America’s Cavern Club




Appetizers

s
*BACK IN THE U.S.S.R | $18

Cold smoked salmon dip topped with marinated cucumber,

red onion, and tomato salad, with warm

pita bread. *gf *sea

YOU REALLY GOT A HOLD ON ME | $16

Classic hummus, cherry tomatoes, cucumber, pepper medley,

rainbow carrot, celery, and warm pita.

;'fveg v;{— gf‘;{‘

TAXMEN CHARCUTERIE | $26
Fig jam, dijon, fruit, and pecans with chefs choice of artisans

meats and cheese *gf *n

TWIST & SHOUT | $14

Soft salted Bavarian sourdough pretzel, served with aged white

cheddar sauce and honey mustard. *veg

BOB BARRY BREAD BASKET | $12

Bread assortment with herbed olive oil and balsalmic vinegar,

butter *veg

*THE EGG MAN FLIGHT | $10

(2) Classic
(2) Smoked Salmon
(2) Caesar Style Deviled Eggs

*No modifications or substitutions

Sides

R
House Salad | $6

Caesar Salad *sea [$6

Salads

Chicken* +5 | Salmon* +12
s S0 =3
STRAWBERRY FIELDS | $15

Arcadian mix, candied pecans, red onion, strawberries, goat

cheese crumble, side of balsamic vinaigrette. 7“ng :“gf

WON'T LET YOU DOWN | $15

Little gem, almonds, breadcrumbs, shaved parmesan, anchovies,

and side of caesar dressing. *n *sea

SHE'S LEAVING HOME |$10

Arcadian mix, tomato, cucumber, red onion, carrot, breadcrumbs,

parmesan, choice of dressing *veg *v *gf

THE SALAD OF COBB & YOLKO |$18

Little gem, chicken, red onion, chopped bacon, blue cheese

crumbles, tomatoes, avocado, hard boiled egg, side of ranch

dressing. *gf

DRESSINGS SELECTIONS
Ranch, Caesar *sea, Honey Mustard,

Balsamic Vinaigrecte, Blue Cheese, Oil & Vinegar

y.b

Wraps %

Served with kettle chips
House or Caesar salad +4

e
FROM ME TO YOU | $17

Flour tortilla, lictle gem, roasted tomatoes, sliced almonds,

bacon, chicken, breadcrumbs, shaved parmesan, caesar
dressing. *sea *n
CHILD OF NATURE | $14

Flour tortilla, arcadian mix, classic hummus, roasted tomato,
cucumber, peppers, artichoke, avocado *veg *v
HOLD ME TIGHT | $18

Flour tortilla, pesto, arugula, onion, chicken, roasted tomato,

mozzarella, balsamic vinaigrette *n



Flatbreads

Gluten free +2

e
MONEY MARGHERITA | $15

Marinara, fresh mozzarella, roasted tomato, basil *veg

PEPPERLAND | $14

Classic hummus, roasted tomato, artichoke, onion,

pepper, arugula *veg *v

SARGENT PEPPERONI | $16

Marinara, mozzarella, pepperoni, sausage

*OH DARLING!|$18

Marinara, mozzarella, chorizo, shrimp, roasted tomato,

bell pepper, honey *sea

TICKET TO RIDE | $18

Herb oil, brie, salami, spicy capicola, fig jam, dijon, arugula

*NO WHERE MAN | $17

P€SEO, mozzarella, ChiCkCTl, VOOlSECd tomato, onion, arugula,

balsamic glaze *n

While we offer gluten free options be aware
cross contamination is possible. Please ask your
server if you have any questions or need special

accommodations.

*Consuming raw or undercooked meats, poultry,

seafood, shellfish, or eggs may increase your risk of

food-borne iliness, especially if you have a certain
medical conditions.

Parties of 6 or more are subject to a 20%
gratuity charge.

Nutrition Key

° Vegan @ Vegetarian o Nuts @ Available gluten free @ Fish/Seafood

Sandwiches

Served with kettle chips

House or Caesar salad +4 , Gluten free +2

e
LET IT BRIE | $20

Sourdough, brie spread, fig jam, prosciutto, arugula, balsamic glaze

*YELLOW SUBMARINE | $20
Toasted ciabatta, shrimp, celery, remoulade, roasted tomatoes,
arcadian mix. *sea
*PIGGIES BLTT|$18

Sourdough, garlic pepper aioli, bacon, turkey, roasted tomatoes,

arcadian mix
*I WANNA HOLD YOUR HAM | $16

Ciabatta,ham,bacon,swiss,dijon,arugula

*BLACKBIRD | $18
Ciabatta, chickenbreast,pesto,fresh mozzarella, roasted

tomatoes, arugula, balsamic glaze *n

MOTHER NATURE SON | $14

Sourdough, classichummus, roastedtomato, onion, cucumber,

avocado, artichoke, arcadian mix

o
%

Desserts

e

TUXEDO ICE CREAM CAKE|$9
RASPBERRY LEMON CAKE|$9

CHOCOLATE TORTE | $8
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