
Ainsworth Menu Selection 
 

Soup: 
 

Creamy Lobster Bisque 9 
 

 
Salads: 

 

Grilled Prime Steak Salad - 14 
Romaine lettuce, cherry tomatoes, red onions, crispy white onions, blue cheese crumbles 

and house made blue cheese dressing 
 

Lobster Cobb Salad - 16 
Avocado, chopped egg, smoked bacon, red onions & balsamic vinaigrette 

 
Thai Style Chicken Salad - 14 

Bean sprouts, fresh peanuts, shredded romaine lettuce and cabbage tossed in 
cilantro ginger dressing 

 
Roasted Beet and Goat Cheese Salad - 11 

Macadamia nuts, baby mixed greens and a balsamic reduction 

  
Blue Cheese Bibb - 10 

Bibb lettuce topped with house made blue cheese dressing, bacon, red onions,  
chopped tomatoes and blue cheese crumbles 

 
 



Classic Caesar Salad 9 add chicken 12 add 
shrimp 15  

Romaine leaves, parmigiano reggiano cheese, house made croutons, and crushed black 
peppercorn 

 
Chopped Salad -11 

Romaine lettuce, apples, mandarin oranges, tomatoes, red onions, bell peppers, shredded 
carrots topped with feta cheese and toasted pecans with raspberry vinaigrette 

 
Spinach Salad - 11 

Baby spinach leaves, walnuts, strawberries, apples, blue cheese crumbles  
and honey bacon dressing 

 
Appetizers: 

 

Edemame - 5 
Fresh soy beans with kosher salt 

 
Truffle potato wedges - 8 

With cilantro and parmigiano reggiano cheese 

 
Miso Duck Spring Rolls - 12 

Roasted duck with carrots & jalapenos drizzled with balsamic reduction  
and sweet soy glaze 

 
Prime Rib Poke - 12 

Seared prime rib, red onions, cilantro, tomato, served cold with a sesame dressing 

 



 
Smoked Pork Empenadas - 12 

With mango chutney 

 
Pineapple Ribs - 12 

Baby back ribs braised in pineapple juice served with a smokey BBQ glaze 

 
Turkey Sliders - 12 

3 mini turkey burgers with tomato, red onion, lettuce on a potato bun 

 
Crispy Calamari and Rock Shrimp - 12 

Served with a yuzu tartar sauce 

 
Lobster Po’boy Sliders - 18 

Mini lobster rolls served with yuzu tartar sauce, bib lettuce,  
red onions and avocado 

 
Garlic and Chili Chicken Wings - 12 

With a sweet and spicy ginger glaze 

 
 
 
 
 
 



 
 
 

Sandwiches: 
All sandwiches come with housemade coleslaw and a pickle 

 

Rueben - 13 
Corned beef, swiss cheese, braised red cabbage  

and thousand island dressing resting on marbled rye bread 

 
Pulled Pork Sandwich - 15 

In-house mesquite smoked pork 

 
Fresh Ground Jumbo Burger – 14 

Cheddar, grilled onions & mushrooms 

 
Turkey Burger - 13 

Fresh ground turkey, lettuce, tomato, onion on a fresh baked roll 
 

Rotisserie Turkey Club - 14 
Avocado, bacon, red onion, tomato, bibb lettuce & garlic aioli 

 
Chicken Salad Sandwich - 12 

Bibb lettuce, tomato 
es & diakon sprouts  

 
Vegetarian Melt -11 

Portobello, zucchini, eggplant, red pepper, goat cheese & mozzarella 



 
 
 

Pizza: 
 

Margarita Pizza – 9  
Mozzarella cheese and “ TBG” sauce 

 
Wild Mushroom Pizza - 10 

Goat cheese, onions, white truffle oil and wild mushrooms 

 
Spicy Lobster Pizza - 16 

Lobster, roasted chilies, sweet peppers, red onions, goat cheese and fresh cilantro 

 
BBQ Chicken Pizza – 12  

Red onions, fresh tomatoes, fresh cilantro and tender BBQ chicken 
 

 
The Carnivore - 14 

Sausage, pepperoni, mini meatballs, salami and prosutta with parmesean and gruyere 
cheese 

 
 
 
 
 



 
 
 

Entrées: 
 

Grilled Bone in Pork Chop - 17 
With crispy onions, apple chutney and balsamic reduction 

 
16oz. Cowboy Cut Ribeye - 22 
Grilled to perfection and served with a soy peppercorn sauce 

 
Shepard’s Pie – 16 

Braised lamb, garlic, carrots and tomatos in a flaky crust 

 
Grilled Half Chicken - 17 

With garlic and cilantro 

 
Fresh Kielbasa - 15 

Braised red cabbage, spicy mustard and caramelized onions 

 
Catch of the Day mc$MP 

Seasonal fish, grilled or baked with a cilantro vinaigrette and Thai salsa 
 

Sides: 
Steamed Broccoli mc$1.50 
Steamed Asparagus mc$1.5 

Baked Yams mc$1.50 
House made Coleslaw mc$1.5 

 



 
All Entrees and sandwiches come with house  wedges 


	Macadamia nuts, baby mixed greens and a balsamic reduction
	Fresh soy beans with kosher salt
	With cilantro and parmigiano reggiano cheese
	With mango chutney
	Pineapple Ribs - 12

	Served with a yuzu tartar sauce
	With a sweet and spicy ginger glaze
	All sandwiches come with housemade coleslaw and a pickle

	Corned beef, swiss cheese, braised red cabbage 
	In-house mesquite smoked pork
	Cheddar, grilled onions & mushrooms
	Fresh ground turkey, lettuce, tomato, onion on a fresh baked roll
	Avocado, bacon, red onion, tomato, bibb lettuce & garlic aioli
	Bibb lettuce, tomato
	es & diakon sprouts 
	Mozzarella cheese and “ TBG” sauce
	Goat cheese, onions, white truffle oil and wild mushrooms
	Braised red cabbage, spicy mustard and caramelized onions

