
A P P E T I Z E R S

S O U P  &  S A L A D S

Bavarian Pretzel  Sticks
Five soft  pretzels  topped with salt  and baked.
Served with spicy mustard and beer cheese
using our own AYC Main Sai l  draft  beer -  $12

Honey Sriracha Sprouts
Oven-roasted or  f r ied Brussels  sprouts tossed in
sweet honey sr i racha sauce and topped with
bacon bits  -  $12

Fried Green Tomatoes
4 s l iced green tomatoes f r ied golden brown,
topped with a bacon-orange marmalade. 
 Served with spicy mayo and tomato and
cucumber re l ish  -  $12

Mediterranean Hummus Dip
Hummus topped with f resh tomatoes,
cucumbers ,  bel l  peppers ,  red onion,  o l ives ,  and
feta cheese.  F in ished with ol ive oi l  and pine
nuts ,  and served with gr i l led pita bread - $14

AYC Chicken Wings
12 f resh jumbo chicken wings f r ied golden
brown and tossed in ei ther our  house-made
Buffalo or  your choice of sauce.  Served with
celery and ranch dress ing - $15.50

Buffalo,  HOT,  Gar l ic Parmesan,  Hot Gar l ic Parmesan,
Honey Mustard,  BBQ, Thai  Chi l i ,  Cajun Dry Rub

Dressings
Ranch,  Balsamic,  Caesar ,  Sweet Sour ,  Raspberry
Walnut ,  White French,  Honey Mustard,  B lue Cheese

Add Protein to any salad
Steak     $10  |    Chicken  $6  |   Shr imp    $8

Caesar Salad
Fresh romaine lettuce,  parmesan cheese,  and
croutons tossed with Caesar dress ing - $12

House Salad
Tomatoes,  cucumbers ,  red onion,  carrots ,
Parmesan cheese,  candied walnuts ,  and
croutons.  Served with your choice of dress ing 
Ful l  S ize  -  $12
Side Salad - $4.15

Wedge Salad
Fresh iceberg lettuce topped with white French,
bacon,  bleu cheese,  egg,  tomato,  and green
onions -  $12

Soup of the Day or Home Made Chil i
Cup - $3.25  |   Bowl  $6.25

B U R G E R S

Mushroom & Onion Swiss Burger
Fresh 8-oz.  a l l-beef patty ,  seasoned and
cooked to order ,  with sautéed mushrooms,
caramel ized onions,  and melted Swiss cheese.
Served on a buttery toasted br ioche bun,  and
f in ished with roasted gar l ic aio l i   -  $15

The Atwood Burger
Two 4-oz.  patt ies smothered in cheese.   With
bacon,  onion,  lettuce,  pick le ,  and Thousand
Is land sauce.  Served on a buttery toasted
br ioche bun - $15

Build Your Own Burger
Fresh 8oz burger patty seasoned and cooked to
order ,  served on a toasted br ioche bun.  -  $11 .50

Toppings:  lettuce,  tomato,  onion,  pick les ,  banana
peppers ,  onion str ings,  ketchup,  mayo,  mustard

Premium Toppings:  Bacon,  cheese,  mushrooms -
add $1  each

S E R V E D  W I T H  Y O U R  C H O I C E  O F  S I D E

Vegetar ianGluten-Free

S A N D W I C H E S
S E R V E D  W I T H  Y O U R  C H O I C E  O F  S I D E

Beef Tenderloin Sl iders
Two gr i l led 3-oz.  tender lo in medal l ions gr i l led
to perfect ion and topped with caramel ized
onions,  lettuce,  Bours in cheese,  and horseradish
sauce.  Served on mini  Br ioche buns -  $16

Gril led Chicken Club
Gri l led 6-oz.  chicken breast  served on a toasted
br ioche bun with bacon,  lettuce,  and tomato,
topped with Bours in cheese spread - $12

Buffalo Chicken Wrap
Gri l led chicken,  lettuce,  tomato,  cheddar
cheese,  buffalo sauce,  and ranch in a large
f lour  tort i l la.  Select ei ther gr i l led or  cr ispy
chicken -  $14

Chicken Quesadil la
Large f lour  tort i l la with melted cheddar and
mozzarel la cheese,  diced gr i l led chicken,
sautéed peppers ,  and onions.  Served with salsa
and sour cream - $13.50



E N T R E E S

W E  S T R I V E  T O  U S E  T H E  F R E S H E S T  I N G R E D I E N T S  A V A I L A B L E  A N D  M A Y  S U B S T I T U T E  I T E M S  I F  W E  F E E L  T H E  Q U A L I T Y  D O E S  N O T  M E E T  O U R  S T A N D A R D S .
* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T ,  P O U L T R Y ,  S E A F O O D ,  A N D  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S

S I D E  D I S H E S
Side  Sa lad

Seasona l  Vegetab les
Da i l y  Mashed Potato  Se lect ion

Dai l y  R ice  P i la f
F resh-Cut  F r ies

Beer-Battered Onion Rings
Baked Potato (after  4 pm)

D E S S E R T S
Cheesecake of the Week
Homemade cheesecake with whip cream -
$6.25

Hoho Cake
A r ich chocolate cake,  topped with f luffy
vani l la f i l l ing and smooth chocolate frost ing
- $6.25

Bread Pudding of the Week
Homemade bread pudding - $6.25

6-Oz.  Fi let
Char-gr i l led,  6-oz cert i f ied Angus beef f i let
cooked to your desi red temperature.   Served
with a port  wine demi-glace - $28

Pan-Roasted Herb Chicken
8-Oz. ai r l ine chicken breast  mar inated in f resh
herbs,  gar l ic ,  and lemon. Pan seared,  and oven
roasted.  F in ished with a white wine butter  sauce
- $22

Cast Iron Chicken Pot Pie
Slow-cooked pul led chicken with celery ,  onion,
gar l ic ,  peas,  and carrots in  a th ick creamy
sauce,  placed in a cast  i ron pan,  topped with
puff  pastry ,  and baked golden brown. Served
with a s ide salad –  $15.50

K I D S  M E N U
Kids Chicken Tenders
2 fresh jumbo chicken tenders f r ied golden
brown and served with f resh cut f r ies and honey
mustard -  $8.25

Kids Burger
Gri l led al l  beef hamburger on a toasted br ioche
bun,  served with f resh cut f r ies.  -  $8.25

Toppings:  lettuce,  tomato,  onion,  pick les ,  banana
peppers ,  onion str ings,  ketchup,  mayo,  mustard

Premium Toppings:  Bacon,  cheese,  mushrooms - add
$1 each

Kids Mac & Cheese
Five-cheese mac with provolone,  mozzarel la ,
cheddar,  American,  and Parmesan - $8.25

Kids Spaghetti
Class ic Spaghett i  & Marinara.  Served with a
breadst ick.  -  $8.25

S E R V E D  W I T H  A  S I D E  S A L A D  A N D  Y O U R  C H O I C E  O F  2  S I D E S

Pineapple Teriyaki  Glazed Salmon
Pan-seared salmon with a Pineapple ter iyaki
glaze topped with f resh mango salsa -  $22

I tal ian Sausage Stuffed Banana
Peppers
Fresh banana peppers stuffed with mozzarel la
cheese and fresh ground I ta l ian Sausage. Baked
in the oven in mar inara,  topped with cheese.
Served with a s ide salad and breadst ick - $14

Jumbo Chicken Tenders
4 large jumbo chicken tenders hand-breaded
and fr ied golden brown. Served with f resh-cut
fr ies ,  s ide salad,  and gar l ic-parmesan dipping
sauce - $15.50

Five-Cheese Mac & Cheese
Adult-s ized mac & cheese packed with
Provolone,  Mazzarel la ,  Cheddar,  American,  and
Parmesan.  Topped with your choice of
blackened chicken or  f i let  medal l ions

Blackened or Gri l led  Chicken - $16
Fi let  Medal l ions -  $18

P A S T A

Shrimp Scampi Pasta
Spaghett i  pasta with sauteed shr imp tossed
with f resh tomatoes,  spinach,  and fresh basi l .
Served in  white wine lemon-butter  sauce - $22

S E R V E D  W I T H  A  S I D E  S A L A D  A N D  B R E A D S T I C K


