Appetizers

Maryland Jumbo Lump Crab Cakes
Served with our pickled chili aioli 11.79

Chicken Wings
BBQ-Buffalo- Sriracha Teriyaki. Choice of ranch
or blue cheese 8.99

Tres Fish Tacos
Cornmeal crusted Alaskan cod, tomato pico de
gallo, and drizzled with cilantro lime aioli 7.79

Smoked Chicken Blue Corn Tostada
Served with melted pepper jack cheese and
black beans 7.59

Onion Rings
Served with dijon horseradish cream 5.79

Bruchetta
Roasted peppers, artichokes, olives, garlic, and
basil, served with toasted baguettes 7.99

Spinach Artichoke Dip

Blend of spinach and artichokes in a rich cream sauce, accented

with parmesan cheese 8.79

Hummus and Veggie Plate
Traditional and roasted red pepper hummus,
veggies, and grilled pita bread 5.79

Loaded Potato Skins
Crispy, fried potato skins smothered in melted
cheese, bacon, green onions, and sour cream 6.79

Panko Crusted Chicken Tenders
Hand breaded and served with honey mustard 8.79

Crispy Calamari
Hand cut and served with marinara and roasted red
pepper remoulade  8.79

Shrimp Cocktail
Classic shrimp cocktail served with our atomic
cocktail sauce 9.79

Rustic Potato Chips
Served with our spicy ancho rancho sauce 4.79

Soup/Salads/Wraps

Soup of the day

Ask your server about our daily homemade soup 3.99

House Salad

Crisp field greens, cucumber, tomato, red onion, croutons 4.99

Soup and Salad

Bowl of homemade soup and a small house or caesar salad 7.79

Classic Caesar Salad

Romaine lettuce, fresh parmesan, and seasoned croutons, tossed in a classic caesar dressing 7.99

Add: Grilled or Panko Chicken 3.79

Warm Goat Cheese and Spinach Salad

Seared Salmon 4.79 Filet Mignon* 5.79

Served with sliced pears, candied walnuts, craisans, and balsamic vinaigrette 10.79

Add: Grilled or Panko Chicken 3.79

Chicken Tortilla Salad

Seared Salmon 4.79

Filet Mignon* 5.79

Field greens, tomato, onion, shredded cheese, black beans, avocado, sour cream, and grilled chicken in a crispy

tortilla shell. Served with salsa on the side 9.59

Fountini Steak Cobb Salad*

*Choice Filet mignon, field greens, blue cheese, bacon, avocado, egg, red onion, marinated mushrooms

and balsamic vinaigrette 16.79

Chicken Caesar Wrap

Grilled or panko chicken, mixed with our classic caesar salad wrapped in a flour tortilla. Choice of side

Chicken Veggie Wrap

Grilled or panko chicken, spinach, cucumber, tomato, onion, and balsamic vinaigrette, wrapped in a flour tortilla. Choice

of side 7.99

Dressings

7.99

Ranch, Blue Cheese, Creamy Italian, Balsamic Vinaigrette, Thousand Island

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may
increase your risk of food borne illness. These items can be cooked to temperature preference.



Sandwiches/Burgers

BBQ Pulled Pork Sandwich Cheeseburger*
Slow roasted pork and rich BBQ sauce, with *Half pound grilled Angus burger with cheese,
ancho slaw 8.79 lettuce, tomato, red onion, and our homemade

pickles 8.99
Fountini Steak Panini*

*Flat iron steak, provolone cheese, and grilled Bacon Blue Cheese Burger®

onions, grilled to golden brown on choice of *Half pound grilled Angus burger topped with

bread. Served with dijon horseradish cream 8.99 applewood smoked bacon and crumbled blue
cheese 10.79

Rueben

Shaved corned beef, thousand island, swiss Red Chile Cheddar Burger®

cheese, and sauerkraut on grilled marble rye *Half pound grilled Angus burger topped with a

bread 9.99 roasted red chile and cheddar cheese 9.79

Turkey Club Panini Fountini Burger*

Oven roasted turkey, swiss cheese, bacon, *Half pound grilled Angus burger topped with

avocado, and sprouts. Grilled to golden brown on BBQ, onion, pepper jack cheese, and a onion

choice of bread 8.79 ring 10.79

Traditional Club Patty Melt*

Layers of turkey, ham, bacon, cheese, lettuce, *Half pound grilled Angus burger, grilled onions,

tomato, and mayo, on choice of bread 8.99 and swiss cheese on grilled rye bread ~ 8.99

Low Carb Burger*
*Half pound grilled Angus burger on a bed of
lettuce, with tomato, onion, and pickles 7.99

Choice of
fries, sweet potato fries, ancho slaw, or cottage cheese

Entrees

Seasonal Crab Stuffed Alaskan Cod
Topped with our red onion jam and served with braised cucumbers, spinach and jasmine rice 17.79

Pan Seared Salmon
Garnished with basil marinated vine ripe tomato salad. Served with risotto and sautéed vegetables 16.99

Crispy Chicken Bowl
Tempura chicken tossed in choice of ginger soy sauce or sesame orange glaze. Served over jasmine rice and
vegetable stir fry 14.79  Substitute shrimp add 3.00

Garlic Roasted Chicken Breast
Served with Parmesan risotto, truffle broth and sautéed vegetables 14.99

Grilled Pork Tenderloin*
Served with a Kahlua pork blini, apple chutney and sautéed vegetables 17.59

Pistachio Crusted Mahi Mahi
Drizzled with an orange curry sauce and served with jasmine rice and soy glazed vegetables 18.79

Basil Alfredo Fettuccini
Rich creamy basil alfredo sauce tossed with al dente noodles 11.99
Add: Grilled Chicken 3.79 Seared Salmon 4.79  Sautéed Shrimp 4.99

Fish and chips

Hand battered cod, fried until golden brown, served with fries, ancho slaw, and our homemade tartar sauce 12.99

Seasoned Ribeye*
*12 oz Choice Black Angus served with loaded roasted baby potatoes and sautéed vegetables 20.99

Fountini Filet*
* Applewood smoked bacon wrapped choice beef tenderloin with horseradish mashed potatoes and lavender béarnaise
Petite4 0z 16.59 Large8 o0z 28.79

Add small house salad, small Caesar salad, or homemade soup 3.99

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
**These items can be cooked to temperature preference.



