%ppeiizers

FIRECRACKER SHRIMP 17.00
Tempura battered jumbo shrimp with sriracha aioli

CALAMARI FRITTI 15.00
Tender flash fried calamari with Calabrian chili aioli

TWIN CRAB CAKES 19.00
Two blue crab cakes topped with sweet corn relish over
mixed greens with citrus aioli

COCONUT SHRIMP 18.00
Five jumbo Gulf shrimp breaded in sweet coconut
and panko, served with pifia colada dipping sauce

SLICED TUNA 24.00
Yellow fin tuna sliced rare on a bed of crispy wontons,
served with wasabi cream and ponzu reduction

SALADS

House Balsamic, Ranch, Italian, French,
Thousand Island, Berry Vinaigrette, Blue Cheese

Add shrimp or chicken for 6.00

HOUSE 15.00

Iceberg lettuce, cucumber, red onion, tomato, black olives,
shredded carrots and croutons

CLASSIC CAESAR 15.00

Crisp romaine lettuce with garlic croutons, shaved
parmesan, and creamy caesar dressing

FALL HARVEST 17.00

Tender mixed greens with toasted pecans, dried
cranberries, sliced apples, and blue cheese crumbles

BEET AND BURRATA 17.00

Marinated roasted beets, orange segments, pistachios,
and creamy burrata cheese on a bed of mixed greens

ORIENTAL 20.00

Grilled sweet Thai chicken with iceberg lettuce, shredded
cabbage, carrots, green onion, sweet peppers, cellophane
noodles, crushed cashews, & oriental sesame dressing

STEEL MILL 25.00

Romaine lettuce with tender sliced sirloin, red onion,
hard-boiled egg, tomato, shaved cheddar, and french fries

LUNCH AND DINNER

Thursday through Sunday
11am until 8pm

SOUP

French Onion 8.00
Soup duJour 5.00

SIDES

6.00
when purchased separately

Side Caesar Salad
Side House Salad
Coleslaw

Fruit Salad
Vegetable du Jour

Pomme Frites
Shoestring Fries
Sweet Potato Fries
Penne Pomodoro
Bacon Mac & Cheese
Starch du Jour

@LiZa]Ven's CM/Zenu

aged 10 and under

10.00
Served with one side

Hamburger, Cheeseburger,
Grilled Cheese, Chicken Fingers

BEVERAGES

5.00

Coffee, Gourmet Hot Tea, Iced Tea
Pepsi, Diet Pepsi, Mountain Dew, Diet Mountain Dew,
Mist Twist, Ginger Ale, Orange Juice, Tomato Juice

San Pallegrino 6.00

We proudly use produce and dairy products from local sources when available. All chicken is free range organic. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. Prices are subject to change without notice.



