
LUNCH 

Beverages  Coffee,  Hot  Teas,  Hot  Cocoa,  Mi lk,  Iced Tea,  Pepsi  Soft Dr inks $ 1.95  

APPETIZERS 

HUMMUS & PITA 

Roasted Gar l ic  Hummus,  L ight ly  Fr ied  P ita  
Chips,  Cr ispy Chickpeas,  Sweety Drop 
Peppers,  Ol ive Oi l ,  Smoked Papr ika  $9  

GARLIC PARMESAN FRIES  
Sidewinder  French Fr ies  Tossed in  Gar l ic 
Parmesan Sauce,  Rosemary,  Thyme, and 

Parmigiano-Reggiano $12  

SPINACH DIP 
Served with  Naan Dippers $12  

CHEESE CURDS  
Served with  Marinara  $8  

STEAK & CHEESE CRUNCH ROLLS 
Served with  Beer Cheese $ 12  

ONION RINGS  
Served with  Ranch $ 6  

PASTA 
SHRIMP & VENISON SAUSAGE PASTA 

  
Torte l l in i ,  Peppers,  Onions,  Mushrooms,  
Sp inach,  and Cajun Parmesan Cream $16   

CHICKEN ALLA VODKA PARMIGIANA 
 

Buttered Noodles  Burrata and Parmesan 
Cheese,  Bas i l  Ch iffonade $16  

CHEESE RAVIOLI 
 

Spicy Tomato Sauce,  Wi l ted Greens,  Parmigiano -Reggiano $14 

Add to your Sa lad or  Pasta:    Ch icken $6    
Shr imp $7    Sa lmon $15  

SOUP & SALAD 

SIDE SALAD $5 

BONUS  SALAD 
Mixed Greens with  Ham,  Turkey,  Shredded 

Cheddar,  Tomato, Bacon,  and S l iced Egg      
 $ 14  

CAESAR SALAD 
Chopped Romaine,  Shaved Parmigiano -

Reggiano,  and Gar l ic  Croutons      
 $ 10 

GREEK SALAD 
Romaine,  Cherry Tomatoes,  Cucumbers,  

Kalamata Ol ives,  Red Onion,  Banana 
Peppers,  Feta,  Lemon Oregano Vinaigrette 

$10 

CHEF’S SPECIAL RECIPE SOUPS  

Soup of  the Day $5   French Onion $7   Steak Chi l i  $7  

FRIED CALAMARI  
Spicy Tomato Sauce & Basi l  Sugar  $12  

BOURSIN & MUSHROOMS  
Served with  Crostini $12  



SANDWICHES 
Sandwiches Served with  One S ide  

PRIME RIB DIPPER 
Shaved Beef ,  Caramel ized Onions,  

Mushrooms,  Swiss  Cheese,  with  Caramelized 
Onion Jus  $16  

PRETZEL BURGER 
8 oz .  Burger ,  Beer  Cheese,  Bacon,  Cr ispy 

Onions,  Sweety Drop Peppers,  on  a Pretzel  
Bun $18 

PICKLE CHICKEN SANDWICH 
Pickle  Br ine Fr ied  Chicken,  D i l l  Sauce,  

Lettuce,  Tomato, P ickle ,  & Smoked Gouda 
Cheese on a Toasted Br ioche Bun $14  

OPEN FACED SANDWICH 
Choice  of  Br isket ,  Turkey,  S l iced  Pr ime Rib ,  

or  Burger .  Texas  Toast ,  Mashed Potatoes 
and Gravy,  with  Cr ispy Onions $15  
*Does not  include additional  s ide  

BRISKET BACON & BEER SANDWICH  
Brisket ,  Beer  Cheese,  Bourbon BBQ Sauce,  

Cr ispy Onions,  on Br ioche Bun $16  

CLASSIC CHEESEBURGER 
8 oz .  Burger ,  P inconning Cheese,  Lettuce,  

Tomato,  P ickle ,  and Onion $15  

REUBEN 
Sl iced Corn Beef ,  Swiss  Cheese,  

Sauerkraut ,  Thousand Is land Dress ing $15  

PATTY MELT 
Caramel ized Onions,  Mushrooms, Swiss ,  

Hard  Cider Mustard  Sauce on Rye $16  

TURKEY CLUB CIABATTA 
Turkey,  Bacon,  Swiss  and American  Cheese,  

Lettuce,  Tomato, Truffle Mayo $15  

ENTREES 

PAN SEARED SALMON 

Maple Glaze and Two S ides  

 $  26  

BLACKENED CHICKEN RISOTTO 

Caramel ized  Onion and Bacon Risotto,  and 
Vegetable  of  the Day  

$18  

LOCAL CAUGHT CATFISH 

Pr ime Cut  Catfish Deep Fr ied,  with Tartar  
Sauce,  and Two S ides  

$  18 

NEW YORK STRIP 

Gri l led  10 oz .  USDA Choice  New York Str ip  
with  Two S ides  

$24 

SIDES 

French Fries  
Sidewinder Fries  

Garl ic Parm Fries $3  

Sweet Potato Fries  
Mashed Potatoes 

Baked Potato 

Onion Rings  
Cottage Cheese 

Cole Slaw 

Side Salad 
Today’s Vegetable  

 Wild Rice 

LUNCH 
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