
A P P E T I Z E R S  
 
soup of the day       8 

made in-house daily 
 

fried calamari      16 

fried calamari rings with marinara sauce 
 

garlic butter shrimp GF    18 

jumbo gulf shrimp, butter toasted ciabatta 
 

ham & cheese croquettes    12 

country ham, gruyere cheese, mashed yukon 

gold potatoes, maple aioli 
 

cheese quesadilla      11 

monterey jack & cheddar cheeses, pico de gallo,  

guacamole, sour cream  

add:   chicken  7  ●  vegetables  6   
 

chicken wings GF     16 

shaved red onion and cucumber salad,  

choice of buffalo, old bay rub or sweet chili sauce  
 

pan roasted brussels sprouts    14 

polenta cake, crispy pork belly, garlic aioli, red wine syrup 

B U R G E R S  &  S A N D W I C H E S  
 
plaza burger      18 

8 oz. patty, lettuce, tomato, onion,  

cheddar cheese, fries, olive oil bun 
 

salmon burger     16 

spicy mayonnaise, lettuce, tomato,  

red onion, fries, olive oil bun 
 

chicken gyro      16 

tomato-red onion relish, shaved  

romaine, tzatziki, fries, pita 
 

braised beef short rib sliders   19 

truffle aioli, red onion marmalade, 

fries, grilled brioche  
 

turkey club       14 

bacon, lettuce, tomato, mayo, fries 
 

buttermilk fried chicken    17 

lettuce, tomato, pickles, buttermilk ranch,  

fries, olive oil bun 
 

E N T R É E S  
 
roasted bone-in chicken breast  GF  24  

yukon gold potato gratin, sautéed green  

beans, baby carrots, chicken jus 
 

baked rotini primavera GF      22 

red lentil pasta, ratatouille, vegan  

mozzarella & parmesan cheeses    
  

red wine braised beef short rib   39 

whipped yukon gold potatoes, sautéed green   

beans, baby carrots, natural jus  

 

fish & chips       22 

tempura battered atlantic cod, fries,  

coleslaw, lime scented remoulade 
 

salmon  GF      28 

toasted red quinoa, wild rice pilaf, ratatouille,  

basil puree, balsamic reduction 
 

steak frites GF     41 

pan-seared ribeye, fries, garlic herb butter  
 

truffle scented meatloaf    22 

whipped yukon gold potatoes, french beans 

roasted corn & wild mushroom succotash, 

spicy tomato glaze, red wine demi-glace 
 

chicken pot pie     20 

slow cooked chicken in a cream sauce with carrots,  

peas and onions, topped with a flaky crust  
 

shrimp alfredo      35 

grilled jumbo gulf shrimp, fettucine, creamy alfredo, 

green onion, shaved pecorino-romano cheese 

~ consumption of raw or undercooked meat, egg, fish, or poultry can increase your risk of food borne illness ~ 
18% gratuity will be added to parties of 6 or more 

gluten free GF 

S A L A D S                     

 
additions chicken  8  ●  salmon  9  ●  shrimp  12 
 

caesar salad              10/12 

romaine, garlic croutons, parmesan cheese 
 

mixed greens GF            11/14 

baby heirloom tomatoes, cucumbers,  

radishes, balsamic vinaigrette 
 

greek salad       17 

field greens, cucumber, red onion, baby heirloom 

tomatoes, olives, feta, honey lemon vinaigrette, 

grilled pita bread 
 

texas chicken salad  GF    18 

spicy marinated chicken breast, shredded romaine lettuce,  

roasted corn, fried tortilla, ranch dressing 

CAPITAL PIZZA 
 

chicken bbq       20 
spicy chicken, roasted corn, marinated tomatoes 
caramelized onions 
 

cheese       17 
tomato sauce, mozzarella & provolone cheeses 
 

pepperoni and sausage     21 
tomato sauce, mozzarella & provolone cheeses, 

aged pepperoni, italian sausage 
 

vegetable       19 
tomato sauce, mozzarella & provolone cheeses, 

peppers, mushrooms, red onion 

    side/entrée 


