SUMMER MENU
APPIES
FIRECRACKER CALAMARI

15

spicy, breaded, bell peppers and red onion, tzatziki dip

CHICKEN WINGS

15
hot, mild, s+p, lemon pepper, bbq, teriyaki, sweet chili, dill pickle, honey g - ask about our feature
flavor— served w/veg sticks and ranch or house bleu cheese *GFF

GREEK RIBS

15
house brined pork ribs, greek dry rub, fresh lemon, tomato, feta, olives, tzatziki dip

SHEET PAN NACHOS

22
house fried tri-color tortilla, black olives, pepperoncini, bell peppers, green onions, diced tomatoes,
mixed cheese, cilantro lime crema, house made pico de gallo, sour cream *GFF
Add Chicken, Spicy Beef, extra Cheese 5.5

VEGETABLE TRIO PLATTER

18
veggie dumplings, togarashi tempura green beans, mini vegetable samosas, dynamite dip, cilantro
lime crema, sesame ginger soy

THE “BIG MAC” TOTCHOS

16
crispy tots, crumbled beef, special sauce, mixed cheese, pickles, shredded lettuce

COCONUT SHRIMP TACOS

16
creamy cilantro and lime slaw, spicy aioli, roasted pineapple pico de gallo, house pickled radish, flour
tortillas, crisp coconut shrimp, fresh lime

MEXICAN STREET CORN CRACK DIP

16
creamy, cheesy, with chilis and roasted corn, bacon bits, green onion, corn tortilla chips *GFF

AHI TUNA TOSTADO

16
sesame ginger chili soy marinated tuna, smashed avocado, pickled radish, tortilla chips, cilantro, lime

CHICKEN FINGERS

14
served with plum sauce and fries or buffalo style tossed in frank’s hot served with ranch dressing

GREENS & SOUPS
SOUP OF THE DAY

CUP - 4 BOWL– 7

chef’s creation, add grilled garlic bread 2

SUMMER SALAD

10 OR 14
artisan greens, spinach, cucumber, julienne carrot, cherry tomato, house pickled radish, feta cheese,
candied pecans, sun-dried cranberries, house blueberry balsamic dressing *GF

CLASSIC CAESAR

8 OR 12
crisp romaine, house croutons, fresh grated grana padano, house made caesar dressing
Add Grilled or Cajun Shrimp or Chicken to any Salad 6.5

AHI TUNA NICOISE

22
lemon pepper spiced grilled ahi tuna steak, soft boiled egg, tempura green beans, crispy potatoes,
local grown tomato, kalamata olives, butter lettuce, preserved lemon drizzle, roasted garlic aioli dip

CRISPY CHICKEN COBB

18
buffalo style crispy chicken, romaine lettuce, cherry tomato, carrot, mixed cheese, cucumber, egg,
house bleu dressing

HANDHELDS
Comes w/ choice of fries, garden salad, creamy coleslaw. or feature cup of soup. Add 2 for Caesar, sweet fries , tots,
wedges or onion rings.

BACON CHEESE BURGER

18
house made beef patty, house made bbq sauce, cheddar, double smoked thick cut bacon, butterleaf
lettuce, fresh tomato, red onion, mayo, mustard, dill pickle

BEYOND MEAT BURGER

18
beyond meat patty, vegan cheese, house bbq sauce, butterleaf lettuce, pickled radish, fresh tomato,
red onion, mustard, dill pickle * VEGAN *GF

PEANUT BUTTER CRUNCH BURGER

18
house beef patty, creamy peanut butter, fresh fried chips, caramelized onion, jalapeno jack cheese,
butterleaf lettuce

MUSHROOM GRUYERE CHICKEN BURGER

17
house brined and grilled chicken breast, sautéed wild mixed mushrooms, gruyere cheese, roasted
garlic aioli, arugula, tomato *GF

CUBAN TURKEY CLUB

17

roasted natural turkey breast, thick sliced back bacon, havarti cheese, hard apple cider
house caramelized onion, dill pickle, honey mustard aioli, toasted marble rye **GF

THE TROPICAL CHICKEN HOT MESS

17
teriyaki hot crispy chicken breast, spicy mayo, creamy coleslaw, pineapple pico de gallo

MILE HIGH CLASSIC RUEBEN

19
shaved pastrami, gruyere cheese, pickled caraway red cabbage, house one million island dressing,
toasted marble rye, dill pickle

WINDMILL STEAK SANDWICH

24
8oz grilled alberta new york striploin steak, sautéed wild mixed mushrooms, crisp onion ring, thick
sliced garlic bread **GF

HUSBAND’S FAVORITE MEATBALL SUB

16
house made pork and beef meatballs, fire roasted marinara, mozza and parmesan cheese, spicy
aioli, pepperoncini peppers, toasted, fresh spinach

AHI TUNA BLTA WRAP

18
seared rare ahi tuna, double smoked bacon, basil marinated sun-dried tomatoes, fresh avocado,
arugula, roasted garlic aioli, grilled flour tortilla

BOWLS & MAINS
SURF & TURF

28
grilled 8oz alberta new york striploin steak, garlic sautéed shrimp (3), blue cheese compound butter,
potato wedges, garden or caesar salad

CHICKEN FAJITA SKILLET

18
sizzling spiced chicken breast with mixed bell peppers, avocado, red onion, toasted flour tortillas,
fresh pico de gallo, sour cream, lime

THAI PANANG RED CURRY

16
red coconut curry sauce, fresh baby spinach, roasted sweet potato, basmati rice, cilantro lime crema,
peanuts, cilantro *VEGETARIAN
add chicken or shrimp 6.5

MEATBALL STROGANOFF

22
house made pork and beef meatballs, caramelized onion, wild mushroom & dijon gravy, sour cream,
chives, mashed potatoes

ITALIAN DRUNKEN NOODLES

20
spolumbo’s spicy italian sausage, sun-dried tomatoes, cherry tomatoes, bell peppers, red onion,
spinach, garlic infused olive oil, white wine, egg pappardelle noodles, parmesan cheese, garlic bread

DYNAMITE SUSHI BOWL

22
sticky sushi rice, artisan greens, arugula, tomato and pineapple salsa, avocado, cucumber, house
pickled ginger, coconut fried shrimp, tempura yam chips, dynamite drizzle, soy yuzu wasabi
dressing, sesame seeds, nori

PIZZA
12” - gluten free crust available upon request add 2

BBQ SRIRACHA MEATBALL

24
spicy bbq tomato sauce, mozza cheese, house made beef and pork meatballs, sliced pepperoncini,
pure maple drizzle, fresh scallion

SPOLUMBO SAUSAGE & PEPPER

24
fire roasted tomato marinara, spolumbo’s spicy italian sausage, chopped bell peppers, red onion,
fresh arugula, garlic infused olive oil

SHRIMP TIKKA

24
creamy tomato curry sauce, mozza, shrimp, spinach, roasted sweet potato, pineapple, cilantro

CHICKEN CARBONARA

24
roasted garlic cream, mozza cheese, chicken breast, bacon bits, fresh cracked pepper, garden chives

THAT’S NACHO PIZZA

24
fire roasted tomato marinara, mixed cheese, taco spiced ground beef, bell pepper, olives, green
onion, pepperoncini, fresh tomato

SIDES
HOUSE CHIPS

*GFF

SWEET POTATO FRIES
TOTS

FRENCH FRIES

6
*GFF

8

8

*GFF

6

WEDGES

8

ONION RINGS

8

FOR THE KIDS
CHICKEN FINGERS & FRIES

8

GRILLED CHEESE+FRIES

8

PASTA WITH PARM & GARLIC BREAD

8

DESSERTS
ICE CREAM

5

LEMON TART

7

RASPBERRY SORBET

6

BUCKET OF BALLS

5 OR 8

With chocolate strawberry sauce

CHOCOLATE PEANUT BUTTER CUP

*VEGAN

7

BREAKFAST
Served Saturday and Sunday from 10a-12p

TRADITIONAL BREAKFAST

14
two eggs any style, potato wedges, choice of bacon or spolumbo maple breakfast sausage, toast

OMELETTE BY DESIGN

16
choose up to 4 of the following—ham, sausage, bacon, shrimp, shredded cheese, bell peppers,
mushrooms, scallions, tomato, jalapeno peppers *additional toppings $1 ea—served with potato
wedges and choice of toast

LOADED BURRITO

15
scrambled eggs, sausage, bacon, bell peppers, green onions, house pickled jalapenos, shredded
mixed cheese, toasted flour tortilla—served with potato wedges, sour cream and pico de gallo

*GFF - item prepared in deep fryer and is subject to contamination with other flour battered food
*GF - gluten free
**GF - gluten free with bun substitution
*VEGAN - vegan/vegetarian

TAKE OUT AVAILABLE
403-256-2002 ext 31

