appetizers
Seared Ahi Tuna Nachos*

$17

House made corn tortillas, seared Ahi Tuna with cabbage slaw and topped with soy glaze, wasabi aioli and sesame seeds

Fried Shrimp Torpedo

$12

Tempura battered fried Shrimp topped with sweet chili glaze and soy glaze

Hummus & Pita

$11

Garlic and Spicy Hummus served with pita wedges

Lonnie’s Crab Cakes

$18

Two crab cakes made with lump crab meat, red pepper, onions, panko crumbs and topped with mango salsa, sweet chili glaze and sesame seeds

Bruschetta

$11

Fresh made tomatoes, red onions, garlic and basil served on toasted bread with balsamic glaze

Thai Mussels

$14

Bathed in Red curry paste, coconut milk, cilantro, garlic, tomato, and ginger

Boom Boom Fried Calamari

$12

Flash fried calamari topped with boom boom sauce and cilantro

Salads
Blackened Ahi Salad*

$18

Blackened Ahi Tuna, Romaine lettuce, carrots, cucumbers, mangos with wasabi aioli and Oriental dressing

Soy glazed Chicken Caesar

$16

Sliced Chicken breast with soy glazed over Romaine lettuce, Parmesan Cheese, garlic
herb croutons with Caesar dressing

Lonnie’s House Salad

Add….

$12

Romaine lettuce, tomatoes, onions, cucumbers, carrots, Parmesan Cheese
with Balsamic Dressing
Chicken $6, Chicken Salad $7, Blackened Mahi or Seared Tuna $8, Scottish Salmon $10

Kids Menu
Pasta Piccata $8
Angel Hair pasta served with
piccata sauce

Grilled Cheese $7

Chicken fingers $10

Sliced Cheddar Cheese served on

3 hand breaded chicken fingers served
with French fries

sourdough bread and served with
French fries

*Consuming raw or uncooked meats, poultry, seafood or eggs may increase risk of
food-borne illness. Please Tell Server of any Food allergies.

Lunch Menu
Served 11am to 4pm
All lunch entrees are served with a cup of soup or small salad
*unless noted otherwise

Meatloaf Sandwich $14

Fish Tacos $15

House made meatloaf with Havarti cheese,
horseradish sauce, lettuce, tomato, red onion
on a hoagie roll

Two soft tacos with Blackened Mahi, cabbage, mango, red peppers,
topped with wasabi mayo, soy glaze and sesame seeds *Served
with house made chips and guacamole

Blackened Jerk Chicken Sandwich $13

Boom Boom Shrimp Tacos $15

Pan seared chicken breast with Jerk sauce, lettuce, tomato, red
onion on a hoagie roll or garlic herb wrap

Two soft tacos with Pan Seared Shrimp cabbage, mango, red
peppers topped with boom boom sauce *Served with house made
chips and guacamole

Reuben $14

Roast Beef Sandwich $14

Shredded corned beef, sauerkraut, Swiss cheese on toasted
marbled rye with Thousand Island dressing

Shaved Creekstone roast beef, Cheddar cheese lettuce, tomato,
horseradish sauce on toasted sour dough

Blackened Mahi Sandwich $15

Ahi Tuna Wrap* $16

6oz. Blackened Mahi, lettuce, tomato and onion with
spicy mayo on a hoagie roll

Seared Ahi Tuna, spinach, carrots, cucumbers with Miso glaze
sriracha mayo wrapped in a garlic herb wrap

Chicken Salad Sandwich $13

French Dip $14

Chicken breast mixed with mayo, craisins & walnuts
with lettuce, tomato, onion on sour dough or in a
garlic herb wrap with ranch dressing

Shaved Creekstone roast beef, Havarti Cheese on a toasted hoagie
roll with au jus sauce

Turkey Club Sandwich $13

Creekstone Farms Angus Burger* $16

Shaved turkey breast, bacon, creamy Havarti cheese with lettuce,
tomato, Red onion, basil on sour dough or in a garlic herb wrap
with ranch dressing

1/2 lb. Premium Black Angus burger with lettuce
tomato, onion, Havarti cheese on a Kaiser roll
*Served with truffle fries

*Consuming raw or uncooked meats, poultry, seafood or eggs may increase risk of
food-borne illness. Please Tell Server of any Food allergies.

Spicy Hummus Wrap $12
House made Spicy hummus, spinach, red pepper,
tomato, red onion in a garlic herb wrap

Eggplant Hoagie $12

Avocado & Tomato Grilled Cheese $12
Fresh Avocado, Sliced Tomato with
Cheddar Cheese on Sour dough

Fresh Eggplant Panko crusted, and flash
fried with garlic hummus spread, spinach,
tomato, onion on a hoagie roll

salads
Cobb Salad $13

Asian Salad $10

Shaved turkey, bacon, egg, tomatoes, blue cheese
crumbles on a bed of romaine lettuce
with Blue cheese dressing

Romaine lettuce, carrots, cucumbers, mangos
with wasabi aioli and Oriental dressing

Caesar Salad $10
Romaine lettuce, Parmesan Cheese garlic
herb croutons with Caesar dressing

Beverages
Coke, Diet Coke
Sprite
Unsweet Tea, Lemonade
Coffee, Expresso, Cappuccino
Bottled Water
San Pellegrino

Spinach Salad $12
Spinach, red onions, blue cheese, craisins, walnuts with
raspberry vinaigrette dressing

House Salad $10
Romaine lettuce, tomatoes, onions,
cucumbers, carrots, Parmesan Cheese
with Balsamic Dressing

Add to any salad….
Chicken $6, Chicken Salad $7
Seared Tuna* or Blackened Mahi $8,
Scottish Salmon* $10

Soup of the Day
Cup $4 Bowl $7
Sides
Truffle Fries $5
Desserts
Ask you server for today’s house made
dessert specials

Dinner Menu
Dinner Served 4pm to 9pm
All dinner entrees are served with a small house or Caesar salad and a fresh vegetable of the day
Substitutions add $2

Creekstone Farms Blackened Ribeye*

$42

12 oz. Premium Black angus ribeye, iron seared with smashed potato and a mushroom demi glaze sauce

Chicken Pesto Pasta $19
Pan seared chicken breast medallions over pesto angel hair pasta topped with basil and parmesan cheese

Creekstone Farms Filet Mignon* $32
6 oz. Premium Black Angus Filet, iron seared with smashed potato

Seared Island Style Shrimp

$22

Wild Caught shrimp, orange juice based beurre blanc, tomato, onion, cilantro over rice pilaf

Bulgogi Pork Tenderloin

$23

Pork tenderloin tempura battered and pan fried with Korean BBQ sauce served with garlic smashed potatoes

Root beer Glazed Pork Chop

$34

Dry Aged 14 oz. Duroc Porterhouse Pork with root beer glaze Served with smashed potatoes

Scottish Salmon*

$25

Crispy seared Fresh Scottish salmon served with Thai rice pilaf topped with sesame and soy glaze

Coconut Mahi

$22

Panko crusted mahi topped with a sweet coconut & pineapple beurre blanc topped with toasted coconut
over rice pilaf

Champagne Chicken and Mushrooms $19
Pan seared chicken breast medallions over smashed potato in a mushroom champagne sauce

Asian Fish Tacos

$20

Two soft tacos with Blackened Mahi, cabbage, mango, red pepper, topped with wasabi aioli, soy glaze and sesame seeds,
served with rice pilaf, house made chips and guacamole

Crispy Eggplant

Your choice Piccata
$17 Chicken $19

or

Mahi

$22

Served over angel hair pasta with butter, white wine sauce, capers, diced tomato, parmesan cheese and basil

Creekstone Angus Burger*

$19

1/2 lb. Premium Black Angus burger with mushroom demi glaze sauce and Havarti cheese served with truffle fries

Boom Boom Fried Shrimp

$22

Tempura battered wild caught shrimp with spicy boom boom sauce over rice pilaf

Vegetable Medley

$18

Veggie trio, Broccoli mixed with Edamame & Carrots and a Roasted Stuffed tomato served with white rice

Fresh Catch of the Day

Market Price

Be sure to ask your server about the fish special of the day

Sides
Roasted Stuffed Tomato $5 Wilted Spinach $5 Veggie Trio $5
Smashed potatoes $4 Sesame Broccoli w/Edamame & Carrots $5

Truffle Fries $5 Rice pilaf $4
Small house or Caesar salad $6

