
t w i l i g h t 

s m a l l   b i t e s   

g a r l i c  t o a s t  6.5
YOUR CHOICE OF- PLAIN, MOZZARELLA & MARINARA OR BRUSCHETTA

l o a d e d  n a c h o s  o r  h o u s e  c u t  f r i e s  9
CHILI, CHEDDAR, BACON, ONION, TOMATO & JALAPENO

m e a t b a l l  o r  h o t  d o g  s l i d e r s  9
MARINARA AND CHEESE OR ONIONS, RELISH AND CONDIMENTS

t h e  p u b  m e a t b a l l  10.5
STUFFED WITH MUSHROOMS & CARAMELIZED ONIONS TOPPED WITH

GARLIC HERB RICOTTA

j u m b o  w i n g s  11
MEDIUM, HOT, HONEY LIME, GARLIC PARM, OR SWEET CHILI

d i p  t r i o  9
TORTILLA CHIPS, HOUSE SALSA, FRESH GUACAMOLE & QUESO

p u b   f a v o r i t e s  

c h e f ' s   n i g h t l y   f e a t u r e s  
EVERY EVENING CHEF WILL PREPARE 3 SPECIALTY ENTREES, A BEEF, A POULTRY, AND A FISH.  SERVED WITH CHEF'S 

CHOICE OF STARCH AND VEGETABLE.

s t o n e  f i r e d  p i z z a  10
10' PERSONAL PIZZA - YOUR CHOICE OF ANY OF OUR HOUSE SPECIALTIES

t u n a  o r  s w o r d f i s h  s a n d w i c h  13
BLACKENED OR GRILLED, SPROUTS, TOMATO, ONION, AVOCADO & CILANTRO LIME MAYO

t h e  p u b  b u r g e r  11
DRESSED WITH CHOICE OF CHEESE - ADD BACON OR SAUTEED ONIONS .50

c h i c k e n  c a e s a r  w e d g e   10
HEARTS OF ROMAINE, ANCHOVY, SHAVED PARM, CRUSTINI, GRILLED CHICKEN & CAESAR DRESSING

s o u p  o f  t h e  m o m e n t   &   d e l i   s a n d w i c h  9
TURKEY, HAM, TUNA SALAD OR CHICKEN SALAD DRESSED ON WHITE OR WHEAT

"t h e  c l u b"   o r   "t h e  r e u b e n"  11
YOUR CHOICE : THESE STAPLES ARE CLASSICALLY DRESSED

-Consuming raw or undercooked meats, poultry, seafood, shellfish 
     or eggs may increase your risk of food borne illness.

-There is a voluntary 20% service charge added to your check.


