restaurant

Starters
Classic Caesar Salad ~ $5
Iceberg Wedge with Blue Cheese ~ $4

Broccoli Cheese Soup or Soup of the Day ~ Cup $4 Bowl $6
Salad Dressings: Bleu Cheese, Lemon Parmesan, Honey Dijon, Ranch
Vinaigrettes: Lemon-Garlic, Balsamic, Tuscan, Chive

Sandwiches ~$12
(Choice of one side-see below)

Pastrami Reuben on Rye~ Sauerkraut, Swiss, Honey-Dijon Mustard
Italian Submarine~ Salami, Pepperoni, Capicolla Ham, Turkey, Oregano, Swiss
*Smoked Prime Rib Hoagie~ Horseradish-Cream, Caramelized Onions, Cheddar
*100% Tenderloin Burger~ Texas Toast, Sautéed Onions, Mushrooms, Swiss

Entrée Salads ~ $13
Smoked Salmon and Spinach- Sweet Vinaigrette, Boiled Eggs, Capers, Red Onions
Asian Shrimp Salad~ Scallions, Peppers, Cucumbers, Tomatoes, Cashews, Ginger
Grilled Chicken Cobb~ Tomato, Avocado, Scallions, Eggs, Bacon, Bleu Cheese
Almond Chicken Salad~ Lettuce, Seasonal Fruit, Banana Nut Bread
*Flank Steak, Chicken or Grilled Salmon Caesar~ Parmesan, Croutons
*Seared Tuna over Mediterranean Pasta Salad- Olives, Pesto, Feta

Entrée Selections
Idaho Rainbow Trout Almandine~ Apple-Scallion Slaw ~ $16
Sautéed Lump Crab Cakes~ Rice Pilaf, Vegetables, Remoulade ~ $17
Artichoke Chicken~ Parmesan-Breaded, Tomatoes, Capers, Garlic Cream ~ $15
*Chicken Fried K.C. Strip~ Peppercorn Sauce, Whipped Potatoes, Vegetable ~ $15
*Grilled Fresh Atlantic Salmon~ Lobster Cream, Spinach, Whipped Potatoes ~ $16
Seafood Enchiladas~ Crab and Shrimp in Sherry Cream, Rice, Guacamole ~ $16

Side Items -~ $3
Apple Slaw ~ Cucumber Salad ~ Rice Pilaf ~ French Fries ~ Mashed Potato ~ Fruit Cup
Add Sautéed Spinach or Asparagus ~ $4

Dessert Selections ~ $7
~ Chocolate Fondant Cake ~ Creme Brule ~ Carrot Cake ~ New York Cheese Cake ~
~ Mixed Berries with Créme Anglaise ~ Chocolate Praline Ice Cream ~

*Contains or may contain raw or undercooked ingredients
Consuming raw or undercooked ingredients may increase your risk of food-borne illness.
For groups of eight or more, 18% gratuity may be added.




