
 

 
 

 
LOUNGE 
 
 
 
 

 

CRAB CAKE 
roasted corn & black bean salsa, lime crema 

6.50 ea 
 

CHICKEN & VEGETABLE SPRING ROLL 
ginger jus, grilled pineapple salsa 
 

5.50 ea 

BLUE BAY MUSSELS 
charred tomato broth, cannellini beans,  
andouille sausage, san francisco sour dough 
 

10.75 

FRESH MOZZARELLA & BRUSCHETTA 
focaccia, basil, extra virgin olive oil, balsamic glaze 
 

6.75 

CHICKEN & PEPPERJACK QUESADILLA 
guacamole, pico de gallo, sour cream 
 

10.00 

COCONUT SHRIMP 
thai red curry peanut “cocktail” sauce 

8.25 

FISH TACOS 
lightly battered fish, pickled jalapeno slaw, 
guacamole, sour cream 
 

9.75 

WARM CALIFORNIA NUTS & OLIVES 
marinated olives and mixed spice nuts 
 

6.50 

ANGUS BEEF SLIDER 
choice of spicy mayo or bacon-blue cheese  
 

3.00 ea 

 
 
 

 

CHEF de CUISINE- Rachel Lundstrom  
  



 
 
 
 
 

 

 

HOUR OF FREEDOM 

Monday – Friday: 5 – 7 pm 

coors light & yuengling draught: 3.00 

selected wines: 4.00 

featured cocktail: 8.00 

well liquor cocktails: 5.00 

 

 

 

 

 

FAN US ON  

we are constantly posting offers for complimentary appetizers,  

wine & cocktail samplings, new menu items, and other delicious freebies.   

we also keep you up to date on upcoming events and seasonal menu changes. 

 

 

 

 


