
LUNCH 
APPETIZERS  

SAMPLER PLATTER  
Southwest  Chicken Egg Rol ls ,  Cheese 
Curds,  Hot Honey Chicken Str ips ,  and 

Potato Skins $  16  

POTATO SKINS  
Topped with  Bacon,  Cheddar,  Green 

Onions,  and Sour  Cream $ 8  

SPINACH DIP  
Served with  Tortil la Chips  $9  

CHEESE CURDS  
Served with  Marinara  $  7  SOUTHWEST CHICKEN EGG ROLLS  

Served with  Sour Cream $ 10  

ONION RINGS  
$ 6  

SOUP & SALAD  

CHEF ’S SPECIAL RECIPE SOUPS  

Soup of  the Day $4  

SIDE SALAD  
Mixed Greens,  Tomato,  Cucumber,  Ju-

l ienned Carrots ,  Cheddar Cheese,  Choice  of  
Dress ing $  5  

BONUS SALAD  
Mixed Greens with  Ham,  Turkey,  Shredded 
Colby White  Cheddar ,  Tomato, Bacon,  and 

Chopped Egg      
 $ 12  

HEART OF CAESAR  
Romaine Hearts ,  Shaved Parmigiano -

Reggiano,  and Gar l ic  Croutons      
 $ 8  

BLACKENED SALMON SPINACH SALAD  
Spinach,  Orange Segments,  Toasted 

Almonds,  Red Bel l  Peppers,  and Cherry 
Tomatoes with  a  Citrus  V inaigrette  

$ 16  

Add to your Salad:    Ch icken $6    Shr imp $7    4  oz .  Sa lmon $10  

PASTA  

PENNE PASTA PRIMAVERA  
  

Bl istered Cherry Tomatoes,  Bel l  Peppers,  Pear l  Onions,  Peas,  Asparagus,  Lemon Butter  Sauce,  
F ine Herbs,  and Fr ied  Capers  

$12   

HOT HONEY CHICKEN MAC & CHEESE  
 

3 Cheese Mornay,  Cavatappi  Noodles,  Chives  
$  13  

SHRIMP LINGUINE PROVENCAL  
 

Tomato,  Gar l ic ,  Herbs,  and Wi lted Sp inach   
$16  

French Onion $ 6  Tomato Basi l  Bisque $4  



SANDWICHES  

Sandwiches are  Served with  French Fr ies or  Sweet  Potato Fr ies  
Onion Rings  or S ide Salad  are  an  additional  $3  

ROAST BEEF DIPPER  
Shaved Beef ,  Caramel ized Onions,  

Mushrooms,  Swiss  Cheese,  with  Caramelized 
Onion Jus  $16  

SMOKE HOUSE BURGER  

8 oz .  Pr ime Burger ,  Smoked Br isket ,  
Applewood Smoked Bacon,  3  Cheese 

Mornay,  Lettuce,  Tomato Jam,  and Cr ispy 
Onions $18  

GRILLED CHICKEN PITA  
Cucumber Di l l  Mayo,  Feta,  Lettuce,  

Tomato,  and Red Onion $12  

BBQ SMOKED PULLED PORK  

Apple Wood Smoked Pork topped with  Cherry 
BBQ Sauce and Peppadew S law $13  

CLASSIC CHEESEBURGER  

8 oz .  Pr ime Burger ,  P inconning Cheese,  
Lettuce,  Tomato, P ickle ,  and Onion $15  

REUBEN  

Sl iced Corn Beef ,  Swiss  Cheese,  
Sauerkraut ,  Thousand Is land Dress ing $14  

PARMESAN CRUSTED GRILLED CHEESE 
Pinconning Cheese,  Parmesan, and 

American Cheese on P inconning Cheese 
Bread $9  

PATTY MELT  
Caramel ized Onions,  Mushrooms, Swiss  
Cheese,  with  a Sp icy Mustard Sauce on 

Toasted Rye $16  

TURKEY CLUB WRAP  
Roasted Turkey,  Pepper  Mayo,  Lettuce, Tomato,  Avocado,  Swiss  Cheese,  on a  Sundr ied 

Tomato Tortil la  $13  

SEARED PETITE TENDER STEAK 

8 oz .  Sous V ide USDA Choice  Cut ,  Brandy 
Cream Pan Sauce,  Vegetable  of  the Day,  and 

Mashed Potatoes  
 $ 19  

ENTREES  

CHICKEN SCALOPPINI MARSALA  

Served with  Wi ld  Rice,  Gr i l led Asparagus,  and 
Cherry Tomato Confit  

 $17  

LOCAL CAUGHT FISH FRY  

With a  Cajun Remoulade,  Peppadew Slaw,  
and French Fr ies  

$ 15  

PULLED PORK NACHO  

Fr ied  Corn Tortil las ,  3  Cheese Mornay,  
Lettuce,  P ico  De Gal lo ,  Sour  Cream, Avocado.  

Garnished with  Pork Rinds.   
$14  


