STARTERS

GRILLED CHEESE & BISQUE

Three cheese grilled cheese and a cup of tomato
bisque for dipping

BLUE CHEESE CHIPS

House made chips, blue cheese crema,
bell peppers, blue cheese crumbs

STEAK BITES

Marinated steak, grilled crostini, poached
garlic aioli, chimichurri

BRUSCHETTA

Grilled garlic toast, marinated tomatoes, garlic,
fresh basil, balsamic reduction

SALADS

Add: Salmon +19, Steak +17, Shrimp +15, Chicken +10

CAESAR

Chopped romaine, shaved parmesan, brioche
croutons, tempura anchovies, house made Caesar
dressing

HOUSE SALAD

Mixed greens, heirloom cherry tomatoes, red
onions, carrots, cucumber, brioche croutons,
choice of dressing

SEASONAL SALAD

Ask your server

SOUPS

FRENCH ONION
Brioche croutons, Swiss cheese

SOUP OF THE DAY
Ask your server

PERSONAL PIZZAS
MARGHERITA

Garlic, marinated tomatoes, fresh mozzarella, basil
(cauliflower crust + $4)
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SANDWICHES

(Sandwiches served with Kettle Chips)
Add French Fries $2 or Sweet Potato Fries S$3

THEE BURT’S BURGER
Cheddar cheese, tomato and fried onions

MAC DADDY BURGER

Choice of cheddar or Swiss, fried onions,
fried egg

STEAK SANDWICH

Grilled tenderloin, portabella mushroom,
blue cheese, rosemary aioli on a croissant

HARBOR CHICKEN SANDWICH

Buttermilk marinated chicken breast, crisp
dill pickle, mayonnaise on a brioche bun

CLASSIC BLT
Lettuce, tomatoes, bacon and mayo

REUBEN

Grilled marble rye, slow cooked corned beef, Swiss
cheese, sauerkraut, house made Thousand Island

PERCH SANDWICH

Lightly breaded fillets, lettuce, tomato, house made

tartar, brioche bun

FISH TACOS

Two tacos with panko crusted pollack, cole slaw,
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Thai chili sauce, roasted corn, and black bean relish

SIDES
STEAK FRIES

SEASONED CHIPS

SWEET POTATO FRIES
COLE SLAW

PARMESAN TRUFFLE FRIES

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions.
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