BREAKFAST

THE SCRAMBLER* $17.00
THREE EGGS SCRAMBLED WITH
ONIONS, RED PEPPERS,
MUSHROOMS, HAM , TURKEY,
JALAPENOS AND POTATOES
MAKE YOUR OWN OMELETTE* $16l $19
YOUR CHOICE OF 2 OR 3 INGRIDENTS
IN A 3 EGG OMELETTE
VEGGIE CHOICES :
SPINACH
JALAPENOS
RED PEPPERS
ONION
MEAT CHOICES :
BUTTERMILK PANCAKES $15.00 HAM
THREE BUTTERMILK PANCAKES WITH TURKEY
THREE SLICES OF BACON BACON
SAUSAGE
BISCUITS AND GRAVY* $15.00 *
COUNTRY SAUSAGE GRAVY OVER BREAKFAST BURRITO $15.00
BISCUITS WITH TWO EGGS AND FRIED THREE EGGS SCRAMBLED WITH
POTATOES ONIONS, RED PEPPERS,
* $11.00 MUSHROOMS, HAM , TURKEY,
BREAKFAST SANDWICH ‘99 JALAPENOS AND POTATOES
CHEESE AND BACON ON A TOASTED
ENGLISH MUEEIN $17.00
$11.00 BUILD YOUR OWN :
TWO EGGS, YOUR WAY, FRIED POTATOES, SCRAMBLED OGS
TWO SLICES OF BACON AND YOUR ‘
CHOICE OF TOAST SHREDDED CHEESE AND POTATOES
25.
STEAK AND EGGS* $25.00 VEGGIE CHOICES :
OUR JUICY TENDERLOIN WITH TWO EGGS SPINACH
YOUR WAY AND FRIED POTAOTOES JALAPENOS
RED PEPPERS
ONION
DRINKS MUSHROOMS
MEAT CHOICES :
PEPSI PRODUCTS $2.50 HAM
ICE TEA TURKEY
BACON
LEMONADE SAUSAGE
STRAWBERRY LEMONADE
ARNOLD PALMER
*CONSUMER ADVISORY
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,




SOMETHING LIGHT LUNCH COURSE
*
CHICKEN CAESAR SALAD $131$17 PAR DIPPER $17.00
YOUR CHOICE OF A HALF OR FULL THINLY SLICED ROAST BEEF PILED
SIZED SAVORY CAESAR SALAD, MADE HIGH IN A TOASTED HOAGIE ROLL
WITH OUR HOUSE CAESAR WITH MELTED MOZZARELLA AND
DRESSING AND FRESH GRILLED PROVOLONE CHEESE SERVED WITH
CHICKEN BREAST A SIDE OF AU JUS AND YOUR
CHOPPED VEGETABLE SALAD $17.00 CHOICE OF A SIDE
KEEP IT LIGHT WITH THIS MIX OF CHOPPED CHEESE HOAGIE* $18.00
FRESH CUCUMBERS AND TRI COLORED SEASONED GROUND BEEF CHOPPED
BELL PEPPERS, CHERRY TOMATOES AND MIXED WITH PEPPER JACK CHEESE
AND RED ONION OVER A BED OF AND BACON, SERVED ON A TOASTED
MIXED GREENS MIXED WITH A LIP HOAGIE ROLL WITH LETTUCE,
SMACKING LEMON GARLIC DRESSING TOMATO AND OUR HOUSE BURGER
SAUCE WITH YOUR CHOICE OF A SIDE
THE FLYER SALAD* $20.00
OUR DELICIOUS SPRING MIX, SMASHBURGER SLIDERS* $10l $121$15
TOSSED WITH CHEDDAR, YOUR CHOICE OF 1, 2 OR 3 OF OUR
PROVOLONE, HAM, TURKEY, FRESH GROUND BEEF PATTIES,
TOMATO AND HARD BOILED EGG SMASHED AND SEARED WITH
WITH YOUR CHOICE OF DRESSING MELTED COLBY JACK CHEESE AND
THE DEVON WRAP* $12.00 SAUTEED ONIONS ON A TOASTED
GRILLED OR CRISPY CHICKEN WHITE ROLL WITH YOUR CHOICE
TOSSED IN OUR BUFFALO RANCH OF A SIDE
WITH LETTUCE,TOMATO AND
CHEESE, WRAPPED IN A FLOUR
TORTILLA
BURGERS CHICKEN BURGERS
ALL BURGERS SERVED W/ CHOICE OF FRIES OR SALAD ALL BURGERS SERVED W/ CHOICE OF FRIES OR SALAD
THE GRILLER* $18.00 THE HEATER* $18.00
A FRESH 6 OZ BEEF PATTY, TOPPED GRILLED CHICKEN BREAST TOPPED
WITH DOUBLE CHEDDAR AND WITH GRILLED JALAPENO AND
DOUBLE THE BACON AND SERVED ON MELTED PEPPER JACK CHEESE, SERVED
A TOASTED BRIOCHE BUN WITH ON A TOASTED BRIOCHE BUN WITH
LETTUCE, TOMATO, PICKLES AND OUR LETTUCE, TOMATOES AND BUFFALO
HOUSE MAYO MAYO
THE HOLE IN ONE* $19.00 THE BIRDIE* $18.00
A FIRE KISSED BEEF PATTY TOPPED
WITH CRISPY BACON, HAM , A FRIED FRESH COOKED CHICKEN TOPPED
EGG AND YOUR CHOICE OF CHEESE WITH WaRM TURKEY, MELEED
ON A TOASTED BRIOCHE BUN WITH CHEDDAR CHEESE, LETTUCE,
OUR HOUSE MAYC TOMATO AND OUR HOUSE MAYO ON
A TOASTED BRIOCHE BUN
MUSHROOM SWISS* $19.00

FLAME GRILLED PATTY, TOPPED WITH
SAVORY SAUTEED MUSHROOMS AND
MELTED SWISS CHEESE ON A TOASTED
BRIOCHE BUN




APPETIZERS

HOUSE MADE ONION RINGS $9.00
COCONUT PRAWNS $15.00
AT SAGE HHILLS GORGONZOLA FRIES $16.00
ST 202s WINGS AND FRIES $181$24
ROCK FISH TACOS $16.00
FRIED OKRA $10.00
MAIN COURSE MAIN COURSE
CREAMY PESTO RAVIOLI* $27 1 $32 *
THIS RICCOTTA AND SPINACH STUFEED TUSCAN SALMON $30.00
RAVIOLI COMES WITH GARLIC, PAN SEARED SALMON FILET TOPPED
MUSHROOMS, TOMATOES AND ONIONS, WITH CREAMY TOMATO BASIL SAUCE
FINISHED OFF WITH PESTO CREAM AND OVER A BED OF FLUFFY WHITE RICE
WHITE WINE WITH PARMESAN CHEESE. FIRE SEARED RIBEYE* $39.00
SERVED WITH A GARLIC ROLL AND YOUR
CHOICE OF CHICKEN, SHRIMP OR STEAK 14 OZ RIBEYE. CRUSTED WITH CRACKED
PEPPER AND SALT FLAKES, BRUSHED WITH
FETTUCINE ALFREDO* $24 | $28  OIL, GARLIC AND WINE TO GIVE THIS
STEAK A PERFECT BLEND OF JUICY BEEF
SAVORY FETTUCINE COMES WITH
SAUTEED GARLIC, CHERRY TOMATOES, IW\;/T (I; S?I)S;a\svc())s ;((;:S: ETA(S)F;EZED WITH
FRESH BASIL, SPINACH, AND YOUR
CHOICE OF CHICKEN OR STEAK FLAT IRON STE AK* $28.00
TORTELLINI PASTA* $22 1$24 1$28  AJUICY 6 OZ FLAT IRON STEAK SERVED
OUR DELICIOUS TOMATO AND BASIL WITH SAUTEED CARROTS AND BROCCOLI
VODKA SAUCE WITH YOUR CHOICE OF "
CHICKEN, SHRIMP OR STEAK FILET MIGNON $39.00
FIRE SEARED TENDERLOIN COOKED TO
PERFECTION WITH YOUR CHOICE OF
TWO SIDES
HAMPTON ROCK RIBEYE* $48.00
SIDES OUR 12 OZ RIBEYE BASTED IN BUTTER,
GARLIC AND ROSEMARY SERVED WITH A
SIDE SALAD, BACON COVERED BRUSSEL
SHOESTRING FRIES $5.00 SPROUTS AND SAUTEED MUSHROOMS
AND ONIONS
SIDEWINDER FRIES $5.00 SERVED BLUE RARE FOR YOU TO COOK
TO YOUR PERFECTION ON A HAMPTON
MASHED POTATOES $4.00 BASALT STONE
SAUTEED VEGGIES $4.00 AND SERVED ON A HAMPTON CUTTING
BOARD
CUP OF SOUP #2.00 *CONSUMER ADVISORY.
HOUSE SALAD $5.00 CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
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