
STARTERS
FRIED CALAMARI	 15
Marinara sauce, roasted garlic & shallot aioli, 
lemon wedge

ROMA TOMATO BRUSCHETTA  12	 V
Grilled crostini, herbed garlic cheese spread, 
balsamic reduction

SMASH BURGER SLIDERS (2)  12
Toasted brioche roll, hickory smoked cheddar, 
bacon onion bourbon jam

TRUFFLED LOBSTER MAC & CHEESE  16
Smoked cheddar cheese sauce, Italian herb 
panko crumb topping

STEAMED LITTLE NECK CLAMS  14
Herbed tomato fennel broth, crispy capers, grilled 
crostini, lemon wedge

COLONIAL WINGS (10)  13
Choice of mild, hot, General Tso’s, or chipotle 
bourbon BBQ sauce, choice of blue cheese or 
ranch, celery

ROASTED VEGGIE FLATBREAD  10	 V
Herbed garlic cheese spread, roasted vegetable 
medley, mozzarella, basil 

ASK ABOUT OUR FEATURED RISOTTO!

SALADS
PROTEINS (Add to any salad)
CHICKEN  
(Grilled or Blackened)  6
SALMON  
(Seared, Blackened, or Grilled)  8
SUSHI GRADE AHI TUNA  
(Seared, Blackened, or Grilled)  8

HOUSE SALAD  6/10		  V
Crisp iceberg & romaine lettuce, oven roasted 
tomato, cucumber, red onion, carrots, house 
croutons, herbed red wine vinaigrette

BLT SALAD  8/12
Crisp romaine, applewood smoked bacon, oven 
roasted tomato, house croutons, cracked black 
pepper ranch

SPINACH SALAD  8/12
Tender baby spinach, blistered cherry tomatoes, 
chopped bacon, red onion, hard cooked egg, 
cremini mushrooms, hot bacon dressing

CAESAR SALAD  7/11
Crisp romaine, oven roasted tomato, shredded 
Parmesan, house croutons, Caesar dressing

À LA CARTE SIDES
ONION RINGS	 4.5	 V

SWEET POTATO FRIES	 3.5	 V

BOARDWALK FRENCH FRIES	 3.5	 V 

SEASONED POTATO BARRELS	 4	 V 

SOUP
SOUP OF THE DAY	 Cup 4	 Bowl 6

FRENCH ONION	 	 Bowl 8

CRAB BISQUE 	 Cup 8 	 Bowl 12

MENU



ENTRÉES
Served after 5:00 PM

CLASSIC COLONIAL CLUB  13 FULL/10 JR.
Oven roasted turkey, ham, applewood smoked 
bacon and provolone, lettuce, tomato, and mayo 
CHOOSE WHITE, WHEAT OR RYE

CHAR GRILLED COLONIAL BURGER  16
Bourbon bacon, onion jam, choice of cheese, 
lettuce, tomato, brioche roll

ROASTED  
VEGETABLE QUESADILLA  12	 V
Roasted vegetable medley, Monterey Jack and 
cheddar cheese blend, pico de gallo, sour cream

OPEN FACED GRILLED CHEESE  12
Choice of bread & cheese, sliced beefsteak 
tomato, applewood smoked bacon

CLASSIC PHILLY “WIZ WIT”  15
Shaved rib eye, caramelized onions,  
toasted baguette 

BLACK BEAN  
CHIPOTLE BURGER  12 	 V
Lettuce, tomato, choice of cheese,  
toasted brioche roll

REUBEN OR RACHEL  12
Toasted marble rye, Swiss, 1000 island dressing, 
shaved corned beef, sauerkraut/oven roasted 
turkey, coleslaw

MEATBALL SUB  14
Sweet Italian sausage meatballs, fresh  
plum tomato sauce, provolone cheese,  
toasted baguette

SMOKED GOUDA  
CHICKEN SANDWICH  14
Grilled chicken breast, applewood smoked bacon, 
spiced ranch, toasted pretzel roll

CHAR GRILLED 6 OZ. FILET MIGNON  30
Shitake truffle butter, smashed potato, haricot 
verts, red wine reduction, chive oil

PAN SEARED SALMON 28
Tomato olive tapenade, haricot verts, scallion 
basmati rice, lemon oil

COLONIAL  
CRAB CAKE  30 SINGLE/38 DOUBLE
House remoulade, steamed asparagus,  
scallion basmati rice

CHAR GRILLED  
NEW ZEALAND LAMB CHOPS  28
Wholegrain mustard rosemary mash, steamed 
asparagus, Roma tomato bordelaise

CHAR GRILLED ITALIAN CHICKEN  24
Roma tomato bruschetta, fresh mozzarella, 
steamed asparagus, lemon risotto, basil,  
balsamic reduction

SWEET ITALIAN  
SAUSAGE MEATBALLS  22
Fresh plum tomato sauce, aged provolone, basil, 
linguine, crusty garlic bread

GENERAL TSO’S TOFU STIR FRY  20
Broccoli florets, red & green bell peppers,  
red onion, scallion basmati rice

FRESH CATCH DU JOUR  MARKET PRICE
Choice of lemon beurre blanc or tomato  
olive tapenade 

SANDWICHES
Served with your choice of fries, sweet potato fries, tater tots, or coleslaw


