
For Reservations or ToGo Orders: 904.269.1953
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne
 illness, especially if you have certain medical conditions. Please make your server aware of any food allergies. 

For your convenience, a 20% gratuity us added to parties of six or more. $3 Split-Plate charge.

Executive Chef, Richard Dino

Chicken Strips   $10
Marinated in buttermilk, hand-breaded and served with
 your choice of sauce.

Tossed in sauce $1 | Extra sauce $.50

Signature wings   $11
Ten large chicken wings tossed in your choice of sauce.

All flats or all drums $2 | Extra sauce $.50

  

Caramelized Onion & Bacon Dip   $12
Onions, bacon and balsamic reduction served with crostini.

Ahi Tuna   $12
Black pepper crusted ahi tuna, sesame cucumber salad, 
avocado, pickled ginger, wasabi and sesame seeds.

Crab Cakes   $12
Two jumbo blue crab cakes topped with house-made remoulade.

Coconut Curry Mayport Shrimp   $11
Six large shrimp hand-breaded with shaved coconut. Fried 
ginger, basil and cilantro served with coconut curry sauce.

Soups Cup $3  |  Bowl $5
Tomato Basil | Soup Du Jour 

Grilled Vegetable Hummus   $7
Served with crostini and extra virgin olive oil.

Pork Rinds   $7
Cajun seasoning, salsa verde and lime.

House-made Pimento Cheese Dip   $7
Pimento cheese and tomato bacon jam, served with crostini.

Fried Soft Pretzel   $7
Coarse sea salt and served with Sweetwater 420 beer cheese.

Nachos   $8
Corn chips topped with pepper jack queso, tomatoes, 
jalapeños and red onions.

Add: Chicken $4, Shrimp $6 or Steak $8

Cheese Curds   $9
Breaded, fried and served with a side of marinara.

Fried Green Tomatoes  $9
House-made pimento cheese, tomato bacon jam, arugula 
and pickled red onion.

Calamari   $11
Spicy peanut sauce, cilantro, scallions, purple cabbage, 
toasted sesame seeds and crushed peanuts.

starters

House   $8
Crisp romaine, cucumbers, red onions, heirloom grape 
tomatoes and shredded cheese.

Caesar   $8
Crisp romaine, house-made Caesar dressing, parmesan 
cheese and garlic croutons.

Tomato Panzanella   $10
Marinated heirloom grape tomatoes, cucumbers, red onions, 
arugula, croutons and house-made mozzarella served with an 
herb vinaigrette dressing.

B.L.T.   $11
Crisp romaine, fried green tomatoes, feta and bacon served 
served with a house-made ranch dressing.

Salads
ahi Tuna & Melon Salad  $11
Spring mix, arugula, ahi tuna, melon, spiced nuts, and 
feta cheese, served with a house-made melon vinaigrette.

Steakhouse grilled romaine  $16
Grilled romaine heart, grilled steak, heirloom grape 
tomatoes, cucumbers, bacon, hard-boiled egg and crispy 
shallots served with a house-made blue cheese dressing.

Add: Chicken $4, Shrimp $6 or Steak $8 to any salad

Mild | Medium | Hot | Cajun | BBQ | Lemon Pepper | Hawaiian 

Blackened | Garlic Parmesan | White Truffle | Honey Sriracha

Ranch | Balsamic Vinaigrette | Blue Cheese | Catalina 

Honey Mustard | Herb Vinaigrette | Melon Vinaigrette



Cranberry Pecan Chicken Salad Sandwich   $9
Roasted chicken breast, sundried cranberries, candied 
pecans, celery, red onions, lettuce and tomatoes. | also 
available as a wrap or salad 

Talons Burger   $10
Half-pound patty served with lettuce, tomato and onion 
served on a kaiser bun.

Add any additional Toppings for $1 each:

Fried Onion | Sunny Side Up Egg | Bacon | Avocado 
Mushrooms | Caramelized Onions | Grilled Peppers
Jalapeños | Smoked Gouda | Blue Cheese | Swiss
Pepper Jack | Cheddar | American | Provolone | Pimento

Conley Wrap   $10
Fried chicken, house-made ranch, lettuce, tomato, bacon, 
red onions, and cheddar cheese, served in a flour tortilla.

grilled cheese Fondue   $10
White bread, cheddar, Swiss and tomato bacon jam with 
pepper jack fondue to dip.

Taco Del Dia   $10
Ask for today’s selection of hand-crafted street tacos.

Beer Brat   $11
Local bratwurst, sweet pepper and onion relish with 
pepper jack queso, on a hoagie roll.

Hot Cheeto Smoked Gouda Mac & Cheese   $12
Cavatappi pasta, smoked gouda cheese sauce, 
hot Cheeto crust and balsamic reduction.

Add: Chicken $4, Shrimp $6 or Steak $8

Arugula Pesto Cavatappi   $14
Sundried tomatoes, black olives, parmesan cheese, 
candied pecans and grilled chicken.

Fried Half Chicken   $21
Southern fried chicken, bourbon-glazed buttermilk biscuit 
waffle, mac & cheese, sweet & sour collard greens and 
andouille red-eye gravy.

Ahi Tuna Bahn Mi   $12
Black pepper seared yellow-fin, pickled carrots, cucumbers, 
celery, jalapeño, daikon radish. Cilantro, scallions and 
smoked black pepper aioli, served on a hoagie roll.

Crab Cake B.L.T.   $12
Jumbo lump crab, smoked bacon, tomato, lettuce, jalapeno 
aioli, served on a kaiser bun.

Chicken & Waffle Sliders   $12
Two buttermilk biscuit waffles, southern fried chicken, 
cheddar cheese and pepper jelly.

Buffalo Chicken Sandwich   $12
Buttermilk fried chicken, blue cheese slaw, lettuce, tomatoes, 
onions, on a kaiser bun. | also available as a wrap

Talons club   $12
Ham, turkey, cheddar, American cheese, lettuce and bacon 
tomato jam, on your choice of white or wheat bread, served 
toasted and hot or cold.

shrimp po-boy   $14
Fried Mayport shrimp, romaine, heirloom grape tomatoes, 
house-made remoulade, served on a hoagie roll.

Fresh Catch Sandwich   market price
Local fresh fish, served with lettuce, tomato, onion, 
house-made tartar sauce, on a toasted kaiser bun.

Grilled Salmon   $25
Arugula pesto, roasted red potatoes and house vegetables.

Bone-in Pork Chop   $26
Cast iron seared Frenched pork chop, bacon and mushroom 
sauce, roasted red potatoes and bacon charred pickled 
green beans.

Fresh catch of the day   market price
Pineapple cucumber salsa, coconut ginger jasmine rice and 
bacon charred pickled green beans. | Seasonal Selections

Chef’s Cut   market price
Lyonnaise potatoes and sweet & sour collard greens.

Standard Sides   $3
French Fries | Coleslaw | Fresh Fruit

Premium Sides   $4.50
House Salad | Caesar Salad | Cup of Soup | Sweet Potato Fries | Sautéed Vegetables

Bacon Charred Pickled Green Beans | Coconut Ginger Jasmine Rice
Roasted Red Potatoes | Sweet & Sour Collard Greens

Entrées 
Available after 4 pm

hand-helds 
Served with a choice of Standard Side. Substitute any Premium Side for $1.50.


