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                    Starters 
 

Cheese Sticks 7.99 
Crispy cheese sticks, marinara or melba sauce 

 
 

Route 9 Chicken Wings 9.99 
Jumbo wings, celery sticks and blue cheese dip 

Your choice of mild, medium, or hot 
 

 

Chicken Tenders 10.99 
Five tenders, served with French fries and your 

choice of dipping sauce 
 

Quesadillas 
Stuffed with tomatoes, green onions, and a 
blend of shredded cheeses, served with sour 

cream, salsa, and sliced avocado 
BBQ Pulled Chicken 10.99 

Lobster 14.99 
 

Sessions Sliders 9.99 
Three mini steak burgers, served on toasted 
brioche buns, with cheddar cheese, vine-ripe 

tomatoes, lettuce  
 

Soup du Jour 4.99 cup/6.99 bowl 
Chef’s seasonal daily soup selections 

 

 Signature Creamy Tomato Bisque 5.99/6.99 
Topped with a toasted crouton and              

melted cheese    
 

Pizzas & Flatbread 
 

Individual Chicken Flatbread 10.99 
Grilled Naan bread, topped with grilled chicken, 

cider cured bacon bits, arugula, finished with 
parmesan & mozzarella cheeses 

 
On Tap Pizzas 13.99 

16” eight cut 
Cheese 

Pepperoni 
Margherita   

Basil, fresh mozzarella, sliced roma tomatoes 
Add your choice of toppings: mushrooms, 

onions, peppers, olives, jalapenos 2.00 each 
 

 

Salads 
Add Chicken 5 Crab cake 5 Shrimp 6 

 
 

Garden House Salad 6.99 
Fresh garden greens topped with julienned 

carrots, heirloom grape tomatoes, red onions, 
and cucumbers 

 

Classic Caesar Salad 7.99 
Crisp romaine hearts tossed in our house made 
Caesar dressing, lightly toasted croutons, and 

shaved parmesan 
 

Sunrise Salad 9.99 
Arugula, kale, cranberries, mandarin oranges, 
feta cheese, fried leeks, raspberry vinaigrette 

 

 

Burgers & Sandwiches 
All sandwiches served with cole slaw, fries or side salad 

 

Build Your Own Burger 10.99 
We start with an 8oz ground chuck & brisket 
patty. Cooked to order, served on a toasted 

Brioche bun, with your choice of American, Swiss 
or cheddar cheese, lettuce and tomatoes 

 
Burger add-ons 2.00 each: 

Apple cider cured bacon 
Sautéed onions 

Sautéed peppers 
Sautéed mushrooms 

Jalapenos 
House made Black Cherry BBQ sauce 

Onion ring topper 
 
 

BBQ Pulled Chicken BLT 11.99 
Pulled chicken soaked in Black Cherry BBQ, 

apple cider cured bacon, mayo, lettuce, tomato 
 

 

Philly Cheese Steak 10.99 
Tender beef, melted American cheese, peppers 

& onions 
 

Hot Lobster Roll 21.99 
Maine Lobster, sautéed in butter and tossed with 

lemon, served on a toasted New England roll 
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               Steaks & Entrées 

 

NY Strip 24.99 
Tender 12 oz NY Strip, grilled to your liking, 

served with roasted red potato and vegetable of 
the day 

     Add onion ring topper or sautéed mushrooms 2.00 
 

Bourbon Pineapple Salmon 16.99 
Bourbon brown sugar marinated salmon, paired 
with a quinoa brown rice medley, Chef’s choice 

vegetables, topped with a pineapple, tomato, red 
onion, and mint chutney 

 
Super Scampi 20.99 

Sautéed shrimp and tender lobster in a butter 
garlic white wine sauce, over linguini 

 
Penne Primavera 15.99 

Blistered tomatoes, olives, artichokes, fresh 
basil, spinach, garlic and olive oil 

 
Crab Cake Dinner 14.99 

Two lump crab cakes, pan seared to a golden 
brown Served with Chef’s choice vegetable, and 

our quinoa rice blend 
 

BBQ Ribs  
Meaty St. Louis Style Pork Ribs, smothered in 

Chef’s Signature Black Cherry BBQ sauce 
Served with coleslaw and baked beans 

Full Rack BBQ Ribs 19.99 
½ Rack BBQ Ribs 11.99 

1/2 Rack BBQ Ribs + 1/4 BBQ Chicken 14.99 
 

Sides 3.99 
Quinoa and Brown Rice 

Sautéed Baby Kale 
Chef’s Vegetable 

Chef’s Potato 
French Fries 

Cole Slaw 
 

Kids Meals 
Pasta with Marinara Sauce 7.99 

Grilled Cheese with French Fries 7.99         
Cheese Burger Sliders with French Fries 7.99 

Crispy Chicken Tenders with French Fries 7.99 

 

Join us for our  
$3-$4-$5 

Happy Hour 
Monday – Friday  

at the bar only 4-6 pm.             
All night Sunday 

 
$3 Domestic Draft beers 

 
$4 Glasses of House Wine 

 
$5.00 Appetizers 

On Tap Tacos 
A pair of soft tacos, one beef, one BBQ pulled 
chicken topped with diced onions, tomatoes, 

cabbage, lettuce, and sour cream 
 

Crispy Onion Rings 
Onion battered with a side of Cajun remoulade 

 
Chicken Tenders 

Three tenders, with honey mustard or BBQ 
sauce for dipping 

 
Garden Flatbread 

Toasted Naan bread, topped with Mozzarella, 
tomatoes, and arugula 

 
Battered Green Beans 

Crispy crunchy green beans served with a side 
of chipotle ranch dressing 

 
On Tap Pizzas  

Happy Hour special $10 
16” Eight cut 

Cheese 
Pepperoni 

 


