Small Plates

Sirloin Chil

Our own recipe for steakhouse chii made
with chunks of sidoin in a sligntly spicy tormato
sauce. Oerved with gated cheddar, sour

cream and crackers.

Bowk $C’)5O Cup: $325

Quesadila

Braised chicken inside a fresh tortila with per—
fectly melted jack cheese and a medey of

peppers and onions. Served with fre—roasted

salsa and clantro—lime cream on the side.

$7.25

Fish cos

Thee tacos stuffed with beer—battered tlapia
filets and topped with cabbage slaw cotija
cheese and dlantro—lime crearn. Served with

fre—roasted salsa and jalapenos on the side.

$7.00

Three—cheese Macaroni
Penne pasta, asiago, Gouda and mozzarela
cheeses and dced bacon baked to creamy

perfection.

$6.25

Chicken Strips

Four strips of Fresh chicken rolled in Parko
breadng and deep fried to a crunchy outside
and tender inside. Served with your choice
of house~made dpping sauce on the side:

ranch, honey Dijon or barbeaue.

$6.25

Fun Food ©-

Spicy Wings

Fresh chicken wings fried and roled in a spicy
dressing. Served with your choice of house—
made dpping sauce: ranch, honey Drjon or

barbeaue.

$650

Nachos

Unsalted tortila chips covered with melted
cheese, black beans, fresh tomatoes and
braised chicken. Topped with clantro cream

and seasonal salsa.

$7.25

Basket of Fries
Made dally from whole potatoes and deep
fried golden brown. Topped with sea salt.

$350

Sweet Potato Fries
Made daly from whole sweet potatoes and

deep fried. Topped with sea salt.
$350

Calamari
Soaked in butterrrik and dpped in seasoned
breadng. Deep fied and served with red

pepper aidi or house~made cocktal sauce.

$650

Speciality Sandwiches

Cap's Burger

Doub\e*ground 1/ S*pound beef burger on
an artisan roll served with roasted red onions,
fresh tormato, crispy romaine lettuce and our

special sauce. [Avar|ab|e as a vegge burger]

800

Griled Chicken Sandwich

Fresh chicken breast char—giled and served
open faced on an artisan rol. Topped with
tender field geens, crispy shallots and red
pepper aiol.

$825

The erey

Roasted turkey breast and a thick sice of
Swiss cheese served with avocado, tender
field greens and house~made basl mayo on

toasted artisian sourdoudh.

$800

Hot Pastrami

Thin—sliced pastrami pled high on a French
roll with provolone cheese and spicy mustard.
Served hot.

$850

Portobello Burger
Griled Portobela cap with fresh geens,
tomato and house~made pesto mayo on an

artisan roll.

$750

Add-ons
A thick slice of cheddar, swiss, jack, Gouda
or Provalone fﬂ\ﬂQB

Blue cheese crumbles fﬂﬂQB
Fresh—cooked bacon $1.50
Avocado $15@

A side of fries $125

A side of sweet potato fries fﬂ\ﬂQB

Made from scratch with our own sauces
and baked to perfection.

Cheese $|Q

Pepperoni $13

Veggie ﬂfﬂé

Mushrooms, black olives, geen & red bel
peppers, mozzarella cheese, tomatoes, spicy
red pepper sauce

Supreme $18

Red onion, house—rnade |talian sausage,
mushrooms, black olives, geen and red bell
peppers, mozzarela cheese with spicy red
pepper sauce

N\argarita $|(/)

White sauce with tomatoes and basi.
Gourmet Chicken $17

Rraised chicken, mushrooms, onions and
peppers. White sauce & mozzarella.
Border $17

Chorizo, jack cheese, cotija cheese, red

onion, chipotle~lime clantro cream

Salads

Chopped Salad

Roraine, hardboled eqqg, avocado and
tomatoes finely chopped and tossed with blue
cheese vinaigette.

Fut: $7.00 Half. $450

Caesar Salad

Roraine, croutons, shaved parmesan served
with a tradtional eggless Caesar dressing.

Fult $7.00 Half: $45O Add chicken: $Q.OO

Tortila Salad

Rraised chicken on a bed of romaire, comn,
roasted peppers, tomatoes, dlantro and comn

tortlla strips. With chipotle~lime dessing.
Ful $7.25 Halt: $450

Garden Salad

D .
F\omarwe, toratoes, cucumbers and coutons

with balsamic vinaigette dressing.

Fuk $550 Half. $3.00

Kids Meals

Kid—sized portions served with fries or
salad and a child's sized fountain drink
$6.99

Cheeseburger

Hot Dog

Chicken Strrps

Cheese Quesadla

Beverages
Pepsi, Diet Pepsr, Sierra /\/\ist, Orange,
Dr Pepper, Root Beer, Frut Funch,

Pk Lemonade

Regular: $|75 |_arge: {ﬁ)QQB
Slushies Regular: $QOO |_arge: $250
Coffee and ka $|50




Beer and Wine

On Tap

Bud

Bud Light

Coors Light

Glass: $350 Pitcher $2.00

Rlue Moon

Dos Fauis

Fat Tie

Guinness

Shock Top

Sierra Nevada Pale Ale

Stella Artois
Class: $45O Pitcher $|4.00

Wine

Class: $5.00

Woodbidge
Chardonnay
White /in
Cabemet
Merlot

Bottles

$350

Bud

Bud Ught
Coors
Coors Light
MCD
Mier Lte
ODous

$400

Heineken
Corona
Corona Light
Srmimoff lce

Smimoff lce Green App|e

$450
Shock Top
Seera Nevada

Stella Artois

House Specialities

-E>kyo Sunrise
Srrimoff Qramge, Red Bul and

Cranberry over ice.

$600

Blue Passion
Captain N\organ's, blue curacao,
and pimeapp|e juice over ice.

$600

Pink Lemonade
Srrirmoff sweet & sour 7—up and
renadne over ice.

6.00

Srracha B\oodymary

A seriously spicy blodymary made
with Absolut vodka.

$6.00

Old Fashioned

Kemtucky bourbon and water mud—
ded with Biters, sugar and orange.

$600

Butternut Rum Lifesaver
Bai\ey’s, butterscotch liaueur and
vodka as a shooter or over ice.

$600

Kiler White Russan

Kahua, vodka and peppermint
schmapps with cream over ice.

$600

Mojito
Rarcad Razz, soda ard mint.

$5.00

Petron Siver %8

Jagermiester $6

¢ Jameson %5
afed
o Jack Daniels $5
- e
U) Cazadores $7
Crown Roya| $6
Goldschlager %5

Hornitos $5

Drinks

Lermon Drop fﬂié
Beautiful $1O
Jager Bomb $7

Kamikaze $4/ $8/ $|O
Long sland ~ $7/$70
Mai i $7
N\argarita 3}35/ $1O
Rusty Nail 1}57

Sex on the Beach $5

Washington Apple $5
Teaula Sunrise $5/ $7/ $1O

Strawberry Fields $6
Fuzzy Navel $4
Car Bomb $7
Excitabul $7
Hurricane 3}37

AMF

<=
AN




