Infused

Sm all Pl ate @ Frereee e

Bavarian Pretzels $8
House made pimento cheese,
whole grain mustard

Fried Brussel Sprouts $10
Balsamic, bacon & parmesan

Caesar Salad $8

Romaine lettuce, parmesan

& croutons

Add Chicken $5 Shrimp $6 Salmon $8
Chicken Potstickers $10

Soy ginger sauce

Cheesesteak Spring Rolls $13
Spicy ketchup

Buffalo Chicken

Spring Rolls $13

Served with Ranch

Cashew Chicken

Lettuce Wraps $12
Pickled carrots & honey mustard

Roasted Mushroom
Flatbread $12

Cheddar cheese & asparagus
Add Chicken $4 Shrimp $6

Calamari $15
Banana peppers & sweet chili

Blackened Shrimp Rice Bowl $18
Black beans, corn & tequila
lime reduction

Stuffed Mushrooms $12
Crab & lemon cream

Patatas Bravas $8

Spiced fingerling & sriracha aioli
Wings $16

Choice of buffalo, sweet chili,

or general tsos

Burrata & Prosciutto $16
Melon, tomato & balsamic reduction

Tacos *3/per order*
Chicken with cilantro ranch
& pickled red onion $12
Pork with sriracha aioli &
pineapple salsa $12
Blackened shrimp

with pineapple salsa $15

Sweet Chili Tempura
Cauliflower $10

Tempura Fried Cauliflower with
Sweet Chili & Sesame Seeds

Bacon Wrapped Shrimp $14
Served with Fruit Salsa
and Sriracha Aioli

Garlic Parmesan Fries $6
Truffle Garlic Parmesan Fries $6
Loaded Cheese Fries $8

Larger Plates

Vegetarian Pasta $15
Asparaqus, Broccoli, Pepper, Onions,
Tomato Sauce, Topped with Parmesan Cheese

Shrimp Penne Pasta a la Vodka $18
Pan Seared Shrimp, Garlic & Vodka

Sesame Chicken $18
Broccoli, red peppers, onions & rice

Roasted Half Chicken $20
Garlic potatoes & broccoli

Lobster Mac & Cheese $22
Cavatappi pasta & seafood breadcrumbs

Pan Seared Salmon $24
Corn and crab salad & fingerlings

Seafood Tortellini $26
Crab, shrimp, peas & lobster cream sauce

12 oz. New York Strip Steak $34
Garlic mashed potatoes, asparagus & red wine sauce

Sandwiches

*All sandwiches are served with fries.
Add Garlic Parmesan $2

Fried Chicken Sandwich $13
Sriracha aioli & pickled red onions

Chicken or Beef Cheesesteak $14
House made "whiz*“ & fried onions

Infused Burger $16
Smoked gouda & bacon

Crab Cake Sandwich $17
Whole grain mustard & tarragon aioli

Dessert

Chocolate Lava Cake $8
Chocolate Mousse $8
Créme Brulé Cheesecake $8

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




Infused
Cocktails

Tito’s Sunset
Tito’s Handmade VVodka, Coconut Rum, Cranberry,
Pineapple Juice and Splash of Grenadine

Grand Margarita
Espolon Tequila, Sour Mix, Fresh Lime Juice,
Grand Marnier, Salt & Lime

Resting Spritz Face
Campoari, Prosecco, St-Germain,
Club Soda with an Orange

Chocolate Martini
Grey Goose Vodka, Créeme de Cacao,
Godiva Chocolate & Irish Cream

Very Berry Henny

Hennessy V.S. Cognac, Strawberry and

Mango Puree & Sweet and Sour Mix

Jack Apple Mule

Jack Daniel’s Tennessee Apple, Ginger Beer, & Lime
French Martini

Ketel One® Family Made Vodka,

Raspberry Liqueur & Pineapple Juice

Orange Cosmo

Jameson Orange Whiskey, Lime Juice, Triple Sec,
Cranberry Juice & Orange Wheel

Frontier Old Fashioned

Bulleit Bourbon, Simple Syrup, Bitters & Orange
Cucumber Mint Mule

Ketel One® Botanical Cucumber & Mint,

Ginger Beer, Lime Juice & Mint

Bourbon Palmer

Woodford Reserve, Lemonade, Iced Teaq,
Mint & Lemon Wedge

Non-Alcoholie

Coke, Diet Coke, Sprite, Ginger Ale,
Root Beer, Iced Tea & Lemonade

Please drink responsibly. 3029087

Beer

DRAFT
Yuengling Lager $4
Miller Lite S4

Blue Moon $S6
ASK YOUR SERVER ABOUT OUR SEASONAL BEERS ON TAP!!

BOTTLES

Coors Light $5

Miller Lite S5
Yuengling Lager $5
Heineken S7

Modelo $7

Corona $7

Twisted Tea $7

Fat Tire Belgium Ale $8

SELTZERS
Truly Spiked Seltzer $7

Wines

WHITE WINES

Moscato, Cavit, Pavia, Italy 10/35

White Zinfandel, Crane Lake, California 8/30

Pinot Grigio, Lunardi, Veneto, Italy 8/32

Sauvignon Blanc, Wairau River, New Zealand 12/40
Riesling, 50 Degrees, Rheingau, Germany 12/40
Chardonnay, Kendall-Jackson

Vintner’s Reserve, California 13/42

RED WINES

Pinot Noir, Firesteed, Oregon 12/40

Malbec, Portillo, Argentina 10/35

Merlot, Noble Vines, California 10/35

Cabernet, Sterling, Napa Valley, California 10/35
Red Blend, Silk & Spice, Portugal 8/32

SPARKLING WINES/CHAMPAGNE

Prosecco, Mionetto, VVeneto, Italy Split (6.40z) 10
Prosecco, Mionetto, VVeneto, Italy 10/32
Conte De Bucques, France 14/58 .




