
 
 

 
 

 

                                                                                         
     

 
 

Big Blue Nachos 
Tri colored tortilla chips,  

house made nacho mix, cheddar 

jack cheese, avocado aioli, chipotle 
salsa 

9 

 

True Blue Wings 
Baked in our own blend of  

seasonings and tossed with your 
choice of buffalo, honey Dijon, or 

BBQ. Served with carrots, celery, 
and blue cheese dressing 

10 regular / 12 boneless 
 

Chipotle Grilled Shrimp 
Five grilled shrimp, spicy chipotle 

sauce, fresh field greens, grilled 
flour tortilla 

10 

 

Homemade Crab Cakes 
Fresh lump crabmeat, Old bay tar-

tar sauce 
10 

 

Papusas 
Two homemade white corn  

tortillas stuffed with black beans, 
cheddar jack and fresh cilantro. 

Served with a spicy slaw and fresh 
Pico de Gallo 

8 

 
 

     
 
 

 

 

 

 

 

 
Garden Salad 

Mixed field greens, English  

cucumber, grape tomatoes,  
julienned carrots, and garlic 

 croutons 
4 side / 7 dinner 

 

Thai Sesame Salad 
Baby greens, mandarin oranges, 

roasted red peppers, toasted  
pecans, julienned carrots, house 

made soy scallion dressing 
5 side / 8 dinner 

 

Classic Caesar Salad 
Crisp romaine, Pecorino Romano, 
garlic croutons, creamy Caesar 

dressing 
5 side / 8 dinner 

 

Soup Du Jour 
Our soups are made in house 

daily, please ask your server for 
today’s  

Selections 
3 cup / 5 bowl 

 

 
 

Add to any Salad 
 

Grilled Chicken 5 
 

Grilled shrimp 8 

 

Pre-Game. Soups & Salads. 

 

 



 

 
 
 

*All burgers are served with your choice of ½ pound Angus beef or chicken breast. All items are 
served with seasoned French fries. 

 

 

The New Blue Burger. 
Gorgonzola cheese, Ale glazed onions 

10 
 

The Gaucho Burger. 
Sliced avocado, hickory smoked bacon, white cheddar, and chipotle mayo 

11 
 

The Smokehouse Burger. 
Colby jack cheese, caramelized onions, roasted mushrooms, and smothered in our 

delectable barbeque sauce 

10 
 

The Classic Burger. 
Your choice of cheese and hickory smoked bacon, choose from American, Swiss, 

Cheddar, gorgonzola, or Colby Jack.  

9 

 
*Weight before cooking. All burgers are cooked to order. Consuming raw or undercooked meats may 

increase your risk for food bourn illness. 

 

Turkey BLT 
Smoked turkey breast, lettuce, tomato, hickory 

smoked bacon, white cheddar, sun dried tomato 

aioli, piled on toasted wheat bread 

9  
 

Dill Tuna Wrap 
White albacore tuna blended with fresh dill, diced 

celery, red onion, & mayonnaise. Wrapped in a 

grilled flour tortilla with green leaf lettuce & diced 

tomatoes 

8 

 

Tilapia Fish Tacos 
Seasoned tilapia, spicy slaw, cilantro lime sauce, 

fresh avocado, house made Pico de Gallo 

9 

 
                   All Sandwiches served with seasoned French fries.   

 

Caprese Panini 
Sliced red & yellow tomatoes, fresh mozzarella, 

basil pesto, balsamic glaze, and fresh arugula on 

grilled Ciabatta bread 

8 

 

Cranberry Chicken Salad 
Shredded chicken breast, fresh rosemary, dried 

cranberries, grilled croissant, field greens 

8 

 

Grilled Chicken Caesar Wrap 
Marinated and grilled chicken, chopped romaine, 

creamy Caesar dressing, & Romano cheese in a 

grilled flour tortilla 

9 

 
 

Substitute Soup or salad for an additional $3 

 



00 

Entrees are served from 5:00 pm to 9:30 pm. 
 

 
Tavern Steak 

12 ounce NY strip, ale glazed onions, herb mashed potatoes, & today’s vegetable 
25 

  

Chicken Sonoma 
House marinated grilled chicken breast, topped with a Marsala stew of tomatoes, 
sliced mushrooms, and proscuitto. Served with herb mashed potatoes and wilted 

baby spinach 
22 

        

Southwest Bone-in Pork Chop 
Adobo and Sazon seasoned pork chop, southern corn pudding, cilantro chimichurri, 

today’s vegetable 
20  

  

Five Spice Seared Sea Scallops  
Four large sea scallops, parsnip puree, port wine reduction, sautéed asparagus 

22 

  

Pan Seared Salmon 
8 ounce Atlantic salmon filet, salt and pepper crust, Asian rice noodle salad, roasted 

peanuts, wilted arugula 
20 

  

Cilantro Lime Tilapia 
Sweet potato & black bean hash, homemade Pico de Gallo, cilantro avocado puree  

18 

  

Bayshore Pasta 
Shrimp, scallops, broccoli, mushrooms, tomatoes, garlic, white wine, and multigrain 

spaghetti pasta 
18 

  

Chipotle Chicken Penne 
Grilled chicken, roasted red bell peppers, sliced mushrooms, and penne pasta, 
creamy chipotle sauce, and sprinkled with Pecorino Romano, chopped bacon and  

green onion 
16 

  

Herb Pesto Pasta 
Whole wheat spaghetti, diced tomatoes, roasted red peppers, and baby spinach 

tossed in a light roasted garlic and fresh herb pesto 
15 

  

To maintain the integrity of our menu, we ask that there be no substitutions 
*For Parties of six or more, you will be presented with a check that includes a 

20% gratuity* 

  

 

 


