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Greek Caesar Salad 7

Crisp and refreshing Romaine served with roasted peppers,
olives, fresh cherry tomatoes, garlic-croutons, parmesan
and feta cheeses with chef’s delightful Caesar dressing.

Chipotle Crab Cakes 7

Favorite American dish served atop of a fennel salad served
with zesty house chipotle sauce.

Chicken or Steak Tacos 7
Two steak or chicken tacos, topped with onions and cilantro,
served w/ sour cream, house guacamole, pico de gallo & tomatillo.
Pepperoni Pizza 7
Homemade organic crust, sauces, olive oil, pepperoni, mozzarella..

BBQ Chicken Pizza 7
Homemade organic crust, sauces, olive oil, chicken, mozzarella.

Mac & Cheese 7
Elbow macaroni, sharp cheddar cheese, bread crumbs.

Port’s Original Famous Sliders 7
Two gourmet beef sliders, freshly made sesame bun, caramelized
onions, brandy peppercorn or BBQ sauce and a choice of
French or sweet potato fries.

Cocktails 7

Made with Well (Boru Vodka, Bombay Gin, Don Q Rum,
Jim Beam Bourbon, El Jimador Tequila, Dewar’s Scotch)
and a mixer (Soda, Tonic, Juice)

Add $1 for Energy Drinks or Rocks | Add $2 Martini
House Wines 7
Calina Cabernet Sauvignon  Calina Chardonnay
Gregg Norman Pinot Noir Nobilo Sauvignon Blanc
Murphy Goode Merlot House Champagne*

* Add $1 for Mimosa | Add $2 for Chambord (Kir Royal)

Beer Selections:

Amstel Light, Bass, Boont, Bud, Bud Light, Chimay Blue,
Coors Light, Corona, Fat Tire, Grolsch, Heineken,
Heineken Light, Hefeweizen, Newcastle, O’Douls,
Pacifico, Peroni, Red Stripe, Sierra Nevada, Stella Artois

All Beers, Wines by the Glass, Lounge Menu Appetizers,
and Cocktails are all $2 0ff During Happy Hour

Happy Hour items subject to $3 surcharge after 7PM

7 Days a Week, Before 7PM




