
bayou burger  11
andouille &

smoked gouda whiz,
fried green tomatoes, slaw
mushroom swiss burger  11

sauteed mushrooms,
ohio baby swiss,

orlando bakery challah roll 

SD BAR 

02-01-12

BAR MENU

buns
OUR BURGERS ARE HALF POUND 100% CERTIFIED ANGUS BEEF®

ALL SANDWICHES ARE SERVED WITH HAND CUT PURE GOLD FRIES

spicy dijon wings  10
one pound w/soy,

sriracha & gorgonzola

sesame chicken

orange-ginger shrimp

hoisin bbq steak
SERVED WITH SUSHI RICE,

TEMPURA ZUCCHINI, CITRUS PONZU 
& THAI CHILI DIPPING SAUCES

- grilled yakitori -
$5 PER SKEWER
MINIMUM TWO

tempura green beans  8
flash fried,

trio of dipping sauces

- wonton shooters -

ahi tuna  10
rare w/avocado & cilantro

szechuan pork  7
braised shoulder, kim chee

black grouper  9
pico de gallo, avocado

SESAME BAKED 
WONTON CUPS

sam adams
alpine spring

boston
great lakes brewing co.

edmund fitzgerald
cleveland

rogue
morimoto imperial pilsner

oregon

thirsty dog
rosewood red

akron
peroni
lager
rome

amstel light
blue moon - wheat

bud & bud light
chimay - trappistes ale

corona
coors light

duvel - belgian golden ale

heineken
magic hat - #9

mich ultra
miller lite

murphy’s irish stout
sam adams - boston lager
sierra nevada - torpedo ipa

- great lakes brewing co. -
commodore perry ipa

dortmunder gold lager

- goose island -
312 wheat

“sofie” belgian

on tap

bottles

GET YOUR 
BAR FOOD FIX AT 
HALF PRICE
●  FRIDAYS ●

9 PM TILL MIDNIGHT 
SERVED

IN THE BAR ROOM!

fried oyster po’boy 13
crispy oysters, slaw,
n’awlins remoulade, 
“breadsmith” roll

bacon & egg burger  13
sunny side egg,
sweet peppers,
aged cheddar

C.A.B.® burger  9
grilled w/lettuce,
tomato & onion

grilled veggie burger  9
house recipe

with brown rice,
black beans & swiss


