
S O U P  &  S A L A D

Soup of the Day 
Cup $6 | Bowl $8

Caesar Salad 
Romaine Lettuce, Croutons, Parmesan Cheese 
and Creamy Caesar Dressing  $10

Chef Salad    
Romaine Lettuce, Cherry Tomato, Bacon, Ham, 
Turkey, Shredded Carrot, Cucumber and 
Shredded Colby Jack Cheese served with your 
choice of Dressing  $17

Add Grilled Chicken Breast $6
Add Blackened Salmon $10

FEATURED ITEM

ALL-AMERICAN 
BREAKFAST

Two Eggs any style and Bacon or 
Sausage served with Breakfast 

Potatoes and your choice of 
Toast or a Biscuit $16

S TA R T E R S
Mozzarella Sticks  
Breaded Mozzarella Sticks served with a side 
of Marinara Sauce  $14

Jalapeño Firecrackers 
Jalapeños, Cream Cheese and Bacon  $14
Served with a side of Ranch Dressing

Chips & Queso 
Queso Blanco with Roasted Poblano Chiles served 
with Tortilla Chips  $12 

Spinach Artichoke Dip 
Cheesy Dip with Spinach and Artichokes 
served with Tortilla Chips  $14

Chicken Wings 
Six Crispy Seasoned Chicken Wings served dry 
or tossed in your choice of sauce: BBQ, Buffalo 
or Sweet Chili. Served with Celery, Carrots and 
Ranch or Blue Cheese Dressing  $14

A LL- DAY  B R E A K FA S T
Biscuits & Sausage Gravy 
Buttermilk Biscuits with Sausage Gravy  $11

Biscuit Sandwich 
Large Buttermilk Biscuit, Two Scrambled Eggs, Cheese and 
Sausage or Bacon served with Breakfast Potatoes  $15

Steak & Eggs    
Two Eggs any style and a 10oz Certified Angus Beef 
Ribeye Steak served with Breakfast Potatoes and your 
choice of Toast or a Biscuit  $37

Country Breakfast
Two Eggs any style, Hand-breaded Cube Steak and 
Cream Gravy served with Breakfast Potatoes  $26

French Toast 
Six triangles of Cinnamon and Vanilla French 
Toast and Bacon or Sausage served with 
Breakfast Potatoes  $16
Add Strawberries or Blueberries and Whipped Cream $4

Pancake Stack 
Three Fluffy Pancakes served with Whipped Butter 
and Maple Syrup  $12
Add Strawberries or Blueberries and Whipped Cream $4

For your convenience, an optional added gratuity of 20% is applied to each check for large parties of six or more. 
Please inform your server if you wish to adjust this amount prior to paying your bill.

Consuming raw or 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 and shellfish.

LUNCH & DINNER MENU



FEATURED ITEM

CHICKEN QUESADILLA
Fajita Chicken, Cheddar Jack Cheese, 

Onions, Bell Peppers and Black 
Beans in a Jalapeño Tortilla 
served with Chipotle Ranch, 

Chips and Salsa  $17

B U R G E R S 
&  S A N DW I C H E S

Grand Cheeseburger 
Certified Angus Beef Patty, American Cheese, 
Lettuce, Tomatoes, Pickles and Onions  $17 

Mushroom Swiss Burger 
Certified Angus Beef Patty, Swiss Cheese 
and Sautéed Mushrooms  $18

Patty Melt 
Grilled Toast, Certified Angus Beef Patty, 
Caramelized Onions, Tangy Tomato Aioli and 
American Cheese  $18

Meatball Sub 
House Meatballs, Marinara and Mozzarella 
Cheese on a toasted Hoagie Roll  $16

Classic Club 
Smoked Turkey, Ham, Bacon, Lettuce, 
Tomatoes, Mayo and Swiss Cheese  $19

Philly Cheesesteak
Shaved and Grilled Ribeye, Onions, Bell Peppers 
and American Cheese on a Hoagie Roll  $22

Reuben Sandwich 
Corned Beef, Sauerkraut, Thousand Island 
Dressing and Swiss Cheese on Marble Rye  $21

Ribeye  
14oz Certified Angus Beef Ribeye served with 
your choice of two sides  $43 
                                                                            
Smothered Chicken 
Grilled Chicken Breast, Bacon, Mushrooms and 
Havarti Cheese served with your choice of 
two sides  $21
 
Chicken Pot Pie  
Chicken and Vegetable Filling inside a buttery, 
flaky Crust  $16 

Spaghetti & Meatballs  
Hand-formed Meatballs, House Pomodoro and 
Parmesan with a Breadstick  $20
 
Chicken Parmesan 
Parmesan-breaded Chicken, House Pomodoro, 
Mozzarella and Parmesan with a Breadstick  $20 

Fettuccine Alfredo 
Velvety Alfredo Sauce served with a Breadstick  $15
Add Grilled Chicken Breast $6
Add Blackened Salmon $10           

Chicken Fried Steak 
Hand-breaded Cube Steak and Cream Gravy 
served with your choice of two sides  $24 
 
Chicken Fried Chicken  
Hand-breaded Marinated Chicken and Cream 
Gravy served with your choice of two sides  $24 
 
Catfish Dinner 
Louisiana-fried Catfish and Hush Puppies 
served with Lemon and Tartar Sauce  $22  
 
Blackened Salmon  
Blackened Salmon served with your choice 
of two sides  $28 
 
Chicken Tender Dinner  
Marinated Chicken Strips, deep-fried and 
served with your choice of two sides and 
Dipping Sauce  $21                                                                                                                                 

E N T R É E S

S I D E S  •  $ 6
French Fries · Mac & Cheese · Onion Rings
Vegetable of the Day · Mashed Potatoes
Side Salad · Hush Puppies · Fresh Fruit

Served with Fries • Substitute Onion Rings $1
Add Patty $6 • Add Bacon $3 • Add Egg $3 • Add BBQ $1

FEATURED ITEM

MEDITERRANEAN COLD 
PROTEIN GRAIN BOWL

Quinoa Salad with Diced Cucumber and 
Red Onion, Feta Cheese, Chickpeas and 

Tomato Vinaigrette  $16
Add Chicken $6, 50g of Protein
Add Salmon $8, 38g of Protein




