DINNER MENU

Loaded Potato Skins
With Cheddar, Bacon, Green Onion & Side Sour Cream
9

Banana Pepper Crunch Rolls
With Marinara
12
Crab Cake

Homemade Blue Crab Cake with Boom-Boom & Thai Chili Sauce
11

Boom-Boom Shrimp

Butterflied & Breaded Fried Shrimp with Boom-Boom Sauce
10

SCC Burger
Grilled 8oz Brisket & Sirloin Burger, Choice of Cheese, Let, Tom, Onion on Brioche Roll
13

Blackened Steak Salad

Sliced Blackened Sitloin on Mixed Greens with Dried Cranberries, Tomatoes, Diced Red Onions, Candied Walnuts,
side Balsamic Vinaigrette

16
Souvlaki Salad
Romaine Blend, Diced Tomatoes, Kalamata Olives, Feta Cheese, Red Onions & Pita, side Greek Dressing

11 add Chicken 5

Chopped BLT Salad

Chopped Romaine and Bacon tossed with Tomatoes & Ranch Dressing

11 add Chicken 5

Tossed Caesar Salad

Crisp Romaine, Parmesan & Croutons Tossed with Caesar Dressing

8 add Chicken 5



ENTREES
Ribeye Steak

Aged 140z Boneless Center Cut Ribeye, Onion Rings & Cowboy Butter
36

Chicken Marsala
Flour Dusted Sautéed Chicken Breast, Marsala Wine & Mushroom Sauce

25

Jack’s Linguini & Clams
Homemade White Clam Sauce tossed with Linguini & Aged Parmesan

20

Filet Mignon
Grilled 60z Angus Choice Filet, Herb Butter
34

Norwegian Salmon

Lemon, Dill, Caper Sauce

30

Pasta Bolognese
Slow Cooked Pork & Beef Blend Tossed with Cavatappi Pasta & Parmesan
22

Crab Cakes

Homemade Blue Crab Cakes with Boom-Boom & Thai Chili Sauce
28

200z Pork Shank
Slow Braised over White Bean Cassoulet

34



