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STEAKS, SEAFOOD & COCKTAILS

HAPPY HOUR
served from 4-6pm daily

DRINKS

DOMESTIC BOTTLES 4
coors light, budweiser, bud light, miller lite, michelob ultra, yuengling

RAIL DRINKS 6
smirnoff, bacardi, astral tequila tanqueray, george dickel

CRAFT BOTTLES AND CANS 6

evo: lot #3 ipa, dewey: pizzetta italian pilsner, dewey: sunset eclipse stout,
blue moon: belgian white

WINES BY THE GLASS 9
sella antica: red blend, terrazas: malbec, carnivor: cabernet sauvignon,
torrsella: pinot grigio, mohua: sauvignon blanc, preference: rose

EATS

FRENCH ONION SOUP 8
caramelized sweet onions, rich vegetable broth, croutons, swiss and provolone cheese
THE WEDGE SALAD 10

Y5 romaine heart, pickled red onion, tomato, crumbled bleu cheese, warm smoked bacon,
bleu cheese dressing, balsamic reduction

TRUFFLE-PARMESAN STEAK FRIES 10

black truffle salt, grated parmesan, truffle oil, roasted garlic aioli,
smoked tomato ketchup

PARMESAN FRIED CALAMARI 12
flash fried rings and hot banana peppers, parmesan, pepper, sriracha aioli

JUMBO SHRIMP COCKTAIL 12
5 jumbo shrimp, poached and chilled, served with lemon and cocktail sauce

PEPPERONI HOT HONEY FLATBREAD 10
ricotta, pepperoni, banana peppers, parmesan- provolone blend, argula, hot honey
STEAKHOUSE BURGER 12

1/2lb. ground steak burger, charbroiled to your liking, american cheese
the captain’s way: topped with our bacon- onion jam, and a panko fried onion rings (+2)



