SOUPS, SALADS & STARTERS

FRIED JALAPENOS $10
FRIED ZUCCHINI $10
FRIED EGG ROLLS $10
POTSTICKERS $10
TOPPED WITH HOUSE MADE SRIRACHA AIOLI AND HOISIN SAUCE
GORGONZOLA BREAD SN
CHICKEN WINGS $12
YOUR CHOICE OF SAUCE: BUFFALO, BBQ OR LEMON PEPPER

FRIED PRAWNS Si4
TOPPED WITH ORANGE MARMALADE CHILI SAUCE

CAESAR SALAD $9

ROMAINE HEARTS, CROUTONS, PARMESAN CHEESE
& CAESAR DRESSING

ADD CHICKEN: $6 / ADD SHRIMP: $7
HOUSE SALAD $12

MIXED GREENS, TOMATO, OLIVES, AVYOCADO,
MIXED CHEESE BLEND WITH YOUR CHOICE OF DRESSING

ADD CHICKEN: $6 / ADD SHRIMP: $7
CHEF SALAD $18

MIXED GREENS, TOMATO, CUCUMBER, TURKEY, HAM,
EGGS, CROUTONS, AMERICAN AND SWISS CHEESE
WITH YOUR CHOICE OF DRESSING

SOUP OF THE DAY §7
SODA $3
WINE $9

MANAGEMENT RESERVES THE RIGHT TO REFUSE SERVICE.
CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD OR EGGS MAY INCREASE
RISKS OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.




FISH & CHIPS 817

TEMPURA BATTERED WITH FRIES AND COLE SLAW

SHRIMP & CHIPS $18
TEMPURA BATTERED WITH FRIES AND COLE SLAW
SPICY CHICKEN SANDWICH $16

CRISPY CHICKEN WITH BUFFALO SAUCE, LETTUCE, TOMATO
AND CHEESE ON A BRIOCHE BUN

PULLED PORK SAMMY $17
ROASTED PORK MARINATED IN BBR SAUCE WITH COLESLAW

AND PICKLE ON A BRIOCHE BUN

FRENCH DIP $18
MELTED SWISS CHEESE, CARAMELIZED ONIONS AND AU JUS

BBQ BRISKET SANDWICH $18
BEEF TOPPED WITH COLE SLAW ON A HOAGIE ROLL

GORGONZOLA BURGER $16
1/3 LB. FRESH BEEF PATTY, LETTUCE, TOMATO, ONION

AND PICKLE ON A BRIOCHE BUN

ULTIMATE BACON CHEESEBURGER $17

BACON, ONION RINGS AND SRIRACHA AIOLI SAUCE
WITH CHEESE ON A BRIOCHE BUN

SIGNATURE BURGER $18

1/3 LB. FRESH GROUND BEEF PATTY, BACON,
TOPPED WITH FRIED JALAPENOS AND CHEESE

SUPER BURRITO $16

GRILLED CHICKEN, SPANISH RICE AND BEANS,
TOPPED WITH RED SAUCE, FRESH PICO, CHEESE AND SOUR CREAM

UPGRADE TO CARNITAS: $17 / UPGRADE TO STEAK: $18

DINNER MENU - STARTING AT 4PM
ALFREDO $18

FETTUCCINE AND GRILLED CHICKEN COOKED IN WHITE WINE,
GARLIC & ONIONS SERVED WITH GARLIC BREAD

UPGRADE TO PRAWNS: $20
CAJUN PASTA $19

PENNE AND GRILLED CHICKEN, ONION AND FRESH GARLIC
COOKED IN CREAMY CAJUN SAUCE SERVED WITH GARLIC BREAD

UPGRADE TO PRAWNS: $21
CHICKEN FRIED STEAK DINNER $20

SERVED WITH MASHED POTATOES, COUNTRY GRAVY
AND MIXED SAUTEED VEGETABLES

CHICKEN MARSALA $20

PAN FRIED CHICKEN BREAST IN WINE MUSHROOM SAUCE
SERVED WITH MASHED POTATOES AND MIXED VEGETABLES

STEAMED SALMON $22

TOPPED WITH FRESH AVOCADO SALSA WITH SIDE OF SAUTEED
VEGETABLES AND CHOICE OF RICE OR MASHED POTATO

LEMON GARLIC BUTTER SALMON $22

PAN SEARED IN A BUTTERY LEMON GARLIC SAUCE SERVED WITH
A SIDE OF VEGETABLES & CHOICE OF RICE OR MASHED POTATOES

BRISKET DINNER $20
WITH MIXED VEGETABLES AND MASHED POTATOES OR POTATO SALAD
SIGNATURE RIBEYE $32

1LB. RIBEYE SERVED WITH GORGONZOLA BUTTER,
MASHED POTATOES AND SAUTEED VEGETABLES

SURF & TURF $40

1LB. RIBEYE SERVED WITH GRILLED PRAWNS, GORGONZOLA BUTTER,
MASHED POTATOES AND SAUTEED VEGETABLES
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