
soup>
lobster bisque- creamy and smooth, made fresh with 
a hint of sherry sauce and chunks of lobster 8.95

three cheese french onion- crustini, melted 
swiss, mozzarella & parmesan 7.95

Salad>
beet salad- spring mix, goat cheese, strawberries, 
toasted pecans, red onion & balsamic dressing 12.95

cobb salad- grilled chicken, mixed greens, avocado, 
bacon, red onion, black olives, hard cooked egg, croutons, 
sundried tomato & buttermilk ranch dressing 15.95

aaegean farm salad- cucumbers, tomatoes, kalamata 
olives, red onion, bell peppers, feta cheese, capers, EVOO, 
vinegar, oregano, salt & pepper 10.95

kale caesar salad- romaine & baby kale, crispy capers, 
croutons, anchovy dressing, shaved parmesan 10.95

ahi tuna noodle salad- seasame crusted tuna over a 
cold noodle asian salad 15.00

ADD- GRILLED SHRIMPADD- GRILLED SHRIMP 8.00  GRILLED CHICKEN 5.00

SHAREABLES>
burratta- sundried tomatoes, proscuitto, roasted red 
peppers, balsamic, salt & pepper, crustinis  12.95

quesadillas- chicken or steak, house pico de gallo, 
sour cream  10.95

TPG wings-TPG wings- buffalo, honey chipotle, bbq or garlic 
parmesan 10.95

buffalo cauliflower- buttermilk marinade, buffalo 
sauce, pickled celery & blue cheese 11.00

mediterranean sampler- hummus, tzatziki & roasted 
eggplant salad, stuffed grape leaves, grilled pita & veggie 
sticks 12.95

pretzepretzel loaf- lightly salted, served with our melted 
tavern cheese sauce and spicy mustard 9.95

HAM & EGGS- SPICY DEVILED EGGS, SLICED IMPORT 
PROSCUITTO 11.00

SEAFOOD>
Little Neck Clams- lemon garlic white wine, chopped 
bacon 14.00

drunken clams- little necks, onions, garlic, guinness 
cream sauce, garlic bread 14.00

shrimp cocktail- served with housemade cocktail 
ssauce 13.25

mussels fra diavolo- spicy marinara 14.95

crab cocktail- jumbo lump crab meat, drawn butter, 
lemon aioli, cocktail sauce 24.95

bacon wrapped scallops- sea scallops, brown sugar 
bacon with a horseradish glaze 14.00

HANDHELDS>
burgers are 8 oz & made from a blend of brisket, 
chuck & sirloin
served with skin on fries

bam bam burger- bacon, FRESH AVOCADO SALSA, mozzarella, 
lettuce, dusted kaiser 12.95

brew burger-brew burger- cheese sauce, guinness onions & bourbon 
bbq sauce, pretzel bun 12.95

brisket sandwich- shaved slow roasted brisket, cheddar 
cheese, guinness onions, dill pickles, bbq sauce, pretzel bun 
14.00

ccalifornia veggie burger- carrots, peas, broccoli & 
spinach blend, topped with lettuce, tomato, onion, pesto aioli, 
brioche bun 12.00

buttermilk fried chicken sandwich- chicken thigh 
(dark meat), SRIRACHA MAYO, DILL PICKLES,lettuce, tomato, 
ONION 13.00

ddynamite wrap- beer battered shrimp, sweet & spicy, 
bacon, FRESH avocado SALSA, pepperjack cheese, lettuce, tomato, 
whole wheat wrap 14.00

fish tacos- mahi mahi, crispy slaw, FRESH AVOCADO SALSA, pico 
& sriracha aioli 16.00

entrees>
mahi mahi- thai coconut curry sauce, served over broccolini 26.25

pasta & clams- little neck clams sauteed with garlic, onions, 
fresh herbs, white wine & EVOO 25.99

6oz Filet mignon- port wine reduction, roasted gold potatoes & 
grilled asparagus 27.95

Chicken Chicken Parm- fresh plum tomato sauce, mozzarella and parmesan 
melt, OVER ANGEL HAIR 21.95

salmon- pan seared with diced tomatoes, crispy capers, lemon & butter, 
served with grilled asparagus 25.95

Crabcakes- pan seared homemade crabcakes & grilled asparagus, 
served with lemon aioli 26.95

SeaSeafood risotto- garlic, white wine, tomatoes, shrimp, mussels, 
salmon, mahi  34.95

lobster crab mac & cheese- lump crab meat, chunks of 
lobster, three cheese sauce 25.95

Chicken pot pie- a savory blend of chicken, vegetables & potatoes 
in a creamy gravy, baked with a crispy, flaky, golden crust  15.95


