
Fettuccine Alfredo  $9.00
With sautéed mushrooms and garlic, served with garlic bread
With Chicken, add $2.00.

Chicken Marsala  $14.00
Chicken breast sautéed with fresh mushrooms in a marsala 
wine sauce served with bow tie pasta and fresh seasonal 
vegetable

Grilled Salmon  $17.00
With garlic basil butter, served with mashed potatoes and 
fresh seasonal vegetable

ENTRÉES
Served with choice of house salad or soup of the day

STARTERS

Sweet Potato Fries  $6.00
Seasoned sweet potato fries, served with bbq mayo,  
spicy ketchup and ranch dips

Bruschetta  $7.00
Roma tomatoes, basil, garlic and balsamic reduction on  
olive oil brushed crostini

Buffalo Wings  $7.00
Served with bleu cheese dipping sauce and celery sticks

Chicken Quesadilla  $7.00
Char-grilled chicken, three cheeses blend served with  
salsa and sour cream

3 Sliders  $8.00
Bite-sized burgers served on mini-buns with onions,  
pickles and ketchup

Nachos Supreme  $8.00
With seasoned beef, cheddar and pepper jack cheeses, 
tomato, onion, jalapenos and olives served with pico salsa, 
guacamole and sour cream

SOUPS AND SALADS

Caesar Salad  $9.00
Served with garlic bread. 
With Chicken, add $1.50. With shrimp, add $2.00.

Northwest Chicken Apple Salad  $11.00
Mixed field greens, bleu cheese vinaigrette, sliced apple, 
candied pecans, craisins, grilled marinated chicken 
breast, topped with bleu cheese crumbles. Served with 
garlic bread

Tuscan Chef Salad  $7.00
Spring greens tossed with ham, turkey, salami, swiss 
cheese and red wine vinaigrette. Served with garlic 
bread

Southwest Salad  $12.00
Mixed greens, lime and cilantro marinated chicken, 
fresh corn, black beans, tomato, onion, sharp cheddar 
cheese, tortilla strips and chipotle ranch 

Chef’s Homemade Soup of the Day (Bowl)  $4.00

Cup and a Half of a Sandwich  $7.00
Turkey or ham, swiss cheese, lettuce, tomato and 
mayonnaise on wheat or sour dough bread

Top Sirloin  $22.00
10 oz. center cut, seasoned and char-grilled over an open 
flame, served with garlic mashed potatoes and fresh 
seasonal vegetable

Rib Eye with Wild Mushrooms  $25.00
Grilled 10 oz. rib eye steak topped with sautéed wild 
mushrooms in a garlic chardonnay butter sauce,
Served with baby red potatoes and fresh seasonal vegetable

*Whole-shell eggs are cooked to order. Consuming raw or under-cooked meat, poultry, seafood, shellfish, or eggs may increase the risk of  
food borne illness especially in children or people with certain medical conditions. 
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Bottomless Fountain  $2.50
Coke, Diet Coke, Sprite, Root Beer,  
Fanta Orange, Pibb Xtra

Traditional or Strawberry Lemonade  $3.00

BEVERAGES

BURGERS AND SANDWICHES
Served with your choice of fries, house salad, or soup of the day

Classic Gourmet Cheeseburger  $9.00
Served with, lettuce, tomato, onion, and pickles

Bacon Avocado Burger  $11.00
Served on a toasted bun with mayonnaise, lettuce, tomato, 
red onion and pickles

Classic Club  $10.00
Turkey, swiss cheese, avocado, smoked bacon, lettuce, 
tomato and mayonnaise on wheat bread

Crispy Chicken Chipotle Wrap  $10.00
Crispy chicken, shredded cheese, pepperoncini, tomato, 
lettuce and chipotle dressing in a Jalapeño Tortilla

Prime Rib Dip  $14.00
Thinly sliced prime rib and swiss cheese on a rustic hoagie 
roll, served with au jus

DESSERT

Churro S’mores  $5.00
Churros served with toasted marshmallow and 
chocolate dip

Fudge Brownie  $5.00
Fudge brownie with your choice of vanilla or  
chocolate ice cream

Cheesecake  $6.00
Creamy cheesecake with fresh seasonal berries and 
triple berry sauce

Chocolate Cake  $6.00
Double chocolate layered cake

Fresh Brewed Coffee or Decaffeinated Coffee  $2.50

Assorted Hot Tazo Teas  $2.50

Iced Tea  $2.50
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*Whole-shell eggs are cooked to order. Consuming raw or under-cooked meat, poultry, seafood, shellfish, or eggs may increase the risk of  
food borne illness especially in children or people with certain medical conditions. 


