S m a l l P l ates
Tiger Jumbo Shrimp Cocktail
With Citron Vodka, sweet olive cocktail sauce and
lemon wedges 12.00

Slider Trio
One Wisconsin-style slider with bleu cheese and
portobello aïoli, one Tennessee-style slider with
smoked beef brisket, and one all-American-style
slider with bacon and American cheese, sliced
pickles, and banana peppers 9.00

Tower O-Rings
Thick-cut beer-battered onion rings served with a
side of traditional or chipotle ketchup 6.00

Naked Chicken Wings
Ten jumbo crispy chicken wings served with
traditional hot sauce, chipotle BBQ sauce, and
tiger sauce, carrot and celery sticks, and choice of
ranch or bleu cheese dressing 9.00
Best served with Fat Tire IPO or McWilliams Shiraz

Jumbo Lump Crab Cake
With hydroponic watercress and avocado relish 9.00
Best served with Samuel Adams Lager or
Hohue Cellars Reisling

Caramelized Onion, Olive and Goat Cheese Tart
Topped with wilted baby spinach and balsamic 8.00
Best served with Blue Moon Wheat or
Mirassou Pinot Noir

Grilled Chicken and Bacon Quesadilla
Served with black bean tomato relish, chipotle
crema, and homemade guacamole 8.00
Best served with Corona or McWilliams Shiraz

House Chips
Served with a creamy bleu cheese dipping sauce 5.00
Best served with Cutthroat Wheat or
Mirassou Pinot Noir

Calamari
Freshly battered, pan-tossed and served with a
wasabi sour cream sauce 7.00
Best served with Kinda Blue Blueberry Wheat Ale

*Consuming raw or under-cooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.
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S a n dw iche s
The Ultimate Club
Smoked turkey breast, Swiss cheese, applewood bacon,
fried egg, lettuce, tomato, and creamy coleslaw served
on a grilled hoagie roll with choice of French Fries or
House Chips 9.00
Best served with Coors Light or Mirassou Chardonnay

Vegetarian Wrap
Grilled portobello mushrooms, zucchini, yellow squash,
red onions, lettuce, tomatoes, goat cheese, and pesto
aïoli wrapped in a tomato-oregano tortilla with choice
of French Fries or House Chips and served with
fresh fruit 8.00
Best served with Michelob Ultra or
Eco Domonico Pinot Grigio)

Terrace Burger
Half-pound burger, with choice of cheese, sautéed
mushrooms, bacon, and beer-battered onion rings,
choice of French Fries or House Chips 9.25
Best served with Samuel Adams Lager or
Rancho Zimbaco Zin

Warm Pastrami and Swiss
Shaved pastrami, Swiss cheese, and ground mustard
served on toasted rye bread, sour pickles, and fried
onions with choice of French Fries or House Chips 9.00
Best served with Heineken Wheat or
Red Wood Creek Merlot

Buffalo-style Chicken Sandwich
Crispy chicken tenders tossed in mild Buffalo sauce
and topped with bleu cheese crumbles, served on a
soft Kaiser roll with carrots and celery sticks, choice of
French Fries or House Chips 9.00
Best served with Summer Honey Wheat or
McWilliams Shiraz

S a l a ds
Asian Salad
Marinated shrimp, mandarin wedges, stir-fried
vegetables, won ton skins, tender mixed greens, peanuts,
and soy-ginger vinaigrette 9.00

Chopped Cobb Salad
Tender greens, with tomato, avocado, bacon bits, boiled
eggs, grilled chicken and bleu cheese, topped with
dressing 9.00

*Consuming raw or under-cooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.
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