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Crisp Chicken Wings 
Bistro Buffalo, Bourbon BBQ, Salt & 
Vinegar, Sweet Bell Pepper Jam 6.95

1 lb. Steamed Prince Edward 
Island Mussels
Spicy Plum Tomato White Wine Broth, 
Shaved Asiago, Toasted Ciabatta  8.95 

Grilled Chicken Quesadilla 
Sweet Corn, Roasted Red Peppers, 
Cheddar, Scallion Sour Cream, Fresh 
Salsa   8.95

Crispy Lobster Rolls
Pickled Fennel, Sriracha Aioli 8.95

seafood bruschetta
Calamari, Scallops, Shrimp, Whitefish,
Spinach, Tomatoes & Onions on Ciabatta 
11.95

Hand Breaded Fried Pickles
1000 Horses Dipping Sauce   5.95 

L.B. Crabcake
Chipotle Aioli, Creamy Slaw, BBQ Dust 8.95

Cali
Parmesan Dusted Crispy Calamari, 
Marinara  7.95

Bruschetta 
A Salad of Tomatoes, Red Onion, Basil, 
Fresh Mozzarella on Toasted Ciabatta, 
Shaved Asiago  6.95 / Family 8.95 

Fresh Bacon
Asian Style Slaw, Sesame 6.75

Bacon & Cheddar Chips
Kettle Potato Chips, New York Cheddar, 
Double Smoked Bacon, Green Onions, 
House-made Ranch  5.95

Black & Blue Chips
Kettle Potato Chips, House-made Bleu 
Cheese Glaze, Crumbled Bleu Cheese, 
Green Onions, Sweet Balsamic 5.95

Kettle Chip Sampler
Can’t decide which chips? Have both!  
5.95
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Soup du Jour
Cup  2.95/Bowl  3.95

Red Feather
Chopped Romaine, Dried Cranberries, 
New York Cheddar, Candied Walnuts, 
House-made Chipotle Cheddar 
Vinaigrette 7.95

Sea’s Oar
Our Version of the Classic Caesar  6.95

Bistro
Mixed California Greens, Red Onion, 
Cucumber, Carrots, Black Pepper 
Parmesan Croutons, Three Vinegar 
Vinaigrette  6.95

The Spinach
Baby Spinach, Caramelized Onions, 
Goat Cheese, Potato Stix, Warm 
Andouille Sausage Vinaigrette  7.95

White Cap
Chopped Iceberg Lettuce, New York 
Cheddar, Tomatoes, Red Onions, Double 
Smoked Bacon, House-made White French  
7.95

ADD ME ON top
6 oz. Grilled Chicken Breast  3
BBQ Dusted 6 oz. Salmon  7
Marinated Grilled Shrimp Skewer  7 
Grilled Sirloin  6
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Add a side salad (Bistro or Sea’s Oar 1.99 
Whitecap, Spinach, or Red Feather 3.99)

Bordelaise
Penne Pasta, Red Wine Tomato Meat 
Sauce, Shaved Asiago Cheese, Toasted 
Ciabatta  Petite  8.95 / Full 11.95

Lighthouse
Angel Hair Pasta, Roasted Tomatoes, 
Baby Spinach, Button Mushrooms, 
Roasted Red Peppers, Sweet Corn, 
Light  Herbed  Wine Butter  
Petite 8.95 / Full 11.95

Alfredo
Linguini Pasta, Diced Tomato, Baby 
Spinach, Pecorino Sweet Butter Cream  
Petite  8.95 / Full 11.95

PESTO
Linguini Pasta, Creamy Basil Pesto 
Petite 8.95 / Full 11.95

Flying Scot
Mussels, Shrimp, Whitefish, Blue Crab, 
Plum Tomato Fennel Wine Broth, Ciabatta  
17.95  — Add Angel Hair Pasta 1.00

Add – ScallopS 5, Shrimp 5,
Mussels 4, Chicken 3
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Add a side salad (Bistro or Sea’s Oar 1.99 
Whitecap, Spinach, or Red Feather 3.99)

Pan Seared Sea Scallops
Sweet Bacon Maple Glaze  16.95

Grilled Ahi Tuna
Sweet Wasabi Soy, Chilled Soba 
Noodle Salad  17.95

Grilled Norwegian Salmon
Roasted Garlic Basil Oil  14.95

GRILLED Chicken Breast
Bourbon BBQ Glaze, Southern Slaw
13.5
 

Shrimp stir-fry
Soba Noodles, Seasonal Vegetables, 
Sweet Wasabi Soy  15.95

Beer Battered Whitefish
Bistro Tartar  Petite 11.95 / Full 13.95

blackened red snapper
Cilantro Corn Salsa  Petite 12.95 / Full 16.95

herb-crusted Lake Erie Walleye 
Roasted Tomato Creamed Spinach 
Petite 13.95 /Full 16.95

GRILLED Bone-In Pork Chop
Tomato Braised Fennel 
Petite 15.95 / Full 17.95

8 oz. Angus Reserve Filet Mignon
Bistro Steak Oil  24.95 

12 oz. Angus Reserve NY Strip
Bistro Steak Oil  20.95 

12 oz. Angus Reserve Sirloin
Bistro Steak Oil  17.95 

6 oz. Angus Reserve Sirloin  
Bistro Steak Oil 11.95 

ADD THE CREW 
Caramelized Onion & Bleu Cheese Glaze 2 

*Undercooked and raw meats increase your 
chances of food born illness.

�reads & �raps
Served with choice of side. Substitute a side salad 
(Bistro or Sea’s Oar .99¢ Whitecap, Spinach, or 
Red Feather 2.99)

Lighthouse Burger
1/2 Pound Grilled Angus Reserve Beef, 
Double Smoked Bacon, Choice of Cheese  
8.95 

Bistro Burger
Half Pound Grilled Angus Reserve Beef, 
BBQ Dust, Lighthouse Bistro Bleu Cheese 
Glaze  8.95 

Dockhouse Burger
Half Pound Grilled Angus Reserve Beef, 
House-made Bourbon BBQ, Caramelized 
Onions, Smoked Gouda   8.95

Driftwood
Beer Battered Whitefish, Creamy Slaw, 
Bistro Tartar  8.95

Buffalo Chicken Tender Wrap 
Buffalo Chicken Tenders, Lighthouse 
Bistro Bleu Cheese Glaze, Red Onion, 
Lettuce, Tomato  8.95

THE Ancho
Southwestern Marinated Grilled Chicken 
Breast, Caramelized Onion, Pepper Jack 
Cheese, Chipotle Mayo  8.95

Reuben 
The Classic with Shaved Corned Beef or 
Shaved Turkey, Swiss Cheese, Sauerkraut, 
Thousand Island  7.95

Turkey Club Wrap
Shaved Turkey Breast, New York Cheddar, 
Double Smoked Bacon, Lettuce, Tomato, 
Mayo  7.95

The Cuban
Shaved Ham, Roasted Pork, Guggisberg 
Swiss, Mustard & Pickles  8.95

Chicken Sea’s Oar Wrap
Grilled Chicken Breast, Romaine Lettuce, 
Caesar Dressing, Asiago Cheese  7.95

Eastern Carolina
Pulled Pork, Southern Cole Slaw, Carolina 
BBQ  7.95
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House-cut Fries

Creamy Slaw

Fresh Fruit

Whole-Grain Mustard Potato Salad

Additional sides 2.5
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�o��e�a�� �������
Red, White or Seasonal  6  /   21
Fl ights   12

The Bubblies				  
Riondo Prosecco  26
Movendo Moscato d’Ast i   24
Jacob’s Creek Sparkl ing,  Brut   24
Moet & Chandon White Star  50
Ballatore Gran Spumante  18
M&R Ast i  Spl i ts   7.50 /  26

White Zinfandel
Sutter  Home White Zinfandel 19
Beringer White Zinfandel  6 /  24

Chardonnay
B&G Chardonnay  5 /  19
Four Vines Naked Chardonnay  6 / 24
Layer Cake Virgin Chardonnay  8 / 32
Clos Du Bois  7.25 /  30
Bearboat Chardonnay 8.5 /  34
Beringer,  Pr ivate Reserve  52

Riesling				  
BluFeld Riesl ing  6 /  24
Twisted River Late Harvest  7 /  28
Dr. Loosen Sparkling Riesling  8.5/ 34
Ferrante Riesling Grand River  40

����� ���� Pinot Grigio
Cavit  Pinot Grigio 5.5 /  22
Mario Batal i  Pinot Grigio  7 /  28 
Wil lamette Pinot Gris   40
Santa Margheri ta,  I taly  10 /  41

Blends & Other Whites
Covey Run Gewurztraminer  6 / 23
Jam Jar  "Sweet White"   6.5 /  26
Incognito White,  Lodi  7.5 /  29
Cup Cake Sauvignon Blanc  8 / 32
Caymus Conundrum  10 /  40
Treana-Marasanne /  Viognier  52
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Pinot Noir
Cellar  No. 8   6 /  24
Cast le Rock Pinot  26
Bearboat Pinot Noir   7.75 /  32
Row Eleven Pinot Noir   48		

MERLOT
B&G Merlot   5.5 /  22
Rex Goliath 47lb Rooster  6 / 24
181 Merlot   30
Parcel  41 Merlot    40
Substance Merlot   13 /  52

Cabernet
B&G Cab  5 /  19
Sterling Cabernet Sav  7.25 / 28
Root One Cabernet Sav  30
337 Cabernet   8 /  32
Twenty Bench  46
Quick Fire  58	

Shiraz
Jam Jar  “Sweet Shiraz”  6.5 / 26
Layer Cake Shiraz  34	
6 th Sense Syrah, Lodi  8 /  34
Peti te Pet i t  Sirah,  Lodi  40

Malbecs
Cupcake  30
Diseno   8.5 /  34

Zinfandels	 		
7 Deadly Zins,  Lodi  7 /  28                                                          
Brazin Old Vine Zin  9.5 /  39
Earthquake Zin,  Lodi  13 /  52
Ridge Lyt ton Springs  48

Blends & Other Reds
Cecchi Chianti Classico–DOCG  7.75/31
Bellágo Chianti–DOCG  36
Red Truck, Sonoma  5.5 / 22
Apothic Red  8 /  32
Chasing Lions, Napa Valley  32
Dreaming Tree Crush Blend 10 / 40
A-Z Night & Day Blend Oregon 8.5 / 34
Liberty School Cuvee  42

Import & Specialty Bottles 
Heineken, Negra Modelo, Bass, 
Corona, Blue Moon, Amstel Light, 
Guinness, Sam Adams, Red Stripe,
Sierra Nevada Pale Ale, Stella 
Artois, Hoegaarden, Kill ians Red, 
Great Lakes Dortmunder Gold

On Tap – 16 oz./23 oz.  
Miller  Li te,  Labatt’s Blue, 
Yuengling Lager 
Please Inquire About Seasonal Tap

���� ��������� Domestic Bottles
Budweiser,  Bud Light ,  Bud Select 
55,  Bud Lime, Coors Light ,  Mil ler 
Light ,  Roll ing Rock, O’Douls,  PBR,
Michelob Ultra,  Yuengling Lager 
Light ,  Yuengling Black & Tan
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Grandpa’s Root Beer,

Grandpa’s Diet  Root Beer

Ava’s Crèam Soda

Ella’s Orange Soda

Brady’s Black Cherry Soda

Coke, Diet  Coke, Fanta Orange, 
Mr Pibb, Sprite, Root Beer, Mellow 
Yellow, Ice Tea,  Sweet Tea, 
Lemonade

Bott led Water,  Aqua Panna, 
San Pel legrino
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Strawberry,  Banana, Wildberry, 
Mango, Peach
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Wild Berry Martini
Take a walk on the Wild Side

Pomegranate Martini
Pomegranate Smack Down

Espresso Martini
Coffee with a Kick

The Relaxer
Vodka, Peach, Coconut Rum, 
Cranberry,  Pineapple Juice

Electric Lemonade
Fresh-squeezed Lemonade, Citrus 
Vodka, X-Rated Liquor, Grape Fruit Juice  

Bistro Punch
Three Olives Cherry,  Grenadine, 
OJ,  Sweet & Sour,  Tr iple Sec

Wild Berry Mojito
Mint s t i l l  Needed

Southern Peach
Georgia Pride on the Rocks
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MUDDY WATER
Our Chocolate Mart ini

White Chocolate Martini
I t  wil l  Melt  in your Mouth

POOL SIDE
Grey Goose Dirty Martini,  Olives

Deep Blue Waters
I t ’s  Tropical ly Delicious 

Caramel Appletini
Granny has met Mr.  Smith 

Crème Brûlée Martini
The Classic in a Glass

Bloody Mary Martini
Spiced to Perfect ion

Bistro Lemonade Shake Up
Choose your Flavored Vodka 

French Kiss
Pucker Up for this Raspberry Bliss

Pumpkin Pie Martini
A True Fal l  Classic 

OATMEAL COOKIE MARTINI
The Cookie in a Glass

Almond Kiss
Amaret to Bl iss  with Chocolate 
Drizzle

The Perfect Margarita
1800 Jose Cuervo, Grand Marnier

Bistro Coffee
Disaronna, Kahlua,  Coffee
Whip Cream

Grand Mimosa
Grand Marnier, O.J. ,  Champagne

Chambord Sparkler
Bubbly with a Razz Twist

Old Fashioned Affair
Crown Royal Old Fashioned, 
Muddle of  Fun

MARTINI FLIGHT
3 Handcraf ted Seasonal Samples


