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STARTERS

Fried Colossal Crab Claws
With a Homemade Tartar 15

Shrimp Cocktail

With Spicy Cocktail Sauce 13

Crispy Green Beans
With our Ragin Tiger Sauce 9

Eggplant Fries

Sweet and Spicy Dusted. With our Ragin Tiger Sauce 9
Spinach & Artichoke Dip
Wwith Crispy Pita 10
Hummus

With Sun-Dried Tomatoes, Kalamata Olives,
Feta, and Toasted Pita 9
Substitute Cucumber and Bell Peoper Scoops + Add 3

Soup du Jour 7

FINCER FARE

Bunker Nachos

Beef, Cheese, Tomato, Red Onion, Jalapeno,
Sour Cream & Salsa 11

Chicken Wings

Crispy Breaded Chicken Wings served with Blue Cheese and

Cucumber 15
Buftalo, Mango Habanero, Sweet BBQ or Naked

Quesadillas

Griled in an Herb Tortilla with Fire Roasted Peppers & Onions,

Pepper Jack & Cheddar, and Sour Cream & Salsa
Shrimp 14, Grilled Chicken 12, Pulled Pork 12, Cheese 9

SALADS
Saku Tuna Salad

Seared rare, With Avocado, Cucumber, Red Onion, Sweet
Soy, Sriracha Mayo, Sesame Vinaigrette, on Kale Slaw with
Seaweed Salad, and Crispy Jalopeno Straws 27

Shrimp Remoulade Salad

Baby Iceberg Wedge with Jumbo Boiled Shrimp, Avocado,
Tomatoes, Red Onion and Remoulade Dressing 21

Nuts and Berries House Salad

Strawberies, Pecans, Sunflower Kemels, Goat Cheese,
Crape Tomatoes, Red Onion, and Mixed Greens
with our Raspberry Vinaigrette 10

Blue Cheese Wedge

lceberg wedge with our Bleu Cheese Dressing, Apple
Smoked Bacon, Apples, Tomatoes, and Red Onion 11

Salad Add-Ons
Seared Tuna 17 - Sautéed Shimp 11 -
Crilled Chicken Breast /

FAN FAVORITES

Junior Burger
With Fries 9

Chicken Tenders

3 piece 9
4 piece 11

Alfredo Pasta 5
Mac N Cheese 5

Fried Shrimp Basket
With Fries 11

Mozzarella Sticks
With Marinara 8



SANDWICHES

Also Available as Wraps + With Chips or Fries

BBQ Chicken or Pulled Pork

With our Rabideaux's BBQ, Slow, Red Onions, Pickles
and Applewood Bacon, On Brioche Bun 12

Saku Tuna Wrap

With Red Onion, Mixed greens, Sesame Vinacigrette,
Sweet Soy and Sriracha Mayo on Chipotle Wrap 24

Spicy Buttermilk Fried Chicken
On Brioche Bun With Pickles and Sriracha Mayo 12

Cuban Sandwich

Pulled Pork, Hom, Swiss, Pickles, and
Cuban Mustard, Buttered & Criled 13

Fried Shrimp Po-Boy

With Lettuce, Tomato, and Remoulade 14

Smoked Turkey Avocado Club

With Applewood Bacon, Lettuce, Tomato, Red Onion,
Raspberny Chipotle Pepper Jelly on Wheat Beny Bread 12

Classic Ham and Turkey Club

Ham, Tutkey, Bacon, Lettuce, Tomato, Cheddar & Swiss 12

SIDES

Dinner Bread with Butter
Fire Roasted Brussels Sprouts
Grilled Asparagus

Lyonnais Potatoes

Sweet Potato Fries

Grilled Seasonal Vegetables
Side House Salad

A N M O NN BN W

DESSERTS

Lemon Berry Cake with Mascarpone 9
Caramel Sea Salt Cheesecake 10
Brownie with Butter Pecan Ice Cream
Molten Lava Cake (Gluten Free)
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BURGERS

5 Ib. Angus, with Letfuce Tomato, Red Onion & Pickles

The Colonial

Fried Onions, American Cheese 12

All American

American Cheese, and Applewood Bacon 12

Southwest

Pepper Jack Cheese, Avocado, and Jalopeno 12

Steakhouse

Swiss Cheese, Sauteed Mushrooms and Onions 12

Blue Sage

Applewood Bacon, and Blue Cheese 12

Sunny Side

Fried Egg, and Applewood Bacon 12

Patty Melt

Girilled Onions and Swiss on Buttered Brioche 12

STEAKS

USDA Prime Hand Cut
Filet 8 0z. ™mkr

Ribeye 16 oz. k1

Beef Tournedos
With Asparagus, Lyonnais Potatoes, Rosemary Demi Mkt

ENTREES

Vermillion Shrimp Tortellini

Griled Jumbo Shrimp and Cheese Tortellini Tossed in
Sweet Roasted Pepper Cream 21
Speckled Trout
Crispy Seared Speckled Trout with Cralb and Capers in
Garlic Butter, Linguine, and Brussels Sprouts 28

Chicken Provencale

Griled Breast with a Lightly Spiced Provencale Ragout of
Tomatoes, Mushrooms, Peppers, Onions, and Garlic. Served
with Lyonnais Potatoes and Roasted Brussels Sprouts 19
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