
Leaving the Station 

 

 

 

Traxx French Onion Soup 

This is traditional, caramelized onions in a rich full 

broth, topped with 3 cheeses baked until bubbly 

brown.   $4.95 

Black Bean Railway Soup 

Fresh beans cooked for hours with fresh Cilantro, 

veggies, made like the peeps do it on the Island 90  

miles off the coast, topped with sour cream, salsa &   

Green onions.   $3.95 

 

Vagabond Onion Rings 

Thin shoe string onions lightly dusted & fried, served 

with our creamy Red pepper sauce.   $4.92 

 

Hotzarella Sticks 

Slightly spicy cheese stick, fried until golden brown, 

served with fresh salsa.   $6.89 

 

Shrimps 

A ½ pound of shrimp boiled in our special 

seasoning, then iced and served with cocktail sauce    

$7.93 

 

seafood Rolls 

This one is of the Asian persuasion.  Shrimp, 

Lobster, and crab; with a few veggies; Fried golden 

brown and crispy.     $8.15 

 

Chicken Quesa-Diller Changaz  NEW a 

quesadilla all rolled and pressed served with salsa & 

sour cream   $7.64 

traxx Bruschetta 

Chunks of vine ripe tomatoes, fire roasted red 

peppers, Vidalia onions garlic, fresh basil tossed 

with Olive oil and Balsamic vinaigrette. Served with 

fresh baked garlic baguette slices.   $6.98 

 

Seared Tuna 

Yellow fin tuna, cold smoked & seared, crusted with 

white & black sesame seeds served with Wasabi & 

Soy  vinaigrette   $9.91 

 

Ocean Quesa-dillers 

Shrimp & fresh Blue crab, topped with spinach, 

mushrooms & Jack cheese, topped with salsa, sour 

cream & Green onions.   $8.28 

 

Crab Fritters 

Our crab cakes with Mozzarella mixed in fried to a 

golden brown with red pepper sauce.   $7.92 

 

Traxx Blue Crab Dip  

Indian River blue crab mixed with a cheesy Spinach 

& Artichoke dip, served with tri color tortilla chips.   

$8.87 

 

Green Beans    NEW   Fried, Everyone doin’ them    

$4.44 

Box Car Wings 

Lightly dusted & fried crispy 

tossed in one of our sauces- 

Mild, Medium, Hot or Garlic. 

Served with Blue cheese & 

celery. 

1LBS   $7.91 

2 LBS  $14.92 

5 LBS   $25.93                                                                                                                              

Thai wings 

Dusted & fried crispy in Thai 

flour, tossed in a slightly sweet 

& spicy red Chili sauce. 

$8.94 

No Bones About It!! 

Boneless chicken tenders, hand 

breaded and fried crisp and 

moist; Served, plain, medium, 

or hot with Blue cheese & 

celery 

$7.26 
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Greens, Crocks & Wraps 

Greens    all salads are fresh cut, Choice of dressings – 

House made Rosemary vinaigrette, Parmesan peppercorn, 

Blue Cheese, Caesar, Soy sesame vinaigrette, Honey 

Mustard, served with our fresh baked bread. 

Caesar Salad 

Fresh heads of romaine 

chopped and tossed in our 

housemade dressing, topped 

with croutons & shredded 

Parmesan.   $6.97

Throw it on!!! 

+ Chicken Breast   $2.51 

+ Fresh Shrimp  $4.52 

+ Yellow Fin Tuna  $5.03 

+ Mahi Mahi   4.54 

House Salad 

Fresh cut Iceberg, Romaine & 

Baby greens, tossed with 

seasonal veggies, just choose 

a dressing.   $6.93 

 

Add –A-Crock 

 Add any one of our soups, French Onion, Black Bean or Soup of the Moment to any of our large 

salads for $2.58 

 

Wraps   Served with Steak fries or Beans & rice 

 

BLT Shrimp Wrap  NEW 

Fresh grilled shrimp and bacon tossed with lettuce, 

tomatoes and a seasoned aioli.   $8.93 

 

Chicken Caesar Wrap    

Fresh breast blackened tossed with romaine, 

tomatoes and our housemade Caesar dressing; All 

wrapped up.   $6.91    

Tuscan Chicken Wrap    NEW 

Parmesan crusted chicken breast, with our fresh 

chopped Bruschetta, Mozzarella, and fresh chopped 

greens all wrapped up.   $7.94 

 

Asian Crusted Tuna Salad 

Yellow Fin tuna cold smoked and crusted with white 

& Black sesame seeds, cooked over an open flame 

to your liking. Served over house greens, seasonal 

veggies, mandarin oranges, crasins & fried 

Wontons.  $11.92 

 

Traxx Rosemary Chicken Salad 

Fresh greens, Chicken poached in wine & 

Rosemary, Artichoke hearts, penne pasta & red 

onion tossed in our housemade Rosemary 

vinaigrette, topped with vine ripe tomatoes & a zesty 

Honey Mustard dressing   $9.13 

 

Thai Chicken Salad 

Hibachi style chicken over greens, seasonal 

veggies, Snow peas, Crasins, Mandarin oranges, 

peanuts tossed in a Soy vinaigrette.   $8.98 

 

Jamaican Steak & Greens 

Our fresh cut skirt steak, JERKED tossed with 

greens, fresh tomatoes, and seasonal vegetables, 

just choose a dressing.    $8.98 

 

Buffalo Chicken  NEW   Fresh Chicken fried & 

dunked in medium sauce tossed with tomatoes 

onions, blue cheese crumbles, celery & seasonal 

veggies.   $8.62 

  



Samwiches      All samwiches topped with 

lettuce, tomato, and onion served with Steak 

fries, Onion strings or cup of black bean and 

rice. Have any of our sandwiches Wrapped!! 
 

   

  
 

 

 

Burger or Chicken - You can have any ingredient, Jalapeños, Black olives, salsa, 

marinara, grilled onion, mushrooms, bacon, and cheese, just ask if we can do it and we 

will. Cheese’s:  Provolone, Cheddar, Swiss, Cheddar/Jack, American & Mozzarella.  

TRAXX Burger   This is 100% black Angus and a ½ pound!     $8.92 

Depot Chicken    Fresh 1/3 pound breast, done your way!    $7.97 

Have your Chicken done: Parmesan crusted, Fried, Blackened or Grille

  

Mahi Mahi     Fresh Cut Mahi Mahi, cooked 

your way, on our fresh baked Kaiser roll.   $8.96 

 

American Cubano   new 

Sweet ham, smoked turkey, mayo & mustard, 

pickles, Swiss and American cheeses all pressed 

and grilled into a new American favorite.  $6.97  

Shrimp Po-boy    

Fried shrimp stuffed in fresh French bread topped 

with lettuce & tomato and a Cajun remulade.   $8.78 

Indian River Crab Cake     

Our Crab Cake; Fried, grilled or blackened on our 

fresh baked Kaiser roll.  $8.58  

Traxx Meatball Sub 

Fresh baked bread, stuffed with fresh baked 

meatball, simmered in sauce & topped with 

Mozzarella and baked till bubbly.   $7.51 

 

CatFish    Fresh farm raised catfish Southern 

Fried or Parmesan crusted served on a Kaiser roll.   

$7.92 

  

R Sub Club   Fresh shaved honey ham, smoked 

turkey, Provolone. American cheese, lettuce, tomato 

and bacon topped with Mayonnaise.  On our fresh 

baked French bread.   $23.05       IT’s a Joke!! 

 

Shawn’s Open Faced Roast Beast  

A Lean tender Roast Beef sliced and heaped on 

French bread, smothered in rich beef & mushroom 

gravy.  $8.95 

French Dip   Fresh baked French bread, topped 

with roasted beef, served with a hearty Aujus  $8.94 

 

Traxx Skirt Steak Sandwich     

Favorite to the Astronauts; coated with parmesan 

cheese & Charred, served open face on crusty 

French bread, topped with our onion strings.    $9.97

Consumer Advisory 
 Consuming raw under cooked animal protein such as eggs, beef, chicken, shellfish and pork may be hazardous for health.

  



 

 

            Gourmet Crusts 

              available in 9” Pies only 

 
 
Wave Break 

Fresh crust with a braized garlic Alfredo sauce &  

spinach, artichokes, mushrooms, shrimp, blue crab 

topped with mozzarella cheese.    $9.92 

 

Cheese or White Traditional 

Our fresh dough made daily with sauce and & 

mozzarella cheese    $7.23 

Add any of our ingredients for .50 each 

 

Gorgonzola 

Charred Chicken, spinach, mushrooms, Roma 

tomatoes, fresh garlic and marinara sauce. Topped 

with gorgonzola and mozzarella cheeses.    $8.98     

 

Vegetarian 

Red Onions, artichokes, Roma tomatoes, sweet red 

peppers, mushrooms, and spinach.  Marinara sauce 

topped with mozzarella.   $ 7.50 

 

BBQ Chicken 

Our fresh crust topped with Sweet Rays BBQ sauce, 

Charred Chicken, Monterey & Jack cheese’s, Red 

onion and a side of Jalapenos     $7.93 

 

Donna’s , Man that’s A lot of Meat  NEW  

Our crust, Our sauce, Our cheese + Ground beef, 

pepperoni, sausage, ham & Bacon.                     

WA! WHAT! Crazy   $8.96 

 

Add a fresh chopped dinner salad for $2.99 to 

any Gourmet Crust 

 

 

Noodles & Bowls 

All are prepared fresh and come out with choice of 

dinner salad, Caesar salad, Black bean soup or soup 

of the Moment & fresh baked garlic twist 

 

Drunken Shrimp Pasta  NEW 

Fresh shrimp sautéed in butter, fresh basil, brandy, 

garlic, green onions and mushrooms finished off 

with white wine and vine ripe tomatoes and bedded 

on fettuccini.     $14.23 

Rasta Pasta     

Sautéed chicken, artichoke hearts, mushrooms, 

spinach with penne pasta. Tossed with creamy 

garlic sauce & topped with vine ripe tomatoes.   

$12.95 

Cajun Jambalaya Pasta  NEW 

One of our new pastas.  Shrimp & Chicken sautéed 

with onions, tomatoes, & peppers in a very spicy 

Jambalaya sauces, comes over fettuccini or Saffron 

rice. $14.68 

Parmesan Crusted Chicken Pasta 

Fresh breast rolled in parmesan seasoning sautéed 

until golden brown tossed with penne pasta in a 

housemade tomato basil sauce.    $10.96 

Shrimp Carbonara   NEW 

Fresh shrimp sautéed with bacon, garlic, 

mushrooms and spinach, then finish the dish off with 

a little heavy cream and a lot of parmesan cheese & 

lay it on fettuccini. $14.52 

Changing Times 

The scene of pioneering enterprise began to change after the railroad arrived in 1893. The Lagoon began to lose its attraction as a 
transportation route. Gradually, businesses were drawn toward the iron tracks perched on high ground a few blocks to the west. 
       Then, in 1919, the original downtown area was changed forever. A tenant in a waterfront boarding house tossed a kerosene lantern 
out of a second-story window, reportedly after someone shot it full of holes. The heater ignited the wooden sidewalk along Front Street. A 
strong wind fanned the flames, and the downtown area was quickly consumed. 



Diner Car Offerings 

All are prepared fresh with fresh veggies with a choice of Garlic Mashed potatoes, Black beans & 

rice, or Steak fries and come out with choice of dinner salad, Caesar salad, Black bean soup or soup 

of the Moment & fresh baked garlic twist 

 

From the open flame 

Kansas City Ribs 

St. Louis ribs, slow roasted then basted in our 

house sauce, then charred over an open flame.    

$15.97 

Chicken Chicken Dinner    

UR the winner!!!!!!!  Fresh Breast Grilled, 

blackened, Parmesan crusted or Charred, 

topped with sautéed mushrooms.   $10.98 

Skirt Steak Dinner 

World famous, Tossed in Parmesan crust and 

charred to your liking.   $12.98 

Rib Eye   A Choice ¾ pound fresh cut Rib 

Eye seasoned and grilled over an open 

flame    $15.02 

 

From The Water 

Catfish 

Fresh farm raised Catfish, blackened, Parmesan 

crusted, or Southern Fried.   $10.92 

Blackened Mahi & Friends 

A fresh cut, thick filet blackened, with sautéed 

Shrimp and Crab tidbits with chardonnay and 

heavy cream.    $15.90 

Indian River Crab Cakes 

I’m tired of hearing about Maryland, I’ve been 

there they don’t make it that way anymore. Try 

ours! You’ll like’m   $14.91 

Shrimp Dinner   Shrimps -sautéed, fried, 

blackened or scampied,   $13.98 

 

Mixed Grill   NEW  Fresh cut Mahi, Shrimps, 

Scallops & Crab Cake, grilled or blackened.   

$15.97 

 

 

Dinner Specials  

5pm to 10pm 

Monday Nites  

 Buy one Dinner or Pasta get one at 50% off. 

 Equal or lesser value. 

Tuesday Nites 

    Kids Eat Free with the purchase of a 

Dinner or Pasta. One per entree  

Wednesdays & Sunday  

Prime Rib Nite½ pound cut with all the 

trimmings $10.95 Add a second Cut $5.00 no 

sharing please 

Thursday Nite 

Steve’s Special $12.95 / Buy 2 entrée & get 

a appetizer for free. 

Friday Nite 

Southern Fried Catfish ¾ pound of fresh 

farm raised Catfish with Steak fries & slaw 

$10.95  

 

 

Bringing up the Rear 

Chicken Thumbs Dinner   Fresh chicken 

tenders, hand breaded & fried to a golden brown 

served with a zesty honey mustard sauce.   

$10.65 

 

Hobo Pie   NEW   Fresh chicken breast & sauce 

nestled in a crock with veggies & cheese topped 

with our garlic mash potatoes & Parmesan    

$9.86 

 

Thai Chicken  NEW   Fresh breast, Red & 

Green peppers, onion, pineapple on Rice little 

spicy $ 9.98 

 

 

 



Happy Ending 

Key Lime Pie   

NO it’s not green, sweet & tart just the way it 
was meant to be, topped with whip cream. Big 
enough to make 2 happy.  $6.95 
 
Hot Fudge Sundae Cheese Cake  

Chocolate, fudgy, nuts, whip cream & Cheese 
cake all mixed up into one slice, OHH MY!!  
$6.95 
 
Steve’s Sweetness    
Each month Steve will pick another insult to your 
waistline, but a compliment to your mouth.   
$Who know’s 
 
 
 

LIQUID DESSERTS(for big kids) 
 

MILKY WAY 
DiSaronna, Kahlua, Three Olives Vanilla Vodka, 
crème de cocao  
 

DIRTY GIRL SCOUT COOKIE 
Three Olives Vanilla, DiSaronna, crème de cocoa, 
crème de menthe 

 
 

CHOCOLATE COVERED CHERRY 
Bacardi Torched Cherry Rum, Three Olives 
Chocolate Vodka and cream 
 

AFTER DINNER MINT 
Bailey’s, crème de cocoa, crème de menthe 
 
 
 
 
 
 
 
 

World War II 
The Melbourne Naval Air Station was commissioned 
as an operational training unit on Oct. 20,1942. The 
station, located on property that is now part of the 
Melbourne International Airport, was used for training 
newly commissioned Navy and Marine pilots 
 Before 
the base 
closed 
on Feb. 
15, 1946, 
more 
than 
2,200 
pilots 
were 
trained in 
Grumman F4F Wilcat and F6F Hellcat fighter planes. 
Of the pilots trained, 63 died in aerial accidents and 
two enlisted men died in ground-related accidents. 

Happy Hour  
Monday thru Friday 4-2-7 with $1.75 Wells, 

$1.50 -$2.75 Drafts & $5.00 Mondavi! 

Plus…$3 SoCo Shots ALL DAY EVERY DAY 

$2 SoCo Shots during Traxx 
Crossing…you’ll know when! 

Daily Specials 4to7pm   

Margarita Mondays: $3.00 Margs 
Twisted Tuesdays: $5 Traxx Adult Tea 

Wicked Wednesdays: $3 Ladies any Three O Vodka  

Thirsty Thursdays: $5 Grey Goose open-close 
Finally Fridays: $4 Bacardi and Flavors   

Bloody Sunday: $5 Grey Goose or Three O 
Bloodies 

 

Zero Alcohol 
CoCa Cola Products  
Coke – Sprite – Lemonade – Ginger ale – Diet Coke -   

Club Soda -  Dansani Bottle Water    $1.99 

Brewed 

Ice Tea – Coffee – De Café – Sweet Tea -   $1.99 

Tap Water   It’s on Shawn, I know it’s too 

much!!!     

Frozen Kiddie Cocktails  We will have  one or 

two to quench that little Heathen   $3.59 

 

 

 

 

Is It Your Birth day? We will buy 

you your dinner with Proof !!  
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MARTINIS 

 

OFF THE TRAXX MARTINI   $7.50 
Comes chilled and straight up, Zyr Vodka, a 
splash of dry vermouth & stuffed blue cheese 
olives & their juice.  
It’s dirty baby, VERY dirty, MEOW!! 
 
UPSIDE DOWN SUNSET  $8.00 
Grey Goose Vodka, Malibu Coconut Rum, 
pineapple juice & a splash of grenadine. 
The perfect way to end the day! 
 
HUCKLEBERRY TINI  $7.25 
Sugared rimmed martini glass, a hefty pour of 44 
North Huckleberry Vodka & lemonade…POW! 
 

DAY ON THE GREEN  $7.45 
Malibu Coconut Rum, Midori Melon Liqueur, blue 
curacao with a splash of pineapple & sour! 
 
NUTS & BERRIES  $8.00 
Bailey’s Irish Cream, splash of Chambord 
Raspberry Liqueur, Frangelico Hazelnut Liqueur 
& cream, shaken.An excellent dessert drink 
served on the rocks or straight up! 
 
CREAM POP  $7.25 
Three Olives RangTang Vodka, triple sec & 
cream. Simple & delicious! 
 

MARGARITAS 
 

TRAIN WRECT RITA  $8.35   
1800 Reposado Tequila, Citronage Triple Sec, 
sour, splash of orange juice & lime juice, topped 
off with a floater of Grand Marnier. 
 
PATRON MARGARITA  $9.00    
Patron Tequila, Citronage Triple Sec, sour, 
splash of orange juice & lime juice with a Grand 
Marnier floater 
 
RASPBERRY RITA  $7.25 
Sauza Gold Tequila, Chambord Raspberry 
Liqueur, sour & splash of lime juice served in a 
sugared rim! 
 

STRAWBERRY RITA  $7.75 
Cuervo Gold Tequila, triple sec, sour, splash of 
lime juice & strawberry puree with a sugar rim.  
A great starter or night capper! 
 
 

 
 

 
ADULT TEAS 
Vodka, rum, gin, tequila, triple sec & sour starts 
all of these fine beverages off & now the fun 
starts… 
Your choice of twisted pleasure… 
 
TRAXX TEA  $9.50 
Our top of the line Long Island Iced Tea made 
with Grey Goose Vodka, Bacardi Superior Rum, 
Bombay Original Gin, Cuervo Gold Tequila, 
Citronage Triple Sec, sour & a splash of cola. 
Holy smokes! 
 

GEORGIA PEACH  $7.25 
Add Peachtree Schnapps and a splash of 
cranberry!  
 
GRATEFUL DEAD  $7.75 
A splash of Chambord Raspberry Liqueur will 
definitely help raise the dead & get your night 
started off right! 
 
TOKYO TEA  $7.50 
Add Midori Melon Liqueur and lookout…the night 
has begun! 
 
ELECTRIC LEMONADE   $7.50 
A splash of lime juice and blue curacao sets off a 
few sparks to MOVE YOUR CABOOSE! 
 

 
WINES 
All of our wines are domestic, Go America! 
 
HOUSE WINES  $6.00 
C. K. Mondavi  

Pinot Grigio, Riesling, Chardonnay,  
Cabernet Sauvignon, Merlot, White Zinfandel  
Mirrasou - Pinot Noir $7.00 
 
 

BEERS  These are our core beers we rotate in 

and out as season or festivities happen.  
 

DRAFTS . Bud light . Miller Lite .Bud Select .  Coors Light. 
Shock Top. Sam Adams . Yuengling . Drifter .  
 
DOMESTIC BOTTLES  Bud light . Coors Light . Miller lite . Mich 
Ultra . Mich Light . Land Shark . Bud . Sam Adams Lager .  

 
IMPORT BOTTLES Corona . Bass . Heineken . Becks . 
NewCastle  . Guiness . LaBatts . Amstel Light .  


