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Deluxe boneless  Buffalo Chicken Wings . . . . . . . . . . . . . $9.95

Snug Cheddar Fries  -  cheddar, bacon, green onions & sour cream . . . . . $6.95

Jumbo Shrimp Cocktail  -  with cocktail sauce . . . . . . . . . . . . . $9.95

Blue Mussels  -  1 pound cooked in a white wine garlic sauce . . . . . . . $10.95

Jumbo Lump Crab Dip  -  a house specialty - served hot w/ garlic toast . . . $9.95 

boursin cheese  - with blueberry-port wine sauce, crackers & grapes . . . . $9.95                                                                                                      

Snug Burger*   -  Freshly ground Angus beef patty. . . . . . . . . . . . . . . $8.95

                            ADD CHEESE (American, Provolone, OR Bleu Cheese) . . . . . . $0.50

                              ADD BACON . . . . . . . . . . . . . . . . . . . . . . . $0.95

                              ADD SAUTEED MUSHROOMS . . . . . . . . . . . . . . . . $0.95

Blackened Chicken Sandwich  - Cajun blackening with bacon and provolone. . . . . $9.95

The Mixed Grille  - Angus burger, grilled chicken,  onions, mushrooms, 

                                & provolone - open faced . . . . . . . . . . . . . . . . .   $10.95

Aloha Cake Sandwich -  Chunks of Mahi Mahi & jumbo lump crab on a toasted

                                    French Roll w\ lettuce, Tomato, and Tarter Sauce. . . . . . . $13.95

8 Shrimp Basket (Fried or Grilled) - served w\ garlic toast . . . . . . . . . . $9.95

BURGERS & Such 
Burgers & sandwiches  come with lettuce, tomato, and onion.

Served with fries 
Our half pound burgers are made from 100% Certified Angus Beef

SALADS
choice of dressing

KIDS MENU
for children 12 and under

Served with all natural applesauce & choice of  fries, mashed potatoes  or green beans  -   milk or soft drink.

Grilled Cheese . . . . . . . . $5.95Steak Strips*. . . . . . . . $6.95

Shrimp  

                     6 grilled or fried . . 6.95

Chicken Strips

                     Grilled or Fried . . $5.95

                                                                                               

THE ARROZ   - w\ rice over mixed greens ... almonds, carrots, 
              tomatoes, grapes & cheddar served with garlic toast . . . . . . . . $7.95

SOUTHWESTERN SALAD  - mixed greens, black beans, corn, peppers,
             &cheddar. served with garlic toast . . . . . . . . . . . . . .  $8.95

ALMOND SALAD  -  mixed greens, red and green peepers, 
              almonds, cheddar with garlic toast . . . . . . . . . . . . . . . $7.95

                                                  

SALAD BOWL - a large bowl of mixed greens with carrots, mushrooms,
              tomatoes, red onions, cucumbers &freshly baked bread
                                                   salad bowl for Two . . . . . . . . . . . $6.95
                                                   salad bowl for four   . . . . . . . . . . . $10.95                                                                                                      
SIDE SALAD -  mixed greens, grape tomatoes, cucumbers, carrots, 
              onions & freshly baked bread . . . . . . . . . . . . . . . . . $3.95 

       ADD TO ANY SALAD 
        

         ADD CHICKEN  $3.95                                     ADD SHIRMP $3.95
         

        ADD BLACKENED CHICKEN $3.95                 ADD NY STRIP  $9.95

APPETIZERS

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



MEDITERRANEAN ROASTED CHICKEN -  HALF CHICKEN  ON THE BONE

                       DELICATELY ROASTED, SERVED OVER  A CORN

                      RELISH W\ ROASTED POTATOES . . . . . . . . . . . . . . . $17.95

BLACKENED HONEY GLAZED SALMON - FRESH ATLANTIC SALMON

                      LIGHTLY BLACKENED W\ CAJUN SPICES AND FINISHED W\ 

                      A HONEY DIJON GLAZE. SERVED WITH RICE & GREEN BEANS . . .  $17.95

SHRIMP DINNER - 14 SHRIMP FRIED OR GRILLED, SERVED

                      W\ RICE & GREEN BEANS . . . . . . . . . . . . . . . . $15.95

ALOHA CAKES W\ RED PEPPER AIOLI - TWO CAKES WITH CHUNKS

                     OF MAHI MAHI, JUMBO LUMP CRABMEAT, & DRIZZLED  

                     WITH A RED PEPPER AIOLI SAUCE. SERVED W\ MASHED 

                     POTATOES & GREEN BEANS . . . . . . . . . . . . . . . . $22.95

FILET MIGNON  8+ oz or 11+ oz* . . . . . . . . . . . . . . $23.95           $34.95

                      SERVED W\ MASHED POTATOES & GREEN BEANS 

RIBEYE  12+ oz or 16+ oz* . . . . . . . . . . . . . . . . $24.95 $29.95

                      SERVED W\ MASHED POTATOES & GREEN BEANS

NEW YORK STRIP  12+ oz or 16+ oz* . . . . . . . . . . . . $23.95 $28.95

                      SERVED W\ MASHED POTATOES & GREEN BEANS

NEPTUNE’S COW   12+ oz  NY STRIP or 8+ oz FILET* . . . . . . $24.95 $26.95

                      A N.Y. STRIP OR ANGUS FILET TOPPED W\ SAUTED 

                      SHRIMP & A DELECTABLE BLUE CRAB SAUCE, SERVED

                      W\ MASHED POTATOES AND GREEN BEANS          

BLACK N’ BLUE   8+ 0Z  or 11+ oz FILET* . . . . . . . . . . . $26.95 $34.95

                      ANGUS FILET MIGNON TOPPED W\ BLUE CHEESE & A

                      SPIRITED BLUEBERRY-PORT WINE SAUCE, SERVED W\

                      MASHED POTATOES AND GREEN BEANS

PRIME RIB

SLENDARELLA* 12+ oz   . . . . . . . . . . . . . . . . . . . . . $24.95

CALIFORNIA* 14+  oz . . . . . . . . . . . . . . . . . . . . . . $27.95

GEORGIA* 16+ oz . . . . . . . . . . . . . . . . . . . . . . . $29.95

BIG BEAR* 24+ oz . . . . . . . . . . . . . . . . . . . . . . . $39.95

PASTA MILANO - Grilled chicken, mushrooms, peppers, in a creamy

                 gorgonzola cheese sauce over gigli pasta . . . . . . . . . . $18.95

CAJUN CANOE - shrimp, chicken, Italian sausage, mushrooms, & peppers

                 in a creamy cajun sauce over gigli pasta  . . . . . . . . . $19.95

 Add + ons

Loaded Mashed Potatoes. . . . . . . . . . $1.95
6 shrimp (grilled or fried) . . . . . . . . . . $2.95

Aloha Cake . . . . . . . . . . $9.95

Blue Cheese crumbles . . . . . . . . . . $1.95
Sauteed Mushrooms . . . . . . . . . . $2.50

Sauteed onions. . . . . . . . . . $3.50

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

A 20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE.

Includes Salad & Fresh Bread, 

 Entrees



Special CoffeesIce Cream Smoothies

SWEET SHILLELAGH

BUSHMILLS & BAILEY’ S 

TWILIGHT TWINKLE

AMARETTO & COGNAC

WINKEN, BLINKEN & NOD

COGNAC, KAHLUA, CREME DE COCOA

STING HOPPER

CREME DE MENTHE, CREME DE COCOA & COGNAC

BASTED ALMOND

KAHLUA, BAILEY’ S IRISH CREAM, AMARETTO

VELVETEEN RABBIT

STRAWBERRIES, CHAMBORD, FRANGELICO, MALIBU

$5.95$6.95

DESSERTS
$5.95

WHITE CHOCOLATE 
RASPBERRY CHEESECAKE

KEY LIME PIE

CARAMEL APPLE PIE

CHOCOLATE LAVA 
CAKE

GEORGIA PEACH CHEESECAKE

ICE CREAM w/ CHOCOLATE 
SAUCE & WHIPPED CREAM

Only $5.95- all night, every night

Top SHELF MARTINIS

 Patron Margaritas

Princess Martini 

Absolut, strawberry
 liqueur 

Snug Martini

El PatronThe Texas

Pomegranate Raspberry

The Godfather

StrawberryMango 

Dirty MartiniBikini Martini
Absolut Vodka or 

Tanqueray Gin with olive juice.
Absolut, Coconut Rum,

Orange & Pineapple Juice
Absolut Vodka or 

Tanqueray Gin 

Flirtini 
Absolut, Cointreau, pineapple

 juice champagne, 
Raspberry liqueur   

Chocolatini 

Caramel Apple Martini The Lemon Drop Pomegranate Martini

Absolut, Kahlua, 
Amaretto, 

Frangelico, Baileys

Absolut, Sour Apple
& butterscotch Liqueur

Absolut Citron, Triple Sec
& Lime Juice

Patron, lime juice,
triple sec

All Margaritas are prepared with ultra-premium Patron Silver 100% Agave Tequila

$8.95

Patron, triple sec, lime juice,
Amaretto

Patron, triple sec, 
raspberry liqueur 

Patron, triple sec,
pomegranate liqueur

Patron, triple sec,
Mango

Patron, triple sec, 
strawberry liqueur

Patron, triple sec,
orange juice 

Absolut , Triple Sec
Pomegranate Liqueur

The Georgia Peach
Absolut, Peach

 Schnapps
& Champagne

Nuvo Cosmopolitan
Absolut, sparkling 

Nuvo
 nectar liqueur

Appletini

Absolut, 
apple liqueur

Week Night Savings

Includes Salad  & Fresh Bread

MONDAY     OPEN SPECIAL NIGHT.... ANY SPECIAL LISTED HERE                                                                                               

TUESDAY       12 oz NY STRIP* . . . . . . . . . . . . . . . . . . . $21.95
                        14 SHRIMP DINNER . . . . . . . . . . . . . . . . . $15.95
                        12 oz PRIME RIB* . . . . . . . . . . . . . . . . . . $21.95

WEDNESDAY  MEDITERRANEAN CHICKEN . . . . . . . . . . . . . $14.95
                        12 oz RIBEYE* . . . . . . . . . . . . . . . . . . . $22.95                     
                        8 oz FILET MIGNON . . . . . . . . . . . . . . . . . $21.95

THURSDAY      BLACKENED HONEY GLAZED SALMON . . . . . . . . . . $15.95

                        NEPTUNE’S COW 

                                       NY STRIP (12 oz) . . . . . . . . . . . . . . $22.95
                                       FILET (8 oz) . . . . . . . . . . . . . . . . $24.95
             

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



Glass Bottle

Rock & Vine Cabernet Sauvignon, Napa Valley, CA

Twenty Bench Cabernet Sauvignon, Napa Valley, CA

Gnarly Head Cabernet Sauvignon, CA (house cab)

Viridian pinot noir, willamette valley, oregon

Fog Head pinot noir, CA (house Pinot)  

Trivento Malbec Reserve, Argentina

Veramante merlot, Chile

Gnarly Head Merlot, CA (house merlot)

Brazin ‘Old Vine’ Zinfandel, CA

Zaca-Mesa Syrah, CA

SinZin Zinfandel, CA
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17

39

21

22

22

17

24

29

24
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17

23

25
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na

na

23

7.95

6.50

6.50

6.95

7.50

6.50

5.50

5.50

na

7.95

na

6.50

na

6.50

6.95

6.95

6.50

7.95

8.50

WHITES

Franciscan Oakville Chardonnay, Napa, CA

Covey Run Gewurztraminer, Washington State

Natura Sauvignon Blanc, Chile

Alta luna pinot grigio, Italy 

Firestone Riesling Santa ynez valley, ca

Domino White Zinfandel, CA (house blush)

Stanford Brut Governor’s  Cuvee champagne, CA

Il-Conte Moscato Asti, italy

Fog Head Chardonnay, California  (house chard)

Draft BEER

Bottled Beer

      Bud                            Bud Light                     Coors light

Michelob Ultra                 Miller Lite                      cORONA

                       Guiness Pub Draught

7.95 24

We have four unique beers on draft that are available by the
pint or the pitcher - ask your server. Or try a 5 oz. sample of each four $5.95

North Coast Brewery, CA 
Belgian Style Abbey Ale

9.4% ABV

Brother Thelonious   

Greene king Brewery

6.5% ABV  16.9 oz.
English Strong Ale

Hen’s Tooth
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