
 

 

   
   

   
 
  

 SOUP 
 Chicken Corn Chowder 6.95/person 
 House made Chili  6.95/person 
  

 SALAD BOWLS 
 Caesar Salad  4.95/person 
 Southwest Chicken  5.95/person 
 House Garden Salad 3.95/person 
 

 APPETIZERS 
 Chips & Guacamole 4.95/person 
 Chips & Chili  5.95/person 
 Deviled Eggs (20 pcs) 2.95/each 
 Scallop Sliders (1 ea) 6.00/each 
 Mini Crab Cakes (1 ea) 9.95/each 
 Nacho Platter  
  Classic  4.95/each 
  Chipotle Chicken 5.95/person 
  Pulled Pork  5.95/person 
 Buffalo Wings (50 pcs) 49.95 
  Choice of 2 sauces 
  bleu cheese, ranch, celery 
 

 SANDWICHES & WRAP PLATTERS 
 (choice of sandwich, wrap, or variety) 
 served with house made potato chips 
 Chicken Salad BLT 13.95/person 
 Avocado BLT  13.95/person 
 Roasted Turkey BLT 13.95/person 
 Assorted Platter  13.95/person 

 
(add $2.75/person for individually boxed   

with chips, canned soda, and cookie) 

 

 
 
 
 
ENTRÉES 
Pulled Pork    14.95/person 
 bbq, rolls, coleslaw 
 

Burger Bar    
 6oz    12.95/each 
 10oz    14.95/each 
 served with lettuce, tomato, onion,  
 cheddar, mayo, mustard, ketchup 
 

Chipotle Chicken Quesadilla  15.95/each  
 pico de gallo, avocado salsa verde,  
 sour cream 
 

Taco Platter   14.95/person 
 chicken tinga, Tijuana steak, lettuce, pico  
 de gallo, cheddar jack, flour tortillas 
 

Blackened Chorizo Meatloaf  17.95/person 
 mashed potatoes, green beans, gravy 
 

Grilled Flat Iron Steak  19.95/person 
 garlic butter sauce, green beans, 
 roasted potatoes 
  

Pan Seared Atlantic Salmon 19.95/person 
 mixed vegetables, lemon caper butter 
 

Chicken Shelleen    16.95/person 
 Sautéed chicken breast with prosciutto, 
 spinach and mozzarella cheese, finished 
 with a basil-pesto cream sauce 

 
call (302) 658-4600 to place order 

 

 



 

 

 
  
 
 
 RED WINE 
 Pinot Noir, Domaine Bousquet Reserve, ’18 
 Mendoza, Argentina    36 
  

 Pinot Noir, Cambria “Clone 4“, ’14 
  California      50 
  

 Merlot, Sagelands ’15 
 Columbia Valley, Washington   38 
 

 Zinfandel, Jamieson Ranch “Whiplash” ’18  
 Lodi, CA      32 
 

 Tempranillo, Paso A Paso ’16  
 Spain      30 
  

 Malbec, ’17 Tomero,  
 Mendoza, Argentina    40 
   

 Cabernet Sauvignon, Casas del Bosque ’18   
 Rapel Valley, Chile    32 
  

 Cabernet Sauvignon, Ravel & Stitch ’17  
 Central Coast, CA    52  
 

 Syrah, Saint Cosme ’17  
 Côtes du Rhône, France    40 
 

 Red Blend, Renegade, Ancient Peaks ’17  
 Paso Robles CA     40 
 

 Red Blend, Daou “Pessimist”  ’17  
 Paso Robles, CA     50 
 

 Petite Sirah, Oak Ridge “Old Soul” ’16  
 Lodi, CA      40 
 

 Cabernet Sauvignon, Silver Oak ’15 
  Alexander Valley, CA    100 
 
 

 
 
 

Consuming raw or undercooked meats, poultry,  
seafood, shellfish, or eggs may increase your 

 risk of foodborne illness, especially if you  
have certain medical conditions 

 
 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

WHITE WINE 
Rosé, Jean Luc Colombo Cape Bleue ’18  
 France      38 
 

Moscato, Elmo Pio ’12  
 Italy      30 
 

Riesling, Milbrandt ’18  
 Washington     36 
 

Sauvignon Blanc, Ponga ’19  
 New Zealand     30 
 

Sauvignon Blanc, Peju, ’18   
 Napa Valley, CA     40 
 

Pinot Grigio, Zenato, ’17  
 Italy      32 
 

Chardonnay, HHG Private Label ‘12 
  California     24  
 

Chardonnay (Unoaked), Tormaresca ’18  
 Puglia, Italy     38 
 

Chardonnay Macon, Alain Normand ’18  
 France      52 
 

Chardonnay Bouchaine Estate, ’16  
 Napa Valley, CA     52 
 

 
KID’S (ADULT) BATCH COCKTAILS per person 

Make your Own Mule-  
        Ginger Beer & Fresh squeezed lime over ice   

        American- with Tito’s Handmade Vodka         7 

        Irish- with Jameson Irish Whiskey                    8 

        Mexican- with Patron Reposado Tequila                    12 
 

HHG Old Fashioned        9 
        Buffalo Trace Straight Bourbon, muddled 
        orange & Amarena cherry, bittermen’s orange bitters 
 

Kid’s Signature Margarita       8 
        Casa Noble Crystal Tequila, Patron Citronage,  
        fresh squeezed lime, agave, on the rocks  
 

Pineapple Jalapeño Lemonade     7 
        Stateside vodka, muddled jalapeños, pineapple 
        juice, fresh-squeezed lemonade  
 

Keep Ya Head Up      7 
         Beefeater Gin, St. Germaine, blackberry simple syrup, 
         fresh-squeezed lemon, club soda, over ice 
 

https://www.cambriawines.com/wine/pinot-noir/clone-4-pinot-noir
https://www.cambriawines.com/wine/pinot-noir/clone-4-pinot-noir
http://elmopio.com/EPIO_wines.html?wine=0
http://elmopio.com/EPIO_wines.html?wine=0
https://domaine-normand.com/en/pouilly-fuisse-3/
https://domaine-normand.com/en/pouilly-fuisse-3/

