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BEGINNINGS

Crispy Calamari 
chickpea flour, pomodoro, cherry pepper,
grilled lemon

19

Jumbo Wings 
buffalo, garlic Parmesan, or Korean BBQ

17

Warm Everything Bagel Pretzels
beer cheese dipping sauce

16

BBQ Chicken Flatbread
Monteray Jack, red onions, BBQ sauce

18Volcano Roll  
ahi tuna, sesame aioli, unagi, crispy rice 

19

Loaded Tater Tots    
short rib, Cooper Sharp  

17

Cheesesteak Empanadas
shaved rib eye, caramelized onions, Cooper Sharp

18

HANDHELDS

Choice of French Fries, Fruit, or Side Salad

The Classic
10oz beef patty, lettuce, tomato, onion, 
pretzel bun, choice of cheese

19

Philly Style Cheesesteak
shaved ribeye, caramelized onion, Cooper Sharp,
seeded Italian roll

19

Blackened Chicken Sandwich
gator sauce, spicy remoulade brioche bun 

18

California Chicken Wrap
grilled chicken, avocado, lettuce, tomato,
Pepper Jack, chipotle mayo

18

Classic Turkey Club
applewood bacon, lettuce, tomato, mayo, 
choice of bread 

17

All Day Breakfast Sandwich
XL English muffin, egg, smoked bacon, 
American

14

Tuna or Chicken Salad Sandwich
choice of bread, lettuce, tomato, pickle

15

Randall’s Signature
10oz beef patty, bacon jam, 
Cooper Sharp, 1k sauce, pretzel bun

21

Buffalo Chicken Wrap
grilled or crispy chicken, buffalo sauce, lettuce,
bleu cheese mayo

18

Turkey, Brie and Apple Panini
sourdough, arugula, cranberry mayo

19

Corned Beef Reuben
grilled rye, sauerkraut, Russian dressing

19MAIN PLATES

SOUPS AND SALADS

shrimp +8       salmon +10       chicken +7        chicken or tuna salad +6Protein Add-Ons

Classic French Onion Soup
toasted Gruyere, baguette crostini  

10

Grilled Chicken Cobb Salad
romaine, tomato, bleu cheese, smoked bacon,
soft boiled egg, buttermilk dressing

21

Soup du Jour
chef’s daily creation 

9

Caesar Salad
shaved Parmesan, garlic crostini, 
Caesar dressing

16

17Harvest Salad
baby kale, goat cheese, maple pecans, toasted pepitas,
sweet potato, dried cranberries, mustard vinaigrette

Tuna or Shrimp Poke Bowl 
sushi rice, furikake, edamame, avocado, cucumber,
pickled ginger, nori, scallion, sesame aioli 

24

Mediterranean Bowl 
harissa chicken, cucumber, hummus, rice, 
crispy chickpeas, feta, kale, spicy harissa vinaigrette

21

Chicken Milanese
arugula, roasted tomato, Parmesan, 
lemon-thyme vinaigrette

24

Penne Pasta
spinach, roasted tomatoes, 
caramelized onion, Parmesan

22

Three Egg Omelette 
choice of diced tomatoes, spinach, onion, ham,
mushrooms, bacon, Cheddar, Feta, American,
mozzarella, choice of toast

17
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