
House Salad 5
e Iceberg wedge 
with crumbled bleu cheese, tomato and
red wine vinaigrette 9
Traditional Caesar
with house made dressing 9

Mediterranean Plate 
hummus, goat cheese, olives, cucumber, 
tomato, red onion and flat bread 9

Baby Greens
goat cheese, walnuts, dried cranberries 
and raspberry vinaigrette 9
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APPETIZERSPPETIZERS

Seasonal Soup                                     5
e Homestyle Chili Con Carne with cornbread and melted cheddar cheese  7
e Sesame Crusted Tuna with wasabi, honey, soy and radicchio slaw  12
Fresh Mozzarella wrapped in prosciutto with basil - pan seared, balsamic drizzle  (4 each) 10
Steamed Mussels with plum tomatoes, garlic, red pepper flakes                      8
Buffalo Wings with choice of 1928 or asian spiced sauce (7 each)  8
Grilled Marinated Steak with cherry tomatoes, red onion & green pepper  10
Fresh Mozzarella with tomatoes, fresh basil, olive oil, pesto and balsamic drizzle  9
Pan Seared Scallops with sautéed fresh spinach (3 each)  11
Quesadilla with avocado, red onion, roma tomato and shredded jack and cheddar cheese 8
Traditional Shrimp Cocktail (5 each) 12
Hamburger, Cheeseburger or Pulled BBQ Pork Sliders 9
with house made coleslaw and pickle (3 each)
e Artisanal Cheese Plate with nuts, dried apricots, grapes, honey drizzle & flatbread  12

SANDWICHESANDWICHES
1/2 lb. Hamburger served on a toasted roll with fries, coleslaw and a pickle 10
(add cheese, bacon or carmelized onions, add $1 each) 
California Club with grilled chicken, avocado and tomato 9
Buffalo Chicken Wrap served on grilled pizza dough with lettuce & tomato,
bleu cheese and 1928 sauce 10
e Chicken Caesar Wrap grilled chicken breast, sliced and tossed with romane
lettuce, parmigiano reggiano cheese & caesar dressing, then rolled with grilled dough 10
Pulled BBQ Pork Sandwich on a roll with house made coleslaw and pickle 10  

STONE TONE PIES IES 
Cheese fresh tomato sauce, oregano 10
Margherita fresh mozzarella, tomatoes & basil 12
Pepperoni or Sausage or Meatball or Mushroom 12
e Ricotta Cheese, Pignoli Nuts, Baby Spinach with tomato, onion and parmigiano 14
Carmelized Onion, Bacon, Shitake Mushrooms and Boursin Cheese    14

SALADSALADS

Includes a beverage and chocolate or vanilla ice cream.

10 oz. Filet Mignon hand-cut, served with brown garlic & horseradish cream 24
Sauteed Tuna sushi grade, with sweet basil pesto and slow roasted cherry tomatoes  24
Grilled Salmon brown sugar and honey glazed 22
e Steamed Mussels, Scallops & Shrimp in a light garlic and tomato sauce with creamy risotto  20
Maple Glazed Double Cut Pork Chop* with garlic and dijon mustard 18
e 1928 Buttermilk Fried Chicken with french fries 18
e Spaghetti with Baby Shrimp with garlic and spinach in a light plum tomato sauce  18
Traditional Home Style Meatloaf with mushrooms and gravy 16
Homemade Veal or Cheese Ravioli with crushed plum tomatoes, basil and garlic  15
e Vegetarian Eggplant & Goat Cheese “Sandwich” slices of breaded eggplant
      with a goat cheese center in a plum tomato and basil sauce  14
e Baked Macaroni and Cheese 12

ENTRÉESNTRÉES

All entrees served with choice of brown rice or potato and seasonal vegetable.

1928 1928 STEAK TEAK FRITESRITES
12 oz. new york strip steak, fries and seasonal vegetable  12 oz. new york strip steak, fries and seasonal vegetable  2222

(with choice of chicken, add $4; steak or shrimp, add $6 • available for all salads)

FOR THE OR THE YOUNGER OUNGER 0NES NES 

Spaghetti with meatballs and marinara sauce 7
Cheeseburger or Pulled Pork Sliders with french fries 7
Grilled Chicken with mashed potatoes and vegetable 7
Baked Macaroni and Cheese 7

Reservations suggested for parties of 6 or more.  18% gratuity will be added to parties of 6 or more.
*Please allow an extra 15 minutes for the Double Cut Pork Chop.



Irish Coffee - Buena Vista Style 
jamesons, fresh whipped cream, sugar 650

Mexican Coffee
tia maria, fresh whipped cream 650

Bavarian Coffee
peppermint schnapps, kahlua, fresh 
whipped cream 650

American Coffee 175

Espresso 250

Double Espresso 375

Cappuccino 3

Hot Chocolate 275

Assorted Teas 150

DDESSERTSESSERTS
ALL DESSERTS  6  

COFFEE    OFFEE    TEAEAAND

PORTSORTS
Shottesbrooke Bernesh Bray Port   8

Taylor Fladgate 10 Year Tawny   10

Taylor Fladgate 20 Year Tawny   15

Taylor Fladgate 30 Year Tawny   20

Taylor Fladgate 40 Year Tawny   30

Flight of 100 Years of Port
Taylor Fladgate Tawney 10/20/30/40

30

SINGLE INGLE MALT ALT SCOTCHCOTCH

COGNACOGNAC
Courvosier VS 750

Courvosier VSOP 850

Hennessy VS 750

Hennessy VSOP 10

Hennessy XO 16
Martel VS 850

Remy VSOP 10
Remy XO 20

WHISKEYSHISKEYS
IRISH WHISKEY

Bushmills  7
Jameson 7
Tullymoore Dew 8
Red breast 10

BOURBON
Woodford 750

Basil Hayden 10
Maker’s Mark 750

Chocolate Lava Cake with ice cream and chocolate sauce
Banana Bread Pudding

Pignoli Cookies
Chocolate Brownies with vanilla ice cream & fresh whipped cream

Apple Pie ala Mode
Crème Caramel Flan

Chocolate Chip Cookie Sandwich 
Italian Ricotta Cheesecake

Amaretto Cheeecake  with strawberry sauce
Lemon Sorbet

Vanilla & Chocolate Ice Cream

Balvenie 10 Year 8
Glenlivet 12 Year 8
Glenmorangie 15 Year 17

Lagavulin 16 Year 17
Glenfiddirch 12 Year 8
Macallan 12 Year 12

Macallan 18 Year 14
Oban 14 Year 12
Laphroaig 10
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