SUNSET SANGRIA
Ahandcrafted blend of Camila Malbec red wine, Corvus Tropical Vodka
and fruit juices. Served chilled over ice with fresh citrus fruit. 10.29

APEROL SPRITZ
A refreshing, bubbly creation of Aperol and sparkling La Marca
Prosecco topped with a splash of soda water. 10.79

CALYPSO COCONUT SHRIMP
Golden-fried, coconut covered shrimp served with a
spicy mango pineapple sauce for dipping. 13.99

HOT HONEY PEPPERONI FLATBREAD
Crispy flatbread with classic marinara sauce, melted mozzarella and
provolone cheeses and zesty cupped pepperoni slices topped with
arugula and a drizzle of hot honey. 12.29

COLOSSAL LOBSTER ROLL
Our signature Colossal Lobster Roll is back!
100% North Atlantic sweet and tender lobster meat blended with
just the right amount of mayo and celery, piled high on a grilled
brioche roll and served with french fries and coleslaw. 29.99

HOT BUTTERED
COLOSSAL LOBSTER ROLL
Warm and buttery! 100% North Atlantic sweet and tender
lobster meat piled high on a grilled brioche roll. Served with
french fries and coleslaw. 31.99

CREAMY GARLIC SHRIMP SCAMPI
A heaping portion of shrimp tossed with linguine and roasted
grape tomatoes in a creamy garlic scampi sauce. Topped with
fresh parmesan cheese and crushed red pepper flakes.
Served with warm Rustic Bread. 16.99

LAVENDER LEMON DROP MARTINI
Tito's Handmade Vodka with a hint of lavender
and sweet & tart lemon. 11.99

LEMON LAVENDER FIZZ MOCKTAIL
(Non-Alcoholic)
Arefreshing and tangy blend of Lavender Lemon syrup, lemonade
and Starry Lemon Lime Soda. 5.99

THE TRIPLE PLAY
Perfect to share with friends and family.
Choose a sampling of your three favorite apps below. 19.99
« Boneless Wings (Spicy Buffalo, Gold Fever or Honey BBQ)
« Potato Skins

* Mozzarella Moons
* Crispy Cauliflower

» Spinach & Artichoke Dip

« Chicken Fajita Flatbread

CALYPSO COCONUT SHRIMP SALAD
Golden-fried, coconut covered shrimp served on a bed of romaine
lettuce and fresh arugula. Topped with sliced cucumbers, spicy
mango pineapple salsa and choice of dressing. 15.99

DOUBLE BBQ TURKEY TIPS
Hand-cut and marinated with our signature seasoning, flame broiled
to perfection and basted with our zesty BBQ sauce. Served with
french fries, coleslaw and a warm honey-glazed biscuit. 17.99

PRIME RIB DINNER*

Savor our 16 0z. USDA Choice Prime Rib, crusted with a blend of
seasonings and slow roasted for hours. Served in its natural juices
with a side of creamy horseradish sauce, au jus for dipping and
choice of two sides: potato, House Salad or vegetable. 39.99

STRAWBERRY & MANGO CHEESECAKE
Rich, creamy vanilla cheesecake topped with fresh sliced strawberries, diced mangos and strawberry sauce with a dollop of whipped cream. 8.99

*Cooked to order. “Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of
foodborne iliness, especially if you have certain medical conditions.” All weights are prior to cooking.

Before placing your order, please inform your server if a person in your party has afood allergy.
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NOW ALL DAY, EVERY DAY

=[] ]I \RMEALS

Our $14.99 Big Deal Meals are BIG on flavor, BIG on comfort, and BIG on value.
And now, you can dig into these big hearty meals all day, every day.

And atonly $14.99, that’'s a BIG DEAL!!

CHOPPED SIRLOIN* ROASTED TURKEY DINNER
Juicy ground sirloin seasoned and flame broiled, smothered Tender, slow-roasted turkey breast and cornbread
with red wine sauce and sautéed mushrooms. Served with two stuffing smothered with a rich turkey gravy. Served with
sides. Topped with peppers and onions. Add 2.49 Russet mashed potatoes, warm honey-glazed biscuit

and one side.
Cranberry sauce upon request.

CHICKEN & SAUSAGE AL FORNO GRILLED TERIYAKI CHICKEN

A guest favorite! Penne pasta tossed with creamy tomato sauce, A tender, marinated chicken breast flame broiled with a

tender roasted chicken, sweet Italian sausage and parmesan
cheese. Topped with mozzarella and provolone cheeses and
oven baked. Served with warm Rustic Bread.

teriyaki glaze and topped with grilled pineapple.
Served with teriyaki sauce and two sides.

Before placing your order, please inform your server if a person in your party has a food allergy.



