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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

House Rice Pilaf
Baked Potato 
Garlic Mashed Potatoes 
French Fries
Tater Tots
Asparagus

S  O  U  P    &    S  A  L  A  D
Soup of the Moment  6 | 9
Ask your server for today’s creation.

House Made Chili  6 | 9
Made fresh daily. Garnished with green onion and cheddar 
cheese.

House Salad  8 | 14
Fresh mixed salad greens topped with cucumber, tomatoes, red 
onion, cheddar, carrots, bacon crumbles, and croutons. 

Caesar Salad  8 | 14
Chopped romaine, tossed in Caesar dressing, topped with 
parmesan and croutons.

Dressings :  Balsamic   Vinaigrette,   Ranch,   Bleu   Cheese,  Honey 
Mustard,  Apple Cider Vinaigrette, Greek,  1000   Island,  Caesar

...................................................................................................................................

Fried Pickles  8
Hand breaded dill pickle chips, fried golden brown. Served with 
ranch dressing.

Chicken Wings  14
Bone-in or boneless wings, accompanied with celery 
& carrots. Choice of ranch or bleu cheese dressing. Tossed in 
one of our signature sauces: hot, mild, barbeque, teriyaki, lemon 
pepper or sweet chili.

Spinach Artichoke Dip  13
Toasted tandoori naan bread, celery & carrots. Served with 
house made creamy spinach artichoke dip. 

...................................................................................................................................

Harvest Salad  14
Fresh mixed salad greens, tossed in a housemade apple cider 
vinaigrette and topped with fresh sliced apples, bacon, 
cranberries, candied pecans and feta cheese.

Greek Salad  16
Fresh mixed salad greens, topped with kalamata olives, 
tomatoes, red onions, green peppers, banana peppers,  feta 
cheese and grilled chicken. Served with a side of Greek dressing.

Hearts of Palm Salad  17
Fresh Romaine lettuce hearts, topped with tomatoes, 
cucumbers, artichoke hearts and hearts of palm, tossed in house 
made herb vinaigrette. Topped with avocado.

Salad Add Ons
Grilled Chicken 6 | Pan Seared Salmon 10 | Grilled 
Shrimp 9

Sweet Potato Waffle Fries 
Broccoli
Fried Okra
Vegetable of the Day
Fresh Cut Fruit

A  P  P  E  T  I  Z  E  R  S

Cheese Curds  10
White cheddar & garlic curds, deep fried and served with 
marinara sauce. 

Vegetable Spring Rolls  8
3 mixed vegetable spring rolls, fried to golden brown and 
served with sweet chili sauce.

The Bay Bang Shrimp   13 
Hand breaded & fried shrimp. Tossed in a creamy sweet & spicy 
sauce. Served over a bed of shredded lettuce.

S I D E  S E L E C T I O N S  $ 5
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H o u s e  o r  C a e s a r  s a l a d  m a y  s u b s t i t u t e  a  s i d e  f o r  a d d i t i o n a l  $  3 . 5 0

Chicken Marsala  18
Pan seared parmesan crusted chicken breast with house made 
mushroom marsala sauce. Served with mashed potatoes and a 
choice of one side.

Teriyaki Pineapple Salmon  26
Pan seared salmon filet with a teriyaki glaze, garnished with 
grilled pineapple. Served over house pilaf with a choice 
of one side.  

Shrimp Dinner  22
Choice of grilled or fried shrimp served with cocktail sauce and 
choice of two sides. 

Lemon Pepper Cod  22
Baked cod filet with a cajun lemon marinade and topped with 
fresh lemon. Served over house pilaf and a choice of one side.

Veggie Pasta  18
Sauteed cherry tomatoes, spinach, bell peppers, onions, 
mushrooms and fresh garlic, tossed in a basil pesto sauce over 
linguine pasta. Topped with fresh parmesan cheese.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Flatbread Pizzas
Philly Cheesesteak Pizza  13
White cream sauce with sliced beef, bell peppers, onions and 
mozzarella cheese.

BBQ Chicken Pizza  12
BBQ sauce, grilled chicken, red onion, jalepeno and bacon with 
monterey jack cheese.

Veggie Pizza  13
Basil pesto base, peppers, onions, mushrooms, spinach, cherry 
tomatoes and mozzarella cheese.

The Bay Burger  14
Angus beef burger on a toasted brioche bun with lettuce, tomato, 
pickle, and onion. Additional toppings($1): avocado, bacon, 
carmelized onions, cheese, jalapenos, or sauteed mushrooms. 
Served with house made kettle chips.

Bay Bang Chicken Wrap 15
Hand breaded & fried chicken, lettuce, tomato, feta cheese 
and bay bang sauce, wrapped in a flour tortilla and grilled. 
Served with house made kettle chips.

Salmon Burger Sliders  16
3 panko breaded salmon fritters, fried and served on 
toasted slider buns. Topped with lettuce and tomato, 
served with house made kettle chips.

French Dip  15
Sliced prime beef with melted provolone cheese on a 
toasted hoagie roll. Served with a side of Au jus and house 
made kettle chips

Chicken Sandwich  12
Grilled or fried chicken breast on a toasted brioche bun with 
lettuce and tomato. Served with house made kettle chips.

Angus Filet Oscar  30
7oz Angus filet grilled to perfection, topped with tender 
asparagus and blue lump crab meat, drizzled with a hollandaise 
sauce. Served with choice of one side.

10oz. Sirloin  28
USDA choice top sirloin, grilled to order with a house made 
herb butter garnish. Served with a baked potato and choice of 
one side.

Sauteed Beef Tips   24
Top sirloin tips, pan seared and seasoned with a white wine 
demi glace. Served over mashed potatoes and topped with 
brown gravy.

Chicken Parmesan Linguine  18
Pan seared parmesan crusted chicken breast over 
linguine pasta, tossed in house marinara sauce and 
topped with fresh mozzarella cheese.

Prime Rib  32
Only available Friday and Saturday. Oven roasted 
prime rib served with a baked potato and choice of 
one side. 
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E N T R E E S

H A N D H E L D S


