
Plant Based Option Available

Vegetarian Option Available

Gluten Free Option Available

SIDES
French fries 5		  Seasonal vegetables 5
Sweet potato fries 5	 House salad 6
Mashed potatoes 5

SALADS
Add chicken 7. Add shrimp 7. Add salmon 7.

GREEK SALAD  14.3
Cucumbers, tomatoes, bell peppers, kalamata olives, 
red onions, and fresh mint tossed with a homemade 
lemon vinaigrette. Served over a bed of romaine lettuce 
topped with feta cheese.

CAESAR SALAD  14.3
Fresh romaine lettuce, Caesar dressing, parmesan 
cheese, and fresh croutons.

ASIAN SALAD  14.3
Spring mix lettuce topped with marinated cellophane 
noodles, cucumber, red peppers, edamame, green 
onions, cilantro, and toasted cashews. Tossed with a 
creamy roasted sesame seed dressing.

ENTRÉES
CRISPY CHICKEN TENDERS  18.7
5 Chicken tenders, french fries and coleslaw

 
CHEF’S SKYLINE PASTA  19.8
Ask your server for the Chef’s pasta special.
Add chicken 7. Add shrimp 7. Add salmon 7.

 
CURRY  20
Masala style curry sauce, garbanzo beans, steamed 
basmati rice, mango chutney, and warm naan bread.
Add chicken 7. Add shrimp 7.

SKYLINE STEAK  MARKET PRICE
Chefs Seasonal cut, served with a side of mashed 
potatoes and seasonal vegetables

SALMON PICCATA  30
Pan seared fresh salmon fillet with lemon butter sauce, 
capers, and tomatoes. Served with mashed potatoes 
and seasonal vegetables.

MEATBALLS WITH POLENTA  26
House made meatballs with a beef and pork blend, 
tomato basil sauce, mascarpone creamy polenta, 
grilled seasonal vegetables.

HANDHELDS
Served with a choice of french fries or sweet potato fries.

1/3 POUND BRICKBURGER  18.7
100% grass fed beef patty, melted American cheese, 
tangy sauce, tomato, lettuce, and crisp pickle chips. 
Served on a toasted bun.
Add bacon 2. Add burger patty 3.

PLANT BASED  BURGER  18.7
Chargrilled plant based patty, vegan cheese, 
veganaise, tomato, lettuce, and crisp pickle chips. 
Served on a toasted bun.

TURKEY MELT  19.8
Roasted Turkey Breast, melted Swiss cheese,crispy 
bacon, tomato and grain mustard mayo, all hot-pressed 
on rustic bread

FRESH FISH SANDWICH  19
Ask your server for today’s fish, cooked your way.
Served on a brioche bun with Cajun remoulade, 
lettuce, and tomato.

GRILLED CHICKEN SANDWICH  18.7
Grilled marinated chicken, sweet and smokey mayo, 
smoked gouda cheese, lettuce, tomato and pickles.

APPETIZERS
CHICKEN WINGS   		  6 WINGS 12
				    10 WINGS 18
Twice cooked chicken wings tossed in Buffalo  
or BBQ , Served with celery sticks, Blue cheese  
or ranch dressing. 

HOT HONEY SHRIMP  18.7
Crispy shrimp battered in-house served with  
a drizzle of spicy honey and fresh chives.

CHIPS AND SALSA  9.9
Homemade mild salsa made with fire roasted 
tomatoes, onions, jalapeno, cilantro and lime.  
Served with warm tortilla chips.

PRETZEL TWIST  14.3
Jumbo warm pretzel twist served with beer  
cheese sauce and grain mustard sauce.

ROASTED STREET CORN DIP  14.3
Roasted corn, jalapenos, cream cheese and  
spices. Topped with queso fresco and cilantro.  
Served with chips.

Consuming raw or undercooked food may increase your risk of foodborne 
illness, especially if you have a medical condition. Please let us know if you 
have any food allergies as not all ingredients are listed on the menu.



DESSERT
 

BRICKBEARD’S TREASURE  13.2
Warm brownie with a chocolate chip cookie ice-cream sandwich, served with toffee pieces, 
chocolate sauce, caramel sauce, and whipped cream. Large enough to share.

FRIED APPLE PIE  9
Vegan apple pie served warm with Hershey’s Vanilla Oat Ice cream and  
drizzled with raspberry sauce.

FRIED OREO COOKIES  9
6 deep fried battered Oreo cookies served with chocolate sauce and whipped cream.


