
CHICKEN WINGS (1LB)

FRESH SALADS

MAINS

BUFFALO CHICKEN WRAP

WAGYU BEEF DUMPLINGS
 

CRISPY PORK RIBS (1LB)

 

POWER BOWL
 

GREEK SALAD

 

COCONUT SHRIMP (8)

 

HEIRLOOM GREENS
 

CLASSIC DINER CLUB 
Bacon, Lettuce, Tomato, Ham, Turkey, 
American Cheese and Secret Sauce

FISH AND CHIPS

 

GRILLED SALMON

 

PRIME RIB BURGER

 

MARINATED FLANK STEAK

 

CHICKEN SOUVLAKI PITA

 

 

with Sweet Chili Sauce

with Sweet Sticky Sauce

Pita Chips with Kalamata Olives, Feta Cheese, 
Tomatoes, Cucumbers and Peppers in a Lemon
Oregano Dressing 

with Spiced Tamari

with Seasonal Vegetable Garnishes, Cucumber
and Light Champagne Vinaigrette

with Quinoa, Tender Greens, Sundried Fruit with
Toasted Nuts and Seeds with Lemon Dressing,
topped with Blueberies and Edamame

Served with Crudité Vegetables and Blue Cheese Dip
Sauces – Spicy Hot, Honey Garlic, Sweet Chili,
Whiskey BBQ or Lemon Pepper

with Warm Sushi Rice, Radishes, Cucumber,
Carrot, Edamame and Sesame Miso Dressing 

Crispy Chicken, Ranch Dressed Greens
with Cheddar Cheese and Bacon

Lettuce, Red Onion, Tomatoes, Pickles,
American Cheese and Garlic Sauce

Two Pieces of Beer Battered Haddock with 
Piper’s Fries and Malt Vinegar Aioli

with Chimichurri, Sweet Potatoes and 
Seasonal Vegetables 

$17

$14

$18

$18

$17

$18

$17

$28

$22

$22

$25

$24

$24

$23

All Handhelds are accompanied by choice of Tumbled Greens 

Upgrade to Sweet Potato Fries or Onion Rings 2 | Truffle Fries 3

 

Add Chicken 7 | Add Flank Steak 10 | Add Coconut Shrimp (5) 8

Gluten Free Buns available - Beyond Meat Burgers Available

Tzatziki, Olives, Cucumber and Feta Cheese

HANDHELDSSHAREABLES

SPICY CHICKEN SLIDER $4/each 
Sweet Roll with Coleslaw and Pickles 

Blackened Grouper with Honey Sriracha       $7/each

Jerk Chicken with Mango Chutney                   $6/each          

Flank Steak with Chimichurri                            $8/each

Buffalo Cauliflower with Slaw                           $5/each

 with House Vinaigrette Dressing or Piper’s Fries

PIPER’S TACOS

NATHAN’S HOT DOG $16
All Beef Hot Dog, Street Style with 
Minced Onions

Local, Seasonal, Sustainable Farms are selected when
purchasing for menu items. We select Ocean Wise Seafoods. We

are proud to have an onsite vegetable garden producing a
substantial portion of some menu items. 


	SHAREABLES
	HANDHELDS
	CHICKEN WINGS (1LB)
	$17
	Served with Crudité Vegetables and Blue Cheese Dip Sauces – Spicy Hot, Honey Garlic, Sweet Chili, Whiskey BBQ or Lemon Pepper


	BUFFALO CHICKEN WRAP
	$23
	Crispy Chicken, Ranch Dressed Greens with Cheddar Cheese and Bacon


	WAGYU BEEF DUMPLINGS
	$18
	with Spiced Tamari


	COCONUT SHRIMP (8)
	$17
	with Sweet Chili Sauce


	CRISPY PORK RIBS (1LB)
	$18

	PRIME RIB BURGER
	$25
	Lettuce, Red Onion, Tomatoes, Pickles, American Cheese and Garlic Sauce

	$24
	CLASSIC DINER CLUB  Bacon, Lettuce, Tomato, Ham, Turkey,  American Cheese and Secret Sauce
	with Sweet Sticky Sauce


	CHICKEN SOUVLAKI PITA
	$22

	SPICY CHICKEN SLIDER
	$4/each
	Tzatziki, Olives, Cucumber and Feta Cheese
	Sweet Roll with Coleslaw and Pickles


	NATHAN’S HOT DOG
	$16


	FRESH SALADS
	All Beef Hot Dog, Street Style with  Minced Onions
	POWER BOWL
	$18
	with Quinoa, Tender Greens, Sundried Fruit with Toasted Nuts and Seeds with Lemon Dressing, topped with Blueberies and Edamame


	HEIRLOOM GREENS
	$14
	Upgrade to Sweet Potato Fries or Onion Rings 2 | Truffle Fries 3
	Gluten Free Buns available - Beyond Meat Burgers Available



	MAINS
	with Seasonal Vegetable Garnishes, Cucumber and Light Champagne Vinaigrette
	GRILLED SALMON
	$24

	GREEK SALAD
	Pita Chips with Kalamata Olives, Feta Cheese,  Tomatoes, Cucumbers and Peppers in a Lemon Oregano Dressing
	$17
	Add Chicken 7 | Add Flank Steak 10 | Add Coconut Shrimp (5) 8



	PIPER’S TACOS
	Blackened Grouper with Honey Sriracha       $7/each Jerk Chicken with Mango Chutney                   $6/each           Flank Steak with Chimichurri                            $8/each Buffalo Cauliflower with Slaw                           $5/each
	with Warm Sushi Rice, Radishes, Cucumber, Carrot, Edamame and Sesame Miso Dressing
	FISH AND CHIPS
	$22
	Two Pieces of Beer Battered Haddock with  Piper’s Fries and Malt Vinegar Aioli

	$28

	MARINATED FLANK STEAK
	with Chimichurri, Sweet Potatoes and  Seasonal Vegetables



