
PIZZA

BEFORE

SALADS
& SUCH

IN
BETWEEN

BREAD
ENTREES

Your choice of cheese on grilled sourdough 
bread   8.95   – add bacon or ham, $1.00 each

Double Decker Grilled Cheese AFTERWARDS

Corn tortilla chips with three cheese blend, jalapeno 
peppers, diced tomatoes, black olives and green onions, 
with sour cream and salsa   8.95  
Add chicken or beef   2.50    Add guacamole   1.00

Ultimate Nachos

Fresh focaccia bread baked with olive oil, basil, 
peppers, lemon, tomatoes and goat cheese   8.95

Bruschetta

A large bowl of homemade tortilla chips served hot with 
our fresh salsa   5.95

Chips and Salsa

Freshly baked potato skins topped with cheddar cheese 
& bacon.  Served with sour cream   8.95

Potato Skins

Battered mozzarella cheese served with homemade 
marinara sauce   7.95

Mozzarella Sticks

Artichoke hearts, spinach, shallots and garlic with a 
blend of cheeses served hot with toasted pita bread and 
homemade tortilla chips   8.95

Spinach Dip

Jumbo black tiger shrimp served martini style with 
our famous cocktail sauce   12.95

Shrimp Cocktail

Fresh cubes of yellowfin tuna served with wasabi, 
ginger & gaufrette potato   12.95

Tuna Tartare *

Steamed soy pods sprinkled with sea salt   5.95
Edamame

Jumbo shrimp grilled with Cajun seasonings served 
with homemade buttermilk ranch for dipping   12.95

Cajun Shrimp

Fresh chicken wings tossed in your choice of hot, mild, 
BBQ or teriyaki sauce.  Served with celery and ranch or 
bleu cheese   8.95

Front Street Wings

Flour tortilla stuffed with grilled chicken, three cheese 
blend, topped with diced tomatoes, green onions and 
yellow peppers – Sour cream and salsa   9.95
Add guacamole   1.00 

Chicken Quesadilla

Our thin crust pizzas are topped with our 
signature sauce, mozzarella, provolone  
and  romano cheese

CHEF’S SIGNATURE SELECTIONS

Small   6.95     Medium   11.95      Large  15.95 

Extra Cheese
Pepperoni
Sausage
Ham
Chicken
Black Olives
Roasted Red Peppers
Green Peppers

Banana Peppers
Jalapeno Peppers
Mushrooms
Red Onion
Spinach
Diced Tomatoes
Bacon

Sliced Roma Tomatoes, Olive Oil and Basil 
Pesto topped with Fresh Mozzarella

Pizza Roma

Small  9.95     Medium  14.95     Large  18.95

Green, banana  & roasted red peppers, red 
onion and mushrooms with our signature sauce 
& our three cheese blend

Vegetable Pizza

Grilled Chicken, savory barbecue sauce & 
shredded  cheese

BBQ Chicken Pizza

Sausage, Pepperoni and Ham topped over our 
signature sauce with romano provolone and 
mozzarella cheese

The Wild Boar Pizza

Mixed greens paired with fresh fruit, goat 
cheese and candied walnuts – we suggest 
tossing it in our house dressing   9.95

Frog Bear House Salad

Slices of fresh roma tomatoes, fresh mozza-
rella and basil drizzled with olive oil and a 
touch of pesto   9.95

Tomato Mozzarella Salad

Romaine and iceberg lettuce, shredded cheese, 
ham, smoked turkey, tomatoes, cucumbers, red 
onion, hardboiled egg & croutons served with 
your choice of dressings   9.95

Chef Salad

Romaine and iceberg lettuce with cucumbers, 
tomatoes, red onion and hard boiled eggs 
topped with freshly grilled chicken and 
shredded cheese   9.95

Grilled Chicken Salad

Iceberg and romaine lettuces with cucumbers, 
tomatoes, red onion, croutons, bacon, turkey,
shredded cheese, avocado, egg and dry blue 
cheese   9.95

Cobb Salad

Spicy grilled chicken breast with green 
onions, black olives, tomatoes, yellow 
peppers and lettuce served in a flour tortilla 
bowl with shredded cheese and our very own 
spicy ranch dressing   9.95

Southwest Chicken Salad

For those who love gyros without the mess!  
Gyro slices and iceberg lettuce topped with 
tomato, cucumber and banana peppers 
served with ranch dressing and toasted pita 
bread   9.95

Gyro Salad

The Original Frog Bear Chili
Soup of the Day

Bowl Of  Soup   4.95

Your choice of tossed salad, bowl 
of soup or double decker grilled 

cheese   8.95

Soup and Salad Combo

Romaine gently tossed with parmesan and 
romano cheese with classic caesar dressing 
and croutons topped with freshly grilled 
chicken   9.95

Chicken Caesar

Shrimp baked with Cajun seasonings 
topped over a bed of linguine with basil 
garlic butter sauce   13.95

Cajun Shrimp Linguine

Chicken breasts sautéed with hot peppers 
and onion in a light wine marinara sauce 
baked with provolone cheese served over 
linguine   12.95

Chicken breasts sautéed with hot peppers 
and onion in a light wine marinara sauce 
baked with provolone cheese served over 
linguine   12.95

Chicken Diablo
North Atlantic cod dipped in a traditional 
beer batter and fried golden brown
– served with fresh-cut fries, homemade 
hush puppies and coleslaw 
Half Order  9.95      Full Order 12.95

North Atlantic cod dipped in a traditional 
beer batter and fried golden brown
– served with fresh-cut fries, homemade 
hush puppies and coleslaw 
Half Order  9.95      Full Order 12.95

Sausage, peppers, onions and mushrooms 
sautéed in a light wine marinara sauce 
tossed with pasta then baked with 
mozzarella cheese   9.95

Baked ZitiBaked Ziti

Start with a half pound Angus beef patty 
grilled to your desire with lettuce and tomato 
on a Kaiser roll    9.95
Make it your own with cheese, bacon, grilled 
mushrooms or grilled onions .50 each 

The Bear’s Build Your Own Burger *

Fresh ribeye sliced then served on a hoagie 
roll with grilled peppers, onions, mushrooms 
and provolone cheese   9.95

Philly Steak Sandwich

Crisp, breaded chicken breast tossed in our 
spicy buffalo sauce on a Kaiser roll with choice 
of ranch or bleu cheese on the side   9.95

Buffalo Chicken Sandwich

Char-grilled chicken breast served with 
cheddar cheese, grilled onions and bacon on 
a Kaiser roll   9.95

Chicken Club

Roasted turkey breast, swiss cheese and 
coleslaw on grilled rye bread   9.95

Turkey Reuben

Ham, turkey, Swiss and American cheese, 
bacon, lettuce and tomato served on your 
choice of sourdough, rye or wheat bread with 
mayo on the side   9.95

Classic Club

Grilled chicken breast rubbed with our own 
Cajun seasonings served on a Kaiser roll with 
grilled peppers, onions, lettuce, tomato and 
cheddar cheese   9.95

Spicy Chicken Sandwich

Thinly sliced gyro meat grilled then wrapped 
in warm pita bread with tomatoes, banana 
peppers, lettuce and a creamy cucumber 
sauce   8.95
(substitute chicken breast for no charge)

Gyro

Spicy grilled chicken wrapped in a chipotle 
pepper tortilla with lettuce, tomatoes, green 
onions, black olives, shredded cheddar and 
Monterey jack cheeses dressed with our own 
spicy ranch   8.95

Southwest Chicken Wrap

Fish & Chips

Fresh Cut Fres   2.95
Baked Potato   2.95
Wild Rice Pilaf   2.95

Roasted Green Beans   2.95
Tossed Salad   3.95
Carrots Vichy   2.95

We use oil containing
no trans-fats

New York
Cheesecake   4.95

Fresh Berry Medley with 
whipped cream    3.95

German Chocolate 
Cake   4.95

Fresh chicken tenderloins breaded then fried to a 
golden brown.  Served with our fresh-cut fries and one 
of our homemade sauces: hot, mild, BBQ, honey 
mustard or teriyaki   9.95

Chicken Tenderloins

Sides

Fresh iceberg lettuce cups served with your 
choice of stir-fry chicken or tofu served with 
our asian dipping sauce   9.95

Lettuce Wraps

Ribeye roasted with chef’s seasonings 
then broiled to your desire – served with 
red wine au jus, baked potato and 
roasted green beans
Queen Cut 11.95     King Cut 15.95

Prime Rib
Ribeye roasted with chef’s seasonings 
then broiled to your desire – served with 
red wine au jus, baked potato and 
roasted green beans
Queen Cut 11.95     King Cut 15.95

Prime Rib

Jumbo sea scallops, sweet peppers, onions 
and mushrooms skewered then baked in a 
lemon scallion marinade served over wild 
rice pilaf with carrots vichy   13.95

Sea Scallop Kabob

Sandwiches are served with a pickle spear and our fresh-cut fries

Dressings:  Buttermilk Ranch, 1000 Isle, Honey 
Mustard, Bleu Cheese, Spicy Ranch, Caesar, Light 
Italian, Light French, , Olive Oil & Balsamic Vinegar, 
House (Strawberry Balsamic Vinaigrette)

* Consuming raw or undercooked 
proteins may increase your risk of 

foodborne illness

REWARD YOURSELF!

Get special discounts and more  
– ask your server or bartender


