Nachos & More

Loaded Nachos 13

Tortilla Chips loaded with Seasoned Ground Beef or Pulled Jerk
Chicken, Shredded Cheese, Shredded Lettuce, Diced Tomatoes
and Jalapefios with a Side of Salsa and Sour Cream.

Soft Pretzel Sticks 10
Warm and Salty Soft Pretzel Sticks served with
Warm Nacho Cheese Sauce.

Nachos & Cheese 8
Tortilla Chips with Warm Nacho Cheese.

Sandwiches
Served with a Dill Pickle and Bag of Chips.

Cuban 15
Boar's Head Beechwood Smoked Ham, Porketta, Swiss Cheese
and Yellow Mustard on a Soft Pretzel Baguette.

Club Croissant 14

Boar's Head Ovengold Turkey, Beechwood Smoked Ham and
Applewood Smoked Bacon layered with Lettuce, Tomato,
Swiss Cheese, Cheddar Cheese and Mayonnaise in a Flaky,
Buttery Croissant. Also available as a wrap.

Pulled Jerk Chicken Sandwich 13
Slow-cooked Jerk Chicken with Swiss Cheese and
House-Made Pineapple Mango Chutney.

Autumn Berry Chicken Salad 12
Creamy Chicken Salad with Cranberries, Pecans and Lettuce
on a Flaky Croissant. Gluten-free option available upon request.

Hot Dogs
Nathan’s Beef Hot Dog 5
Chili Dog 6.50

5” Pizzas
Pepperoni 6
Cheese 5

Salads

Served with Crackers and choice of Ranch, Italian,
Balsamic, Honey Mustard, Caesar or French Dressing.

Club Salad 15 (GF-V)

Romaine Lettuce topped with Boar's Head Ovengold Turkey,
Beechwood Smoked Ham, Applewood Smoked Bacon, Cheddar
Cheese, Swiss Cheese, Tomatoes, Cucumbers and Red Onions.

Caribbean Chop Salad 15 (GF-V)

Jerk Chicken with Romaine Lettuce, Diced Bell Peppers,
Cherry Tomatoes, Sweet Corn and Black Beans with
Cilantro Lime Dressing.

Strawberry Spinach Salad 13 (GF-V)
Baby Spinach, Fresh Strawberries, Sliced Avocado,
Feta Cheese, Red Onions and Toasted Almonds with
Raspberry Vinaigrette.

Spring House Salad 12 (GF-V)
Romaine Lettuce topped with Tomatoes, Cucumbers,
Red Onions and Shredded Cheese.

Fresh Fruit 4 (GF-V)
A Medley of Fresh Seasonal Fruit.

GF - GlutenFree YV -Vegetarian

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

Nuts, shellfish, gluten products, dairy and eggs are used in this kitchen.




Rum
Lucky Charm 12

Coconut Rum, Blue Curacao and Peach Schnapps with

Pineapple Juice and Orange Juice.

Raspberry Bliss 12
Dark Rum, Pifla Colada Mix and Raspberry Puree.

Strawberry Daiquiri 9
House Rum blended with Strawberry Daiquiri Mix.

Pina Colada 9

House Rum blended with Pina Colada Mix.

Patriot 9
Layers of Strawberry Daiquiri and Pifia Colada
topped with a Splash of Blue Curacao.

Sparkler 9
Layers of Cherry Pifia Colada and Classic Pifa Colada
topped with a Splash of Blue Curacao.

Passion Punch 9
Passionfruit Rum, Amaretto, Sprite and
Pineapple Juice.

Pomegranate Mojito 9
Pomegranate Liqueur, Sprite and Mint Leaves.

Classic Mojito 8
Rum, Simple Syrup, Sprite, Mint Leaves and
Fresh Lime.

Orange Mojito 8
Just like the classic with an added Orange Twist.

Vodka
Cucumber Bloody Mary 12

Cucumber Vodka, Bloody Mary Mix, Worcestershire Sauce,

Tabasco, Celery Salt and a Squeeze of Lime.

Dream Colada 10
Citrus Vodka with Frozen Pifa Colada Mix.

Citrus Twist 9
Citrus Vodka, Banana Rum, Lemonade and Sprite.

Tequila
The Hoosier 8

Layered Tequila, Sweet & Sour Mix and
Orange Juice with a Sloe Gin Topper.

Champagne
Mimosa 12.25

Refreshing blend of Orange Juice and Champagne.

Sangria
Beso Del Sol 11

Made with only 100% natural ingredients and
exceptional Spanish Tempranillo and Airén grapes.

Seltzer
High Noon Seltzer 5.50

Lime, Passionfruit, Pineapple, Watermelon

Bottled Beer
Budweiser 6.50

Bud Light 6.50

Coors Light 6.50

Corona 5.50

Michelob Ultra 6.50

Miller Lite 6.50

Stella Artois 6.75

Yuengling 6.50

Angry Orchard Green Apple Cider 6
O’Doul’s (non-alcoholic) 3.75

Draft Beer
Bud Light 4.50
Kona Big Wave 4.50
Michelob Ultra 4.50

Frozen Coke, Sprite or Lemonade can be your mixer for any of our spirits.
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