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WED - SUN 

11 am - 8 pm

ENTREES

Choice of 2 sides

>8 OZ CAB FILET
Tender, center-cut perfection

>16 OZ RIBEYE
Well Marbled, full-flavored

>12 OZ NY STRIP STEAK
Blue cheese crusted or blackened

>PORK CHOP
Pork chop with a rosemary merlot reduction.

MARYLAND CRABCAKES
Jumbo Lump Crab meat with cocktail or tartar sauce.

8 OZ SALMON
Blackened or Grilled

STUFFED MAHI MAHI
Broiled with crabmeat

CHICKEN PAILLARD
Herbed cucumber salad, feta, hummus and pita

SMOTHERED CHICKEN
Juicy chicken breast with sautéed peppers, mushrooms, onions topped with

provolone cheese.

ENTREE SIDES

CREAMED CORN

ASPARAGUS

TRUFFLE FRIES

HARICOT VERTS

MASHED POTATO

BAKED POTATO

HUSHPUPPIES (4)

ROASTED BRUSSEL SPROUTS
Bacon and balsamic glaze

SAUTÉED MUSHROOMS
Garlic butter

SIDE SALAD

SIDE CAESAR

SOUP

>Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses. Alert your server if you have special 
dietary requirements.

SPECIALTIES

Gluten Free Pasta Available

V - CHEESE RAVIOLI
House made with marinara.

Add meatballs

CAJUN CHICKEN ALFREDO
Penne with Cajun Chicken Alfredo

Sub Salmon

CHICKEN PARMESAN
Breaded or grilled chicken served with Linguini

V - EGGPLANT PARMESAN
Breaded eggplant topped with tomato sauce and mozzarella served with

Linguini.

WILD BOAR BOLOGNESE
Fusilli in a hearty wild boar meat sauce

V - LINGUINI
Linguini with artichokes, sun-dried tomatoes, broccoli in a garlic oil herb sauce.

Add Chicken Add Salmon

V - PENNE ALA VODKA
Blush sauce with a parmesan finish.

Add Chicken Add Salmon

FISH, CHIPS, & PUPS
Beer battered cod served with French fries and hushpuppies.

SOUP

SOUP DU JOUR

FRENCH ONION SOUP

 

 

 

 

SALADS

ANTIPASTA SALAD
Crisp romaine, chopped Salami, pepperoni, provolone

cheese, black olives, peppercini served with Italian dressing
on the side.

CAESAR SALAD
Crisp romaine with shaved parmesan cheese, caesar

dressing and herb croutons.
Add Chicken Add Salmon

CHEF'S SALAD
Chopped Virginia ham, turkey, crisp romaine, tomatoes,

cucumbers, red onion, mixed cheese, sliced hard-boiled egg.

COBB SALAD
Crisp romaine with chicken breast, hard-boiled egg,

chopped applewood smoked bacon, cherry tomato and
avocado.

V - HOUSE SALAD
Crisp romaine with red onions, tomatoes, cucumbers and

mixed shredded cheese.
Add Chicken Add Salmon

SPINACH SALAD
Hard boiled eggs, bacon, tomatoes, cucumbers

Add Chicken Add Salmon

V - FALL SALAD
Spring mix with craisins, honey crisp apples, feta cheese,

pretzel croutons with a maple cider vinaigrette
Add Chicken Add Salmon

WEDGE SALAD
Crisp iceberg, cherry tomatoes, applewood smoked bacon,

crumbled blue cheese and creamy blue cheese dressing

 

 

 

APPETIZERS

V - BASKET OF FRIES
Golden potato peels, fresh

and hot.

LOADED FRIES
Golden potato peels, nacho
cheese, shredded cheese,

and bacon.

CHEESE QUESADILLA
Crispy grilled flour tortilla
filled with monterey jack,

cheddar and chopped green
onions, served with salsa

and sour cream.
Add Chicken Add Shaved

Ribeye

CHICKEN TENDERS
3 chicken tenders, golden

fried over fries.

V - PRETZEL STICKS
Warm Bavarian pretzels

served with spicy mustard
and cheese sauce.

CRABBY PRETZELS
3 of our pretzel sticks

hollowed out, filled with
crab dip and topped with

shredded cheese.

CRAB DIP
Served with toasted pita.

V - HUMMUS AND
VEGETABLES

Hummus with fresh
vegetables and pita.

Garnished with feta cheese
and evoo.

V - MOZZARELLA
LOGS

Served with marinara.

SESAME AHI TUNA
Served cold with sriracha

and wasabi.

ONION RINGS
Served with a horseradish

sauce.

FRIED CALAMARI
Lightly battered and fried.

PROSCIUTTO
WRAPPED

MOZZARELLA
On greens with Balsamic

Drizzle.

CAPRESE STACK
In house made fresh

mozzarella with tomato.
Topped with olive oil and

balsamic vinaigrette.
PICK 2 (SOUP, SALAD, OR 

SANDWICH)
Bowl of Soup Du Jour

1/2 Sandwich: Grilled Cheese, 
Reuben, Turkey & Swiss, Hot 

Ham & Cheese
Small Salad: House, Spinach, 

Caesar

DRESSINGS
Blue Cheese, House Ranch, Italian, House Caesar, House 
Balsamic Vinaigrette, Honey Mustard, Thousand Island, 

Oil & Vinegar, Raspberry Vinaigrette, Lite French



PIZZA & WINGS

12" NEW YORK STYLE PIZZA
Black Olives, Banana Peppers, Red

Onions, Mushrooms, Pepperoni,
Bacon, Sausage

Gluten Free Crust Available

CHICKEN BACON RANCH

PIZZA
Ranch with chicken, bacon and

mozzarella.

MARGHERITA PIZZA
Garlic oil, fresh mozzarella, basil,

and fresh tomatoes.

CHICKEN WINGS 

Confit and crispy fried, tossed with
your favorite sauce.

Add Celery
Sauces: Old Bay Dry Rub, Sriracha

Buffalo, BBQ, Garlic Parmesan

5- 10-

>Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses. Alert your server if you have special 
dietary requirements.

WRAPS

Served with chips and a pickle spear.
Upgrade to fries, onion rings, hushpuppies (4), coleslaw, side salad, side Caesar,

or soup.
Gluten Free Wrap Available

CRISPY BUFFALO CHICKEN

WRAP
Warm tortilla with lettuce, tomato,
crispy fried chicken, bleu cheese,

buffalo sauce and pickled red onions.
Sub any wing sauce

V - CAPRESE WRAP
Fresh mozzarella, tomato, basil,

mixed greens, and Balsamic glaze.

V - MEDITERRANEAN

HUMMUS WRAP
Roasted red pepper hummus,

cucumbers, olives, feta, spinach and
a drizzle of olive oil

GRILLED CHICKEN CAESAR

WRAP
Warm flour tortilla layered with
lettuce, tomato, grilled chicken,

shaved parmesan, caesar dressing
and pickled red onions.

GRILLED CHICKEN

PAILLARD WRAP
Grilled chicken strips, hummus, feta

cheese, spring mix, tomato, and
cucumber.

>BIG MAC WRAP
Ground steak burger, American
cheese, lettuce, onion, pickles,

Thousand Island Dressing

SANDWICHES

Served with chips and a pickle spear.
Upgrade to fries, onion rings, hushpuppies (4), coleslaw, side salad, side Caesar,

or soup.
Gluten Free Sliced Bread & Bun Available

BAKED ITALIAN HOAGIE
Toasted with Virginia ham, salami,

pepperoni, provolone, lettuce, tomato,
and Italian dressing.

REUBEN
Marble rye with corned beef, brown

sugar kraut, swiss and thousand
island dressing.

RACHEL
Marble rye with turkey, brown sugar

kraut, Swiss and thousand island
dressing.

THE CLUB
Grilled Texas toast layered with

Virginia ham, turkey breast,
applewood smoked bacon, lettuce,

tomato, cheddar and mayo.

GRILLED CHEESE
Simple and delicious with American,

Cheddar and Provolone on Texas
Toast.

SHAVED RIBEYE
Peppers, onions, smoked Amish
Gouda and horseradish mayo.

NATHANS FAMOUS HOT

DOG
Relish, red or white onions, chili,

cheese, kraut, coleslaw

CHICKEN SANDWICH
Choose either grilled or fried (2
chicken tenders). Add Cheese.

CRABCAKE SANDWICH
One of our delicious crab cakes on a
toasted bun with lettuce and tomato.

Served with a lemon wedge.

HOT HAM & CHEESE
Ham piled high on Texas toast with

your choice of cheese. Cheddar,
Provolone, Pepper Jack or American.

MEATBALL HOAGIE
Meatballs in a house made marinara
on a toasted hoagie bun topped with

provolone and mozzarella cheese
blend.

TURKEY & SWISS
Turkey piled high on Texas toast with

lettuce, tomato, and Swiss Cheese.

CRISPY CHICKEN PARM

HOAGIE
Hand breaded chicken breast topped
with tomato sauce and mozzarella on

a hoagie bun.

V - MUSHROOM & SWISS

MELT
Sautéed mushrooms and caramelized
onions, Swiss cheese on toasted Rye.

CHICKEN SALAD SANDWICH
A hefty scoop of our house made

chicken salad with lettuce and tomato
on sourdough bread.

V - EGGPLANT PARM

HOAGIE
Breaded eggplant topped with tomato

sauce and mozzarella on a hoagie.

SPECIALTY COCKTAILS

ORANGE CRUSH
Smirnoff Orange, Triple Sec & Sprite
mixed with fresh squeezed orange

juice

CREAMSICLE CRUSH
Pinnacle Whipped Vodka, Triple Sec
& Sprite mixed with fresh squeezed

orange juice

GRAPEFRUIT CRUSH
Absolute Grapefruit, Triple Sec &

Sprite mixed with a fresh squeezed
grapefruit

MOUNTAIN MOJITO
Bacardi Rum, simple syrup, lime juice,

fresh mint and soda

THE PAR 5
Tito's Vodka, Bacardi Rum, Bombay
Sapphire Gin, Jose Cuervo Tequila,

Triple Sec, Pineapple Juice and splash
of soda water

MASTERS MARGARITA
Jose Cuervo Tequila, Cointreau

Orange Liquor, sours and a splash of
Grand Marnier on top with a salt rim

APPALACHIAN BLOODY
MARY

Tito's Vodka mixed with a locally
produced Bloody Mary mix with

ramps. Garnished with olives, lemon
and lime

DIRTY BIRDIE
Grey Goose, olive juice, bleu cheese

stuffed olives

PINES OLD FASHIONED
Pines Bullit Bourbon, bitters, simple

syrup

COSMOPOLITAN
Absolut Citron, Cointreau, fresh lime,

and cranberry juice.

PARLOMA
Casa Amigos, fresh squeezed

grapefruit

CLASSIC APPLE
Tito's, Sour Apple Pucker, splash of

sours

CUCUMBER MARTINI
Tito's, Elder Flower Liquor, muddled

cucumber

ESPRESSO MARTINI
Tito's, Kahlua, Creme De Cacao,

Espresso

MOSCOW MULE
Tito's, lime juice, ginger

GREYCLIFF
Champagne Brut, Apple Brandy

BURGERS

Served with fries.
Gluten Free Bun Available

>CHEESEBURGER
Steak burger topped with American cheese.

>BACON CHEESEBURGER
Steak burger topped with Cheddar cheese and bacon.

V - BLACK BEAN BURGER
Grilled smoky, spicy black bean patty topped with lettuce, tomato, and chipotle

mayo.

>MUSHROOM BURGER
Steak burger with mushrooms, Swiss cheese, and sautéed onions.

>TNT BURGER
Steak burger with fresh jalapeños, 2 slices of Pepper jack cheese and our house

made TNT sauce.

>COWBOY BURGER
Steak burger topped with bacon, onion rings, cheddar cheese and bbq sauce.

DESSERTS

CHOCOLATE TUXEDO BOMBE
Chocolate cake layered with chocolate mousse and covered in chocolate

ganache.

NY CHEESECAKE

APPLE PIE


