
Appetizers 
 
House Smoked Pork Rib Plate   11/15 
Half rack or full rack  
 
Sicilian Meat Ball Sliders  9 
Marinara sauce, basil, arugula, parmesan 
cheese on Hawaiian bread 
 
Tuna on Crispy Rice   8 
Sushi grade tuna 
 
New York Street Tacos  10 
3 steak tacos, onions, cilantro & home 
made sauces 
 
Capitol Wings (12)   9 
Special sauce and blue cheese dip 
 
Crispy Calamari   10 
Light panko crust with chili aioli 
 
Diego’s Nachos   8 
3 cheeses, jalapeño, beans & guacamole 
Add chicken   3  
Add carne asada   4 
 
Heirloom Tomato Bruschetta 8 
Grilled garlic toast, basil, fresh mozzarella 
      
Miso Glazed Chicken Skewers 8 
On a bed of slaw  
 
Mini Lamb Chops (4)  12 
Cool mint jelly sauce 
 
Tempura Vegetable Strips  8 
Citrus ponzu sauce 
 
Mac n’Cheese    10 
House smoked bacon, mushrooms, 
scallions & three cheese sauce 

 
French Fries    5 
With or without garlic 

 
 
 

Soup & Salads 
 
Capitol Soup or Chili   4/6 
Cup or bowl 
 
The Wedge    9 
Blue cheese, smoked bacon, cluster of 
tomatoes, crispy onions 
 
Cap City Chop   10 
Lettuce, garbanzo beans, cucumber, 
tomato, pepperoncini, provolone cheese, 
and crispy wontons with herb vinaigrette  
Your choice of turkey or white albacore tuna
   
Field green    8 
Tomato, carrot, red cabbage, cucumber, 
feta cheese, crisp lotus root with aged 
balsamic  
 
City Caesar    9 
Romaine lettuce, shaved parmesan, herb 
brioche croutons, and our house made 
caesar dressing 
Add chicken   3 
Add calamari  4 

 
Ahi Tuna Salad   12  
Sesame crusted ahi tuna seared rare over a 
bed of field greens, soy beans, wild 
mushrooms, crisp lotus root, with miso 
dressing 
 
House Smoked Tri-tip Salad 12 
Mixed greens, grilled balsamic red onions, 
sautéed mushrooms,  tomatoes, corn, 
crispy tortilla strips, cilantro dressing 
 
Caprese Salad    9 
Heirloom Tomatoes, fresh mozzarella, 
basil, balsamic onions and lemon oil 
 
 
 



Burgers 
Burgers are served with our home made potato chips or 

fresh salad. 

 
Cap City Burger (Build your own) 10 
Choice of - lettuce,  tomato, red onion, 
pickle, caramelized onion, wild mushrooms, 
sprouts, green chilies, roasted red peppers  
Cheese - pepperjack, smoked mozzarella, 
cheddar, swiss, provolone, feta, blue cheese 
Sides, BBQ sauce, Roasted garlic aioli, 
Thousand island, red relish, Ranch dressing 
Buns - white or wheat  
Extras - Applewood smoke bacon,  fried egg, 
avocado, guacamole, fried onion strings, 
coleslaw  Add 1  
 
 
Frisco Melt    10 
Cap City burger, caramelized onion, melted 
cheddar cheese, and a cap city secret sauce 
pressed together between grilled sourdough 
 
Turkey Burger    10 
Grilled fresh turkey with a cranberries and 
roasted apple with smoked mozzarella  
 
Veggie burger   9   
Our house made quinoa & brown rice 
base, lettuce, tomato, caramelized onion 
and a roasted garlic aioli served on a 
wheat bun 
 
 
 
 
 
 
 
 
 
 
 
 
 

Sandwiches 
Sandwiches are served with our home made potato 

chips or fresh salad. 
 
Pulled Pork Sandwich  10 
House smoked BBQ sauce and coleslaw 
 
Pulled Chicken Sandwich  10 
Our house smoked chicken, mozzarella 
on toasted baguette, side of dijonaise 
 
Turkey Club    10 
Roasted turkey, cheddar cheese, smoked 
bacon, avocado, lettuce tomatoes on 
grilled sourdough 
 
Smoked Tri-Tip Sandwich  10 
Thinly sliced, dijonaise, horseradish 
cream, baby arugula, grilled onions, 
tomatoes on toasted baguette 

 
Grilled Cheese & Tomato Soup 8 
Cheddar cheese, grilled brioche and 
homemade soup 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



Thin Crust Pizzas 
 
 

Margherita    10 
Mozzarella cheese, house made red sauce 
and fresh basil 
 
Pepperoni    11 
Mozzarella cheese, house made red sauce, 
with pepperoni 
 
BBQ Chicken    11 
Smoked mozzarella cheese, BBQ sauce, 
caramelized onion and shredded Chicken 
 
Greek     12 
Mozzarella  & Feta cheese, red sauce, 
fennel sausage and kalamata olives 
 
Bacon & Pineapple   11 
Mozzarella cheese red sauce, crispy apple 
wood smoked bacon and chopped 
pineapple 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Entrees 
 

Fish n’ Chips    12 
Atlantic cod, lightly battered, fries, 
coleslaw and our tartar sauce 
 
Smoked Grilled 1/2 Chicken 16 
BBQ beans, grilled corn on the cob  
 
Smoked Full Rack of Ribs  18 
BBQ sauce, mac n’cheese 
 
Grilled Pork Chop   19 
Cheese Polenta cakes, coleslaw  
Jim Beam apple chutney 
 
14oz Grilled New York Steak 25  
Sauteed mushrooms and French fries  
 
   

Sides 
 
 
Fries     3 
Sweet potato fries   4 
Onion strings    4 
Coleslaw    4 
Baked beans    4 
Sauteed mushrooms   4 
Steamed veggies   6 
Corn on the cob   4 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Desserts 
 

Smores Cake 
 

Red Velvet 
 

Chocolate Cake 
 

Warm Chocolate cookie ala mode 
 

Key Lime Pie 



 

Beer on Tap 
 

MICRO BREWS 
 

Arrogant Bastard 
Double Smoked Porter 
Telegraph White Heff 
Brother Davids Triple 

Sea Dog Bluepaw Wheat 
Abita Purple Haze 

Pyramid Hefeweizen 
Allagash White 

Woodchuck Cider 
Lindemann Frambois 

Stone IPA 
Lost Coast Downtown Apricot Wheat 

Lindemann Peche 
Sam Smith Cherry Ale 

 
IMPORTS 

 
Stella 
Bass 

Boddingtons 
Tenants 
Widmer 

Landshark 
Kronenburg 

Guinness 
 

DOMESTIC 
 

Coors Light 
Coors 

Budweiser 
Bud Light 

Miller Light 
Michelob Ultra 

Blue Moon 
Hoegaardon 
Schock Top 


