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Late nght At The hlghlander I’

ngs - Cajun Crab Cakes

A full pound. €hoose your style I\/Iade from scratch with sweet corn,

Buffalo. BB B iiders ¢ 8 tomato relish and

k Su s hQéor R Cajun mustard ¢ 9.5

\.*i 3 Cotc S |

’ il Stuffed Mushrooms \

! Hardboiled eggs coated with sausage Stufrad with aeheed |

and bread crumbs flash fried with Wied- witl] SR A

) spicy mustard ¢ 6 cheese and served with honey )
[ ; : mustard ¢ 6.5 L |
. Artichoke Dip Artichoke hearts /

I Ablend of artichoke hearts : B 4

*and cheeses baked golden brown Lightly battered flash fried with i
" with crusty French bread ¢ 7 drawn butter and parmesan ¢ 6.5 }

I Toasted Ravioli Nachos . |
| Original style or cheddar - Chips and cheeses with :

% andjalapeno ¢ 6.5 the works # 8.5 1

: Add grilled chicken or :

’ Dotato Skins spicy beef ¢ 10 |
£  Cheese and bacon or chili g | a
‘% and cheese ¢ 7.5 : ampler y

‘ Wings, Toasted Ravioli, and Potato '
DPub Dretzels Skins with assorted sauces ¢ 10 {‘9
; Baked to order with cheese sauce Bar B .

4 or spicy mustard sauce ¢ 6.5 ar urgers -\

% dill 4 mini-burgers cooked to order with |

\ Quesa 1la ; mustard pickles and cheddar cheese {

« Grilled chicken or shrimp with grilled  on mini-Kaiser rolls. ]

i onions and peppers or veggie ¢ 9 Served with French fries ¢ 7

Dizza

We use the perfect blend of mozzarella, provel and cheddar cheeses on our 3‘

IP 12" St. Louis style thin crust.Try it with our traditional homemade red sauce, i
é . pesto, our signature buffalo or BBQ sauce. Be Creative 4 8 3;-*

3 Choose your toppings, pepperoni, ltalian sausage, hamburger, bacon, 4
¢ ham, Genoa salami, broccoli, anchovies, onion, green pepper, black olive,

X ~mushrooms, jalapenos, tomatoes 4 1.5 each topping

. Specialty toppings — shrimp, crab meat, grilled chicken, pineapple, =&
E : artichokes hearts, roasted red pepper® 2 each topping

S gt
3 ; -J_t‘,é’-"*’\’!ﬁ‘”-‘\a..s. 5 i
% 3 w ) " ),.-—-u' &



