L SHAREABLES 3

Three spring rolls sliced and

rin |

Sp g Rolls plated with a sweet chili drizzle 8
Nine breaded & fried shrimp

Basnlg‘ iana;)ng tossed in aioliand served on a

bed of lettuce 14

Mozzarella Six mozzarella sticks fried
Sticks and served with marinara 9

- Veggie 12, Chicken 13, Steak 15
Quesadllla or Shrimp 16 served with sour
cream and salsa

Charcuterie Sliced cheese, pepperoni, salami,

Board crackers, strawberries and
grapes 19

The Stratus Spring rolls, mozzarella sticks,
Sampl er mac & cheese bites and bang

STRIUS Ny

bang shrimp 17
I N
CE S SIDES 6 i

FrenchFries Vegetable Medley
Tater Tots Baked Potato

: (Loaded + $2)
Sweet Potato Fries

FreshFruit
Onion Straws Soup of the Day

Macaroni & Cheese Garden Side Salad

Pasta Salad Caesar Side Salad

Salad Dressings Ranch, Blue Cheese, Balsamic, Honey Mustard,
1,000 Island, Fat-Free Raspberry Vinaigrette, Sweet Vidalia Onion,

X BURGERS

*The Stratus Burger 15

A1/2Ib fire grilled burger cooked to your liking topped with
your choice of cheese, lettuce, tomato, onion and pickle

*The Bacon & Cheddar Burger 16
A1/2lb fire grilled burger cooked to your liking topped with
cheddar cheese and fresh bacon

*The Black & Bleu Burger 17

A1/2lb fire grilled burger cooked to your liking flavored
with blackened seasoning topped with bleu cheese

SALADS

kitcher & bar
Z >

c Obb Grilled chicken, bleu cheese crumbles, bacon,
tomatoes, boiled egg, avocado 17

G.ranny App|e Grilled chicken, candied pecans, blue cheese
crumbles, cranberries, apple slices 18

Grilled
Chicken

Chicken Romaine lettuce topped with grilled or fried chicken

Grilled chicken on our traditional garden salad
served with your choice of dressing 14

\\ Fat-Free Italian /f

crumbles and caramelized onions Caesar sprinkled with parmesan cheese and topped with
caesar dressing 13
<< CHICKEN WINGS >> << TACOS >>
All wings are served with either blue cheese Choose Your Flavor
or ranch and celery & carrots Buffalo 2 :
Alllats or all drumsticks -$2 Mild Medium Hot (Alltaco entrees are served with three tacos and one side)
Choose Your Wings Teriyaki ; : ; 3 5o
. g . Grilled or fried shrimp tossed in an aiol
i I Hopsiee i Asian Sh”mp | sauce ;erved Ionpcabbagel 16 i
Choose Your Size Lemon Pepper
5 | 10 | 15 Ganfriv:t;;:isan Fried Cod Beer battered and fried cod fish drizzled
3.00 15.00 20.00 SestORT with asian aioli served on cabbage 17

chili, cheese (0.50 each)

g |
FootlongHotDog5

Additional toppings| Ketchup, mustard, relish, onions, sauerkraut,

Ham Sandwich 6
Turkey Sandwich 6

WEEKLY SPECIALS

Stratus Kitchen & Bar serves a rotating weekly specialty menu as well as dinner
specials on certain nights. Make sure to ask your server about the special of the day

*Please be advised that our food may have come in contact with or contain peanuts,
tree nuts, soy, milk, eggs, wheat, shellfish or fish. If you have an allergy please inform
your server.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or egg may
increase your risk of food borne illness

L HANDHELDS )

(All handheld items are served witha
side of your choice)

Clubhouse Sandwich 14

3-tier sandwich loaded with ham, turkey, bacon, cheese,
lettuce tomato and mayonnaise on choice of bread (white,
wheat, rye, sourdough or a wrap (+$1)

BLT12

Bacon, lettuce, tomato and mayonnaise on your
choice of bread (white, wheat, rye, sourdough or
awrap (+1) Add avocado (+1)

Buffalo Chicken Wrap 15

Grilled or fried chicken, cheddar cheese, lettuce,
tomato and ranchero sauce wrapped in a tortilla

Chicken Tender Plate 15

Six breaded and fried chicken tenders served with
your choice of side. Toss them in your choice of
sauce + $2

Chickenor Tuna Salad 13

House made chicken salad or tuna salad, lettuce and
tomato on your choice of bread (white, wheat, rye,
sourdough or a wrap (+$1)

Sliders Plate 13

3 of the same sliders of your choice; chicken salad,
buffalo chicken tenders, cheeseburger or ham & cheese

Reuben Sandwich 16

Grilled Corned beef sandwich on rye bread with
saurkraut and thousand island

Philly Cheesesteak 15

Thinly sliced beef sautéed with onion and peppers
topped with your choice of melted cheese

Fish & Chips 16

Three Cod filet coated and fried in our homemade
beer batter served with tartar sauce or malt vinegar
and topped with lemon wedges




L DINNERENTREES

(Dinner Entrees are ONLY served from 4pm-CLOSE)

Country Fried Steak 17
Battered and deep fried beef steak topped with
country gravy and served with your choice of two
sides

Salmon Dinner 18
Salmon cooked to your liking seasoned with your
choice of lemon pepper, blackened or cajun
seasoning served with your choice of two sides

ChickenPiccata19
Chicken breast coated in flour and browned, topped
with a butter, lemon and caper sauce served atop a
bed of angel hair pasta served with a dinner salad and
your choice of dressing

Chicken Parmesan 17
Breaded and fried chicken breast, topped with
tomato sauce & melted mozzarella served on a bed of
noddles and includes a side salad and garlic bread

Open-Faced Beef Sandwich 16

Sliced beef served on Texas toast with sauteed
onions and topped with gravy served with your
choice of two sides

Shrimp Po Boy 17
A toasted hoagie topped with breaded and fried
shrimp, lettuce, tomato and a house-made remoulade
sauce served with your choice of two sides

2

| DRINK MENU

CRAFT BEERS

COCKTAILS, LIQOUR,

SIGNATURE DRINKS $10

WINE SPRITZER SANDYS FUZZY MARTINI

SODA WATER
CITRUS FRUIT
CHOICE OF RED OR WHITE WINE

CRANBERRY LEMON SPRITZER
MOSCATO
LEMON VODKA
CRANBERRY JUICE

DREAMSICLE

TITO’S HANDMADE VODKA
PEACH SCHNAPPS
SPLASH OF ORANGE JUICE

ORANGE JUICE
WHIPPED CREAM VODKA

WINE LIST

RED WINE

Zo%zn VARIETY GLASS/BOTTLE

WHITE WINE

7oz VARIETY GLASS/BOTTLE

SMOKING LOON SMOKING LOON SMOKING LOON BONANZA
CHARDONNAY 7/28 PINOT GRIGIO 7/23 CABERNET SAUVIGNON 7/23 CABERNET SAUVIGNON 12/45
J. LOHR PASO ROBLES SMOKING LOON

KENDALL JACKSON ACROBAT

CHARDONNAY 10/34 PINOT GRIGIO 7/23

PINOT NOIR 7/238

CABERNET SAUVIGNON 9/30

SMOKING LOON CONUNDRUM
SMOKING LOON VOGA ITALIA MERLOT Ry RED BLEND  12/45
SAUVIGNON BLANC 7/23 MOSCATO 7/23
MEIOMI
JR{JEQ{{INQGBAY]\!{/{;S(;T PINOT NOIR 10/35
RUM WHISKEY GIN VODKA
0 0
(HOUSE, BAGARDL, BAGARDI LIMON,  (HOUSE, JACK DANIELS, CROWN, CROWN (HOUSE, BOMBAY, BOMBAY SAPHIRE, (HOUSE, TITOS, GREY GOOSE, KETEL ONE)
CAPTAIN MORGAN, MALIBU) APPILI, CIAOUAY PEAGET, DHOWR [XOBISS, BEEFEATER, TANQUERAY) BLOODY MARY
WOODFORD, MAKERS MARK, JAMESON, COSMOPOLITAN

MOJITO JOHNNIE WALKER) GIMLET
PINA COLADA TS A TS TRANSFUSION
; MANHATTAN MARTINI (DRY, DIRTY, OR
DARK N’ STORMY FRENCH 75
OLD FASHIONED ESPRESSO)
BLUE HAWAIIAN MINT TULEP SOUTHSIDE VODKA REDBULL
MAI TAI J VESPER
WHISKEY SOUR SCREWDRIVER
VODKA MULE

DRAFT & CANNED BEERS

CANNED BEER
(BUY 5 GET 1 FREE)
TROPICALIA
MILLER LITE
COORS LITE
CORONA
SWEETWATER 420
YUENGLING LAGER
BUDWEISER
HEINEKEN
MICHELOB ULTRA

DRAFT BEERS SELTZERS

HIGH NOON VODKA
HIGH NOON TEQUILA
WHITE CLAW
“GOOD BOY” JOHN DALY
TRULY

BELL’'S TWO HEARTED IPA

BLUE MOON

MILLER HIGH LIFE

MICHELOB ULTRA

SWEETWATER 420

?\ YUENGLING LAGER
( SEASONAL

592

IRISH MULE
JAMESON
LIME JUICE
SPARKLING WATER

TEQUILA

(HOUSE, CASAMIGOS, PATRON)

TEQUILA SUNRISE
CLASSIC MARGARITA
SALTY DOG
BLUE LAGOON
PALOMA
TEQUILA SOUR



