
APPETIZERS

SAMPLER PLATTER
3 of each: jalapeño poppers, twice baked potatoes,

Spanikopita and deviled eggs
12/10

BALMAR FRIES
Served with choice of white truffle aioli, ketchup, 

ranch, BBQ, or blue cheese
7

CRISPY FRIED CALAMARI
Served with sweet & spicy orange sauce

8

HOUSE ROASTED MIXED NUTS 
1/4 pound mixed nuts roasted in our own  

blend of spices
6

ROASTED GARLIC HUMMUS & PITA
Mixed olives and cucumbers 7.5

THREE CHEESE FRITTATA
Sauteéd with artichoke hearts, fresh spinach, sundried

tomatoes and cheeses. 
8      Add Bacon 1

SMOKED SALMON CROQUETTES
Fried mashed potatoes with a blend of smoked 

salmon, herbs and cheeses
8

BAKED BACON JALAPEÑO POPPERS
Jalapeños stuffed with cream cheese and

wrapped in peppered bacon
7

CUP OF SOUP
(Ask your server for tonight’s selection)

5

Menu

SPANIKOPITA
Traditional Greek spinach & cheese pie

wrapped in flaky filo dough
7

TWICE BAKED NEW POTATOES
Red potatoes stuffed with herbs, cheese and bacon

9

GOLDEN FRIED CHEESE BALLS
Bite-sized spinach and artichoke cheese balls breaded 

and served with marinara sauce
8.5

DEVILED EGGS WTH FRIED CAPERS
Made with a blend of aiolis and seasonings.

6.5 

Salads
 

MIXED GREENS SALAD
Choice of lemon vinaigrette, balsamic vinaigrette, 

blue cheese or ranch dressing.
5/8

Add chicken 2 / Add steak 7.5 / Add salmon 7.5

CAESAR SALAD 8.5
Tossed in our Caesar dressing, with parmesan cheese

crisps and herbed garlic croutons
~ ~ ~

Happy Hour
All Appetizers $5 (except Sampler)

All Sandwiches $7
5 to 7 pm & 10-11 pm Weekdays
5 to 7 pm & 10-1 am Fri & Sat

Mon 5 to 11 pm



SANDWICHES 

All sandwiches served with fries.
Substitute side salad or Mini Mac add 2

Side sauces add 1.
(Sauces: white truffle aioli, blue cheese,  

garlic aioli, jalapeño aioli, BBQ, or ranch)

VIETNAMESE CHICKEN SANDWICH
Grilled ginger chicken breast, house-pickled 

vegetables, cilantro & jalapeño aioli on a toasted 
french bread baquette

10.5

CHICKEN PARMESAN SANDWICH 10
Hand breaded, pan fried chicken breast, finished with 

spicy marinara & parmesan on a toasted  
french bread baguette

10

SLIDERS: 
Beef - Roasted garlic aioli, pickled cucumber  

and greens
BBQ Chicken - Glazed in coffee BBQ sauce,  

with frizzled onions and jalapeño aioli
BBQ Pulled Pork - Finished with coffee BBQ sauce

and frizzled onions
8.5

BIG ED’S GRILLED CHEESE
With caramelized onion and Big Ed’s Farmhouse 

gouda
8.5

PITA QUESADILLA
Vegetarian: Grilled pita with mushrooms, sundried

tomatoes, red onion, fresh spinach, and gouda
Chicken and Bacon: Grilled pita with chicken breast,

bacon, tomatoes and cheddar
8.5

ENTRÉES

Choice of side includes: Mini Mac, side salad,  
or fries (except Mac & Cheese and Soup)

GRILLED CHOICE RIB EYE STEAK 
10 oz steak topped with herbed shallot butter

and choice of a side
17

SWEDISH MEATBALLS WITH WHITE WINE
PENNE PASTA

Beef and Italian Sausage Meatballs in a rich gravy
served with Penne Pasta

10.5

TRIPLE CITRUS GLAZED SALMON FILET
Grilled with sundried tomato butter and choice  

of a side
14

THREE CHEESE MACARONI
Big Ed’s Farmhouse gouda, Tillamook cheddar & 
pepperjack, and creamy Bechamel sauce, topped 

with frizzled onions
9

BALMAR BURGER
Grilled half pound burger on a flaky kaiser roll 

with garlic aioli, lettuce, tomato and pickles 
and choice of a side

12
Add cheese 1 / Add bacon 1

BOWL OF SOUP
(Ask server for current selection)

6
Add side of warm bread 1

Menu

We are committed to supporting local farmers and suppliers and using green business practices, including composting all our food waste and recycling our fryer oil into biodiesel. 

Note: food prices do not include sales tax. 

* Some items on our menu are served raw or undercooked, or may contain shellfish, dairy and/or nuts. 


