
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Small Plates 
 

Buffadilla 
Crispy buffalo chicken, banana peppers, 

pepper jack cheese, red onions, guacamole,  
bleu cheese, shredded lettuce 

Ahi 
Pan seared yellowfin tuna, edamame, daikon sprouts, 

pineapple, cilantro, sweet chili sauce G, V 

Coconut Shrimp 
Tempura battered gulf shrimp, sweet chili lime, 

cilantro and coconut  

Mussels Red 
Fresh mussels in spicy tomato arrabbiata with garlic, 

oregano, basil and crushed red pepper. 
Served with roasted garlic baguettes  G, V 

Mussels White 
Fresh mussels in lemon, pepper,��� 

white wine, garlic, oregano and butter. 
Served with roasted garlic baguettes G, V 

Asparagus 
Grilled asparagus, crispy truffle and parmesan polenta 

fries, maytag bleu cheese sauce, fresh herb V 

D.L. Hotsy Totsy 
Homemade buffalo tater tots with cool 

ranch dipping sauce  G 

Tacos 
Blackened pacific grouper dusted with cajun seasoning, 

creole remoulade, shredded cabbage, 
pineapple tomato salsa G 

Ted Can Cook 
House smoked pulled pork sliders, 

Texas bbq sauce, coleslaw  

Tableside Guacamole 
Fresh avocado mashed tableside with red onion; 

fresh tomatoes, lime juice, cilantro and garlic served 
with blue corn nacho chips  G, V 

Nachos Magnifico 
Nacho chips, taco beef, cheddar cheese, salsa fresco, 

pico de gallo, guacamole, pickled jalapenos, 
drizzled with queso fundido  

Eggplant Tower 
Grilled eggplant, beefsteak tomatoes, fresh mozzarella, 

basil, garlic marinara, basil coulis G, V 

Onion Rings 
Homemade thick-cut onion rings 

with chipotle aioli V 

Asparagus Fries 
Beer battered asparagus served with 

garlic Dijon aioli  V 

Hand Cut French Fries 
Dusted with sea salt and spices with Dijon 

and chipotle aioli  G 

V; Vegetarian item | G; Gluten sensitive item 
Please note Number 4 cannot guarantee 100% gluten free 

 

Soups 
 

Chef’s Choice 
Homemade, ask your server for selection  

 

French Onion 
Traditional French onion soup served with garlic 
croutons, molten gruyere and Swiss cheeses   G 

 

Lobster Bisque 
Velvety creamy lobster bisque made from real 

Maine lobster and a touch of brandy, finished with 
lemon crème fraiche, collops of lobster 

claw meat and chives  
	  

 
 

Sides 
 

Asparagus  
Wedge Salad  
Truffle Fries  

Hand Cut French Fries  
Garlic Mashed Potatoes  

Steamed Baby Green Beans  
Steamed Sugar Snap Peas  

 
 
 

Breakfast Special 
 

Purchase our signature Weekender Bloody Mary or 
Weekender Mimosa and receive a FREE Big 4 

Breakfast. Offered Saturday & Sundays 10am – 1pm. 
 

The Weekender 
Bloody Mary with all the extras! Salami, pepperoni, 

pepperoncini, Colby cheese, Pepper jack cheese, beef 
stick, cherry tomato, celery, pickle, lemon, lime and 

jumbo shrimp! Served with an 8oz beer chaser 
 

Big 4 Breakfast 
Two eggs any style with American fried potatoes, toast 

and your choice of bacon or pork sausage patties 
 

Serving Full Breakfast Menu  
10 am – 1 pm 

Saturdays & Sundays 
 
 
 
 
 
 

Reservations 
 

We accept reservations for any size group! 
 

We accept cash, VISA, Master Card, American Express and 
Discover. No checks accepted. 
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