[AMERICAN BAR|

Fre—-f:light

Homcmadc Frctzcl Roc]s 0 7
Tar1g3 Mustard / [Four Checsc Porter Fondue

]:ly Boy Beef & Cheese [Fries 10
French [Fries / Peef / Jalapcno /Fico de (Gallo
\/crmont Cl—:ec‘ciar Chcese

Jake’s Hot Wings 12

Carrots/Ce[erg/ Blue Cheese

Crispg Calamari 12
Chili-]_ime Glaze
Mediterranean APPctizcr Flattcr 0 10

Roastecl Bcl[ Fcppcr Hummus/ Eggplant Tapenacle
K alamata O[ives/ Gri”@cl Flatbread

Charcuterie Poard 16

Black T ruffle Moussc/SOPPrcssata/Frosciutto/
Chicken Sausagc/A]e Mustard/SPice& Buttermi]k Biscuits

Takc OFF

Crawfish Chowder 8
Tender Crawfish Tai]s/ Crcamg Broth

Tomato Soup 0 8
Donut Chccsc Mc|t

Frcsh Gardcn Grccns 0 9

Local Organic (areens / Cherrg T omatoes / (arrots
Cucumbers / Ginger—fjoy Dressing
With Chicken 14 With Shrimp 20

C]’TOPPCd CacsarSaiad @ i1

Focaccia Croutons / Parmesan / (Caesar Dressing
With Chicken 16 With Shrimp 22

Watcrmclon Salad 0 @ 10
Arugula/ Feta Cheese/ Candied Walnuts

White Balsamic Mint \/inaigrettc

E_n Routc

Bccmc 5tcal< I:Iatbrcad 15
Caramelized Onion / Bluc Cheese / Cabernet (Glaze
SPinach & Artichoke [Flatbread 1%
Sundried T omato / Mozzarella / Parmesan (Cheese
Prosciutto Pesto [Flatbread 15
Prosciutto,/Mozzarella/ Arugula/ﬁorida FPeach Puree
Bugalo Chicken Pizza 14
White Sauce /Grilled Buffalo Chicken/Ranch

Loadcd Meat Fizza 15

FCPPcroni/]talian Sausagc/f'iam

Final APProach

tems in this category served with your choice of ZTT [French fries,

garc[cn sa!ad, fresh fruit or sweet Potato fries.

B—l Bombcr Burgcr 17
| ettuce /T omato / Onion/ [Horseradish Cheddar/bacon

Tur‘ccg burgcr 14
Smoked (Gouda Cheese /Brioche Roll

Crab Cake Sandwich 16
APPle Slaw /Pasil | artar

T omato Mozzarella Cheese Sandwich 0 1%

Sundriecl T omato Pesto /[Fresh Mozzarella /Balsamic (Glaze

Cruising Altitude

Spccial of Day Market Price
Chefs Choice

Juan THPP’S Fish & Chips 18
Battered [Fish /[rench [Fries /Cole Slaw /T artar Sauce

Koastccl Hal{: Chicl(cn 20

House~Made Fancetta Mac & Cheese
Ja|aPeno MaP[e Glazed (arrots / Brussels Sprouts

chan “Lasagna” 0 @ 18
Zucchini/ Squash/ Eggplant/Garbanzo Furee/
FPotatoes /] omato Coulis/Arugula

Jal(c’s Rib~Eyc Stcak & [rites @ 35
10 oz Kib—Egc/Trquc FParmesan [Fries /
f’iouse%\/\ade Smokccl Ketchup

Blackcncd Mahi Mahi @ 25
Cilantro [ime Rice/ Fineapple Salsa/ Baby (arrots

Shrimp Fettuccine 22
Zucchini/ Roasted Fepper/ Basil/ | _emon Putter Sauce
Bacon Wrappcd Mcatloamc 24

Sweet Fotato Furee/ Kale/ F’each Marmalac{c

Beer Praised 5hort Rib 25
Basil Mashed Potatoes / Sweet Peard Onion
Broccolini / Au Jus

Other Menu Items may be
Modified to fit your dietary
Needs, Please ask your server!

18% Gratuity added to all parties of 6 or more [ 15% Service Charge added to all take out order
Please Inform your server of health or dietary restrictions so we may do our best to accommodate your needs.

Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish or Eggs may increase the risk of food born illness




