ESTABLISHED 2007

Hours of Operation
Monday - Sunday

Lunch: 11am - 5pm
Dinner: 5pm - 9pm

Please call for our Daily Specials!

(908) 213-3080 x 121
o
APPETIZERS
WINGS FRESH CUT FRENCH FRIES
BUFFALO, ASIAN SESAME, THAI CURRY RANCH, GARLIC AIOL/
SWEET & SPICY, HONEY BBQ 6.
8 WINGS 8.
16 WINGS 14. CHICKEN TENDERS

YUENGLING BEER BATTERED SHRIMP
CREAMY LAGER MUSTARD SAUCE
10.

CHICKEN QUESADILLA
PEPPER JACK CHEESE, SMOKED ONION, TOMATOES

HONEY MUSTARD, BARBECUE SAUCE, BUFFALO STYLE
85

HOG “WINGS”
BUFFALO, ASIAN BBQ, CHIPOTLE BBQ
10.

PANKO CRUSTED BRIE

SALSA ANDgS OUR CREAM BERRY RAISIN SAUCE, BUTTER CRACKERS
’ 9.
TOMA Tgrjfl(a)lr::EIR?:\:f/;H AloL/ BUFFALO CHICKEN “SKINS™
7 POTATO SHINS, MELTED CHEDDAR, BLUE CHEESE,
: BACON
8.
FRENCH ONION SouP
6.5 SOUP OF THE DAY
CLASSIC CAESAR SALAD 6.
LARGE7. SMALL 5. GARDEN SALAD
G s MIXED GREENS, CUCUMER, TOMATO
GREEK SALAD BALSAMIC VINAIGRETTE
ROMAINE, BLACK OLIVES, RED ONION, 6
TOMATO, FETA, CUCUMBER, .
HERB VINAIGRETTE ASIAN CHICKEN SALAD

LARGE 7. SMALL 5.

BUFFALO CHICKEN SALAD
ROMAINE, BLUE CHEESE,
RED ON/ON, TOMATO, CHEDDAR
11.

MIXED GREENS, SHREDDED CARROT, SCALLIONS,
MANDARIN ORANGES, CRISPY CHICKEN , SESAME GINGER
DRESSING , CRISPY NOODLES
11.

HALF DELI SANDWICH & CuP OF SOUP
CHOICE OF TURKEY, ROAST BEEF OR TUNA
7.5
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BURGERS & SANDWICHES
STEAK SANDWICHES CRAB CAKE SANDWICH
SAUCE AND ONIONS 7.5 CAJUN REMOULADE

WITH CHEESE 8.
PHILLY STYLE - PEPPERS, ONIONS,
MUSHROOMS, CHEESE SAUCE 9.
CALIFORNIA STYLE S.

HALF POUND CHEESEBURGER
CLASSIC - LETTUCE, TOMATO
ARCHITECTS SIGNATURE STYLE - SWISS, WILD
MUSHROOMS, CARAMELIZED ONIONS
WESTERN STYLE - CRISPY BACON, CHEDDAR,
BBQ SAUCE
ENGLISH- MUSTARD, HORSERADISH, CHEDDAR
BLUE CHEESE BACON
CAJUN- PEPPER JACK CHEESE, CAJUN SPICES,
CRISPY ONIONS
9.5

“SLIDERS”
SMOKED PULLED PORK, C/DER BBQ SAUCE, PRETZEL
ROLL
CHEESE BURGER, LETTUCE, TOMATO, ONION
FRIED CHICKEN, LETTUCE, PICKLE, SPICY MAYO.
3FoRr 9.

GRILLED VEGETABLE WRAP
FIELD GREENS , GOAT CHEESE, BALSAMIC VINAIGRETTE
8.

ENTREE FAVORITES

FISH AND CHIPS - CLASSIC TARTAR SAUCE,
MALT VINEGAR 12.

JUMBO LUMP CRAB CAKES - ANCHO CHiLI AloLl
23.

8 0z FILET MIGNON - RED WINE DEMI GLACE
25,

ALL ABOVE SERVED WITH FRESH VEGETABLE AND
POTATO OF THE DAY OR OUR FRESH CUT FRENCH
FRIES

9.

CHICKEN SALAD WRAP
LETTUCE , TOMATO BASIL WRAP
9.

GRILLED CHICKEN MELT
PROVOLONE, TOMATO, ROASTED RED PEPPERS,
BASIL PESTO, GRILLED SOURDOUGH
9.

CLUB CHAMPION’S CREATION!
‘THE HOBAN HERO’
SLICED ROAST BEEF, MELTED MOZZARELLA, HOMEMADE
GRAVY,
HORSERADISH CREAM SAUCE ON THE SIDE
9.

“THE OLD TOM MORRIS’
GRILLED TURKEY ON COUNTRY SOURDOUGH, SWISS
CHEESE, LINGONBERRY SAUCE
9.
FRENCH DIP
ROAST BEEF, PROVOLONE CHEESE, AU JUS, GARLIC
BAQUETTE
9.

PASTAS

BEEF TENDERLOIN RAGOUT - £GG PAPPARDELLE,
ROASTED TOMATO AND RED WINE BRAISING SAUCE,
AGED PARMESAN 16.

Houste MADE FETTUCCINI - BLACKENED CHICKEN
BREAST, TOMATOES, CREAMY ALFREDO SAUCE 18.

SHRIMP SCAMPI - GARLIC CONFIT, TOMATOES,
WHITE WINE, BUTTER OVER CAPPELINI 22,

PAN FRIED POTATO GNOCCHI - SPICY GARLIC
SPINACH, POMADORO SAUCE, MELTED PECCORINO
ROMANO 16.




