APPETIZERS
Cornbread with maple butter | 6.99
Jalapeño peppers and cheese
Quesadilla | 10.99
Flour tortillas stuffed with a blend of cheeses, poblano
chiles, fire roasted red peppers, onions, wild mushrooms
and roasted tomatillo salsa
Add Chicken - 3 | Add Steak - 4
Hand stretched grilled flatbreads
Basil Pesto and Tomato | 11.99
Topped with basil pesto, oven-dried tomatoes
with a blend of cheeses
Wild Mushroom | 11.99
Topped with fresh tomato sauce, wild mushrooms,
Asiago, Cotija and Mozzarella cheese
Crispy Prosciutto | 13.99
Roasted garlic puree, topped with Bleu cheese, Mozzarella,
oven-dried tomatoes, pine nuts and crispy fried prosciutto
Chicken wings | 9.99
Fresh whole chicken wings fried crispy and tossed in one
of three homemade sauces; smoked tomato BBQ sauce,
Jamaican style spicy jerk sauce or Buffalo hot sauce, served
over citrus champagne slaw
Pulled pork sliders | 9.99
Two sliders layered with slow smoked pulled pork, topped
with smoked tomato BBQ sauce and citrus champagne slaw,
served on a potato bun
Meatball sliders | 9.99
Two slow braised beef short rib sliders simmered
in fresh tomato sauce, topped with Cotija cheese,
served on a potato bun
Street tacos | 10.99
Chargrilled citrus marinated steak served atop street style
corn tortillas topped with Cotija cheese and served with a
side of pico de gallo and roasted tomatillo salsa
Seared tuna tostadas | 11.99
Adobo seasoned ahi seared rare, served atop crispy
corn tortillas with drunken bean puree and sweet
mango chile salsa

american
classics
Add soup or salad for 3.00.

Served with fries. Substitute sweet potato fries for 1.00
Add soup or salad for 3.00.

trio of cheese rigatoni | 14.99
Rigatoni cooked in fresh tomato sauce and tossed
with Provolone, fresh Mozzarella and Cotija cheese

Prime rib dip | 14.99
Roasted prime rib, sauteed bourbon onions, Provolone
cheese, au jus, creamy horseradish served on a french roll

Chile braised short ribs | 22.99
Braised short ribs brushed with pasilla glaze served
with andouille corn pudding and fresh vegetables
Shrimp and grits | 17.99
Pan seared jumbo shrimp simmered in chipotle
garlic cream sauce served over a crispy fried grit
cake and sweet tear drop tomatoes
Lobster mac & cheese | 20.99
Maine lobster meat in a creamy cheese sauce and
topped with crunchy panko breadcrumbs
New york strip | 28.99
Seasoned twelve ounce center cut steak with sauteed
bourbon onions served with Yukon gold garlic mashed
potatoes and fresh vegetables
Ribeye | 27.99
Adobo seasoned twelve ounce steak topped with salsa-verde.
Served with fries
Buttermilk fried chicken | 17.99
Fried chicken marinated in buttermilk, adobo spice,
served with Yukon gold garlic mashed potatoes and
citrus champagne slaw
jambalaya | 16.99
Marinated chicken, spicy andouille sausage, sweet peppers
and roasted green onion in a traditional jambalaya sauce
CITRUS GRILLED CHICKEN | 18.99
Marinated chicken seasoned and grilled with a chipotle
glaze served with white hominy and fresh vegetables
baby back ribs | 24.99 Full Rack / 13.99 Half Rack
Slow cooked ribs rubbed with adobo spice covered in
smoked tomato BBQ sauce, served with drunken beans
and citrus champagne slaw

House of blues signature soup | 4.99

salads

market fish
of the day

SEARED AHI TUNA CHOPPED SALAD | 14.99
Ahi served over green cabbage, radishes, red onions, carrots,
cucumber, fennel, roasted red peppers, feta cheese and
parmesan wonton chips tossed with champagne vinaigrette

market fish | Market Price
Prepared three ways and served with Yukon gold garlic
mashed potatoes and fresh vegetables
Sauteed
Pan roasted in olive oil
Blackened
Rubbed with spices and seared in a cast iron skillet
Grilled
Marinated in citrus zest and fresh herbs,
grilled over an open flame

sandwiches

citrus Marinated Steak Salad | 14.99
Grilled steak tossed with romaine and coleslaw greens,
onions, pico de gallo, spicy pecans, Feta cheese, ginger,
tomatoes, cilantro, jalapeño peppers, and diced avocado
with balsamic vinaigrette
Cobb salad | 13.99
Romaine and field greens tossed in Catalina dressing topped
with poached chicken, applewood bacon, sweet tear drop
tomatoes, egg, avocado and Bleu cheese
caesar salad | 9.99
Whole Romaine leaves sprinkled with Cotija cheese,
Caesar dressing served with crostini
Add Chicken - 3 | Add Shrimp - 4 | Add Ahi - 5
House of blues salad | 5.99
Fresh field greens, red and yellow tomatoes, spicy pecans and
crumbled Feta cheese drizzled with balsamic vinaigrette dressing

Pulled pork sandwich | 12.99
Slow smoked pulled pork, topped with smoked tomato BBQ
sauce and citrus champagne slaw, served on a potato bun
Classic club | 13.99
Sourdough bread, spicy chipotle mayo, black forest ham,
oven roasted turkey, applewood bacon, lettuce, tomato and
Cheddar cheese
Southwestern chicken sandwich | 12.99
Grilled citrus marinated chicken breast topped with pepper
jack cheese, oven roasted tomatoes, diced green chiles,
avocado slices and chipotle mayo on a potato bun

signature
burgers
Served with fries and a trio of dipping sauces.
Substitute sweet potato fries for 1.00.
Add soup or salad for 3.00.
build your own burger | 11.99
Certified Angus beef or Jamaican spiced turkey patty,
on a potato bun
Toppings – 99 cents each
Sauteed bourbon onions, rajas (spicy peppers and onions),
smoked BBQ sauce, wild mushrooms, American cheese,
Cheddar cheese
Premium Toppings – 1.49 each
Applewood bacon, Pepper Jack, Swiss cheese,
Bleu cheese, avocado
smoked BBQ bacon | 13.99
Certified Angus beef patty topped with Cheddar cheese,
smoked tomato BBQ sauce, applewood bacon, crispy pickled
jalapeños, sauteed bourbon onions on a potato bun
wild Mushroom | 13.99
Certified Angus beef patty, sauteed wild mushrooms, sauteed
bourbon onions and herb mayo on a potato bun
Juicy lucy | 14.99
Certified Angus beef and applewood bacon patty stuffed with
cheese, topped with crispy pickled jalapeños and chipotle
mayo on a potato bun
Island Turkey Burger | 12.99
Seasoned with Jamaican spices topped with Cheddar cheese
on a chipotle mayo brushed potato bun, served with crispy
field greens and sliced Roma tomatoes

Items on this menu contain (or may contain) raw or undercooked ingredients. Consuming
raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of foodborne
illness, especially if you have certain medical conditions.
There will be an 18% gratuity added to parties of 6 or more.
A portion of the sale of the items denoted with this symbol
will be donated to IHOBF in support of Action for the Arts.

sides

Sweet Potato Fries | 4.99
French Fries | 3.99
Seasonal Vegetables | 3.99
Drunken Beans | 3.99
Cole Slaw | 1.99
YUKON GOLD GARLIC MASHED POTATOES | 3.99
Hominy | 3.99
cornbread | 6.99

wine

desserts

kids

Bourbon bread pudding | 5.99
Cooked with bananas and white chocolate, finished with a
bourbon caramel sauce topped with fresh whipped cream

Ages 12 and under
Cheese or Pepperoni Pizza | 8.99
Chicken Tenders | 6.99
Served with fresh vegetables of the day
Mini cheeseburgers | 6.99
Served with fresh vegetables of the day
Grilled cheese | 6.99
Served with fresh vegetables of the day
Mac & Cheese | 6.99
hot dog | 6.99
Served with fresh vegetables of the day

Key Lime Pie | 5.99
Made with fresh key lime juice and drizzled with a fresh
raspberry coulis topped with fresh whipped cream
Molten chocolate cake | 5.99
Chocolate cake with a warm molten center with a creamy
vanilla crème anglaise topped with fresh whipped cream

beer

glass/bottle

sparkling
Mumm Napa, Brut, “Prestige”
Chandon, Brut Classic, (375ml)

12/46
22

whites
Beringer White Zinfandel
Columbia Crest Chardonnay, “Two Vines”
Mirrasou Chardonnay
14 Hands Riesling
Brancott “Reserve” Sauvignon Blanc
Danzante Pinot Grigio

6/22
7/26
9/34
9/34
10/38
9/34

reds
Columbia Crest Cabernet Sauvignon “Two Vines”
Red Diamond Cabernet Sauvignon
Jacob’s Creek Reserve Pinot Noir
Columbia Crest Merlot, “Two Vines”
Ravenswood “Vintner’s Blend” Zinfandel
Red Guitar

7/26
9/34
9/34
7/26
9/34
8/32

Happy Hour
3–5pm & 10pm–close

o’Douls 4.5
yuengling 4.5
bud light 4.5
budweiser 4.5
coors light 4.5
Miller Lite 4.5
Pabst blue ribbon 4.75
corona extra 5.5
corona light 5.5
Heineken 5.5
Amstel light 5.5
Sam Adams 5.5
Stella Artois 5.5
blue moon 5.5
guiness 7
Ask us about local micro brews

DRINK SPECIALS

3 | 12oz. DOMESTIC BEER
3.75 | 12oz. IMPORT BOTTLE
$
3.75 | HOUSE WINE | HOUSE COCKTAIL
$
$

we proudly serve
bourbon
Jim Beam White
Maker’s Mark
Woodford Reserve
cognac
Courvoisier V.S.O.P
Hennessy V.S
Hennessy X.O
gin
Beefeater
Bombay Sapphire
Hendricks
Tanqueray
Tanqueray No. Ten
rum
BACARDI Limón
BACARDI O
BACARDI Superior
Captain Morgan Original Spiced
Cruzan Estate Light
Malibu
MYERS’S Original Dark
Sailor Jerry
scotch
Chivas Regal
Dewar’s White Label
Glenfiddich 18
Johnnie Walker Black Label

Macallan 12
The Glenlivet 12
tequila
901 silver
1800 Reposado
1800 Silver
Cabo Wabo Blanco
Cabo Wabo Reposado
Gran Centenario Plata
Hornitos Plata
JOSE CUERVO Especial
Patrón Añejo
Patrón Silver
Sauza Blanco
vodka
ABSOLUT
ABSOLUT Citron
ABSOLUT Mandrin
ABSOLUT Vanilia
belvedere
Ciroc
Crystal Head
Grey Goose
KETEL ONE
SKYY
SKYY Infusions Cherry
SKYY Infusions Raspberry
Smirnoff

Stoli Blueberi
Stolichnaya
Three Olives Grape
Ultimat
whiskey
Canadian Club
Crown Royal
Jack Daniel’s
Jameson Irish
Seagram’s 7 Crown
other
BAILEYS Irish Cream
Chambord
Cointreau
DeKuyper Cordials
Disaronno Amaretto
Finest Call
Frangelico
Grand Marnier
Jagermeister
Kahlúa
M&R Vermouth
Midori
Monin Gourmet Flavorings
Southern Comfort
Tuaca

