Appetizers

Homemade DPE Peef Cuesaditla
Homemade barbegue beef quesadilla served with a jalapeno queso blanco sauce
+7
Jtatiarn Sausage UWitichiofte Dip
ltalian sausage, spinach, and artichoke dip served with crustinis
$o
Soups
Frerecls Crdor
Classic French onlon soup topped with crouton and finisheo with wmelted Swiss cheese

+7

Clarrn Cliowdey

A rieh cream based soup with fresh double swoked bacon, clawms, and red bliss potatoes
finished with a plnch of dill

*e

Salads
Slartation Satad
lceberg Lettuce tossed with a garlic spiked dressing, Parmesan cheese, and Melba toast
Entrée £ Slde £4

Clrevvy Jamate Bueschietta Salad

Caramelized onlons, fresh cherry tomatoes, mixed greens, fresh basil mixed with a
balsamic reduction and olive oil, served with garlic cheese crustinis
(Add grilled Chicken $3) Entrée 9  Side $&

Howse Salad

Mixed greens topped with red onlons, cucumbers, cherry tomatoes, shredded colby jack
cheese anol croutons with Your chotce of dressing
Entrée £€  Sioe $4

Cavey Wedge Satad
weolge of Leeberg Lettuce blue cheese crumbles, bacon bits, and scallion served with
dressing of cholee

+9

Entreeg



Drawe Heavt Filet Your Way
goz. char grilled filet with Your topping of cholee (Wild Mushroom Demi, Caramelized
ontons, Carawmelized Mushrooms, Blackened, Teriyaki Bourbon Rub, Blue Cheese
BUtter, or Choron.)
Or
Seaved Twin 40z filets toppedt with a wilol mushroom Marsala sauce
(Both served with Swiss bacown grits)

£=2

76 oz Chay Guitled Ritieye
16 oz char grilled ribeye served Your way (Wild Mushroom Demd, Caramelized
ownlons, Caramelized Mushroom, Blackened, T@V'%QRL Bourbon Rub, Blue Cheese
Butter or Choron.)
Served with a boursin herb risotto

£=24

Jeasted Tecarn Cuwsted Halilut
Toasted pecan crusted haltbut drizzled with a light hollandaise sauce Served with
pumpkin risotto
20

Guilled Sabmaen
Char grilled salmon with a wmiso vinaigrette
on a bed of seaweed salad
or
(Sub out wmisp vinaigrette with a sesame bloo glaze)

19

Stirnp Javtellini
Seaved tiger shrimp tossed with vicotta cheese, filled tri coloved tortellini and pesto
Alfredo sauce finished with fresh Parmesan cheese

f12

Hard Breaded Catfish Filets
Hanol breaded in our Geneva blend of flowr and seasonings thew fried crispy served
with a homemade remoulade sauce and hash brown potatoes
(Also available sautéed with a light béarnaise sauce)
*14

Classic Chicltenn Mavatla
Seaved chicken with a classie wild mushroome marsala sauce served with Garlic
Parmesan duchess potatoes

+16

Datly vegetables £3



Starches $4



