DINING MENU

APPETIZERS

Wings 14 (7pcs.)
Choice of Jack Honey / Hennessy / Buffalo / Jerk Flavors
served with Carrot / Celery / Ranch

Beef Sliders 16
Angus Beef / Cheddar Cheese / Onion / Tomato / Lettuce

Fritters 12
Corn Roasted Cheese Balls / Spicy Aioli

Short Rib Sliders 18
Trio of Short Rib Sliders / BBQ Sauce /
Served with House-Made Coleslaw

Chicken Sliders 15

Tomato Sauce / Mozzarella Cheese

Brussels Sprouts 12
Bacon / Garlic / Parsley / Lemon Zest / House Aioli

Fried Pickles 13
Served with Ranch

Fried Shrimp 18

Served with House Aioli

SALADS

Kale Caesar Salad 9 small 13 large
Chopped Kale / Parmesan / Crouton / House-Made
Caesar Dressing

Mixed Green Salad 9 small 13 large
Mesclun Green / Onion / Tomato / Lemon Vinaigrette
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Tater Tots 5
Chicken Sausage 5 French Fries 6
Fruit Bowl 6 Sweet Potato Fries 6
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Bacon 5

4 SIDES
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B RU N CH Serving Times 11AM - 5PM

Bottomless Mimosa | $30 per person
(requires individual purchase of brunch entrée)

SEATING ONLY | 90 MIN LIMIT | ENTIRE TABLE MUST PARTICIPATE

WE RESERVE THE RIGHT TO STOP SERVING ANYONE WE BELIEVE TO BE INTOXICATED

Frittata 16
Bacon / Tomato / Spinach / Onion /
White Cheddar / Parmesan

Steak & Eggs 28

100z NY Steak / Scrambled Egg /
Tater Tots Butter / Maple Syrup
Avocado Toast 17 French Toast 21
Smashed Avocado / Radish /
Cherry Tomatoes / Arugula on
Multi-Grain Toast / Served with Side Syrup
Salad & Fresh Fruit

Fried Chicken Benedict* 19
Fried Chicken / Poached Eggs /
Hollandaise Sauce / Tater Tots

Chicken & Waffle 21
Fried Chicken / Fruit / Honey

Sliced Brioche / Bacon or Chicken
Sausage / Fresh Fruit / Maple

SANDWICHES & ENTREES

Williams-Burger 18
Angus Beef / Bacon / Cheddar Cheese / Onion / Lettuce /
Tomato

Cajun Chicken Sandwich 18
Grilled Chicken Breast / Signature Sauce / Tomato /

Arugula / Balsamic Onions / White Cheddar / Ciabatta
Bread

Cajun Salmon & Shrimp Pasta 28 (sub full salmon filet +7)
Grilled Shrimp & Chunks of Blackened Salmon / Penne
Pasta / Cajun Cream Sauce / Seasonal Vegetables /
Parmesan / Sundried Tomatoes / Garlic Bread

Short Rib Hash 26
Shredded Beef Short Rib / Garlic Mashed Potatoes /
served with Roasted Vegetables & Balsamic Glaze

Grilled Salmon 27
Cream Sauce / Garlic Mashed Potatoes / Seasonal
Vegetables

Promenade Pasta 27
Grilled Filet of Salmon / Fettuccine / Creamy Alfredo
Sauce

Shrimp Parmesan 26
Breaded Shrimp Baked in Parmesan & Mozzarella /
Fettuccine / Tomato Cream Sauce

Lobster Ravioli 26
Shrimp in Pink Sauce

Five Cheese Tortellini 25

Grilled Chicken Breast

Stuffed Chicken 26

Stuffed Chicken with Mushrooms / Spinach / Sun-dried
Tomato Puree in Red Wine Sauce / Served with Mashed
Potatoes

Shrimp & Grits 24
Cajun Shrimp & Creamy Grits / Seasonal Vegetables /
Tomato Topped with Cajun Cream Sauce

Taco Trio 23
Choice of Salmon | Shrimp | or Short Rib
Topped with Pico de gallo / Cilantro Lime Aioli

PIZZA

Margarita 12
Mozzarella / Basil / House-Made Tomato
Sauce

The "Al Capone” 16
Mozzarella / Chicken Sausage / Pepperoni /
Jalapefios / House-Made Tomato Sauce

Make Your Own Pizza 10

$1 ea. Basil / Red Onions / Olives

$2 ea. Mozzarella / Jalapefios

$2.50 ea. Pepperoni / Chicken Sausage

A 20% Service Charge is added to all checks, the entirety
of which goes to our service staff in the form of wages and
gratuity. Tips are not expected, but always appreciated.



e COCKTAILS

Strawberry Hennessy 1 4
Hennessy / Strawberry Puree / Lemon / Simple
Syrup

Espresso Martini 14
Tito's Vodka / Vanilla Syrup / Espresso

Passionfruit Margarita 1 4
Conciere Tequila / Passionfruit Puree/ Pineapple
Juice / Lime Juice / Agave Syrup

DRINK MENU

Rose Sangria 1 4
Rose Wine / Strawberry Puree / Sparkling Brut

Brooklyn 74 $ 1 4
Tanqueray / Lemon Juice / Elderflower Liqueur /
House Sparkling / Lemon Twist

Frose 1 2
Seasonal (Please Ask Your Server)

Pineapple Express 40 (Non-Refundable)
Bacardi / Captain Morgan / Malibu / Pineapple
Juice, Sour Mix / Cream / Float of Wray / Nephew
Rum in a Lemon

Dom Pérignon 625

md SPARKLING & PITCHERS S

CHAMPAGNE PITCHER BOTTLES
Vueve Clicquot 250 Hennessy Sangria 50 Bud Light 6
Moét Ice 225 Margarita 40 Corona 7
Moét Ice Rosé 275 Frosé 40 ok
Moét Nectar Rosé 275 Hennessy Frosé 50 Heineken 7

Frosé 12

Seasonal 12

S WINES

REDS Jam Cellar / Pinot/ Ca 14
Serial / Cabernet/ Ca 14

ROSE Les Sarrins / Fr 14

WHITES Dashwood / Sauvigon Blanc/NZ 13
50 degree / Riesling / Ger 12
Silver gate / Moscato/ Ca 11

ma OLUSHIES i

A 20% Service Charge is added to all checks, the entirety

of which goes to our service staff in the form of wages and

gratuity. Tips are not expected, but always appreciated.
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