
BLACK  PRONG
Bar & Grill

Lite Bites

Bread Board  6
Freshly Baked dinner rolls | herB Butter 
Balsamic & herB eVoo

Crispy Calamari  13
arugula | Parmesan | marinara

Smoked Chicken Wings  16
honey garlic BuFFalo | Parmesan | micro greens

Crab Cake  15
remoulade | toasted almonds | micro greens

Charcuterie  22
cured meats | gourmet cheese | Fruit PreserVe 
grilled crostini | local honey | micro herBs

Pickled VegetaBles  
 
Charred Jalapeño Bacon 
Wrapped Shrimp  14

house BBQ | chiVe 

Street Tacos  15
Filet mignon | Pico de gallo | Parmesan 
caViar* | micro cilantro

Handhelds

Fish & Chips  18
yuengling Battered catch oF the day 
house tartar | serVed with house cut Fries

Lobster Roll  20  
herB aioli | micro cilantro 
serVed with house cut Fries

Grilled Vegetables  13
grilled Focaccia | VegetaBle lamels 
 herB aioli | micro greens

BP Wagyu Burger* 18
Brioche | white cheddar | garlic herB aioli 
arugula | caramelized onion 
serVed with house cut Fries

*consuming raw or undercooked meats, Poultry, seaFood, shellFish, or eggs may 
increase your risk oF FoodBorne illness, esPecially iF you haVe certain medical conditions.

18% gratuity will Be automatically aPPlied to taBles oF six or more. 

Starters

Soup du Jour  10
cheFs daily sPecial curated From local 
& seasonal ingredients 

French Onion Soup  10
caramelized onion | Focaccia 
caramelized ProVolone | chiVe

 

Farm Greens  12 
heirloom tomato | heirloom carrot 
cucumBer | Balsamic herB Vinaigrette 

 
Classic Caesar  14
romaine | Focaccia croutons 
shaVed Parmesan 

chicken + 9   shrimP +11   salmon + 12     



Off the Dock

Shrimp & Grits  24
cheddar & herB stone ground grits | Pearl onion 
heirloom tomato | country graVy

Lobster Gnocchi  34
Parmesan Foam | Basil oil 
caViar* | micro greens

Caribbean Mahi  32
coconut rice | Broccolini | citrus Beurre Blanc 
mango salsa | micro cilantro

Crab Cakes  34
seasonal VegetaBles | micro greens 
caViar Beurre Blanc* 

Atlantic Salmon*  28
coconut rice cake | heirloom carrots 
yuzu teriyaki

Local Catch Amandine  39
craB stuFFed catch | gulF shrimP | wild rice  
heirloom succotash | citrus Beurre Blanc 
toasted almonds

Entrees

Off the Farm

Nightly Vegetarian Special  24
craFted From local and seasonal ingredients

Chicken Parmesan  28
house marinara | caramelized mozzarella

Parmesan | linguini 

Airline Chicken  26
herBed wild rice | Broccolini 
mushroom demi

New Zealand Lamb*  46
Butternut sQuash Puree | Farm Peas 
Pearl onion | aged Balsamic reduction

Braised Short Rib  38
garlic herB Potato Puree | heirloom carrots

caBernet demi-glace

Surf & Turf*  48
6oz Filet mignon | loBster crust | Potato Puree 
cognac dijon Bechamel  | asParagus

Enjoy a multi-course, off-menu dining and wine pairing 
experience on Monday nights

A La Carte

14 oz NY Strip* serVed with herB Butter Quenelle  34

8 oz Filet Mignon* serVed with caBernet demi-glace  42

12 oz  Chairmans Reserve Skirt* serVed with local herB chimichurri  38

Cowboy Pork Chop* serVed with a caViar Beurre Blanc*  28

loBster crust  +12      craB  cake  +12   

heirloom succotash   8 
Balsamic grilled asParagus   8
yukon Potato Puree   8 
Baked Potato   8

Butternut sQuash Puree   8
coconut rice   8
wild rice & herBs   8
Broccolini   8

ACCOMPANIMENTS
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FL OU R LESS CH OCOL ATE CAKE 

A dense, rich chocolate cake 

served with fresh fruit 

NY CHEESECAKE 

Creamy cheesecake made in-house 

in the traditional fashion 

R ASPBE R RY CHEESECAKE 

The smooth creaminess of cheesecake with 

vibrant raspberry flavor 

CH OCOL ATE M OUSSE 

Smooth and airy chocolate mousse 

topped with whipped cream and 

a house-baked cookie 

CR EME B R ULEE 

anilla custard with a perfectly 

caramelized sugar crust 

ALL DES SERT S ARE $9 

AD D A SCOOP OF ICE C REAM TO ANY DES SERT $2.5 

EXTRA FRUIT, PUREE, OR SPICED RUM WHIPPED CREAM $.50 



Happy Hour

Coconut Shrimp  8
Mango Thai Chili

Vegetable Spring Rolls  8
Yuzu TeriYaki & Chive 

Smoked Wings  8
honeY garliC Buffalo | ParMesan

Steak Skewer  8
ChiMiChurri aioli

1/2 OFF Wells
1/2 OFF Draft

1/2 OFF House Wines 
1/2 OFF Domestic Bottles

Sunday & Monday 7:30 - 9:30 PM

LITE BITES

COCKTAILS MARTINIS
Pink leMonade  8

BourBon aPPle sMash  7
gulf sunseT  6

TiraMisu  8
zoe’s garden  6

BourBon CreaM  6

SPECIALTY DRINKS 



JAPANESE FLOWER GARDEN 15
Tenjaku Japanese Whiskey blends with St. Germain 
elderflower liqueur, fresh lime, and a dash of orange 

bitters to create a smooth sipping experience

MANHATTAN MIDNIGHT  12
Basil Hayden dark rye, sweet vermouth, and Amaro 

Nonino bittersweet Italian liqueur combine with aromatic 
and orange bitters for a dark, mature drink

PINK LEMONADE  16
Empress 1908 indigo gin and St. Germain elderflower 

liqueur offer botanical complexity paired with fresh lemon 
juice and a touch of club soda in this floral refreshment 

CAFÉ REPOSADO  14
Patron Reposado and coffee liqueur combine with 

Sicilian amaro and a dash of orange bitters in 
this dark roast libation

BOURBON APPLE SMASH  13
Smooth Knob Creek Kentucky straight bourbon mixed with 
authentic maple syrup, apple juice and fresh lemon come 

together in a sweet, sippable cocktail

GULF SUNSET  11
Helix7 Vodka blends with a refreshing mix of cranberry 

and orange juice, with a squeeze of fresh lime for a fruity, 
thirst-quenching drink

S P E C I A LT Y

COCKTAILS T H E
MARTINI

M E N U

Happy Hour Sunday & 
Monday 7:30 - 9:30 PM

CLASSIC MARTINI 9
Well gin or vodka shaken or stirred with dry vermouth and 

served with your preference for a green olive or lemon twist 

THE BANANA SPLIT  12
This tantalizing cocktail is a creamy blend of vanilla vodka, 

chocolate liqueur, Baileys, and creme de banana, 
to make the perfect adult dessert

ESPRESSO MARTINI  16
Belvedere vodka, coffee liqueur and a fresh pull of espresso 

are sweetened to your taste in this classic pick-me up martini 

ZOE’S GARDEN  11
An irresistibly refreshing blend of Gunpowder gin,  

St. Germain elderflower liqueur, dry vermouth, and lime 
make this martini a staff favorite

BOURBON CREAM  11
Bespoke bourbon cream and coffee liqueur add richness 

to the smooth vanilla of whipped Pinnacle vodka, for a 
sinfully delicious cocktail 

THE SPLASH  16
Dive into a pool of blue Curacao and Belvedere vodka, 

swirled with the unique French Hypnotiq, triple sec, and 
pineapple juice, to enjoy this vivid, tropical refreshment. 

SPICY MARY  12
Habanero vodka and a dash of Howler Monkey hot  

sauce combine with our house-made bloody mary mix 
and lime in this spicy summer drink

Hand Crafted  to Lift   the Spi rits



Angry Orchard Hard Cider  6

Blue Moon Belgian-Style Wheat Ale  7

Bud Light  5

Bud Zero  5

Swamp head Big Nose IPA (draft ) 7

Coors Light  5

Corona Extra  5

Corona Light  5

First Magnitude Vega Blonde (can)  6

Funky Buddha Floridian Hefeweizen (can)  6

Guinness Stout  7

Michelob Ultra  5

Miller Lite  5

Stella Artois  7 

Yuengling Traditional Lager  6

B E E R W I N E  L I ST
B Y  T H E  G L A S S /  B O T T L E

WHITES

Sauvignon Blanc, Hooks Bay - Marlborough, NZ  12/36
Vibrant bouquet, tropical fruits, kiwi, ruby red grapefruit

Pinot Grigio, Cortenova - Northern Italy  11/33
Light to medium body, pear, apple; light minerality

Chardonnay, Seal Rock - Napa, California 9/29
Full bodied, tropical, apple, butterscotch, creamy body

Riesling, Fritz de Katz - Mosel, Germany 9/30
Red apple sweetness with lime twist finish

REDS

Red Blend, Troublemaker, by Austin Hope - California 10/32 
Fruit forward, med body, hint of smoke and violets

Malbec, El Ganador - Mendoza, Argentina  __/35
Inky color, med body, shows dark fruits & spicy finish

Pinot Noir, Scarlet of Paris  - France  10/31
Silky smooth with notes of raspberry, cherry and plum

Cabernet Sauvignon, Fenwick Springs - Napa, 
California 8/28
Ripe blackberry, dark plum, cherry, oak, hint of mint 

Cabernet Sauvignon, Austin Hope - Paso Robles, 
California __/89
Black currant, cherry, subtle smoke & dried spice

DESSERT WINES

Port 20 year, Taylor Fladgate - Vila Nova de Gaia, 
Portugal 14/64
Mellow, showing complex nose, spice, jam, nuts and oak

Prosecco, Antonico - North Eastern Italy 10/32
Fresh apple, peach with notes of citrus

      $15 Corkage fee for wines brought from home
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