
BEER & CIDER

3.50

DRAUGHTS

BUD LIGHT
MANNY’S PALE ALE

STELLA ARTOIS
BLUE MOON BELGIAN WHITE

PYRAMID HEFEWEIZEN
DIAMOND KNOT IPA
MAC & JACKS AMBER

GUINNESS DRAFT

BOTTLES

BUDWEISER
HEINEKEN

MILLER HIGHLIFE
COORS LIGHT
AMSTEL LIGHT

CORONA
CORONA LIGHT

ST. PAULI GIRL (non alc)

STRONGBOW HARD DRY CIDER

Ask your server about our Seasonal Beer Choice(s)

HOUSE WINE

4

STONE CELLARS
Cabernet or Chardonnay



ANCHO CALAMARI
Tender calamari, dusted with a housemade ancho chili blend. 

Lemon chipotle aioli to dip.  6.25

THAI WINGS
Tossed in a sweet Thai sauce, served with 

housemade blu cheese dressing. 4.50 · add a wing 1.50

SAUTÉED PRAWNS
Sautéed prawns in a fresh garlic and tomato sauce with
kalamata olives, pesto and a green onion garnish. 8.95

GRILLED WILD SALMON
Brushed with an ancho, honey lemon glaze and served over

sautéed spinach with lemon beurre blanc. 12.50

JAMAICAN JERK CHICKEN SATAY
Pineapple/jicama salsa and lime over 

a bed of wild greens. 6.95 · add a stick 1.50

BAKED ARTICHOKE DIP
Roasted green chilies and aged parmesan.

Served with warm pita. 6.95 · add crab 4.50

CRISPY CRAB WONTONS
Delicately crispy wontons stu�ed with dungeness crab and 

cream cheese. Served with sweet Thai chili sauce 
and mango purée. 6.95 · add a wonton for 2

BLU SLIDERS
3 house ground prime sirloin mini burgers. 6.95

 · add cheese, bacon, or avocado .25/ea 
·  add another slider! 2

STEAMED CLAMS
Local manila clams sautéed in white wine,  

lemon and garlic butter.  8.95

BLU MAC & CHEESE
Creamy cheddar paired with gruyére. Served au gratin. 6.50

MINI FLAT BREAD PLATE
Oven baked �at bread drizzled with olive oil and a balsamic
reduction. Roasted elephant garlic, cambozola, mixed olive 

tapenade and marinated roasted peppers. 6.5

ST. LOUIS BBQ RIBS
Slow cooked, tender pork ribs in spicy honey BBQ sauce 

topped with frizzled onions. 8.95

MINI PIZZA
Choose any pizza, made to order in a personal size. 6.50

*Consuming raw or undercooked eggs, meats or seafood 
may increase risk of foodborne illness.


