
 

Dinner Menu 

APPETIZERS 

CRAB CAKES 

Two handmade Jumbo Lump Crab Cakes atop seasonal vegetables, drizzled with chipotle lime crema    20 

 

GARLIC PARM FRIES OR TRUFFLE FRIES 

Waffle fries tossed in garlic infused oil, parmesan and parley, or drizzled in truffle oil                                   15 

 

HO HUM NACHOS 

With black beans, jalapeno cheese sauce, letuce, tomato, queso fresca, pickled onions   16 
   

 

BUTTERMILK FRIED CALAMARI 

Marinated, flash fried, and served with cocktail and chipotle crema                                                                  14 

 

BLACK MOUNTAIN BRUSSELS 

Roasted Brussel sprouts, candied bacon, crispy potatoes with balsamic reduc�on                                         14 

 

BRUSCHETTA 

Toast points, pesto, house made bruscheta, balsamic reduc�on and parmesan    13 

 

SALADS 

CHEF SALAD 

Spring mix with turkey, ham, tomato, onion, cucumber, avocado, cheddar cheese, choice of dressing        16 

AVO CAESAR SALAD 

Romaine letuce, avocado, parmesan, croutons, cheddar, Caesar dressing                                                         11 

Add chicken 4, Add shrimp 6 

 



BBQ CHICKEN SALAD                                                                                                            

Barbeque glazed chicken on top of greens, black beans, corn, cucumber, tomato,  

onion and avocado, with fried corn strips                                                                     19 

 

ENTREES 

STEAK FRITES 

10oz choice New York Striploin, fries or mashed potatoes, side salad or seasonal vegetables             28 

 

CAREFREE MARINATED LAMB 

With parmesan whipped potatoes, seasonal vegetables, and red wine reduc�on               32                                                   

 

CAMARONES DIABLO 

Sauteed shrimp in a creamy chipotle sauce, blistered tomatoes, spinach on a bed of linguine  25 

 

PAN SEARED SCALLOPS (GLUTEN FREE) 

With coconut cauliflower mash, roasted vegetables, lemon beurre blanc sauce, pomegranate pearls         36 

 

PAN SEARED MAHI MAHI 

Mahi Mahi filets with coconut cilantro lime dirty rice, roasted vegetables, topped with mango salsa              27                                                                    

 

BEER BATTERED OR GRILLED MAHI MAHI TACOS 

Topped with chipotle crema, mango salsa, avocado and cabbage. Side of black beans                                       20                                 

 

THE CLASSIC 78’ 

½ lb. beef paty, onions, cheddar, letuce, tomato, pickles                                                                                        16 

 

BUTTERMILK FRIED CHICKEN SANDWICH 

24 hr. soaked butermilk chicken with bacon, chipotle aioli, avocado and cheddar cheese  

on brioche bread. Choice of potatoes                                                                                                                            19 

 



BUTTERMILK FRIED CHICKEN  

Two-piece fried chicken with whipped potatoes, country sausage gravy and seasonal vegetables        24                                  

 

DESSERT 

CHURROS 

With ice cream, and a whiskey caramel reduc�on                   11                                                                                                           

 

LEMON BERRY MASCARPONE 

With white chocolate drizzle and triple berry compote and powdered sugar                                                   11                                                                                                      

 

CHOCOLATE LAVA CAKE (gluten free) 

With vanilla ice cream, chocolate drizzle and powdered sugar                                                                            11                                                                                                              

 

CAREFREE PIZOOKIE 

Half baked chocolate chunk cookie topped with vanilla ice cream, chocolate drizzle, powdered sugar       11 

 

Thank you for joining us this evening. We are blessed to have you as our guests and friends. We also 
want to say thanks to our Chef Sean Kenney, and all our kitchen staff, as well as our committed friendly 

servers. Enjoy your dining experience and the entertainment. 

Don and Lisa Little 

 

 

 


