
Appetizers and Snacks
Hand Cut Fries - your choice of our hand

cut Idaho fries with smoked aioli or
cinnamon dusted sweet potato fries

.... 3.99 Buffalo Wings - served with celery and
blue cheese dressing

....... 9.99

Chicken Quesadilla - shredded cheddar
cheese, house smoked jalapeño peppers
and sliced chicken; served with sour
cream and guacamole                      
Substitute Shrimp $3.00

.... 8.99
Duck Spring Rolls - a spicy mix of roasted

duck, cabbage, onions and carrots in a
crispy wrap; served with house made
orange marmalade

.. 7.99

Crab Dip - our blend of crabmeat with
cream cheese, Old Bay and sherry;
served with warm French bread

....... 10.99 Fried Calamari - flash fried calamari
served with lemon and our spicy smoked
aioli

.......... 9.99

Soups and Salads
Today's Soup - 

served with stoned wheat thins
.... cup - 4.99   bowl - 6.99 Mixed Green Salad - mixed greens,

cucumbers, tomatoes, scallions and
peppers with your choice of dressing

......... 6.99

Baton Rouge Salad - jumbo shrimp,
Andouille sausage and chicken tossed
with celery, onions, tomatoes and cheddar
cheese in a creamy vinaigrette; served
over mixed greens with warm French
bread

....... 11.99
Fried Chicken Salad - buttermilk

dredged, fried chicken on a bed of mixed
greens with bacon, tomatoes and cheddar
cheese; served with your choice of
dressing and warm French bread

........... 10.99

Cobb Salad - mixed greens with turkey,
ham, bacon, egg, tomato, cheddar cheese
and your choice of dressing; served with
stoned wheat thins

.... 10.99 Salmon Caesar Salad - a classic
Caesar salad topped with seared Scottish
salmon, croutons and parmesan cheese;
served with warm French bread

.......... 11.99

Burgers
Hamburger ........................................ 8.75 Cheeseburger - choice of cheddar, Swiss,

provolone or blue cheese
.. 9.25

Veggie Burger .................................... 8.75
Bacon Cheeseburger - choice of

cheddar, Swiss, provolone or blue cheese
............. 9.75Cajun Burger - with Andouille sausage,

shrimp and a Cajun remoulade
.... 10.50

Smokehouse Burger - with Andouille
sausage, jalapeño, cheddar cheese,
crispy onions and a spicy smoked aioli

...... 10.50California Turkey Burger - seasoned and
grilled ground turkey topped with roasted
red pepper and guacamole

.. 9.50

Hickory Burger - topped with Canadian
bacon, melted cheddar cheese and BBQ
sauce

...... 9.75Mushroom Brie Burger - with sautéed
mushrooms and melted brie

...... 9.50

served on a Kaiser roll with lettuce, tomato, onion, pickle and our hand cut french fries       
Consumer Advisory - consuming raw or under cooked meat, poultry, seafood, shellfish or eggs

MAY increase your chance of a food borne illness, especially if you suffer certain medical
conditions



Sandwiches
Fried Oyster Po' Boy - fixed the

traditional way with lettuce, tomato and
tartar sauce OR Buffalo style tossed with
spicy wing sauce, crumbled blue cheese
and shredded lettuce; served on a sub roll
with our hand cut fries

............ 10.99 Cajun Po' Boy - jumbo shrimp, Andouille
sausage and chicken with sautéed
peppers, onions and spices; served on a
sub roll with our hand cut fries and Cajun
remoulade sauce

.. 11.99

Ribeye Steak and Cheese - thinly sliced
ribeye steak topped with sautéed
peppers, onions and provolone cheese;
served on a sub roll with our hand cut
fries and a side of hoagie spread

... 9.99
St. Louis Rib Sandwich - smoked,

boneless St. Louis ribs topped with our
zesty BBQ sauce; served on a Kaiser roll
with our hand cut fries

......... 10.99

Turkey Ranch Wrap - roasted turkey with
bacon, lettuce, tomato and ranch dressing
wrapped in a grilled flour tortilla; served
with our hand cut fries

.. 8.99 Reuben - corned beef, sauerkraut, Russian
dressing and Swiss cheese on grilled rye
bread; served with coleslaw

.. 9.99

Fried Catfish Sandwich - cornmeal
crusted catfish layered with cheddar
cheese, lettuce, tomato and Cajun
remoulade on a Kaiser roll; served with
our hand cut fries

.......... 9.99
BBQ Pork Sandwich - smoked, pulled

pork tossed with our zesty BBQ sauce;
served on a Kaiser roll with our hand cut
fries and cole slaw

...... 8.99

Pub Grub
Meatloaf Platter - two thick slices of

meatloaf topped with a spicy house made
tomato gravy; served with smashed
Yukon gold potatoes and green beans

........ 10.99 Prince Edward Island Mussels - rope
cultured mussels simmered in white wine
with andouille sausage, tomatoes, onion,
garlic and herbs; served with warm
French bread

... 10.99

Pan Fried Chicken Livers - chicken
livers sautéed with onions, mushrooms
and bacon in a brown gravy; served with
steamed rice and French bread

....... 10.99
Chicken and Dumplings - roasted

chicken breast with drop biscuit dumplings
in a cream sauce with vegetables

......... 11.99

Dinner Entrées
St. Louis Ribs - smoked until tender and

brushed with our zesty BBQ sauce;
served with our hand cut fries, coleslaw
and jalapeno corn muffins                   
Make it a platter with our smoked pulled
pork for an additional $3.00

... 13.99 Jambalaya - jumbo shrimp, sliced
chicken breast and andouille sausage
sautéed with onions & peppers in a spicy
Cajun sauce; served over rice with warm
French bread

........... 15.99

Chicken Alfredo - sliced chicken
sautéed with garlic and fresh herbs in a
rich parmesan cream sauce; served over
fettuccine with warm French bread

............ 13.99
BBQ Salmon - grilled Scottish salmon

with a house made BBQ glaze; served
over country style grits and collard greens

..... 15.99

Cornmeal Crusted Catfish - pan fried
catfish topped with sautéed okra and
tomatoes; served with rice and jalapeño
corn muffins

.... 13.99 New York Strip - grilled 12oz NY strip
topped with butter poached mushrooms;
served with smashed Yukon gold
potatoes and green beans

...... 18.99

For groups of eight or more, we will add a 20% gratuity to your check. 



White Wines
Chardonnay- - Four Vines "Naked"              

Santa Barbara, 2009                                  
glass - 6.50   bottle - 24.00

Gewurztraminer- - Columbia Crest                    
Washington State, 2009                        
glass - 6.25   bottle - 23.00

Pinot Grigo- - Mezzacorona, Italy, 2009             
glass - 6.50   bottle - 24.00

Sauvignon Blanc -  
Nobilo, Marlborough, NZ, 2009               
glass - 6.50   bottle - 25.00

Torrontes- - Colome, Argentina, 2009                 
glass - 6.25    bottle - 23.00

Viognier- - Tortoise Creek, France, 2009              
glass - 6.25    bottle - 23.00

White Zinfandel- - Sutter Home, California, 2009
glass - 5.75    bottle - 19.00

Red Wines
Cabernet Sauvignon - Navarro Correas,

Argentina, 2007                                   
glass - 6.25    bottle - 23.00

Cabernet Sauvignon/Merlot- - Inigma               
Western Australia, 2008                            
glass - 6.50    bottle - 24.00

Cabernet/Pinotage- - Sebeka                            
South Africa, 2009                              
glass - 6.50    bottle - 24.00

Garnacha/Tempranillo - Borsao, Spain, 2009   
glass - 6.25    bottle - 23.00

Merlot - Hope Estate, Australia, 2008                
glass - 6.25    bottle - 23.00

Syrah - Rosenblum, California, 2007                 
glass - 6.50    bottle - 24.00

Zinfandel- - Rosenblum Vintner's Cuvee XXXII, 
California, NV                                             
glass - 6.50    bottle - 24.00

From the Colonel's Tap Room
Domestic Beers

Rolling Rock                       Bud Light                            Yuengling

Mug 4.75     Pint 5.25     Pitcher 18.75

Imported Beers
Bass Ale (England)            Guinness Stout (Ireland)            Heineken (Holland)

Mug 5.25     Pint 5.75     Pitcher 21.00
Craft Brewed Beers

Allagash White              Bell's Two Hearted Ale              The Colonel's Ale                              
Sierra Nevada Pale Ale      Dogfish Head 60 Minute IPA      Heavy Seas Loose Cannon 

Mug 5.25     Pint 5.75     Pitcher 21.00
The Colonel invites you to sample our selection of Craft Brewed Beers. These small breweries are

reviving the tradition of fresh, full bodied beers, and they enjoy the freedom to experiment with
seasonal recipes.


