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VETERANS OF FOREIGN WARS.

Appetizers
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PULLED PORK NACHOS  $12
Seasoned tortilla  chips topped  with
homemade pulled pork, beer cheese,
shredded lettuce, tomato, onions, jalapedio
and drizzled with house made BBQ sauce
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PEEL & EAT SHRIMP $10
1/2lb sweet white shrimp, served hot or
cold, with Cajun or Old Bay seasoning.
Choice of cocktail sauce or melted butter,

ONION RINGS $8

Thick cut, beer battered onion rings with
your choice of dipping souce.

PRETZEL BITES $7

Worm, soft pretzel bites served with
creamy, tangy beer cheese dipping sauce,

FREEDOM FRIES $6

Served Loaded - $2 extra
(bacon, cheese, onions & jalapefio)
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NE-IN WINGS

py. Juicy chicken wings tossed in your
ce of sauce, The perfect blend of flavor
‘and heat in every bite.

of ranch or blue cheese.
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"GRILLED CHICKEN NACHOS $12

Seasoned tortilla chips piled high with grilled
chicken, shredded cheese, chopped tomatoes,
onions, jalapeiios and a drizzle of house
chipotle ranch ond sour cream/salsa on the
side.

FRIED CLAMS $9

Atlantic Surf Clams, breaded and fried. Served with
cocktail or tarter sauce,

ZUCCHINI FRIES $7

Zucchini coated in Italian cheeses and lightly
seasoned bread crumbs. Served with chipotle
ranch sauce.

DRUNKIN MOZZARELLA STICKS

Plain with house made marinara $7

Dipped in wing sauce $9

(hot honey garlic, garlic parm, sweet Thai,
buffalo medium or mild)

w/ side ranch or blue cheese
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' BONE-LESS WINGS

Tender, juicy boneless wings coated in your
favorite sauce - all the bold flavor and heat
without the bones.

Your choice of ranch or blue cheese.

6 WINGS

KITCHEN OPEN
MONDAY-SATURDAY
NAM-8PM

JALAPENO POPPERS $10

Jalapefio pepper halves stuffed with cream
cheese and coated in crunchy potato
breading.

WARRIOR DIP $8

Blend of cheeses, bacon, jalapefio, mayo
and sour cream with house seasoning.
Served with tortillo chips.

POTATO SKINS $7
Russet potatoes topped with cheese,
bacon, green onions and side of sour
cream.

FRIED MUSHROOMS $7

Farm fresh batter dipped mushrooms
served with chipotle ranch dipping sauce.

HOUSE MADE CHIPS $6

Served Loaded - $2 extra
(bacon, cheese, onions & jalapedio)

Choice of sauce - Buffalo Mild, Buffalo Medium, Ghost Pepper Hot. Garlic Parmesan,
Sweet Thai Chili, or Hot Honey Garlic

BREADED TENDERS $8
Served with fries or house made chips and

your choice of ranch, blue cheese, BAQ
sauce or honey mustard.




SEAFOOD PASTA $13

Indulge in a bountiful bowl of pasta
brimming with succulent shrimp, juicy
mussels and vine ripe tomatoes in a gorlic,
white wine sauce, Served with garlic bread.

““ FISH SANDWICH $12

Ice Atlantic Cod fried to crisp perfection,
topped with American cheese, lettuce and
tomato on a grilled kaiser roll.

PULLED PORK SLIDERS  $12

Slow smoked pulled pork served on
assorted rolls and drizzled with house
made BBQ sauce and o side of coleslaw.

CHICKEN CUTLET n

Crispy, golden-fried chicken cutlet or a

savory grilled cutlet on a toasted roll.
| Choice of condiments and toppings.

Burgers
"\EURGER SLIDER TRIO $13

Angus custom blend beef burgers cooked
to your temperature, melted cheese and
your choice of toppings.

>

““JALAPEKIO CHEDDAR $13
DOUBLE SMASH

Two juicy Angus custom blend ground beef
patties smashed to crisp perfection,
Topped with pepper-jack cheese, jalaperios
and choice of toppings.

CHEESEBURGER $n
Indulge in our signature blend of ground
beef, topped with a generous slice of
melted cheese and choice of toppings.

SCAMPI DINNER $12

Choice of sauteed shrimp or chicken in a
garlic butter sauce with lemon. Served over
linguine with garlic bread.

CHICKEN CAPRESE $12
Grilled chicken breast topped with fresh sliced
fomato, melted mozzarella, basil, and balsamic
drizzle, Served with a side salad and red roasted
potatoes.

PARMESAN DINNER $12

Choice of breaded chicken, veal or eggplant.
Topped with marinara sauce and melted
mozzarella cheese. Your choice of spaghetti or
ziti. Served with garlic bread.

CHICKEN PARM SANDWICH $1
Lightly breaded and fried chicken cutlet
smothered in our homemade marinara sauce
and melted mozzarella cheese on o toasted
roll.

CHICKEN SALAD CROISSANT $n

A generous scoop of our homemade chicken
salad served on a buttery croissant with
lettuce and tomato.

PATTY MELT $n

Angus blend burger with sauteed onions and
Swiss cheese on grilled marble rye.

BACON CHEDDAR BURGER  $I13

Juicy Angus cusfom blend beef patty topped
with crispy bacon, melted cheddar cheese and
your choice of toppings.

DOUBLE SMASH $12
BURGER

Two juicy Angus custom blend ground beef
patties smashed and seared to perfection with
crispy edges and a tender center. Topped with
melted cheese and choice of toppings.
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SHRIMP & GRITS $12

Stone-ground cheese grits simmerad to a
creamy perfection, topped with sauteed
shrimp. Choice of Cajun or Old Bay
segsoning.

SMOTHERED CHICKEN $12
Grilled chicken breast smothered in ranch,
cheese and bacon. Served with roasted red
potatoes and seasonal veggie.

COD FISH & CHIPS $10
Crispy battered Ice Atlantic Cod with
golden fries and tartar sauce. Served with
a side of coleslaw.

f zqndu) 'Oheé Served with fries or house made chips and your choice of toppings.- lettuce, tomato, onion and pickle.
.__(— Extra Cheese - $1, Add Bacon - $2, Add Avocado - $2, Make it a Wrap - $1

CHOPPED CHEESE $n

Chopped Angus blend burger, melted
cheese, sauteed onions, leftuce & tomato
on a 6" white sub roll.

CHICKEN CAESAR WRAP  $11

Grilled seasoned chicken, romaine lettuce,
shredded parmesan, croutons and creamy
Caesar dressing on a flour tortilla wrap.

ULTIMATE BLT $8

Boars Head bacon, vine-ripe tomatoes and
crisp lettuce an toasted white bread.

Served with fries or house made chips and your choice of toppings - lettuce, tomato, onion and pickle.
Extra cheese - $1, Extra bacon - $2, Make it a double - $6

MUSHROOM SWISS $13

Angus custom blend of beef, grilled to
perfection, loyered with savory sauteed
mushrooms and creamy Swiss cheese.

VEGGIE BURGER $12

Veggie burger topped with avocado and a
drizzle of chipotle ranch on o toasted bun
with your choice of toppings.

Desserts

Desserts are served with vanilla ice cream.

WARM BROWNIE $6
APPLE EMPANADA $6
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TEAK OR FILET MIGNON $20
| steak of your choice, either a 120z ribeye or 8oz filet, cooked fo
perature. Served with a baked potato and fresh seasonal veggie,
wer $5, Loaded Potato $2, Onions $1 and Mushrooms $1

FRIED HADDOCK $18
llb Fresh haddock fillet, hand-battered and fried to o golden
brown, offering o delicate, floky texture. Served with our
signature tarter sauce and lemon over bed of fries.



