
Thursday, March 27th (4pm) 
through  Tuesday, April 8th

Sips

Starter

Salad

Sandwich

Entrees

Apple and Cherry Salad      14
Our salad greens are mixed with fresh 

baby spinach and topped with Granny Smith
 apple slices, dried cherries, frosted walnuts, 

and bleu cheese crumbles. Served with 
your choice of dressing.

Crab Rangoon Flatbread     16
The creamy, sweet, and spicy goodness of 
Crab Rangoon has been transformed into a 

delightful flatbread.

Chicken Havarti            17/21   
One or two chicken breasts or chicken thighs 
coated in seasoned breadcrumbs and broiled 

to perfection, topped with our Havarti dill 
cheese sauce. Served over a bed of sautéed 
baby spinach with your choice of one side.

T-bone Steak                      25
A flavorful 12 oz. T-bone steak seasoned 
with our signature spice blend and grilled 
to your preference. Served with redskin 
mashed potatoes and gravy, along with 

your choice of one side.

Chicken Andouille              24
Sautéed chicken breast meat, Andouille 
sausage, applewood smoked ham, peas, 
grape tomatoes, and diced onions tossed 
in our homemade spicy cream sauce, and 

served over cavatappi noodles. This dish is 
served with your choice of one side. 

Salmon Cakes               23/32
One or two homemade salmon cakes are 
made with fresh salmon, bell peppers, 
celery, and onions, complemented by a 
perfectly seasoned blend of herbs and 

spices. Served with a side of our 
homemade lemon dill sauce and comes 

with your choice of two sides.

Swing would like to remind you that
consuming undercooked meats or eggs may

increase your risk  of foodbourne illness
especially if you have certain  medical conditions

20% gratuity for parties of 6 or more will be
added to the check

Peach Mule                         10
Tito’s, freshly squeezed lime juice, Monin 
Peach syrup, and Crabbie’s Ginger Beer.

Quesadilla Burger               14
Enjoy a new twist on our quesadilla! We take 
a smashed burger and place it between two 
grilled tortillas, packed with cheddar cheese, 
grilled onions and peppers, sliced tomatoes, 
and shredded lettuce. It’s served with a side 
of salsa and sour cream, along with pickles 

and your choice of chips or French fries.
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ADD A PROTEIN
Chicken Breast or Chicken Thigh 7

(grilled / crispy breaded / blackened)
Sauteed Shrimp 9

Ocean Farm Raised Salmon 13
Wild Yellowfin Tuna Steak 13

Home-made Crab Cake 14
Grilled Flat Iron Steak 13


