
 
Soups & Side Salads   
Classic Caesar Salad 5   

Chopped Romaine, Shaved Parmesan  
Croutons, Creamy Caesar Dressing 

Iceberg Wedge^ 5 

Iceberg Lettuce, Tomatoes 
Diced Red Onion, Bleu Cheese Crumbles 
Creamy Bleu Cheese Dressing 

EBT House Salad^ 5 

Mixed Greens, Dried Cranberries 
Cucumbers, Tomatoes, Parmesan 
Garden Vinaigrette 
Creamy Dressings: Bleu Cheese^ 

Lemon Parmesan^, Honey Dijon^ 
Ranch^ 
Vinaigrettes:  Sweet Chive^, Balsamic^, Garden^ 
Broccoli Cheese Soup^ or Soup of the Day  
Cup   4        Bowl   6 

 

Sandwiches - 13 

(Choice of One Side Item – See Below) 
Beef Pastrami Reuben on Rye  
Thinly Sliced Pastrami, Sauerkraut, Swiss, Honey-Dijon Mustard 
on Toasted Rye 
Smoked Prime Rib Hoagie* 

House-Smoked Prime Rib, Thinly Sliced with Horseradish Cream, 
Caramelized Onions, Cheddar on a Toasted Hoagie Roll 
Chicken Tenderloin Sandwich 
Lightly Breaded Chicken Breast, Topped with Swiss & Cheddar, 
Onion Strings and Sweet Mayonnaise 
Crispy Shrimp Tortilla Wrap 
Multi-Colored Tortilla Wrap Filled with Crispy Shrimp, Tomato, 
Scallions, Cilantro, Lime, White Cheese Sauce  
Grilled Cheese BLT 
House-Made Bacon, Iceberg, Sliced Tomato and Cheddar 
With Tomato-Basil Dipping Sauce on Texas Toast 
Turkey Croissant 
House-Made Bacon, Honey Dijon, Iceberg, Tomato, Swiss,  
Fresh Avocado & Sprouts on a Sliced Croissant 

Entrée Salads - 14 

Smoked Salmon and Spinach^* 
Cold-Smoked Salmon, Baby Spinach, Arugula, Hard-Boiled Eggs, 
Capers, Red Onions & Chive Vinaigrette 
Asian Grilled Shrimp Salad 
3 Grilled Jumbo Shrimp on Mixed Greens with Scallions,  
Bell Peppers, Cucumbers, Tomatoes, Cashews & Ginger Dressing 
Grilled Chicken Cobb^  
Sliced, Grilled Chicken on Mixed Greens with Tomatoes, 
Avocado, Scallions, Eggs, Chopped Bacon, Bleu Cheese Crumbles  
& Creamy Bleu Cheese Dressing 
Beef or Chicken Fajita Spring Salad 
Choice of Grilled Steak or Chicken, on Mixed Greens  
With Bell Peppers, Jack Cheese, Tomatoes, Crispy Tortilla Strips  
& Creamy Chipotle Ranch 
Almond Chicken Salad 
Homemade Chicken Salad topped with Seasoned Almonds, 
Seasonal Fresh Fruit & Banana Nut Bread  
Portabella, Chicken or Salmon* Caesar 
Chopped Romaine, Shaved Parmesan, Croutons  
& Creamy Caesar Dressing 

Entrées 
Artichoke Chicken Parmesan Breaded, Tomatoes, Capers, Garlic Cream, Rice Pilaf, Sautéed Vegetables  16 

Apricot Glazed Pork Medallions^ Citrus BBQ Sauce, Whipped Potatoes, Sautéed Vegetables 16 

Bacon-Wrapped Filet Mignon^* (60z)  Demi-Glace, Whipped Potatoes, Sautéed Vegetables 21 

Rainbow Trout Almandine^ Almond-Crusted, topped with Apple-Scallion Slaw and Fresh Lemon 17 

Grilled Atlantic Salmon^*  Fresh Herb Cream Sauce, Whipped Potatoes, Sautéed Vegetables and Fresh Lemon 17 

Seafood Enchiladas(2) Sautéed Crab and Shrimp in a Sherry Cream Sauce, Rice, Black Olives, Pico, Guacamole 18 

Chicken Fried KC Strip Hand-Dredged with Whipped Potatoes, Sautéed Vegetables and Peppercorn Cream 16 

Sautéed Lump Crab Cakes Hand-made and Sautéed with Rice Pilaf, Sautéed Vegetables & Tomato Remoulade 18                          
 

Side Items  350 

Apple Slaw^ | Cucumber Salad^ | Rice Pilaf^ | French Fries | Whipped Potatoes^ | Fresh Fruit^ | Sautéed Vegetables^ 

Sautéed Spinach^ | Sautéed Asparagus^ - 450 

 
*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. 

^Denotes Gluten-free Items 


