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Stovstora * Snacks

Pork Pot Stickers Bang Bang Shrimp 8
Apricot ginger soy sauce Fried shrimp, creamy chili sauce
Shrimp Cocktail 5 EggRolls 5
Poached shrimp, cocktail sauce, lemon Crispy pork egg rolls, sweet chili sauce
Fried Mushrooms 5 Cheeseburger Sliders 6
Southwest ranch 3 sliders, cheddar, pickle, ketchup,
Edamame Hummus 5  mustard

Vegetables and pita points

Mixed Green Salad (VG) Beet Salad

Mixed greens, cucumber, tomato, carrots Red and yellow beets, goat cheese, poppy
seed dressin

Wedge Salad (GF) ’

Iceberg, blue cheese crumbles, diced Mixed Greek Salad (GF)

tomatoes, bacon bits, dressing Feta cheese, cucumber, olive, red onion

Spinach Salad Today’s Soup

Red onion, croutons, parmesan, warm bacon Ask your server for today’s selection

vinaigrette

A rd e lits

meal includes soup or small salad, two sides and a beverage

Open-Faced Tuna Melt * 12  Tempura Fried Cod Sandwich 12

Tuna salad, tomato, lettuce, cheddar, country Tempura battered cod, Asian slaw, brioche bun
white bread

Chicken Club 12 BBQ Brisket Melt 12
Roasted chicken, bacon, tomato, lettuce, Cheddar, red onion, bbq sauce, Texas toast

mayo



Entrées

meal includes soup or salad, two sides and a beverage

Today’s Entrée Special
Ask your server for today’s selection

Petite Filet Mignon (GF ) 24
Red wine demi o

Pub Style Buttered Chicken
Curry 12
Stewed chicken thighs, Indian spices,
peppers, onions, cilantro, rice

Shrimp Diablo 12

Sauteed shrimp, spicy tomato sauce, pasta

Chicken Fried Chicken
Fried chicken breast, country gravy

12

Mondial Catfish *
Baked, blackened or fried. Hush puppies,
coleslaw, tartar sauce, lemon

Seared Salmon (GF)
Thai chili sauce

Spaghetti with Meat Sauce
Ground beef marinara

Bang Bang Shrimp
White steamed rice, creamy chili sauce

Enthée Satods

Entrée salad include soup and a beverage

Mediterranean Chicken Salad 12
Grilled chicken, romaine, olives, artichoke
hearts, garbanzo beans, feta, oregano red wine
vinaigrette

BBQ Ranch Salad (GF)
Chicken or salmon, iceberg, corn, red onion,
cheddar, bell pepper, tomato, bbq ranch
dressing

Sidos

Roasted Brussels Sprouts (120 cal )
Roasted Cauliflower (45 cal, VG)

Fruit Cup (70 cal, VG)

Fried Apples (80 cal, VG)

Spaghetti Squash Carbonara (440 cal, VG)
Loaded Mashed Potatoes (150 cal)
Sauteed Spinach

Grilled Zucchini (110 cal, VG)
Baked Sweet Potato (120 cal, VG)
Baked Potato (160 cal, VG)

French Fries (280 cal)

Roasted Butternut Squash(300 cal)
Housemade Chips (200 cal, VG)

* Denotes can be made gluten free
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