY DRESSED
CHOICE OF CHEESE

ADD FARM FRESH EGG / PORTABELLA OR
BROWN SUGAR BACON   2

ADD SEARED MAPLE LEAF FARMS FOIS GRAS   5
**sub house ground turkey burger no charge**

KOBE STEAK AND FARM FRESH EGG SAMMY   16
THIN SLICED / PROVOLONE / TOMATO JAM

BAGUETTE / SMOKED GARLIC AIOLI

RED RUEBEN   14
SHAVED CORNED BEEF / RED CABBAGE KRAUT

MELTED SWISS / PICKLED GREEN TOMATO REMOULADE
DARK RUSSIAN RYE

PRIME RIB DIP   14⁵⁰
ROAST IN HOUSE / SMOKED GARLIC & HORSERADISH AIOLI

MELTED SWISS / BAGUETTE / FRENCH ONION AU JUS

GRILLED PORTABELLA PANINI   14
GOAT CHEESE / ROAST RED PEPPER / HOUSE OLIVE SALAD

TOMATO / SMOKED GARLIC AIOLI / PRESSED SICILIAN BREAD

TANDORRI CHICKEN CLUB   12
GRILLED TANDORRI CHICKEN / BROWN SUGAR BACON
SWISS / SPRING MIX / TOMATO / SWEET PAPRIKA MAYO

RED ONION / TOASTED PRETZEL BUN

CENTRAL GROCERY MUFFALETTA   15
THE NEW ORLEANS ORIGINAL / HOUSE MADE OLIVE SALAD 

SWEETS 7

20% gratuity may be added to parties of 6 or more. 
Please notify your server at time of seating if 

separate checks will be required.
**This kitchen is full of nuts**

WARM BAD ASS BROWNIE SUNDAE

RUM CAKE / CARAMEL RUM SAUCE
FRESH WHIPPED CREAM

BLONDIE BROWNIE / MAPLE BACON
VANILLA BEAN ICE CREAM

BAKED APPLE CRISP / CINNAMON GELATO
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SWEETS 7

20% gratuity may be added to parties of 6 or more.  
Please notify your server at time of seating if 

separate checks will be required.
**This kitchen is full of nuts**

CRISP CALAMARI   10
WARM MARINARA / CHIPOTLE AIOLI

JUMBO LUMP CRAB CAKES   12
PICKLED GREEN TOMATO REMOULADE / PICO

CLASSIC SPINACH & ARTICHOKE DIP   8⁵⁰
TORTILLA CRISPS

CRISPY SPANISH SHRIMP   11
SWEET PAPRIKA MAYO

CHORIZO CHILI   7⁵⁰
CHEDDAR / CRISP TORTILLA STRIPS / CREMA

CLASSIC FRENCH ONION   7⁵⁰
TOAST POINT / BAKED PROVOLONE

GREEN CHILI & BACON MAC   6

SMOKED CRAB DEVILED EGGS   5

SOFT BAKED PRETZELS & BEER CHEESE FONDUE   11

BAR FRIES   7
HAND CUT FRIES / BLUE CHEESE / BACON

AWARD WINNING HOT WINGS
BLUE CHEESE DRESSING

HALF ORDER   9 / FULL ORDER   13⁵⁰

FRIED CRAB STUFFED AVOCADO   10

THAI NOODLE SALAD   14
KOBE SKIRT STEAK / MANGO / RED ONION / TOMATO

AVOCADO / PEANUTS / BASIL / MINT / CILANTRO
SESAME DRESSING / CHILLED NOODLES

MAIN ST. COBB   12⁵⁰
ROMAINE / ROAST CHICKEN HACK / AVOCADO / BLUE CHEESE
BACON / GRAPE TOMATO / SPICED PECANS / CHOPPED EGG

HOUSE DRESSING

SEARED TUNA TOSATADA   14
AHI TUNA / MIXED GREENS / MARINATED CUCUMBER SALAD

THAI DRESSING / CRISP WONTONS / WASABI SOY AIOLI
TOASTED SESAME SEEDS

THE BAJA SALAD   13⁵⁰
GRILLED CILANTRO LIME SHRIMP / ROMAINE / GRAPE TOMATO

PICO / JACK CHEESE / SPICY BAJA DRESSING
TORTILLA STRIPS

MONDAY - CHICKEN & WAFFLE
SOUTHERN STYLE FRIED CHICKEN TENDERS 

BLUEBERRY WAFFLE / SPICY BLUEBERRY & BOURBON
INFUSED MAPLE SYRUP

TUESDAY - PASTA MARINARA & SICILIAN MEATBALLS
WITH SIDE CAESAR OR SICILIAN MEATBALL SUB ON

WARM BAGUETTE / MARINARA / MOZZARELLA / HAND CUT FRIES

WEDNESDAY - TEXAS BBQ BRISKET
GREEN CHILI & BACON MAC / BLUE CHEESE SLAW

DR. PEPPER BBQ SAUCE

THURSDAY - MY MOTHER’S MEATLOAF
SALAMI / HAM / PROVOLONE STUFFED / SPICY RED SAUCE

ROAST GARLIC MASHED POTATOES / SHANNA’S GREENS

FRIDAY - PECAN CRUST CATFISH
SAUCE PIQUANT / CAJUN RICE / SEASONAL VEGETABLE

BLUE PLATES SERVED 11AM - 3PM

KOBE STEAK AND FARM FRESH EGG SAMMY   16
THIN SLICED / PROVOLONE / TOMATO JAM

BAGUETTE / SMOKED GARLIC AIOLI

FISH & CHIPS   14
NORTH ATLANTIC COD / GHOST RIVER GOLDEN ALE BATTER

LEMON DILL TARTAR / HAND CUT FRIES

ENCHILADAS DEL MAR   19
SHRIMP & CRAB / GOAT CHEESE POBLANO MORNAY

JACK CHEESE / SALSA ROJA
PICO / CREMA

RED RUEBEN   14
SHAVED CORNED BEEF / RED CABBAGE KRAUT

MELTED SWISS / PICKLED GREEN TOMATO REMOULADE
DARK RUSSIAN RYE

PRIME RIB DIP   14⁵⁰
ROAST IN HOUSE / SMOKED GARLIC & HORSERADISH AIOLI

MELTED SWISS / BAGUETTE / FRENCH ONION AU JUS

GRILLED PORTABELLA PANINI   14
GOAT CHEESE / ROAST RED PEPPER / HOUSE OLIVE SALAD

TOMATO / SMOKED GARLIC AIOLI / PRESSED SICILIAN BREAD

TANDORRI CHICKEN CLUB   12
GRILLED TANDORRI CHICKEN / BROWN SUGAR BACON
SWISS / SPRING MIX / TOMATO / SWEET PAPRIKA MAYO

RED ONION / TOASTED PRETZEL BUN

CENTRAL GROCERY MUFFALETTA   15
THE NEW ORLEANS ORIGINAL / HOUSE MADE OLIVE SALAD 

ALL SANDWICHES SERVED WITH HAND CUT FRIES

THE LOCAL BURGER   12
1/2 POUND LOCAL DONNELL FARMS 21 DAY DRY AGED

BLACK ANGUS BEEF / CLASSICALLY DRESSED
CHOICE OF CHEESE

ADD FARM FRESH EGG / PORTABELLA OR
BROWN SUGAR BACON   2

ADD SEARED MAPLE LEAF FARMS FOIS GRAS   5
**sub house ground turkey burger no charge**

WARM BAD ASS BROWNIE SUNDAE

RUM CAKE / CARAMEL RUM SAUCE
FRESH WHIPPED CREAM

BLONDIE BROWNIE / MAPLE BACON
VANILLA BEAN ICE CREAM

BAKED APPLE CRISP / CINNAMON GELATO






