
CHEF SELECTIONS
MONDAY-THURSDAY 4PM-8PM | FRIDAY 4PM-10PM
SATURDAY 12PM-10PM | SUNDAY 12PM-8PM

SHRIMP COCKTAIL
Jumbo Gulf Shrimp, Fresh Greens, 
Remoulade & Cocktail Sauce    

CAPRESE SALAD
Fresh Mozzarella, Red Ripe Roma Tomatoes, 
House Balsamic Dressing, Fresh Basil &
Sea Salt  

CHICKEN SOUVLAKI 
Skewers of Lemon & Herb Marinated Chicken, 
Char-grilled, served with Fresh Tomatoes, 
Red Onions, Creamy Tzatziki, Traditional 
Hummus, Fresh Greek Style Lavash Bread & 
Fresh Lemon

THE MASTERS EGG SALAD SANDWICH  
Creamy Egg Salad Spread on House Made 
Farmhouse White Bread, served with Pickled 
Red Onions & Dill Pickle Chips 

VIP SLIDER 
Grilled Beef Patty, American Cheese, served 
on a Toasted House-made Potato Roll, with 
House Aioli, Sliced Tomato, Shaved Red 
Onion and Dill Pickle Chips

“LUMPIA” PORK SPRING ROLLS
House-made Flaky Thin Flour Wrapper, filled 
with a Blend of Pork, Vegetables & Spices, 
Deep Fried, served with Sweet Chili Sauce 

PORK BELLY SKEWER
Marinated Pork Belly, basted with Filipino 
Style BBQ Sauce, Char-grilled, served with 
Mango Kimchi & Jasmine Rice

CHEESE STEAK SLIDER    
Shaved Roast Beef, Grilled with Onions, 
Mushrooms & Pepper Rings, served on a 
Toasted House-made Baguette, topped with 
Beer Cheese Sauce

BUFFALO CHICKEN BITES
Crispy Fried Chicken Bites, tossed with 
Buffalo Sauce, served with Carrot, Celery 
Salad & Ranch Dressing 

TRUFFLE CHEESE FRIES 
Thin Crispy-fried Potatoes tossed with White 
Truffle Oil & Grated Parmesan Cheese

DESSERTS
SERVED ALL DAY

Ask your server about our assorted selection of desserts, specialty teas,
and Italian espresso drinks by Lavazza.

CHIPS & SALSA    
Corn Tortilla Chips, served with Fresh House-made Salsa

VIENNA BEEF CHICAGO DOG   
Vienna Beef Frank, with Sweet Bright Green Chicago Relish, Sport Peppers,
Sliced Tomato, Diced Onions, Yellow Mustard, Celery Salt, topped with
Boar’s Head Pickle Spear, served in a Poppyseed Bun 

SERVED DAILY OPEN - CLOSE

VIP LOUNGE MENU


