
West Coast Grilled 
Chicken Sandwich
Piled high with pepper jack cheese, 
alfalfa sprouts, avocado, lettuce 
and tomatoes on ciabatta bread 
with a spicy cilantro mayo. Served 
with Ale House fries.   8 59

Wash it down with a  

SweetWater beer 
ask your server for availability

Sunsational Berry Salad
Marinated grilled chicken breast, 
strawberries, mandarin oranges, 

craisins and candied pecans  
served over fresh greens. Topped  

with blue cheese crumbles and  
paired with a homemade  

cranberry vinaigrette.   8 49

Try pairing it with a glass of  

Chateau Ste. Michelle Riesling

Santa Fe Rollos
Six large, crispy egg roll halves 
stuffed with smoked chicken, 
spinach, black beans, peppers, 
tomatoes, onions and sweet corn. 
Served with chipolte ranch dipping 
sauce and Santa Fe salsa.   8 59

Try it with a 

SweetWater beer 
ask your server for availability



Buffalo & Blue Wedge
Grilled buffalo zingers covered in 
blue cheese crumbles and zesty 
pico de gallo atop a wedge of crisp 
iceberg lettuce. Served with  
an apple cider vinaigrette.   7 99

Try it with a glass of  

Patch Block Pinot Noir

Craisin’ Chicken  
Salad Sandwich

A heaping portion of our 
homemade grilled chicken salad 

mixed with tangy dried cranberries 
and crunchy walnuts on ciabatta 

bread. Served with lettuce, tomato 
and Ale House fries.   7 59

Pair it with a  

SweetWater beer 
ask your server for availability

Parmesan Encrusted Grouper
Topped with a Mediterranean  

salsa of tomatoes, feta, red onions  
and artichokes. Served with rice  

and your choice of soup 
or salad.   13 59

We suggest a glass of  

Chateau St. Jean  
Chardonnay

Athenian Pasta
A Mediterranean delight of linguine, 
spinach, artichokes, kalamata olives, 
feta cheese, diced tomatoes and 
capers tossed in a white wine garlic 
butter sauce. Served with your  
choice of soup or salad.   9 49

Add Shrimp   3 50

Accompany this dish with a glass of  

Bogle Cabernet Sauvignon

4-2011


