
SMALL PLATES
Vegetable Spring Rolls     
Julienne vegetables and cilantro rolled in rice paper, wasabi cream, ginger-soy 
dipping sauce 7

Holy Guacamole and Salsa     
Homemade guacamole, roasted tomato salsa and chips 6

Club Nachos     
Homemade tortilla chips, spicy ground beef, Mexican cheeses, 
diced tomatoes, lettuce, green onion, salsa, guacamole and sour cream 9

Billy’s Bruschetta     
Fresh mozzarella, diced tomato, garlic, basil, fancy olive oil, aged balsamic 6

Chicken Wings     
Buffalo or BBQ sauce, blue cheese dressing, celery 7

Crabtini	
Maryland Blue Crab salad, lime-ginger aioli, avocado, mango, Snow Crab claw, 
wonton crisps 12

Cha Cha Cha     
Grilled prime rib quesadilla, Mexican cheeses, tomato, green onion, salsa, sour 
cream, guacamole 9 
Chicken 8     Cheese 6

jay’s pickles & Beans     
Fried pickles and green beans, remoulade sauce 8

SOUPS & SALADS
Cream of chicken & wild rice     Cup 3.5   Bowl  4.5

soup of the day     Cup 3.5   Bowl  4.5

Shotgun Chili     Cup 5   Bowl  7
Seven roasted savory peppers, beef and pork. With or without black beans

Classic Caesar     
Romaine lettuce, parmesan cheese, croutons, creamy Caesar dressing 6

Shanghai Chicken     
Grilled chicken, Napa cabbage, romaine, cilantro, wonton crisps, cashews, 
Chinese mustard vinaigrette 12

Tuna niçoise     
Seared rare yellow fin tuna, baby lettuces, skinny green beans, olives, tomato, red 
onion, potato, egg, red wine vinaigrette 14

Arrowhead Garden     
Gathered lettuces, grape tomatoes, red onion, carrots, balsamic vinaigrette 6

Harvester Chop     
Romaine lettuce, grilled chicken, bacon, tomato, avocado, red onion,
blue cheese, citrus-herb vinaigrette 12

pitching wedge     
Wedges of iceberg lettuce, crisp bacon, tomato, blue cheese dressing 10

Grilled Filet    
Grilled beef filet medallions, arugula, roasted mushrooms, pickled onions, aged 
balsamic vinegar, basil oil, blue cheese crostino 14

SLIDERS
Real thing     
Three with grilled onions, cheddar and pickle 8

Beef Tenderloin     
Three with grilled onions, horseradish cream, pickle 12

Pulled Pork     
Three smoked pork shoulder with BBQ sauce 8

Buffalo Chicken     
Three with buffalo sauce, blue cheese dressing, celery 8

SANDWICHES
Big Bertha        
Handcrafted 3/4 lb. Angus filled with caramelized onions, bacon and cheddar, 
topped with arugula, tomato, béarnaise sauce, pretzel bun 16

A Burger     
Half pound Angus beef, lettuce, tomato, onion, brioche bun 10

B Burger     
Grass fed buffalo, lettuce, tomato, onion, brioche bun 12

T Burger     
Seasoned ground turkey, lettuce, tomato, onion, brioche bun 10

All burgers: Add cheese, bacon, grilled onion, and/or avocado $1 each

Big Shot Reuben     
Corned beef piled high with sauerkraut, Swiss cheese, 1000 island dressing, 
grilled rye bread 11

Cosley Classic club     
Roast turkey, honey baked ham, bacon, tomato, lettuce, mayo, sourdough 
bread 11

Grilled Chicken     
Marinated chicken breast, brie cheese, lettuce, tomato, basil, mayo, brioche 
bun 10

the salerno     
Salami, capocollo, pepperoni, provolone, romaine, Caesar dressing, garlic-herb 
wrap 11

portobello     
Grilled portobello, red pepper & onion relish, arugula, sun dried tomato mayo, 
brioche bun 10

Fish Tacos     
Spicy sautéed tilapia, salsa, crema, lettuce, onion, cilantro, flour tortilla, 
guacamole. Chef says tortilla chips, no fries on this one. 11
 
Blackened Tuna     
Cajun seared yellow fin tuna, remoulade, lettuce, tomato, onion, brioche bun 14

BLTC     
Bacon, lettuce, tomato, chicken, ranch, dressing, whole wheat wrap 10

caprese panini     
Pressed sandwich of fresh mozzarella, vine ripe tomatoes 10

Sonoma chicken salad     
Grilled chicken breast, celery, grapes, green onion, tarragon, mayo, croissant 10

boston tuna salad     
Albacore tuna, celery, pepperoncini, pickles, green onion, mayo, croissant 10

*All sandwiches served with fries and slaw.

ENTREES
Shrimp gnocchi           
Gulf shrimp, potato gnocchi, zucchini, fresh tomato, balsamic butter sauce 15

BBQ Salmon     
Bourbon BBQ glazed Atlantic salmon, farmers spinach, onion hay 16

chicken milanese     
Crispy panko crusted chicken breast topped with arugula, grilled lemon, fancy 
olive oil and fingerling potatoes 14

corkscrew pasta     
Chicken breast, broccoli, roasted peppers, lemon-pepper cream 12
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EXTRA PLATES
Fries
Roasted Potatoes
Garlic Mashed
Tator Tots

Mac & Cheese
O Rings
Grilled Asparagus

Matchstick Potatoes 
Skinny Green Beans
Farmers Spinach

3.50 each

THE 1/2 & 1/2
A Cup of soup and sandwich     9

Your choice of…
• Honey baked ham and swiss, honey mustard
• Oven roasted turkey and cheddar, herb mayonnaise
• Boston Tuna salad
• Sonoma chicken salad

Served on your choice of white, wheat or dark rye bread and chips.
Add $2 for a cup of Shotgun Chili.

Notice: The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may cause serious illness.
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WHITES
Sauvignon Blanc
Markham, Napa	 7	 26
Dynamite, Napa 	 8 	 30
Kim Crawford, New Zealand	 10	 40

Pinot Grigio
Amano, Alto Adige, Italy	 7	 26
Sterling, Napa	 8 	 32
Gnarly Head, Napa	 9	 34

Chardonnay
Canyon Road, Napa	 7 	 26
Toasted Head, Woodbridge	 8 	 30
Rodney Strong Reserve, Sonoma		  36
Stag’s Leap, Napa		  58
William Hill, Napa	 9	 34

other whites
Canyon Road, White Zinfandel, Napa	 7	 26
Chateau Ste. Michelle Riesling, Washington	 8 	 30
Ferrari Carano Fume Blanc, Sonoma	 9	 34

Bubbles
Wycliff Champagne, Sonoma	 8	 30
Mumm Cuvee Brut, Napa	 10 	 38
Dom Perignon, France		  215
Martini & Rossi Rose Sparkling, Italy        	 Split	 9

Drafts
Arrowhead Ale
Blue Moon
Coors Light
Fat Tire
Guinness
Harp
Leinenkugel Honey Weiss
Leinenkugel Seasonal
Magic Hat #9 Ale
Miller Lite
Samuel Adams/Seasonal
Shiner Bock 
Sierra Nevada
Smithwick’s
Stella Artois

RED
Cabernet
Canyon Road, Napa	 7 	 26
Robert Mondavi Private Selection, Napa	 8 	 30
Louis Martini, Napa	 10 	 38
Simi, Alexander Valley 	 12 	 46
Franciscan, Napa 		  55	
Jordan, Alexander Valley 		  85	

			 
Merlot
Canyon Road, Napa	 7 	 26
Ravenswood, Sonoma 	 8	 30
Rutherford Hill, Napa	 10 	 40
Nickel & Nickel, Napa 		  85

Pinot Noir
Trinchero, Napa	 9 	 34
Estancia, Napa	 10	 38
Napa Cellars, Napa 		  45
Canyon Road, Napa	 8	 30

	other reds
Villa Antinori Meritage, Tuscany		  38	
Estancia Meritage, Alexander Valley		  52
TreFethans Double T Meritage, Double	 11	 42
Rosemont Shiraz, Australia	 9	 34
Greg Norman Estate Shiraz, Australia		  40
Brazin Red Zinfandel, Napa	 10	 40
Ruffino Chianti Classico, Tuscany, Italy		  42

bottleS 
Amstel Light
Budweiser
Bud Light
Bud Select 55
Coors Light
Corona
Corona Light
Hacker Pschorr
Heineken
Heineken Light
MGD
MGD 64
Michelob Ultra
Miller Lite
Sharps NA
St. Pauli’s NA

*Please inquire about our new Craft Beer Menu.  A truly unique list of 
bottled beers made by small, independent and distinctive breweries.
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