Hot Sandwiches Entrees

Served on our fresh baked breads with french fries and a pickle spear We prepare everything in our kitchen fresh A la Minute
Prefer another sidsheck out our options Add Garden or Tavern Salad $4 Cup of Soup $2.50
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Changes everydayHand selected seafood and land features

1905 Crab Cake S_andWiCh_ changed daily to create the freshest disteitable after 5 pm
Two Jumbo lump crab cakes topped with melted tillamook cheddar, spring

mix, sliced tomato and lemon pepper aioli on a toasted english muffin with Mansion Surf and Turf
red pepper coulis $17 Our in house butchered Angus 8 oz filet cooked to temperature top
with your choice of jumbo lump seasoned crab cake or 3 jumbo shr

_ _ 6KULPS 3_ RA %_ R\ _ served over tavern mash potatoes and fresh seasonal vegetable:
Jumbo Butterflied Shrimp hand battered in our Cajun breading served on agpped our whole grain Dijon cream sauce. $38

fresh hoagie with lettuce, tomato topped with our house remoulade $15 Shrimp and Crab Cake Corfidd

Medallion Steak Sandwich Grilled Salmon*

Blackened medallion, pan seared topped with sauteéed mushroogisttish handcut 60z filet grilled to temp, accompanied by sautée
caramelized onions, melted Sharp prOVO|0ne with arUgLIIa and red pWCh, tavern Wh|pped potatoes and our lemon butter sauce

aioli on our fresh baked bun $14 garnished with fried capers $18
Mansion Cheese Steak The Mansion Tacos
Sautéeed tenderloin, peppers, onions and wild mushrooms on a freghpakgfte of protein served with charred corn pico de gallo, ched
pretzel hoagie topped with swiss cheese$12 jack, house made guacamole, fresh jalapenos and chipotle sour cre
Double Meat and Cheese $16 on flour tortillas served with black beans over yellow rice and nap
Blackened Salmon BLT ChiCkecnagtl)gge topped W't,?if;“ gl\gna'grette
Blackened cajun spiced, pan seared fresh salmon filet topped with Filet Medallion $17 Shrimp (6)$18

applewood smoked bacon on fresh baked ciabatta with iceberg Iettucgeef Tenderloin $14 Ancho Ahi Tuna $15%ved rRaw
tomatoes and lemon pepper aioli $13

rilled, Center Cut 8oz Filet Mignon
SDJLQYT &DMXQ &KLFNHQ 6 Qnajglg(}eFm beef, tavern whipped potatoes and lemon pepps

Buttermilk soaked and battered chicken breast served on a . -
. ) ) . een beans topped with shallot port reduction $30
fresh baked mansion bun with pepper jack cheese, creole mustard, plckle%r pped i P uetion $

jalapeno peppers, Iettuce,_tomato and pnion $14 Double Thick BoAe Pork Chop
-or 2traditional buffalo chicken sandwich Butchered, brined then cooked to temp, topped with apple cider de
Blackened Chicken Sandwich served with andouille cheddar mashed potatoes and lemon peppe

reen beans $19
Blackened chicken breast topped melted jack cheese, bacon and chipotle g $

mayo, lettuce, tomato and red onion $12 Tavern Pot Roast
) Slow cooked beef chuck roll with roasted vegetables, whipped pota
Cold Sandwiches and our guinness gravy $16
**Gluten Free Wraps Available upon request Stuffed Chicken Piccata
Mansion Lobster Roll 80z chicken breast , panko parmesan crusted, stuffed with ricotta

gd garlic and red peppers, artichoke, served with whipped
, lemon pepper green beans, a lemon white wine butter sa
and garnished with fried capers $19

Cold water Maine lobster salad on a fresh baked pretzel dough roll t
with a roasted jalapeno and pineapple vinaigrette slaw served wit
potato fries $21

The Italian Burgers
House roasted sweet ham, genoa, pepperoni, aged provolone, sr@%ce hand formed angus beef, cooked to temperature

iceberg, roasted red peppers, tomato and onion with mayo, Italian d§8f‘\§&90n our fresh baked bun served with fries. lettuce
and hot pepper relish on a crusty hoagie $11 tomato, red onion and pickle ’ ’

California Turkey Sandwich :
House roasted turkey, fresh guacamole, sharp cheddar, mayo, Dijon Build Your Burger $9

mustard, red onions and tomato on fresh baked whole wheat $11 Cheddar, Gorgonzola or Monterey Jack $1 each

Caramelized or fried onions $1 each

Mushrooms or Bacon $1.50 each
Muffaletta u s

Our own muffalettancludes genoa, fresh roasted sweet ham, provolone, Roadhouse Burger
mozzarella, mayo and olive tapenade on our fresh baked muffaletta burBBQ, Cheddar, Bacon and Caramelized onions $12
**Served warm and pressed or c¢kild
Bacon Mac Attack
Avocado a Go Go Angus patty topped with Bacon and homemade mac and cheese §
Sliced avocado, smoked gouda, roasted red peppers, olive tapenade, Add Extra Mac $3
and arugula on our fresh ciabatta bread $11
Add Chicken Salad or grilled Chicken $4, Turkey $3 or Salmon $5 Make it a Double Bacon M&wo patties and double mac for $25

Veggie Burger

Side Options
French Fries, Chili Lime Napa Slaw, Beans and Rice - : :
! ) ’ ' White bean and tabbouleh formed veggie patty, topped with feta a
Sautéed Spinach or Green Beans $2 homemade tzatzikigglop y. topp

Mac and Cheese, Tater Tots, Sweet Potato Fries, or
Mashed Potatoes $3
Onions Rings $4
Wild Mushrooms or Seasonal Vegetables $5
Extra Sauces or Dressings-.58



