
 
  
TODAY’S SOUP CREATION cup $5.50 | bowl $7.50 
 

LOBSTER BISQUE cup $6 | bowl $8 
Atlantic lobster, shallots, fresh cream and sherry       
  
BAVARIAN PRETZELS Enormous soft pretzel sticks, honey mustard & cheddar sauce $9 
  
CHICKEN WINGS Eight plump wings tossed in your choice of sauce. Served with carrots, celery & 
bleu cheese. Sauces: House BBQ, Garlic Parmesan, Buffalo & Atomic $10 
  
QUESADILLA GRILLE Your choice of seasoned chicken or just perfectly melted cheese $11 
  
VALLEY NACHOS Crispy tortillas, queso, fresh jalapeños, black olives, scallions, sour cream and 
house salsa $14 
>> Add Guacamole $2.50/ seasoned chicken or pulled pork $3.50 
   
PEPPER PARMESAN CALAMARI Tender calamari, banana peppers, scallions, balsamic shallots 
and house Pomodoro sauce $11 
  
GRILLED AHI TUNA Grilled Ahi Tuna served over wilted bok choy, carrots and crispy lo mein 
noodles, finished with sesame ginger aioli $13 
  
BUFFALO TENDERS Four fried chicken tenders tossed in your favorite sauce, complete with                           
celery, carrots and bleu cheese dip.  Sauces: House BBQ, Garlic Parmesan, Buffalo & Atomic $12 
  
MUSSELS AND TOASTED BREAD 1 pound of blue point mussels in a saffron and roasted tomato   
broth served with toasted focaccia bread $11 
  
MOZZARELLA STICKS served with pomodoro sauce on the side $9 
  
STEAK BRUSCHETTA Grilled steak on toasted focaccia bread with fresh mozzarella, diced 
tomatoes, thin sliced basil & balsamic reduction $12 
  
GARLIC HERB HUMMUS Fresh veggies, house marinated olives, grilled flatbread and oh-so-good 
garlic-herb hummus topped with feta. Plenty to share!  $11 
  
 

HOUSE SALAD with your choice of dressing $7 
  
ICEBERG BLT SALAD Iceberg lettuce with peppercorn ranch, cherry tomatoes, crumbled bleu 
cheese, hard-boiled egg, and bacon crumbles $13 
  
PEAR AND PECAN SALAD Mixed greens tossed in a pomegranate vinaigrette, sliced pears, pecans, 
yellow raisins and crumbled bleu cheese $13 



  
BEET AND GOAT CHEESE SALAD Arcadian greens and arugula tossed in honey balsamic 
vinaigrette with honey roasted walnuts, beets, sliced apples and goat cheese $13 
   
MANDARIN SALAD Mixed greens tossed in ginger vinaigrette with chow mein noodles,  
mandarin oranges, carrots, bok choy and watermelon radish  $13 
  

HAIL CAESAR Romaine, focaccia and garlic croutons, and parmesan cheese, tossed in Caesar 
dressing $11 

Salad Premiums 
Garlic Herb Hummus $3/ Grilled Chicken $5/ Grilled Steak Tips $6/ Grilled Salmon $6/ Grilled Ahi $6 

  

Below items are served with pickle spear and seasoned kettle chips:  
Substitutions, $2: crispy french fries, beer battered onion rings, creamy coleslaw, house apple sauce 
 $5: side salad 
  
CHICKEN BLT Grilled chicken breast on a telera roll topped with bacon, guacamole, lettuce,  thick 
cut tomato, cheddar cheese and ranch dressing $13 
  

BIG TIME PULLED PORK House smoked pork and our own BBQ sauce presented on a toasted 
telera roll, topped with crispy onions, creamy coleslaw and cheddar cheese   $12 
  

TURKEY CLUB Turkey, bacon, lettuce, thick cut tomato, chipotle mayo & guacamole on toasted 
wheat bread $13 
   
POLISH RUBEN Grilled kielbasa, sour kraut, & local mustard on a toasted rye hoagie roll $13 
  

RACHELS RUBEN Roast turkey, swiss, coleslaw and thousand island on grilled marble rye $13 
  

CHICKALO WRAP Crispy chicken tossed in spicy buffalo sauce, chopped romaine, crumbled bleu 
cheese, diced tomato, ranch dressing $13 
  

FRENCH DIP Open faced roast beef topped with caramelized onions, mozzarella and swiss cheeses 
served with a French onion dipping broth $13 
  

LANGOSTINO TACOS Two house made tortillas with poached langostino, coleslaw, salsa and 
jalapeno-cilantro sour cream $13 
  

**Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase the risk of food borne illness** 
  

 
1/2 pound premium beef burgers presented on a fresh roll. Burgers served with pickle spear and seasoned kettle chips. 
Substitutions:$2-Crispy French Fries, beer battered onion rings, creamy coleslaw, house applesauce | $5-side salad 

ELLICOTTVILLE BURGER Lettuce red onion, sliced tomato and your choice of cheese $13 
 >>add bacon $2 
  
DOUBLE BLACK DIAMOND Cajun grilled burger topped with crumbled bleu cheese, hot sauce 
and a crispy fried chicken tender $17 
  
VEG HEAD Incredible “beyond burger” all vegetable patty you’ll swear is beef! Complete with lettuce, 
sliced red onion, sliced tomato and topped with cheddar cheese $13 
  



GHOST & GUAC Bacon, guacamole, jalapeños, fried onions, ghost pepper cheese & hot pepper 
remoulade. Topped with lettuce, tomato and red onion to cool the burn   $16.50 

SALMON BURGER House made salmon cake topped with ginger coleslaw, tangy mayo and crispy 
chow mein noodles $15 
  

    
PASTA PRIMEVERA –Fresh vegetables tossed with white wine and garlic oil, presented a top 
linguine $15  
>>add Grilled chicken $5/ Grilled steak $6 
  
PETITE FILET Grilled to your specification, served with bourbon peppercorn demi-glace, crispy 
mushroom & truffle risotto cake and fresh veggies. Single 5oz or Double 10 oz cut $18/$23  
  
GRILLED LAMB CHOPS Grilled lamb chops finished with house made tzatziki sauce served with 
crispy gorgonzola polenta, sautéed spinach and pickled cucumbers $24 
  
PUB FISH & CHIPS Beer battered haddock, creamy coleslaw, seasoned fries, tartar sauce and a 
lemon wedge $18 
  
CAJUN BROILED COD Broiled cod over linguine tossed in sriracha, cilantro, lime pan sauce served 
with summer vegetables $20 
  
SESAME SEARED TUNA Pan seared tuna over Asian stir fry vegetables, crispy pasta, ginger 
vinaigrette and a wasabi drizzle $19 
  
PAN SEARED SALMON Pan seared salmon finished with a blistered cherry tomato pan sauce served 
with crispy seafood risotto, wilted spinach and a parmesan crisp $21 
  
GRILLED RIBEYE 12 oz ribeye finished with a garlic and herb pan sauce served with roasted 
fingerling potatoes and mixed vegetables. $27 
  
  
  
  

 WORKS

MARGHERITA House tomato sauce, fresh basil shreds, parmesan and fresh mozzarella cheeses 
 $10/$18 
  
SMOKEY BBQ House smoked pork, tangy BBQ sauce, crumbled bacon, roasted red onions,  plum 
tomatoes, scallions, jalapeños and smoked gouda. Yes sir!   $11.50/19.50 
  
THE VALENCIA A delight inspired by the Mediterranean! House tomato sauce, roasted garlic, 
mushrooms, sun-dried tomatoes, rosemary, parmesan & Mozzarella cheeses $11.50/19.50 
  
POLLO Garlic oil, roast chicken, plum tomatoes, red onion, mozzarella $11/$19 



  
BUFFALO SPRINGFIELD Spicy Buffalo roasted chicken, fresh jalapenos, plum tomatoes, scallions, 
cheddar cheese and blue cheese sauce $11/19 
  
PHILLY CHEESE STEAK Sliced beef, queso sauce, peppers, onions, mozzarella cheese $11/19 
  
BYO PIZZA Build your own 10” individual pizza $10/ 16” pizza {$18 each additional topping $1} 
TOPPING SUGGESTIONS: Bacon, Artichokes, Anchovies, Banana Peppers, Fresh jalapeño Peppers, 
 Kalamata Olives, Pepperoni, Pineapple, Roasted Garlic, Roasted Peppers, Sautéed Mushrooms, 
 Sausage, Seasoned Chicken 
  
  

Include choice of chips, broccoli, celery & carrot sticks or homemade applesauce and a small beverage  

 MINI CHEESEBURGERS Two all-beef cheeseburger sliders $8
  
 CHICKEN CLUCKERS Two hand battered chicken tenders $8 
  
 PASTA WITH SAUCE   Spiral shaped pasta with house marinara or butter $8 
  
 MINI FISH & CHIPS Battered haddock fried golden brown with tartar sauce $8 

  
 HOMESTYLE MAC N CHEESE   Spiral shaped pasta tossed in real cheese sauce $8 
  
 GRILLED CHEESE Made with American cheese on white bread $8

PEANUT BUTTER PIE Gluten Free-Homemade graham cracker crust with vanilla bean ice cream $7 
  

LEMON BERRY CAKE House made lemon and blueberry cake finished with a fresh berry compote $7  
  
BUTTERSCOTCH BREAD PUDDING with vanilla bean ice cream and caramel sauce $7 
  
PEACH COBBLER Sliced peaches topped with crispy oatmeal and served with vanilla bea ice cream $7 
  
BROWNIE SUNDAE Warm brownies, vanilla bean ice cream chocolate caramel and whipped cream 
with a cherry on top!   $7 
  
 


