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STARTERS

MOZZARELLA STICKS | $12

Crispy mozzarella sticks served with marinara
sauce or buttermilk ranch dipping sauce
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SKILLET QUESO | $11

Rich, velvety queso with seasoned taco meat
topped with shredded colby jack cheese and
.pico de gallo served in a skillet with fresh chips

LOADED FRIES | $10

French fries topped with melted cheese, crispy
bacon bits, green onions and sour cream

CHICKEN WINGS
BONE-IN $14 | BONELESS $13

~ Buffalo, Bourbon Barrel BBQ, Garlic Parmesan
and Hot Sriracha

NACHOS | $15

House-fried tortilla chips topped with your
choice of grilled chicken or tender beef, plus
queso, lettuce, pico de gallo and sour cream

ONION RINGS | $12

Breaded and fried to golden brown

CHICKEN FINGERS | $13

All white meat chicken fingers hand-breaded
and served with your choice or dipping sauce
Add Fries +$3

-]

SALADS

- Served with your choice of dressing

HOUSE SALAD | $8

Harvest blend of greens with cherry tomatoes,
cucumbers, croutons and shredded cheese

CAESAR SALAD | $8

. Romaine lettuce, red onions, Caesar dressing,
Parmesan cheese and garlic croutons

Add Chicken +$4
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SANDWICHES

Served with your choice of one side

PHILLY CHEESESTEAK | $17

Classic Philly cheesesteak with provolone
cheese, sautéed onions and peppers on a
toasted hoagie roll

CLASSIC CLUB | $15

Ham, turkey, applewood bacon, cheddar cheese,
lettuce, tomatoes and mayo

POT ROAST GRILLED CHEESE | $13 .

Slow-simmered pot roast sautéed onions
and American & cheddar cheeses served
with brown gravy

CRISPY CHICKEN SANDWICH | $15

Buttermilk-marinated crispy fried chicken tossed
in Nashville hot or sweet and tangy sauce and
topped with coleslaw and pickles on a brioche bun
For chicken with no sauce, please specify with server

WRAP | $14

Lettuce, tomato, cheese, ranch dressing and
choice of ham, turkey or chicken
Crispy or Grilled

Two 40z Angus beef patties served on a buttered
brioche bun and your choice of one side

OLD FASHIONED | $15

Cheddar, applewood bacon, red onion,
lettuce, tomatoes and pickles

BUILD YOUR OWN BURGER
(BYOB) STARTING AT $11

Two 40z patties lettuce, tomato, red onion and
pickle on a Brioche bun

Cheese +$2 | American, cheddar, provolone, pepper jack
Bacon +$3 ¢ Grilled Onions +$1 * BBQ Sauce +$.50

Blackened +$.50 * Jalapefos +$1 /’/
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TROPHY’S DINNERS

FRIED CATFISH | $15

Three fried catfish filets and hushpuppies
served with your choice of side

POT ROAST | $15

Slow-simmered beef shoulder served
* with brown gravy, garlic toast and your
choice of side

CHICKEN FRIED STEAK | $15

Served with country gravy, garlic toast and
your choice of side

CHAHTA TACO | $14

Traditional frybread topped with seasoned
ground beef, pinto beans, shredded lettuce,
cheese, tomato and sour cream

SPAGHETTI AND MEATBALLS | $15

Pasta and house marinara with three meatballs
topped with Parmesan cheese and served with
garlic toast

ALFREDO PASTA | $14

Penne pasta with creamy Garlic Parmesan
& Romano sauce served with garlic toast
Add Chicken +$4

CAJUN PASTA | $18

Penne pasta and Andouille sausage topped
with Cajun spices and creamy Garlic Parmesan
& Romano sauce served with garlic toast

' CHICKEN QUESADILLA | $13

Grilled chicken with Monterey Jack and
cheddar cheeses melted inside a flour tortilla
served with sour cream and pico de gallo
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BEVERAGES

COCA-COLA  DIET COKE * COKE ZERO |
ROOT BEER - STRAWBERRY FANTA
SPRITE * DR PEPPER * LEMONADE
FRESH-BREWED SWEET TEA
FRESH-BREWED UNSWEETENED TEA .
FRESH-BREWED COFFEE

SIDES $3 T

FRENCH FRIES
MASHED POTATOES
COLESLAW
SIDE SALAD +$2
MAC AND CHEESE
SEASONAL VEG
FRIED OKRA
ONION RINGS +$1
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DESSERTS $8

NEW YORK-STYLE CHEESECAKE

Served with your choice of caramel, chocolate
or strawberry topping

CHOCOLATE CAKE

Served with whipped cream
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Parties of eight or more will have 18% gratuity automatically applied to the check.

Consuming raw o undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Please be advised that food prepared in this establishment may contain these ingredients: milk, eggs, wheat, soybean, peanuts, tree nuts, sesame, fish ahd shellfish.




