
Caesar GF

romaine, croutons, caesar dressing

Steak Salad GF

arugula, kale, red onion, tomato,
feta, 5 oz filet mignon, green goddess 
dressing

Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food-borne illnesses
3% transaction fee added to all credit card transations. A 20% gratutity will be added for parties of 8 or more.

@theinletnww

Soup & SALADS
+6 oz chicken, +8 oz salmon, +U10 shrimp, +crab cake. 

All salads available as a wrap

Birra Pork Quesadilla  .
slow roasted pulled pork, pepper jack                                             
cheese, corn salsa, sour cream

Pork Wings GF  .
marinated, slow cooked, seasoned fries

Stuffed Long Hots GF  .
proscuitto, provolone, blue cheese crumbles, 
balsamic glaze

Burrata GF  .
delicate fresh mozzarella, EVOO, tomato and 
arugula salad, grilled sourdough

Deviled Eggs GF  .
five farm fresh eggs, traditional dijon filling, 
bacon

Buffalo Cauliflower  .
crispy cauliflower, ranch drizzle, 
blue cheese crumbles, celery

Bavarian Pretzel Bites         .
nuggets piled high, house american cheese 
sauce, house spicy mustard 

Cheesesteak Egg Rolls  .
shaved rib eye, hand rolled wonton wraps, 
pepper jack cheese, american, sauteed onions, & 
cherry pepper bed, spicy ketchup, sweet & spicy 
sauce

Hummus Duo GF .
traditional hummus, red pepper hummus, 
carrots, tomatoes, roasted red 
peppers, grilled pita

Crispy Fried Calamari              .
hot cherry peppers,
lemon garlic aioli or thai chili

Fried Provolone  .
hand breaded provolone, marinara sauce 

Buffalo Shrimp GF  .
ten shelled shrimp in traditional
buffalo sauce, crumbled blue cheese

Wings GF .
choice of buffalo, sweet chili bacon, cajun
spiced, siracha honey, garlic parmesan,
blue cheese dip

Pork Nachos GF .
slow cooked pork carnitas, pico, 
pickled jalapeños, crema, cheddar
and house cheese sauce, corn tortillas

Sesame Crusted Tuna GF  .
arugula salad, sweet and spicy aioli, sweet soy

Mussels GF  .
choice of white or red sauce, plenty of garlic
and parmesan, oven baked garlic bread. bucatini 
pasta +4.

Chicken Tenders  .
bbq or honey mustard, fries

Cheese Fries  .
seasoned hand cut fries, house cheese sauce, 
chives

Seafood Bruschetta GF .
crab, shrimp, heirloom tomatoes, garlic crostini

   NOTES $8 APP HAPPY HOUR
   SELECTIONS

GF    NOTATES GLUTEN FRIENDLY DISH AVAILABLE

STARTERS & 
SHARING

French Onion Soup   
garlic baugette and gruyere cheese

    Inlet House Salad GF

mixed greens, cucumbers, cherry
tomatoes, red onion, white balsamic
house dressing

Apple & Candied Walnut GF

chopped romaine, baby spinach, candied 
walnuts, shaved apples, blue cheese, red 
onion, apple cider vinaigrette

SIDES
Green Beans

Jalapeno Slaw.
Mac & Cheese

Cajun Rice
Side Salad

Stacked Burger*         
american, house sauce, potato roll, 
lettuce, pickles, *available as Beyond 
Burger
add on: bacon, pork roll, or sunny up 
egg for 1.50 each

Crab Cake
house tartar sauce, lettuce, tomato, 
potato roll

Pork Roll, Egg & Cheese    
taylor pork roll, american cheese, 
two sunny side up eggs on a potato roll
          + bacon 1.50

The INLET
shaved rib eye, shrimp
scampi, house cheese sauce, seeded 
liscios roll

Fried Chicken Sandwich       
buttermilk battered chicken breast, 
lettuce, tomato, garlic aioli, sriracha 
honey, potato roll

SANDWICHES & BURGERS
All Sandwiches come with fries or side salad

Udi’s Gluten Free Round Rolls Available Upon Request.

Chicken Salad Wrap                  
spinach wrap, spring mix, house chicken 
salad with walnuts, apples, and tomato

Filet BLT
hand sliced filet mignon, provolone, bacon. 
lettuce, tomato, onion, mayo, potato roll

Turkey Club                
sliced roast turkey, bacon, lettuce, tomato, 
mayo. choice of: white, wheat, or rye toast

Chicken Salad Club                  
house chicken salad with walnuts and 
apples, bacon, lettuce, choice of: white, 
wheat, or rye toast

Cheesesteak 
sliced ribeye medallions, new yorker 
american cheese, liscio’s long roll

MAINS
Cajun Salmon GF         
pan seared salmon, ten spice cajun 
seasoning, green beans, bruschetta, 
cajun rice, red pepper aioli

Blackened Scallops GF

pan seared, corn salsa, avocado,
watermelon radish 

Pork Mac & Cheese 
marinated slow cooked pork wings,
house cavatappi mac and cheese 

Blackened Steak & Shrimp GF 
chef’s cut steak, grilled shrimp, cajun 
rice, green beans, tomato salsa 

Crab Cakes
broiled, arugula, thai chili sauce,
grilled shrimp
 
Fruits of the Sea                          
pan seared scallops, shrimp, lump crab 
meat, bucatini, red or white

HAPPY HOUR
Every Day!
2 PM-5 PM

$8 Select Apps
$4 Domestic Beer

$5 Imports and Craft Beer
$5 White Claws
$5 Twisted Teas

$5 American Lemonade
$5 Three Olives Flavors

$5 House Wines

*Happy Hour not applicable
on special event days

5.26.22


