THE LOUNGE

STARTERS

PLANTATION CHIPS 5| 7

GF | Fresh fried potato chips with blue cheese dip
Add blue cheese and balsamic glaze or cheddar, bacon and
scallions - $1

JUMBO CHICKEN WINGS 8 | 14
GF | Served with your choice of sauce: dry jerk, dry
Cajun, Old Bay, mild, medium and hot

SPINACH & ARTICHOKE DIP | 9
Served with fresh tortilla chips

CHIPS N DIPS | 8
Fresh tortillas, queso sauce and salsa
Add guacamole - $2

SHRIMP COCKTAIL | 12
GF | Served with cocktail sauce and a lemon wedge

CRAB CAKE SLIDERS | 11
Three hand-made crab cakes served on brioche buns
with a remoulade sauce

SOUTHWEST CHICKEN EGG ROLLS | 9
Served with avocado ranch

TEXAS TOTS 6| 11
GF | Tater tots covered with smoked beef, queso, bacon,
crispy jalapenos, spicy BBQ sauce and sour cream

SALADS

CHICKEN COBB SALAD 7| 12
GF | Blackened chicken with romaine lettuce, egg,
tomatoes, avocado, cheddar cheese, onions and bacon

GF | WATERMELON & FETA SALAD 5| 8
Watermelon, feta and red onions served with a mint
vinaigrette

LOUNGE HOUSE CHOP SALAD 6| 10
Romaine lettuce, bacon, egg, blue cheese, onions,
tomatoes, cucumber, candied pecans and fried chicken

CLASSIC CAESAR SALAD 5| 8

GF* | Romaine hearts, Romano cheese, croutons and
creamy Caesar dressing

Add grilled or fried chicken for an additional $4

PUB FARE

TEMPURA CHICKEN BASKET | 13

Chicken breast chunks tossed in your choice of plain,
Buffalo, honey BBQ or teriyaki sauce, served with
French fries and slaw

FISH AND CHIPS | 14
Corona beer battered cod, served with French fries,
slaw and tarter sauce

SAMPLER BASKET | 18
Corona battered cod, tempura chicken and coconut
shrimp served with French fries, slaw and tarter sauce

COCONUT SHRIMP BASKET | 15
Hand battered and fried gulf shrimp, served with
French fries, slaw and raspberry dipping sauce

REDFISH DINNER | 16
Blackened with avocado, sliced tomato, slaw, remoulade
sauce and choice of one side

THE BEEF AND BLUE BOMBER | 14
Smoked beef, caramelized onions, blue cheese,
jalapefios, arugula, tomato on a brioche bun and choice
of one side

HANDHELDS

Served with your choice of side

THE VIKING | 11
Roast turkey, Swiss cheese, Thousand Island dressing
and slaw, pressed on grilled rye bread

ANGUS BEEF BURGER | 11

8oz. fresh Angus beef patty cooked your way,
served with lettuce, tomato, onions, pickles and
your choice of cheese on a warm brioche bun

PHILLY STEAK | 13
Shaved steak, grilled onions and peppers, cheddar
cheese sauce, served on a hoagie roll

BUFFALO CHICKEN WRAP | 11
Crispy chicken, blue cheese, lettuce and tomato in
an herb wrap

BBQ PULLED PORK SANDWICH | 12
House smoked pork butt, dill pickles, crispy
onions, cheddar and BBQ sauce

CORNED BEEF MELT | 12
Corned beef, sauerkraut, spicy mustard and Swiss
cheese, pressed on ciabatta bread

SIDES

Onion Rings | 4

Tater Tots | 2 Side Salad | 4

GF | Gluten Free

French Fries | 3

Sweet Potato Fries | 4

Coleslaw | 3 Fruit Salad | 3

Plantation Chips | 3

GFE* | Gluten Free Available
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| Gluten Free * | Gluten Free Available

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions. Please make your server aware of any food allergies.



