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LURES CHICKEN WINGS IN YOUR CHOICE OF SAUCE
TEN JUMBO WINGS $14, FIVE JUMBO WINGS $8
SERVED WITH BLEU CHEESE AND CELERY
SAUCES BUFFALO MEDIUM, HOT, SWEET & SPICY,
SMOKY CAROLINA BBQ, BBQ, GARLIC PARMESAN

CHICKEN FINGERS CRAB CAKES
FIVE BREADED AND DEEP-FRIED TWO CRAB CAKES SERVED
CHICKEN TENDERS WITH DIPPING ON A BED OF GREENS,
SAUCE OF YOUR CHOICE $9 TOPPED WITH REMOULADE §$12
FRIED CALAMARI LOADED POTATO SKINS
FLASH FRIED CALAMARI RINGS DEEP-FRIED POTATO SKINS
AND TENTACLES SERVED LOADED WITH BACON, CHEDDAR,
WITH LURES IN-HOUSE MOZZARELLA, AND SCALLIONS
MARINARA SAUCE $12 WITH A SIDE OF SOUR CREAM §8
MOZZARELLA STICKS ONION RING TOWER
DEEP FRIED MOZZARELLA STICKS GOLDEN ONION RINGS PILED
SERVED WITH OUR LURES GENEROUSLY, SERVED WITH YOUR
IN-HOUSE MARINARA $9 CHOICE OF DIPPING SAUCE $9
STEAMED CLAMS SHRIMP COCKTAIL
TENDER YOUNG CLAMS SERVED JUMBO POACHED SHRIMP
IN A WHITE WINE BUTTER SAUCE SERVED WITH IN-HOUSE
WITH A SIDE OF BREAD §$12 COCKTAIL SAUCE $10
(S oups
FRENCH ONION SOUP ARTISAN SOUP OF THE DAY
CARAMELIZED ONIONS IN A BEEF ALWAYS FRESH AND
BROTH SERVED WITH CROUTONS DELICIOUS
AND MELTED PROVOLONE CUP $3, BOWL $4

CUP $5, BOWL $7

Salads

SANTA FE CHICKEN SALAD
MIXED GREENS WITH TOMATOES, BLACK BEANS, ROASTED CORN, RED ONION,
AVOCADO, CHEDDAR CHEESE, CROUTONS, AND GRILLED CAJUN CHICKEN
WITH SANTA FE DRESSING $13

CAESAR SALAD GARDEN SALAD
ROMAINE LETTUCE TOSSED MIXED GREENS TOPPED WITH GRAPE
WITH TRADITIONAL CAESAR TOMATOES, CUCUMBER, RED ONION,

DRESSING, TOPPED WITH AND CROUTONS WITH
ASIAGO CHEESE AND CROUTONS YOUR CHOICE OF DRESSING
SMALL $5, LARGE $9 SMALL: $3, LARGE $8

DRESSING CHOICES
BALSAMIC VINAIGRETTE, ITALIAN, RANCH, CAESAR, BLEU CHEESE,
SANTA FE, RASPBERRY VINAIGRETTE,
APPLE CIDER VINAIGRETTE

ADD TO ANY SALAD
CHICKEN $5, SHRIMP $8, SALMON $9,
CRUMBLY BLEU CHEESE $2

*Please let us know of any food allergies in your party



