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CHICKEN WINGS. 11.99 
buffalo, garlic parmesan, BBQ, famous “Post 
Standard”, Asian zing 
CALAMARI. 12.99 
crispy rings and tentacles in a Thai chili 
sauce with shishito peppers & cilantro 
STEAMED CLAMS. 13.99 
Served with garlic toast, butter and fresh 
lemon 
CHICKEN WING DIP. 9.99 
house made, served with tortilla chips 
ARTICHOKE & SPINACH DIP. 9.99 
served with house chips 
PRETZELS. 8.99 
served with queso dip  
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FISH TACOS. 12.99                                               
blackened catfish served with island slaw, sriracha 
lime aioli, and pickled onion 
DUCK WINGS. 13.49                                                     
apricot chili, bourbon or Asian zing 
HUMMUS PLATE. 9.99                                                     
red pepper hummus, cucumbers, naan bread, carrots, 
olives, peppers & feta dip 
SCALLOPS. 15.99                                                                     
seared scallops, sweet corn Maque choux, finished 
with crispy onions 
LOBSTER ROLLS. 19.99                                                          
Fresh lobster tossed in a light mayo dressing served 
cold on a toasted roll with old bay chips 

SALADS, SOUPS, AND BOWLS 

 SUMMERTIME. 15.99 
Grilled Watermelon, watercress, 
crispy pancetta, feta cheese, 
balsamic glaze, and pistachios  
CHICKEN CAESAR. 15.49 
romaine lettuce, house 
croutons, shaved asiago cheese, 
and Caesar dressing 

HOUSE SALAD. 5.00 
mixed greens, heirloom tomatoes, 
olives, croutons, hard-boiled egg. 
FRENCH ONION. 6. 
SOUP OF THE DAY. 5. 
 

STEAK and BLUE BOWL. 16.49 
Marinated flat iron, romaine, corn, 
moody blue cheese, charred 
tomatoes, and onion, served with 
avocado dressing 
GREEK SALMON BOWL. 15.59 
Romaine lettuce mix, olives, quinoa 
blend, goat cheese, tomatoes, 
lemon dill vinaigrette 

ADD ON chicken breast (5.00), 
salmon (6.00) or steak (8.00)  
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 SUMMER CHOP. 19.99 
Grilled pork ribeye, drunken pineapples, rice pilaf 
Finished with wild berry chili sauce 
 
TWIN FILET. 25.99 
twin 4oz filet mignon, salt crusted baby potatoes, 
summer squash, finished with chimichurri sauce  
 
CRAB CAKE. 22.99 
house made served with Cajun remoulade and  
breaded avocado 

 
BBQ RIBS. 23.99 
½ rack of baby back ribs served with honey jalapeno 
corn bread, and grilled corn on the cob  
 
ZOODLES. 16.99  
Spiralized summer squash, heirloom tomatoes, 
toasted garlic, fresh basil, olive oil, pecorino romano 
cheese 
 
CHICKEN RIGGIES. 18.99 
Chicken breast, banana peppers, diced cherry 
peppers, tomato cream sauce & asiago cheese 
 
 

BURGER. 12.99 
smoked gouda, crispy onions, 
bourbon BBQ, bacon & lettuce 
NASHVILLE CHICKEN. 12.99 
Crispy chicken breast, house 
made pickles, honey hot 
sauce, sweet & tangy slaw 
FLY EAGLE. 13.99 
Shaved ribeye, onions & 
peppers, mozzarella cheese, 
served on toasted hoagie roll  

JUST PEACHY. 12.99 
prosciutto, grilled peaches, 
mascarpone cheese, arugula, 
mozzarella & port reduction 
 
ASPARAGUS. 12.99 
garlic herb base with 
crushed hot peppers, 
mozzarella & prosciutto, 
with asparagus & goat 
cheese 
 

MARGHERITA. 11.99 
slow-roasted tomatoes, mozzarella, 
basil & marinara 
 
BUFFALO CAULIFLOWER. 12.99 
breaded buffalo ranch cauliflower, 
mozzarella, and moody blue cheese, 
on cauliflower crust finished with 
shaved celery 
 



 
 
 

Strawberry Basil Gin Fizz 
Tanqueray gin, fresh basil and strawberry reduction with club soda and fresh strawberries 

 
Peach Arnold Palmer 

Crown Peach with iced tea and lemonade 
 

Blackberry Citrus Margarita 
Espolon with triple sec, fresh lime juice and muddled blackberries 

 
Pirates Remedy Mule 

Captain Morgan, mango puree, lime and ginger beer 
 

The Dirtiest Dirty Martini 
Blue cheese stuffed olives, Grey Goose, splash of vermouth and lots of olive juice 

 
French Martini 

Chambord, Grey Goose, pineapple juice and lime 
 

Espresso Martini 
Espresso, Grey Goose and Kahlua in a chocolate rim 

 
S’mores Martini 

Whipped Vodka, Baileys, Crème de cacao and half and half in a chocolate rim 
 

Pomegranate Martini 
Pom-pom juice, lime, citron Grey Goose and Cointreau 

 
$12  


