APPETIZERS 
Calamari – Flash Fried with Cocktail Sauce…. $12
Hamachi Jalapeño – Japanese Yellowtail Sashimi with Ponzu and Jalapeños…. $16 
Mozzarella Sticks - Marinara…. $8
Tuna Stack – Avocado, Mango Salsa, Seaweed Salad, Sweet Soy, Yum-Yum Sauce…. $17
Jumbo Shrimp Cocktail – Served with Cocktail Sauce, Lemon.… $16
Mussels – Marinara, or White Wine Garlic…$13
Voo-Doo Shrimp – Tempura Fried Shrimp, Spicy Yum-Yum Sauce…$13
Korean Deviled Eggs – Gochugaru Seasoned, Garnished with Homemade Kimchi…$9
Mexican Shrimp Cocktail – Amazing, Mexican Style Shrimp Cocktail, Avocado, Saltines…$16

NACHO MAMA’S NACHOS
Tuna Nachos – Ahí Tuna, Avocado, Green Onion, Monterey Jack, Tomato, Cilantro, Yum-Yum Sauce, Wasabi Sour Cream…. $18
Chicken Nachos – Creole Dusted Chicken, Onion, Tomato, Jalapeno, Monterey Jack, Cilantro, Island Pepper Sauce…. $15
Beef Nachos – Ground Beef, Onions, Tomatoes, Jalapeno, Monterey Jack, Cilantro, Island Pepper Sauce….  $15










 
BURGER MANIA 
Served on a Brioche Bun with Fries 
Traditional Burger.… $15

Mushroom Swiss & Bacon…. $16

Roquey Burger - Blue Cheese, Cracked Pepper, Green Onion…. $16

Hangover Burger – Fried Egg, Cheddar, Bacon, Avocado.… $17

Hell-Fire Burger – Raspberry Chipotle Jam, Ghost Pepper Sauce, Grilled Onion, Provolone.… $16











CHICKY WINGS  
Served with celery and choice of
 Blue Cheese or Ranch
6 WINGS: $ 12
10 WINGS: $17
20 WINGS: $32
PICK YOUR SAUCE: 
BUFFALO, HOT, TERIYAKI, BBQ, SWEET THAI CHILI, GOLD RUSH, GARLIC PARMESAN, NUDE OR OH MY GOODNESS MY BOTTOM BURNS



FRENCH FRY WHATEVER
Truffle – Parmesan, Truffle Oil.… $9 
Sweet – Cinnamon Sugar, Powdered Sugar, Caramel…. $5
Loaded – Bacon, Jalapeno, Green Onions, Monterey Jack, Sour Cream…. $6
Juan’s Yucca Fries – Garlic Aioli…$7 











SALADS
Summer Salad – Grilled, Chopped Watermelon, Bibb Lettuce, Feta, Green Onion, Cucumber, Balsamic Beads, Mint Dressing…$13
Salmon Berry Salad - Spring Mix, Assorted Berries, Banana Chips, Citrus Honey Vinaigrette.… $16
Poached Pear Salad – Bleu Cheese, Grilled Chicken, Field Greens, Cashews, Pickled Onions, Poppyseed Dressing.… $15
Steak Wedge – Iceberg, Bleu Cheese, Grilled Marinated Skirt Steak, Marinated Mushrooms, Truffle Balsamic… $15
Cobb Salad - Grilled Chicken, Bacon, Tomato, Avocado, Hard Boiled Egg, Bleu Cheese, Bleu Cheese.… $14

HANDHELDS
Detroit Beef - Shaved Prime Rib, Sweet Onion, Fried Cheese Curd, Horseradish-Mustard Sauce. 
Side Au Jus.… $16
Chicken Quesadilla – Island Pepper Sauce, Monterey Jack, Pico de Gallo…$13

Chicken Teriyaki Sandwich – Grilled Pineapple, Brioche Bun, Fries.… $14
Chicken Wrap – Caesar or Buffalo…$15
Cuban – Better Than in Cuba, Fries.... $15
Boujee Margarita Flatbread – Imported Heirloom Tomato, Fresh Mozzarella, Garlic, Basil, EVOO.. $14
Pepperonata Flatbread - Marinated Sweet Bell Peppers, Artichokes, Goat Cheese, Pesto.… $14













Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne Illness.	
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Served with  c elery and choice of     Blue   Cheese or Ranch   6 WINGS: $   12   10 WINGS: $ 1 7   20   WINGS: $32   PICK YOUR SAUCE :     BUFFALO ,  HOT ,  TERIYAKI , BBQ,   SWEET THAI  CHILI ,   GOLD RUSH,  GAR LIC   PARMESAN ,  NUDE  OR   OH MY GOODNESS MY  BOTTOM BURNS    

                                                                                                 

Calamari  –   Flash F ried   with Cocktail Sauce ….  $12   Hamachi Jalapeño  –   Japanese Yellowtail Sashimi   with Ponzu and   Jalapeños ….   $16     Mozzarella Sticks   -   Marinara ….   $ 8   Tuna Stack   –   Avocado, Mango Salsa, Seaweed  Salad, Sweet Soy, Yum - Yum Sauce ….  $ 17   Jumbo Shrimp Cocktail  –   Served with Cocktail  Sauce, Lemon . …   $16   Mussels  –   Marinara, or White Wine Garlic …$13   Voo - Doo Shrimp   –   Tempura Fried Shrimp, Spicy  Yum - Yum Sauce …$13   Korean  Deviled   Eggs   –   Gochu garu   Seasoned,  Garnished with Homemade Kimchi …$9   Mexican Shrimp Cocktail  –   Amazing ,   Mexican Style  Shrimp Cocktail, Avocado, Saltines … $1 6    

Tuna Nachos   –   Ahí Tuna, Avocado, Green  Onion, Monterey Jack, Tomato, Cilantro,  Yum - Yum Sauce, Wasabi Sour Cream ….  $18   Chicken Nachos   –   Creole Dusted Chicken,  Onion, Tomat o, Jalapeno, Monterey Jack,  Cilantro, Island Pepper Sauce … .  $ 15   Beef Nachos   –   Ground  Beef, Onions,  Tomatoes ,  Jalapeno ,  Monterey   Jack,  Cilantro ,  Island Pepper Sauce ….    $15  

Summer Salad  –   Grilled, Chopped  Watermelon, Bibb Lettuce, Feta, Green  Onion, Cucumber, Balsam ic Beads, Mint  Dressing… $1 3   Salmon   Berry  Sala d  -   Spring Mix,  Assorted  Berries, Banana Chips,   Citrus Honey  Vinaigrette . …   $16   Poached Pear Salad   –   Bleu Cheese,   Grilled  Chicken,  Field Greens, Ca shews , Pickled  Onions,   Pop pyseed Dressing . …   $1 5   Steak Wedge  –   Iceberg, Bleu Cheese, Grilled  Marinated Skirt Steak, Marinated  Mushrooms, Truffle Balsamic …   $15   Cobb Salad   -   Grilled Chicken, Bacon,  Tomato, Avocado, Hard Boiled Egg, Bleu  Cheese, Bleu Cheese . …   $ 14  

Truffle   –   Parmesan ,   Truffle   Oil . …   $ 9     Sweet   –   Cinnamon Sugar, Powdered Sugar,  Caramel….   $ 5   Loaded   –   Bacon, Jalapeno, Green Onions,  Monterey Jack, Sour Cream ….   $ 6   Juan’s  Yucca Fries  –   Garlic Aioli… $7      

Detroit Beef   -   Shaved Prime Rib, Sweet Onion, Fried  Cheese Curd, Horseradish - Mustard Sauce .    Side Au Jus . …   $ 16   Chicken  Quesadilla  –   Island Pepper Sauce,  Monterey Jack, Pico de Gallo …$ 13     Chicken Teriyaki Sandwich   –   Grilled Pineapple,  Brioche Bun, Fries . …   $ 14   Chicken Wrap   –   Caesar   or Buffalo … $ 15   Cuba n   –   Bett er Than  in   Cuba, Fr ies . .. .   $ 15   Boujee Margarita Flatbread   –   Imported Heirloom  Tomato, Fresh Mozzarella, Garlic, Basil, EVOO..  $ 14   Pepperonata Flatbread  -   Marinated Sweet Bell  Peppers, Artichokes, Goat Cheese, Pesto. …   $ 14      

Served   on a Brioche Bun with Fries    Traditional Burger . …   $ 15     Mushroom Swiss & Bacon… .  $ 16     Roquey Burger   -   Blue Cheese, Cracked  Pepper, Green Onion ….  $16     Hangover Burger   –   Fried Egg,   Cheddar,  Bacon , Avocado . …   $ 1 7     Hell - Fire Burger   –   Raspberry Chipotle Jam,  Ghost Pepper Sauce, Grilled Onion,  Provolone . …   $ 16    

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne  Ill ness.      

