Hppetizers

Onion Rings
Basket of Beer Battered Onion Rings served with

Ranch dip....$6.95

Chicken Tenders
Fried chicken tenders served with 501 BBQ or
honey mustard...$7.25

Buffalo Shrimp
Five breaded and fried shrimp tossed in mild sauce,

served with celery and your choice of
Blue cheese or Ranch dip...$7.95

Greek Calamari
Fried fresh Calamari tossed with jalapefios, lemon,
garlic, and olive oil. Topped with Kalamata olives
and Feta cheese...$8.95

Bruschetta
Baked Herb Foccacia bread topped with garlic, olive
oil, diced tomato, Italian seasonings and
melted Provolone cheese ....$8.95

Alligator Bites
Tender fried Bayou Alligator tail, corn crusted &

served with Chili Chipotle Aioli sauce...$9.95

Nacho Grande
Chili, cheese, lettuce, tomato, salsa, sour cream and
jalapefios piled high on tri-colored tortilla
chips...$9.95

Sampler Basket
Chicken tenders, breaded mozzarella, beer battered
mushrooms and fried onion toasted green beans,
served with 501 BBQ, marinara & pedal
sauces...$9.95

Cajun Crab Dip
Served with sliced toasted baguette...$10.95

Crab Stuffed Portabella
Sautéed Portabella mushroom stuffed with our crab
mix and melted cheeses...$10.95

Louisiana Seafood Nachos
Tri-colored tortilla chips topped with a Cajun cheese
sauce filled with lobster, shrimp, crawfish &
jalapefios, topped with sour cream...$11.95

French Fries
Fresh Cut French Fries or Beer Battered Fries
Regular Order...$2.95
Cheese Fries.......$4.25
Tavern Fries......$5.95

Quesadillas

Flour tortillas filled with cheese then grilled,
served with salsa and sour cream.
Cheese.................54.95
Portabella........... $6.95
Cajun Chicken.....$8.95
Steak & Onion.....$8.95

501 Bauffalo

Wings

Crispy fried jumbo wings tossed in one of our 20 flavors, served with celery
& your choice of Blue cheese or Ranch dip.

Half dozen...$4.75

Dozen...$7.95

Featured flavors include:

e Mild e Dragon (Horseradish e Old Bay

e Garlic Bacon Parmesan mustard) e Golden BBQ

o Black Devil (Hot BBQ) e  Sweet Fire e Hot Bacon

e Hot e Cajun Ranch e Apricot Chipotle
e Parmesan Peppercorn e  Sweet Bay (Sweet Fire Mustard

e Asian Soy & Old Bay) e Garlic Butter

e Suicide e 501BBQ e  Sweet & Sour

e Honey Mustard e Ranch




Salads

House Salad

A fresh bed of Mesclun, Romaine and Iceberg topped

with shredded carrots, red cabbage, cucumbers and

grape tomatoes, served with croutons and your choice

of dressing...$2.95

Grilled Chicken ....$9.95
Shrimp ............. $10.95
Grilled Salmon....$10.95
NY Strip Steak... $12.95

Caesar Salad
Fresh cut Romaine tossed in Caesar dressing with
croutons and Parmesan cheese ....$4.95

Grilled Chicken...$11.95
Shrimp............. $12.95
Grilled Salmon....$12.95
NY Strip Steak... $14.95

Chef Salad
A house salad topped with Roast Beef, Baked Ham,
American cheese, hard boiled egg &
croutons....$9.95

Blue Cheese Cobb Salad
Choice of grilled chicken or chicken tenders, bacon,
tomato, crumbly blue cheese, hard boiled egg &
croutons..$9.95

Greek Salad
Fresh Romaine topped with grape tomatoes,
jalapefios, Kalamata olives, Feta, croutons &
Greek dressing...$5.95
Topped with Fried Calamari ......... $10.95

Pittsburgh Steak Salad
Sliced NY Strip Steak over a house salad with red
onion, shredded cheese and french fries....$14.95

Dressings: French, Italian, Thousand Island, Blue
Cheese, Ranch, Parmesan Peppercorn, Balsamic
Vinaigrette, Honey Mustard, White Zinfandel
Vinaigrette and Greek Vinaigrette

doups

Kickin' Seafood Chowder
Scallops, shrimp and lobster in a seasoned
creamy corn and potato chowder
By the cup....$3.95 By the bowl....$5.95

Garden Tomato Bisque
A thick, creamy tomato soup with bits of roasted
garden vegetables
By the cup....$2.95 By the bowl.....$4.95
Au Gratin In a crock with croutons and baked
cheeses...$5.95

Chili
A traditional beef, bean & tomato stew topped with
melted cheese & served
with tortilla chips...$5.95

Pastas

All Pasta Entrees served with a house salad
and warm bread

Tomato Vodka Pasta
Diced tomatoes, garlic, crushed red pepper, basil &
cream tossed with Penne & finished with
Feta cheese....$10.95
Chicken........$16.95
Shrimp..........$17.95

Baked Ham & Cheese Macaroni
Baked Ham & Penne in a creamy cheese sauce
topped with buttery bread crumbs, baked until

golden...$14.95

Cajun Chicken Alfredo
Cajun seasoned sliced Chicken breast in a Creamy
Alfredo sauce served over Linguini....$16.95

Chicken Parmesan
Breaded and fried Chicken breast topped with
Marinara and melted Provolone cheese serves over
Spaghetti and Marinara sauce.....$16.95

Seafood Mac & Cheese
Sautéed Lobster, Shrimp, Crawfish & Penne in a
Sherry Cheese sauce topped with
Baked buttery bread crumbs...$18.95

Mermaid Pasta
Sautéed sea scallops, shrimp and jumbo lump crab
meat in a creamy Alfredo sauce over
Linguini...$19.95



Sandwichegs

All sandwiches are served with
Potato chips and pickles

Build Your Own Burger - Choose your toppings.
Grilled 80z Angus burger on a hamburger
bun...$5.95

Each topping add $0.50 -American, Swiss,
Provolone, Pepper Jack, crumbly blue cheese, lettuce,
tomato, onion, green pepper, sautéed mushrooms,
sautéed onions, jalapefios, 501 BBQ, Black Devil and
Pedal sauce.

Each topping add $1.00 - Bacon, Sliced Ham, Hard
Salami, and Ciabatta bread.

501 Burger...$7.95
Grilled 8oz Angus burger smothered with Black
Devil sauce and melted Cheddar Jack cheese on
grilled Sourdough bread.

Cannonball Burger...$8.95
Grilled 8oz Angus burger served on a hamburger bun
topped with 501 BBQ sauce, bacon, Cajun onion hay
and Cheddar Jack cheese.

Fried Fish Sandwich....$8.95
Fried Beer Battered Cod served on a bun with lettuce,
tomato & red onion.

501 Chicken Sandwich...$8.95
Grilled chicken breast served on grilled Sourdough
bread with bacon, Provolone cheese and
mayonnaise.

Foccacia Chicken Sandwich...... $8.95
Grilled chicken breast served on Herbed Foccacia
bread with Marinara, Hard Salami &
melted Provolone cheese

Cheesesteak...$8.95
Choice of steak or chicken with sautéed mushrooms,
onions, marinara and American cheese, served on a
toasted steak roll.

Crab Melt...$9.95
Jumbo lump crab mix, Swiss cheese and sliced
tomato served on grilled Multigrain bread.

Loaded Cheesesteak...$9.95
Grilled chipped beef, Cajun seasoning, salami,
sautéed onions, blue cheese, salsa and Cheddar Jack
cheese in a toasted steak roll.

Broiled Crab Cake Sandwich...$9.95
Broiled jumbo lump crab cake on a hamburger bun
topped with lettuce, tomato, red onion and
a side of tartar sauce.

Prime Rib Ciabatta...$9.95
Sliced Prime Rib topped with sautéed onions,
mushrooms and melted Cheddar jack cheese on
Rosemary Ciabatta bread, served with a cup of au jus.

Mt. Aetna Filet Sandwich...$9.95
Grilled 6 oz Petite Filet topped with sautéed onion,
horseradish sauce and Swiss cheese served on
Rosemary Ciabatta bread.

Wraps

All wraps are served with Potato chips and pickles

California Cheeseburger..$7.95
Chopped hamburger, lettuce, tomato, red onion,
green pepper, American cheese
and mayo in a flour tortilla.

Chicken BLT ...$8.95
Grilled Chicken breast, Bacon, lettuce, tomato &
Chili Chipotle mayo in a flour tortilla.

Portabella Wrap....$8.95
Grilled marinated Portabella mushroom, lettuce,
tomato, Crumbly blue cheese &
Sweet peppers in a chipotle tortilla.

Buffalo Shrimp....$9.95
Five fried breaded shrimp tossed in mild sauce in a
flour tortilla with lettuce &
Blue cheese dressing

Black Devil Shrimp ...$9.95
Shrimp cooked in Black Devil sauce with lettuce,
tomato and Ranch dressing in a Chipotle
flour tortilla.

Rids Menu
$3.99

Includes Juice or Fountain Soda & One Side
(French Fries, Apple Sauce, Celery with Peanut Butter, Chocolate Pudding or Veggie of the Day)

e Macaroni & Cheese e Cheeseburger e Mini Chef Salad with Ranch
e Chicken Tenders (3) with BBQ e Grilled Cheese Dressing
Sauce e Grilled Ham & Cheese e Pizza Bread




Entreegs

All entrees are served with a choice of (2) sides and warm bread.
(house salad, baked potato, french fries, chocolate pudding, coleslaw or special sides of the day)

Steaks

All steaks are served with a choice of (2) sides and
warm bread.
(House salad, baked potato, French fries, chocolate
pudding, coleslaw or special sides of the day)

Fresh Cut Grilled Steaks
All prepared to desired doneness

Black Diamond: 80z Marinated Sirloin Steak...$15.95

Petite NY Strip: 60z NY Strip Steak................ $12.95
NY Strip Steak: 120z NY Strip Steak............. $18.95
Petite Filet Mignon: 60z Filet Mignon............. $17.95
Filet Mignon: 9oz Filet Mignon....................... $21.95
Delmonico: 140z Choice Angus Ribeye.......... $19.95

Add sautéed mushrooms or onions...$1.00
Add crumbly blue cheese...$2.00

lsand

Beef Stroganoff
Sautéed Beef Tips in rich mushroom gravy....$16.95

Chicken Artichoke
Sautéed chicken breast, dill & artichoke hearts in a
buttery white wine sauce, topped with Feta...$16.95

Baby Back Ribs
Slow-cooked tender pork spare ribs topped with your

choice of sauce.....$17.95
Sauces: Sweet Baby Ray's BBQ,
Black Devil (spicy BBQ), Golden BBQ, Dry Cajun
rubbed and our own 501 BBQ

Southwestern Chicken
Grilled chicken breast topped with our chili and
melted Cheddar jack cheese....$17.95

Chicken & Ribs
Grilled Cajun Chicken breast & ¥ Rack of 501 BBQ
Baby Back Ribs.....$18.95

Chesapeake Chicken
Grilled chicken breast topped with our Crab mix and
melted Cheddar jack cheese.....$19.95

dga

Haddock
Broiled: Lightly buttered & broiled ...$14.95
Crab Stuffed: Stuffed with our crab mix, lightly
buttered & Broiled....$18.95

Shrimp
Fried: Seven breaded & fried shrimp served with
Cocktail sauce...$15.95
Broiled: Seven lightly buttered& broiled jumbo
shrimp....$16.95
Crab Stuffed: Five jumbo shrimp stuffed with our
crab mix, lightly buttered & broiled...$18.95

Scallops
Broiled: Six Sea Scallops lightly buttered &

broiled...$17.95
Au Gratin: Baked Sea Scallops in a white cheese
sauce topped with buttery bread crumbs...$19.95

Broiled Crab Cake
Our special blend of crab and jumbo lump crab,
served with tartar sauce.
Single Crab Cake ....$15.95
Double Crab Cake ...$19.95

Bass Ale Battered Cod
Two 4oz pieces of fried beer battered cod,
served with tartar sauce...$14.95

Salmon
Grill: 8 oz Salmon....$14.95
Crab Stuffed: 8oz Salmon stuffed with our crab mix,
lightly buttered & broiled....$18.95

Shipwreck
Broiled medley of seafood: a single crab cake, sea

scallops, jumbo shrimp and
a 4oz portion fish of the day...$19.95

18% Gratuity added for Tables of 8 or larger
All special ordered items are subject to Chef's
discretion at that time.

"Consuming raw or undercooked meats, poultry,
seafood or shellfish may increase your risk of food
borne illness, especially if you have certain medical

conditions.™



Praft Beer

Guinness Draught
Bass Pale Ale
Boddington’s Pub Ale
Newcastle Brown Ale
Smithwick’s- Irish Red Ale
Hoegaarden- White Ale
Sam Adam’s- Seasonal
Lancaster Brewing Co. — Features Vary
Stoudt’s Brewing Co. — Features Vary
Franziskaner Dunkel Weiss
Vitory- Hop Devil
Woodchuck- Hard Amber Cider
Labatt Blue
Blue Moon- Belgian White
Yuengling Lager
Coors Light
Miller Light
Bud Light
Old Milwaukee

Bottlegd Beer

Amstel Light - Budweiser — Bud Lite
Coors Light — Coors Original — Corona
Corona Light — Franziskaner Weissbier
Heineken — Heineken Light — Labatt
Light Michelob Ultra — Michelob Ultra
Amber Mike’s Hard Cranberry & Hard
Lemonade Miller Genuine Draft —
Miller Light — Miller High Life —
Molson Canadian — Moosehead Negro
Modelo — O’Doul’s
Pacifico Clara Red Hook ESB
Rolling Rock — Rock “Green Light”
Sam Adam’s Boston Lager — Smirnoff
Ice Stongbow Dry Cider
Wild Blue “Blueberry Lager”
Yuengling Lager, Lager Light &
Premium

Wing by the Glass

Pinot Grigio “Cavit”
Chardonnay “Barefoot”

White Zinfandel “Beringer”
White Merlot “Beringer”
Cabernet Sauvignon “Redwood Creek”
Merlot “Lindeman’s Bin 40”
Shiraz “Yellowtail”
Lambrusco “Riunite”

Bianco “Riunite”

Spgcialty Prinks

“The Usual”
Absolut, Chambord & Sprite

“Down Home Punch”
Jack Daniel’s, Peach Schnapps, Orange
Juice & Lemon-Lime Soda

“Caffeinated Dutchman”
Van Gogh Double Espresso Vodka, Kahlua
& Milk

“Blueberry Lemonade”
Blueberri Stoli, Blueberry Schnapps, Blue
Curacoa, Sour Mix, & Lemon-Lime Soda

“Raspberry Margaita”
Jose Cuervo, Raspberry Schnapps,
Cointreau & Sour Mix served on the rocks
with a sugar rim

“Pomegranate Sour”
Van Gogh Pomegranate VVodka, Strawberry
Liqueur & Sour Mix

“Life Saver”
Parrot Bay Coconut Rum, Midori, Banana
Ligueur & Pineapple Juice

Check out our weekly drink features!



