
 
 

F A T H E R S  D A Y  S P E C I A L S  

 

 
 

F A T H E R S  D A Y  S P E C I A L S  
 

Executive Chef Jason Johnson;                                Laura Spradlin Mixologist 
 

Executive Chef Jason Johnson;                               Laura Spradlin Mixologist 
 

  

Starters 
 

BBQ Oysters on the Half Shell (Half Dozen)    24 
Fresh Kumamoto oysters grilled and finished  

with garlic-lime butter sauce. 
 

Grilled Zucchini       9 
Grilled zucchini seasoned with mixed herbs and garlic, served with 

basil pesto and a balsamic reduction. 
 

Charred Corn on the Cob     9 
Charred sweet corn dressed with lemon, garlic powder,  

feta cheese, and Tajín seasoning. 
 

Jalapeño Poppers      14 
Fresh jalapeños stuffed with cream cheese, cheddar cheese, and 
chives, wrapped in bacon and garnished with sweet potato chips. 

 
Entrees 

 
Hawaiian Bacon Pineapple Sausage       21 

Spicy pork and beef sausage topped with bacon, bell peppers, onions, 
pineapple, and Jack cheese on a hoagie roll.  
Served with your choice of fries or coleslaw. 

 
BBQ Salmon      45 

Locally caught King salmon served with basmati rice, heirloom 
tomatoes, and asparagus, finished with a blood orange-lemon caper 

sauce and basil pesto. 
 

BBQ Tri-Tip      45 
Grilled tri-tip served with garlic mashed potatoes and seasonal 

vegetables. 
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