PINE NEEDLES

IN THE

STARTERS

SOUP OF THE DAY
Cur $5 BowL $8

Crassic BUFFALO WINGS $18

8 BONE IN WINGS

(LEMON PEPPER, BBQ, CAJUN, THAI CHILI, & BUFFALO)
SERVED WITH RANCH OR BLUE CHEESE DRESSING

BURRATA $16
ORANGE MARMALADE, GRILLED BREAD, OLIVE OIL

CRisPY BRUSSELS SPROUTS $12
DICED APPLES, GRATED PARMESAN CHEESE,
APPLE BALSAMIC

Lump CrAB CAKE* $18
DILL CAPER AIOLI, ARUGULA SALAD, LEMON OIL

CANDIED BacoN DEVILED EGG  $16
DEVILED EGG, CANDIED APPLEWOOD BACON,
PEPPERCORN, MICRO HERBS

GEM LETTUCE CAESAR $14
PARMESAN, CROUTONS, ANCHOVY DRESSING

CHOPPED SALAD $16
ICEBERG LETTUCE, CHERRY TOMATOES, CHOPPED
ROAST TURKEY, BANANA PEPPERS, BACON, BALSAMIC
GLAZE

SPINACH SALAD $14
BLEU CHEESE, BLUEBERRIES, OLIVE OIL, PISTACHIOS,
BERRY VINAIGRETTE

ADD CHICKEN $S10 ADD SHRIMP $12
ADD SALMON $16 ADD STEAK $S17

ROUGH

SANDWICHES

All sandwiches served with fries or chips
Substitute sweet potato fries or fruit $2 surcharge
Available as wraps

BELL BURGER* $20
LETTUCE, TOMATO, PICKLES, ONIONS, WHITE
AMERICAN CHEESE, APPLEWOOD SMOKED BACON,
GARLIC AIOLI, SESAME BUN

PrRIME RiB FRENCH D1p* $18
CARAMELIZED ONIONS, PROVOLONE CHEESE,
HORSERADISH CREAM, TOASTED HOAGIE

SERVED WITH AU JUS AND PICKLE SPEAR

TURKEY BLT $16
SLICED ROAST TURKEY, APPLEWOOD SMOKED

BACON, WHITE AMERICAN CHEESE,
LETTUCE, TOMATO, DEMI BAGUETTE

GOURMET GRILLED CHEESE $18
HOUSE BLEND OF CHEESES, BACON,
GRILLED SOURDOUGH

CHICKEN SALAD CROISSANT $15
LETTUCE, TOMATO, GRILLED CROISSANT

Sricy CHICKEN SANDWICH $16
BUFFALO SAUCE, PEPPER JACK CHEESE,
PICKLE, RED ONION BUN

SIDES $8

SEASONED FRIES
House MADE PotaTOo CHIPS
ONION RINGS

SWEET POTATO FRIES

Consuming raw or undercooked meats, poultry; seafood,
shellfish, or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions.
*raw egg as ingredient $5 split plate charge




