
S A N D W I C H E S

REUBEN |  GF

corned beef or turkey | grilled rye bread | 

sauerkraut | Russian dressing

HAMBURGER | 

5oz chargrilled beef patty | brioche bun | lettuce, 

tomato, onion | choice of cheese

(meatless alternatives available)

GRILLED CHEESE|  GF

American cheese | toasted white bread

HOT DOG| 

beef frank, chargrilled

BUILD YOUR OWN SANDWICH| 

Choose five:

Ham, Turkey | Corned Beef | Chicken Salad 
Lettuce | Tomato | Onion | Pickle | Cheese |

White | Wheat | Rye | Sourdough | Croissant

S M A L L P L A T E S
RICOTTA FLATBREAD|   V

lemon ricotta | squash ribbons | Aleppo pepper

BRUSCHETTA|  GF V

tomato, onion, garlic, basil, balsamic glaze | 

crostini and olive oil

SHRIMP COCKTAIL |  GF

five jumbo shrimp, poached and chilled

CHICKEN TENDERS| 

Fried, with choice of buffalo, ranch, honey 

mustard, bbq, or blue cheese

SPINACH DIP|  V

fresh fried tortilla chips

SOUP | 

S A L A D S
KALE CAESAR|  GF V

baby kale | cherry tomato | croutons | 

Caesar dressing

STRAWBERRY FIELDS|  GF V

mixed greens | strawberries | blueberries | 

raspberries | feta | candied pecans | 

raspberry vinaigrette

WATERMELON FETA|  GF V

cubed watermelon | feta cheese | red onion | 

mint; served over mixed greens with citrus 

vinaigrette

BUILD YOUR OWN SALAD|  GF V    
Choose Base: Iceberg | Kale | Spring Mix 
Choose five: Bacon | Ham | Turkey | 

Avocado | Tomato | Cucumber | Onion | 

Feta | Parmesan | Cheddar | Crouton

ADD PROTEIN TO ANY SALAD

Chicken Breast  | Salmon| Shrimp (four 

each)  

S I D E S
COTTAGE CHEESE | 

ONION RINGS|  

FRENCH FRIES| 

SWEET POTATO FRIES 

BROCCOLI| 

ASPARAGUS

BISTRO CHIPS| 

STRAWBERRIES| 

MACARONI & 

CHEESE| 

COLE SLAW| 

SNAP PEAS| 

SPINACH| 

BAKED IDAHO OR 

SWEET POTATO |  

Loaded 

SIDE TOSSED OR 

CAESAR SALAD | 

Dinner Hours
Monday – Saturday

To-go service 4 PM – 5 PM

Dine-in 5 PM – 7:30 PM



Before placing your order, please inform your server if a 

person in your party has a food allergy. 2,000 calories a day 

is used for general nutrition advice, but calorie needs vary.

FRUIT JUICE, V-8, LEMONADE | 

SPARKLING WATER  | 

BOTTLED WATER | 

BOTTOMLESS TEA (UNSWEET, 
SWEET, OR FRUIT), FOUNTAIN SODA | 

MILK, CAN SODA| 

ICE CREAM| 

FRESH FRUIT| 

MIXED BERRIES| 

SEE SERVER FOR DISPLAY CASE 

OPTIONS

S A L A D  D R E S S I N G S
Ranch | Bleu Cheese | Honey Mustard | 

Caesar | Italian | Citrus Vinaigrette | 

Balsamic Vinaigrette | Raspberry 

Vinaigrette

D E S S E R T S

B E V E R A G E S

Consuming raw or undercooked meats, seafood, shellfish 

or eggs may increase your risk of foodborne illness.

GF- Item is or may be prepared Gluten Free

V- Item is or may be prepared Vegetarian

- Item is low fat, low sodium

M A I N S
each served with one side

AIRLINE CHICKEN BREAST|  GF 
roasted | tarragon cream sauce

BBQ PORK PLATE|  GF

ranch beans | slaw

MEATLOAF| 

lean ground beef, fresh oregano, tomato 

glaze | steamed broccoli

SPAGHETTI & MEATBALLS| 

al dente pasta | beef and pork meatballs | 

rustic marinara

PRIME FILET|  GF

6oz prime tenderloin | chimichurri or red 

wine demi

GRILLED SALMON |  GF

7oz filet | hoisin, teriyaki, bourbon, or 

chimichurri

FRESH CATCH| GF

Daily fresh seafood of Chef’s preparation
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