
  

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Appetizers 

Bruschetta 
basi l ,  pesto,  r icotta cheese,   

sourdough toast points,  cherry tomatoes 11 

Calamari 
calamari steak, Thai  coconut sauce,  house made tartar,   

charred lemon, micro -cilantro 15 

Sizzling Shrimp 
serrano peppers,  honey-ci lantro glaze , l ime  15 

Brussels Sprouts 
crispy pancetta,  shaved parmesan,   

Worcestershire aiol i  11 

Crab & Shrimp Dip 
rock crab, Argentinian red shrimp, spinach,  parmesan 

cheese,  sourdough toast  points 16 

Mac & Cheese 
A creamy 3-cheese blend with a  

panko-parmesan breadcrumb crust  10 

 

 

 

  
 

Salads & Soups 

New England Clam Chowder 
House-made 6 cup | 9 bowl  

 

Classic Caesar Salad 
romaine,  shaved parmesan, house -made croutons,  parmesan 

crisp,  Caesar dressing 8 half |12 full  

Kale Salad 
Tuscan kale,  black quinoa,  toasted almonds,  rum raisins,  

parmesan, lemon-parmesan vinaigrette  13 

Blackhawk Chopped Salad 
romaine,  chicken,  bacon, mozzarella ,  red bell  peppers,  

avocado, cucumbers,  breadcrumbs, sherry v inaigrette  15 

 

Add to any salad:  
gril led chicken breast  8 | Argentinian red shrimp 11  

pacific salmon 12 | wagyu top sir loin 18  

 

  
 

Sandwiches & Burgers 
Served with beer-battered fries 

 

Old Fashioned Cheeseburger 
American Butcher’s steak burger,  extra -sharp cheddar ,  

LTO,  pickles,  1 ,000 island dressing,  brioche bun 15 

 

Beyond Burger  
Beyond burger patty ,  extra-sharp cheddar ,  LTO,  pickles,  

1,000 island dressing,  brioche bun 17 

 

Grilled Chicken Sandwich 
pepper jack cheese,  applewood bacon,  avocado,  LTO,  

gar lic aio li ,  c iabatta bread 14  

 

Turkey Club 
smoked turkey, tomatoes, applewood bacon,  avocado,  

iceberg lettuce,  mayo,  sourdough sliced bread 15 

 

BBQ Brisket Sandwich 
smoked brisket,  bbq sauce,  coleslaw,  

crispy onion,  brioche bun 16 

 

 

  
 

Mains 
 

Pacific Salmon  
roasted heirloom beets,  c ipollini  onions  & asparagus, 

plum glaze 25 

Smoked St. Louis Baby Back Ribs  
coleslaw,  beer -battered fr ies 23 

Slow Roasted Half Chicken 
roasted potatoes, seasonal vegetables  

roasted garlic -tomato-butter pan sauce 24  

Fish & Chips 
house made tartar  sauce, coleslaw,  beer -battered fr ies 19 

Bacon Wrapped Meatloaf  

roasted potatoes, seasonal vegetables,  veal  demi -glace 14 

Baja Fish Tacos 

two  tacos ,  beer battered f ish,  

pico de gallo ,  avocado crema  12 
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Before placing your order, please inform your server if a person in your party has a food allergy. While we attempt to use reasonable efforts to prevent the introduction of the allergen of concern into the food we serve, we cannot guarantee that the allergen was not 

introduced during another stage of the food chain process or involuntarily by us. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a certain medical condition. 2/5/2021 

Brick Oven Flatbreads 

Pepperoni 
cured pepperoni,  mozzarella,  parmesan, basi l 14 

 

Margherita 
f ire-roasted Roma tomatoes, fresh mozzarella 14  

 

 

  
 

Wraps 
 

Classic Chicken Caesar Wrap 
romaine,  shaved parmesan,  

house-made croutons,  parmesan cr isp 12 
 

BLT Wrap 
smoked turkey, applewood smoked bacon,  

iceberg lettuce,  tomato, avocado,  mayo 14 
 

Blackhawk Chopped Wrap 
romaine,  chicken,  bacon, mozzarella ,  red bell  peppers,  

avocado, cucumbers,  sherry v inaigrette 13 

  
 


