ed
fwe und YOUNG ADULT

AGES 11-16
D ockiteils

LAVENDER LEMONADE iavender simple syrup,

lemon juice + lavender sugar / 7

BLACKBERRY REFRESHER biackberry purée,

lime juice, ginger ale + mint / 7

APPLE GINGER REFRESHER apple cider, orange

juice, ginger ale / 7

HOUSE HOT CHOCOLATE house-made white chocolate

cocoa mix, steamed milk + whipped cream / 8

SPRECHER ROOT BEER /5

Entées
CHAR GRILLED TOP SIRLOIN® / 20.95

6 oz top sirloin, grilled to your liking and finished off
with a touch of garlic butter + french fries

WOOD-FIRED ROTISSERIE CHICKEN / 12.95

guartered chicken, white or dark meat hand rubbed
with scratch spice. fire-roasted and served with
house-made garlic mashed potatoes, chicken

jus + cranberry-almond green beans

CHICKEN TENDIES / 12.95

5 tenders served with french fries

CHEDDAR BACON BURGER™ / 12.95

topped with cheddar, smokehouse bacon, lettuce,

house-made pickles + served with house chips
substitute french fries, coleslaw, cottage cheese or fruit $1
starter salad or a cup of soup $3

Tustis
MAC + CHEESE / 13.95

four cheese blend tossed in cavatappi noodles, topped
with crumbled chips and browned to ‘pier-fection’
+bacon/2 + pulled chicken/4.95 + grilled chicken breast / 5.95

CHICKEN FETTUCCINE ALFREDO / 12.95

asiago, parmesan + garlic cream, rotisserie
chicken + broccoli florets

p\e\’

if you have any food allergies or special dietary restrictions, please notify your server.
we will do our best to accommodate your dietary needs

*consuming raw or undercooked meats, poultry, seafood, fish, shellfish or eggs
may increase risk of foodborne illness
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AGES 11-16
P ockiteils

LAVENDER LEMONADE 1avender simple syrup,

lemon juice + lavender sugar / 7

BLACKBERRY REFRESHER blackberry purée,

lime juice, ginger ale + mint / 7

APPLE GINGER REFRESHER apple cider, orange

juice, ginger ale / 7

HOUSE HOT CHOCOLATE house-made white chocolate

cocoa mix, steamed milk + whipped cream / 8

SPRECHER ROOT BEER /5

Enibées
CHAR GRILLED TOP SIRLOIN® / 20.95

6 oz top sirloin, grilled to your liking and finished off
with a touch of garlic butter + french fries

WOOD-FIRED ROTISSERIE CHICKEN / 12.95

quartered chicken, white or dark meat hand rubbed
with scratch spice. fire-roasted and served with
house-made garlic mashed potatoes, chicken

jus + cranberry-almond green beans

CHICKEN TENDIES /12.95

5 tenders served with french fries

CHEDDAR BACON BURGER™ / 12.95

topped with cheddar, smokehouse bacon, lettuce,

house-made pickles + served with house chips
substitute french fries, coleslaw, cottage cheese or fruit $1
starter salad or a cup of soup $3

Thustis
MAC + CHEESE / 13.95

four cheese blend tossed in cavatappi noodles, topped
with crumbled chips and browned to ‘pier-fection’
+bacon /2 +pulled chicken /4.95 + grilled chicken breast / 5.95

CHICKEN FETTUCCINE ALFREDO / 12.95

asiago, parmesan + garlic cream, rotisserie
chicken + broccoli florets

p\ef

if you have any food allergies or special dietary restrictions, please notify your server.
we will do our best to accommodate your dietary needs

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