
c o n t i n e n ta l  h o u s e  14.00
our standard, romaine, onion, tomatoes, cucumbers,  
carrots, olive oil croutons & lemon-thyme vinaigrette

t h e  g r e e k  15.25
romaine tossed with tomatoes, feta, cucumbers, 
kalamata olives, red onion, pepperoncini, 
& house vinaigrette, served with pita

k a l e  ca e s a r  14.25
organic black kale, parmesan, asiago, 
caesar dressing, olive oil croutons

t i ta n i c  15.25
iceberg wedge, blue cheese crumbles, 
chopped bacon, cherry tomatoes, red onion, 
served with blue cheese dressing

t h r e e  c h o p t   16.50
the CW cobb with romaine lettuce, chopped 
bacon, avocado, eggs, roasted red peppers, cherry 
tomatoes, red onion, blue cheese crumbles, served 
with blue cheese dressing

e a s t h a m p t o n  14.95
romaine lettuce, mandarin orange, cilantro, shaved 
almonds, jicama, carrots, crunchy rice noodles, 
sesame dressing

h o u s e m a d e  n a c h o s  16.50
tortilla chips with jack & cheddar cheese, black beans, 
pico de gallo, shredded lettuce, jalapeños, served with 
salsa & sour cream | add a protein +4

d i r t y  c h i p s  o r  f r i e s    13.00
fried in our kitchen, topped with jack & cheddar cheese, 
smoked bacon & chives, served with a side of ranch

f r i e d  p i c k l e s  & r a n c h   12.50
fried bread and butter pickles with chipotle ranch

c h i c k e n  f i n g e r s  a n d   f r i e s     14.00
sauce it up with one of our wing sauces for $1!

m e a t b a l l s   14.00 
house-made pork and beef meatballs, with marinara &
parmesan, served with crostini

m o z z a r e l l a  s t i c k s   6.95 
tossed in garlic oil, parsley, parmesan, with marinara

f r i e d  o y s t e r s  16.50
crispy fried, served with green goddess herb remoulade

b a k e d  g o a t  c h e e s e   16.00
baked in the oven with honey & pinenuts, 
served with crostini & arugula salad

s l o w  r o a s t  l a m b  o r f a l a f e l  s l i d e r s    15.95
shaved, slow roasted leg of lamb or falafel, mini pitas, 
pico de gallo, lettuce, onion, tzatziki

f r i e d  ca l a m a r i  &  b a n a n a  p e p p e r s    15.50
with mixed greens, balsamic glaze, side of marinara

c o n t i n e n ta l  c l u b  16.75
slow roasted turkey & ham, bacon, lettuce, 
tomato, mayo, swiss & american, choice of bread

b . l . t .   14.50
crisp lettuce, mayo, tomato, & smoked bacon served 
on choice of hearty sourdough, whole grain, or rye

g r i l l e d  c h e e s e   12.50
sharp cheddar & gruyere, sourdough, rye, or whole grain 
| add avocado, ham, bacon, tomato $1.50 each

z u c c h i n i  f a l a f e l  w r a p   14.50
roasted red peppers, goat cheese, artichoke, 
tahini mayo, arugula, tomato, & onion

b a r b e q u e  b e e f  b r i s k e t  16.50
smoked beef brisket on bun with housemade roasted 
poblano barbeque sauce and apple jicama slaw

t u r k e y  r e u b e n  15.25
house slow roasted turkey on rye with continental sauce, 
swiss cheese and jicama apple slaw

s a l m o n  r e u b e n  16.75
pastrami spiced salmon on rye with continental sauce, 
swiss cheese and jicama apple slaw

h u l l  s t r e e t  c h i c k e n  g r i n d e r  16.75
grilled chicken, house poblano barbecue sauce, 
pepper jack, smoked bacon, apple jicama slaw

t h e  h o t  c h i c k e n  16.75
fried chicken, housemade hot honey, 
bread & butter pickles and mayo on a toasted bun

s l o w  r o a s t e d  p o r k  b a n h  m i  15.95
slow roasted pork, ham, pickled veggies, cilantro, and
sambal mayo on a crunchy torpedo

s m o k e s ta c k  17.00
house-smoked brisket, smoked gouda, tomato jam, 
guajillo aioli, & an onion ring on a La Bella Vita bun

t h e  f o o t l o n g  h o t d o g  16.00
all beef kosher frank • choice of toppings:
cheddar/sauerkraut/onions/relish/slaw/spicy mustard 
all free, served with a pickle

m e a t b a l l  pa r m  s u b  16.00
house-made pork and beef meatballs, with marinara, 
mozzarella and parmesan, served on a torpedo roll

*NOTE- these items may be served raw or undercooked. Consuming raw or undercooked meats, seafood or eggs can increase your risk of foodborne illness, especially if you have certain medical conditions. 

SA L A DS

A P P ET I Z E R S SA N DW I C H ES

S I D ES
French Fries             

House Made Potato Chips 
(w/ salt pepper & oregano) 

Apple Jicama Slaw Sweet Potato Fries 
Buffalo Brussels Sprouts 

(w/ fried shallots, gorgonzola crumble) Onion Rings

Grilled Asparagus

ADD a PROTEIN: Grilled Chicken +6, Falafel +4, *Salmon +7, 
or Lamb +5, Shrimp +7, Beef Brisket +7, Steak +10
All salads served with Housemade Jalapeno Cheese Cornbread

Choice of side, GF Bread Available 

Housemade, Slow Roasted 
FRENCH DIPS  16.75

Our beef, pork, turkey & lamb are slow 
roasted in house, served with au jus, 

& served on toasted torpedo

b e e f
sauteed mushrooms

& onions, melted swiss

t u r k e y
house cranberry 

sauce, melted swiss

l a m b
wilted black kale 

& goat cheese

p o r k
broccolini & 

melted asiago

6.00

Ask your server about half-size salads!

 Broccolini with Asiago 



s ta r v i n g  s t u d e n t   18.95
classic spaghetti with traditional marinara, baked 
with mozzarella cheese, and served with garlic bread
add housemade meatballs +4

f i s h  ‘ n  c h i p s   23.00
beer battered & deep fried haddock, served 
with fries, apple jicima slaw, lemon & green 
goddess remoulade

c h i c k e n  o r  s a l m o n  p i ca t ta   26.50
chicken or salmon in a lemon-caper sauce,
with fried smashed potatoes and asparagus

c h i c k e n  o r  e g g p l a n t  pa r m   23.50
parmesan cheese & breadcrumb fried breast of 
chicken or battered eggplant cutlets on a bed of 
spaghetti with marinara and shaved parmesan, 
served with garlic bread | add meat sauce for $2

VALIDATE YOUR PARKING IN THE CURRENT GARAGE WITH A SERVER 

m a k e  y o u r  o w n  p i e   16.00
12” pizza with your choice of base, 
mozzarella, and choice of toppings
Choose up to 3 add additional 
standard toppings, $1 each

b b q  c h i c k e n  b a c o n   16.25
grilled chicken, smoked bacon, 
mozzarella with housemade roasted 
poblano barbeque sauce

p e p p e r o n i  h o t  h o n e y   16.50
marinara base, with mozzarella, 
pepperoni, arugula, with a 
hot honey drizzle

b r i s k e t  p i e   18.95
house-smoked brisket, fresno peppers, 
caramelized onions, mozzarella with a 
garlic crema drizzle

t h e  e a g l e   16.25
the cheesesteak pie with shredded beef, 
mushrooms, onions, mozzarella

c h o c o l a t e  b r o w n i e  s u n d a e  8.00
with vanilla ice cream, brownie, 
whipped cream

PASTA  &  E N T R E ES

P I ZZ A

H O US E  BU R G E R S

D ES S E RTS

Pineapple
Tomatoes

Pulled Pork $2
Beef Brisket  $2
Buffalo Chicken $2
Feta $2

p e n n e  a l l a  c o n t i n e n ta l   18.50
vodka sauce, mozzarella and parmigiano cheeses, 
red pepper flake | Add Chicken + $4 or Shrimp +$7

s t e a k  f r i t e s   32.00
12oz NY Strip, house-made shoestring fries,
asparagus and bearnaise sauce

b e e f  b r i s k e t  ta c o s    16.00
3 corn tortillas stuffed with house-smoked beef 
brisket, enchilada sauce, pickled onions, queso 
fresco and cilantro, served with charred jalapeno 

b u r g e r s
“O L D  S C H O O L  BU R G E R  G O ES  V E RT I CA L ” 

Served on toasted bun with lettuce, tomato, 
red onion and pickle. Choice of side. 

American, Cheddar, Swiss or Pepperjack

*s i n g l e   13.50

add cheese 1.00 
add bacon 1.50 

add *fried egg 1.50

*d o u b l e   16.50

add cheese 2.00 
add bacon 1.50 

add *fried egg 1.50

*t r i p l e   19.50

add cheese  3.00
add bacon 1.50 

add *fried egg 1.50

TOPPINGS:
Pepperoni
Ham
Onion
Bacon
Roasted Red Peppers
Mushrooms

BASES:
Marinara
Vodka Sauce 
Garlic Oil 
Poblano BBQ

AVAILABLE AFTER 5PM

t h e  h o m e  r u n  15.75
single burger, chopped brisket, house 
poblano barbeque, pepperjack cheese

y o u n g  t u r k  15.75
8oz turkey burger (contains gluten),
cheddar | add bacon $1.50, 
add avocado $1.50 | add fried egg $1.50

s t u f f e d  s h r o o m  15.00
vegetarian, crisp fried gruyere 
stuffed portabello, with 
continental sauce

Make it a Beyond burger $1

Stack ‘Em Up

*NOTE- these items may be served raw or undercooked. Consuming raw or undercooked meats, seafood or eggs can increase your risk of foodborne illness, especially if you have certain medical conditions. 

* 

Double up the patty on any burger for $3.00

Jalapenos
Fresno Peppers
Artichoke
Olives 
Hot Honey
Arugula
Banana Peppers

n y  c h e e s e ca k e  8.00
with seasonal fruit compote

c h o c o l a t e  m o u s s e  9.00
made in-house, topped with 
whipped cream

Continental  W I N G S  16.25
8 Wings, fried and tossed in your choice of sauce

All Flats +1 Veggie Wings +2

G A R L I C 
B U F FA LO

A N C H O 
C H I L I

P O B L A N O 
B B Q

A L A BAMA 
W H I T E  B B Q

C H I P OT L E 
R A N C H

T I K KA 
LV L .  4

S P I CY
G O C H UJA N G

H OT
H O N EY

W I N G  SAU C E
O F  T H E  W E E K

*

b i s t r o  s t e a k  s a n d w i c h  24.00
8oz marinated NY Strip, garlic parm aioli, 
arugula, red onion & queso fresco on baguette


