SAMPLE DAILY MENU

HORS D’OEUVRES
CHEESE STICKS
Breaded and deep fried mozzarella cheese sticks,
served with warm marinara-style dipping sauce.

SHRIMP COCKTAIL

Poached and chilled shrimp served with lemon wedge
and house-made cocktail sauce.

SOUPS AND SALADS
SOUP DU JOUR

Chef’s special soup of the day, served with crackers.

TOMATO SOUP

Keep it simple with a single cup of classic tomato soup.
Available every day. 

CHICKEN CAESAR SALAD

Grilled chicken breast sliced and served over fresh
romaine tossed with Caesar dressing, shredded Parmesan
cheese, and topped with garlic croutons.

SANDWICHES
BLT

Fresh slices of tomato, crisp iceberg lettuce and a
generous stack of crispy bacon between two slices
of toasted bread with mayonnaise.

CLUB SANDWICH

Slices of turkey, ham, bacon, Swiss and American cheeses,
iceberg lettuce and fresh tomato. Served on your choice
of wheat, white or rye toasted bread.

REUBEN

Hot sandwich with corned beef, melted Swiss cheese,
sauerkraut, and creamy Russian dressing, grilled between
two slices of rye bread.

CHICKEN BACON RANCH

Thinly sliced chicken breast, slices of bacon, cucumber,
and tomato on a telera roll with ranch dressing.

HOUSE BURGER
All beef, hand-pressed patty dressed with lettuce,
tomato, red onion and dill pickle chips. Served on a
toasted bun.

COBB SALAD

Fresh tomato, bacon crumbles, turkey, boiled egg,
cheddar cheese and carrot ribbons served over a bed
of romaine lettuce.

HOUSE SALAD

Fresh tomato, carrot and cucumber served over a bed
of mixed greens. 

WEDGE SALAD

Iceberg lettuce cut into wedges, topped with bleu cheese
dressing, bacon crumbles, sliced red onion, cherry tomato,
and bleu cheese.

Served with your choice of any one of our side items.
DESIGNED BURGERS

Choose the topping you would like, or try one of our
`designed burgers.’ 
Mushroom and Swiss
Bacon and Bleu Cheese
BBQ Sauce and Fried Onions Chimichurri

CHIPOTLE BLACK BEAN BURGER

Vegetarian-friendly black burger patty – all the flavor
of chipotle without the heat. Our bean burger comes
dressed with lettuce, tomato, red onion, and dill pickle
chip, served on a soft toasted bun. Cheese optional.

SAMPLE DAILY MENU

ENTRÉES
FILET OF BEEF

A 6-ounce cut of choice beef prepared and cooked
to temperature of your choice. Topped with sautéed
mushrooms and pan sauce.

GLAZED PORK CHOP

Thick-cut pork chop with sweet glaze, grilled to
perfection.  

AHI TUNA

GRILLED CHICKEN BREAST

A grilled 6-ounce boneless, skinless chicken breast,
lightly seasoned.

COUNTRY FRIED STEAK OR CHICKEN

Breaded and seasoned deep-fried steak or chicken
breast, served with a traditional white gravy.

BREADED CHICKEN TENDERS

A 6-ounce tuna steak seasoned and seared to medium
rare; served sliced.

Strips of all white-meat chicken, with a seasoned
breading, deep-fried and served with your choice
of dipping sauce.  



CHOPPED STEAK

Beef steak, chopped and served with a brown pan sauce
and sautéed onions.

LEMON DILL SALMON

Filet of salmon, pan-seared and topped with a garlic and
herb butter. 

SIDES
SEASONAL FRESH FRUIT

PASTA WITH MARINARA

SEASONAL VEGGIES

MASHED POTATOES

LOADED BAKED POTATO

COTTAGE CHEESE

Ask your server about our fresh fruit of the day.
Ask your server about our fresh seasonal veggies.
Jacket potato stuffed full of butter, sour cream and
shredded cheddar cheese, then topped with green onions
and bacon bits.

POMMES FRITES

Choose between regular French fries or sweet
potato fries.

ONION RINGS

Battered and deep-fried onion rings.

GLAZED CARROTS

Prepared al dente and glazed with sweet honey glaze.

GREEN BEANS

Light and crisp green beans sautéed with white wine
and bacon.

Penne pasta tossed with marinara sauce and cheese.
Rich and creamy, buttered mashed potatoes.
Small curd cottage cheese.

BAKED BEANS

Slow-cooked vegetarian beans baked with brown sugar.

BROCCOLI

Crisp, green broccoli florets blanched and served hot.

