STARTERS
GF *

Black And Blue Chips 9

Potato chips topped with Blue cheese and our house hot sauce. Served with Ranch dipping sauce

Jumbo Chicken Wings 9/15
6pc or 12pc

Choice of hot, mild, BBQ, teriyaki or garlic Parmesan
GF *

Shrimp Cocktail 9

Jumbo shrimp served with house cocktail and tartar sauce
*

Beef Carpaccio 11

Pepper encrusted filet mignon seared rare, thinly sliced and served on a baguette.
Topped with a Gorgonzola cheese sauce, balsamic reduction and shaved red onion

Mediterranean Bruschetta 9

Roma tomatoes, green olives, capers, basil, olive oil, and Parmesan cheese.
Finished with our house pesto and served with toast points

Crab Cake 12

Crabmeat, celery, shallots, bell peppers and Parmesan held together
with panko bread crumbs, sautéed and finished with remoulade

GF

Caprese Salad 9

Add grilled chicken 5 or shrimp 9

Hand-tossed fresh greens with Mozzarella fresca, Roma tomatoes,
fresh basil finished with Balsamic dressing and basil oil

Classic Caesar Salad 9

Add grilled chicken 5 or shrimp 9

Fresh Romaine served with shaved Parmesan cheese, house-made
Caesar dressing and croutons
GF

Spinach Salad 9

Add grilled chicken 5 or shrimp 9

Candied pecans with Goat Cheese served on a bed of fresh baby spinach.
Topped with sliced strawberries, dry cranberries, applewood smoked
bacon and house-made Raspberry Vinaigrette
GF

Landing Café Salad 9

Add grilled chicken 5 or shrimp 9

Fresh mixed greens with grape tomatoes, red onions and cucumber.
Served with your choice of dressing: Blue cheese, Italian, Ranch

Soup Du Jour 4/6

Fresh soup made daily. Ask your server for today’s soup

French Onion Soup 6

Classic French onion soup baked with croutons, Swiss and Provolone cheese
GF Gluten free item

* These items may be served raw or undercooked based on your specification, or contain raw or

undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions. If you have a food
allergy, please speak to a manager, chef or your server.
Parties of 6 or more will include a 20% gratuity on the bill

All burgers and sandwiches come with your choice of daily vegetable,
small café salad, sweet potato fries or french fries.

Blackened & Blue Burger

13

Landing Burger 			

12

Landing Sandwich 		

11

Fish Sandwich 			

10

Avocado BLT Sandwich 		

10

*

Char-grilled half pound blackened Angus
patty topped with crumbled Blue cheese
*

Char-grilled half pound Angus patty
toasted brioche bun with Cheddar, lettuce,
tomato, red onions and pickles. Add bacon
or egg $1

Grilled chicken breast covered in buffalo
sauce, finished with tangy Blue cheese,
lettuce and tomatoes

Deep-fried Cod topped with home-made
tartar sauce, lettuce, tomato and onion

A BLT sandwich dressed up with avocado,
a fried egg and house-made Chipotle mayo

Grilled Shrimp Po
Boy Sandwich 			

14

Chicken Avocado
Chipotle Sandwich 		

12

Grilled shrimp served with lettuce,
tomatoes and spicy remoulade sauce

Grilled chicken breast topped with lettuce,
avocado, Chipotle aioli, tomato, shaved red
onion, and Cheddar on a brioche bun

The Beyondtm Meat
Cheeseburger 			13
A veggie burger, seasoned and grilled,
with white cheddar, lettuce, tomatoes, red
onion, pickles and mustard aioli

Corned Beef
Grilled Sandwich 			

13

Slow roasted tender corned beef with
Swiss cheese, caramelized onions, grainy
mustard and rye bread

Build your own Pizza
Toppings $0.50 each

Mushrooms
Black Olives
Red Onions
Green Bell Peppers

Large 14
10 Slices

Green Chilies
Jalapeños
Pineapple

Meats $1.50 each

Ham
Pepperoni
Smoked Bacon

Salami
Diced Chicken

Signature Pizzas

Sausage Pizza 			

16

Pepperoni Pizza 			

16

Margherita Pizza 			

16

Sausage, roasted red bell peppers,
onions, Fontina and Mozzarella

Pepperoni, Mozzarella, Fontina,
Parmesan cheese and tomato sauce
Fresh Mozzarella, Parmesan, tomato
and basil

White Pizza 			

Roasted garlic Alfredo sauce, grilled
chicken breast Fontina and
Mozzarella and Parmesan cheese

16

Mushroom Pizza 			

15

Portabellas, bell pepper, basil pesto,
Mozzarella, Fontina, Parmesan and
tomato sauce

PASTA
Pasta Italiano 17

Beef meatballs served with linguine pasta and home-made
Marinara sauce served with garlic toast Points

Chicken Alfredo 16

Grilled chicken breast with fresh garlic Alfredo cream sauce and
asparagus, served with linguine pasta and garlic toast Points
*

Shrimp Scampi 25

Shrimp, grape tomato, and spinach served over linguine pasta.
Tossed with our Scampi sauce and served with garlic toast Points

Pasta Primavera 16

Penne pasta with fresh peas, zucchini, and tomato.
Finished with a light cream sauce and Parmesan

ENTREES
GF *

Top Sirloin Steak 21

8oz top Sirloin steak grilled to perfection and topped with Demi-Glace.
Served with garlic mashed potato and chef’s choice vegetable.

Chicken Parmesan 17

Chicken breast with Italian bread crumb and Parmesan crust finished
with Marinara sauce and Mozzarella served with linguine
*

Fresh Fish Of The Day
Market Price

Ask your server for daily selection
*

Local Trout 24

Pecan encrusted local trout finished with citrus butter sauce
Served with rice pilaf and chef’s choice vegetable.

KIDS MENU

AVAIL ABLE ALL DAY
Mac and Cheese 7

Chicken Tenders and Fries 7
Kids Cheese Quesadilla 7
Kids Burger and Fries 8

DINNER

AVAIL ABLE AFTER 4PM
*

Ribeye 28

14 Oz Aged USDA Choice Black Angus Ribeye grilled to your liking and
topped with crispy fried onions served with chef’s choice vegetable and
choice of a baked potato or mashed potatoes
GF *

Boneless Pork Chop 22

Char-grilled boneless pork chop with whisky BBQ sauce served with chef’s
choice vegetable and choice of baked potato or mashed potato
*

Grilled Salmon 25

Grilled Atlantic Salmon with lemon Caper sauce. Served with rice pilaf and
chef’s choice vegetable
GF *

Center Cut Filet 31

8oz USDA Choice Filet Mignon grilled to perfection finished with Demi-Glace
with choice of mashed potato or baked potato and chef’s choice vegetable

Charleston Style Shrimp and Grits 25

Sautéed Shrimp over a creamy bed of cheese grits with sautéed red peppers
and mushrooms. Finished with a white wine pan jus.

DESSERTS
Triple Chocolate Mousse Cake 6
New York Style Cheese Cake

6

Old Fashioned Carrot Cake
Red Velvet Cake 			

BEVER AGES
Coffee			2.50
Regular & decaf

Juice				3
Pineapple, orange, cranberry

Milk				3
Regular & chocolate

Sweetened and
Unsweetened Tea		

Pepsi Products		

Mist Twist, Pepsi, Diet Pepsi,
Mountain Dew, Diet Mountain
Dew, Mug Root Beer

2.50
2.50

Lemonade			2.50

6
6

