
DINNER MENU

S T A R T E R S

S A L A D S

CHEESEBURGER | 16
7oz burger topped with American cheese, 

lettuce, tomato, onion and pickles
ADD BACON | 2

BACON MUSHROOM SWISS BURGER | 17
7oz burger topped with sautéed mushrooms, 

swiss cheese and bacon

WHISKEY BACON BURGER | 17
7oz burger topped with cheddar cheese, bacon, 

onion rings and whiskey BBQ sauce 

CHICKEN CLUB SANDWICH | 16
Grilled or crispy chicken breast, topped with  

Applewood-Smoked Bacon, pepper jack cheese, 
lettuce, tomato, onion, pickles and jalapeño ranch

PHILLY | 17
Classic Philly steak with sautéed onions,  

provolone or American cheese, served on a hoagie roll

TRADITIONAL CLUB | 16
Thinly shaved turkey, ham, swiss cheese, 

bacon, lettuce,  tomato and Dijonnaisse® on 
your choice of wheat or white bread

ALL ALL BURGERS BURGERS AND SANDWICHES COME WITH FRIES    SUB ONION RINGS | 2AND SANDWICHES COME WITH FRIES    SUB ONION RINGS | 2

B U R G E R S  A N D  S A N D W I C H E S

20% gratuity will be added to parties of 8 or more. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness. 

CHIPS AND QUESO | 9
Fried corn tortillas served with white queso 

ONION RINGS | 11 
Golden fried panko breaded onion rings, 

served with house-made ranch

BUFFALO WINGS | 14
Fried wings tossed in buffalo sauce, served with blue 

cheese or house-made ranch dressing, carrots and celery

FRIED PICKLES | 11
Fried pickle spears served with house-made ranch 

SPICY CHEESE CURDS ♨ | 12
Panko breaded spicy curds, fried till golden 

and served with jalapeño ranch

CHICKEN AND ROASTED CORN QUESADILLAS | 16
Marinated chicken with jalapeño roasted corn, shredded 

pepper jack, Cholula® cream served with salsa and sour cream
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HAIL CAESAR | 17
Grilled chicken breast on a bed of crisp romaine, creamy Caesar dressing, shredded parmesan and croutons

THE SOUTH | 17 
Grilled chicken breast, mixed greens, pineapple, strawberry, candied pecans, goat cheese and sweet vinaigrette

SOUTHWEST CHEF SALAD | 18
Ham, turkey, swiss, cheddar, grape tomatoes, cucumbers, egg, croutons and southwest ranch dressing

SALAD DRESSINGS | RANCH, BLUE CHEESE, HOUSE VINAIGRETTE, FRENCH, THOUSAND ISLAND, HONEY MUSTARD

SOUP OF THE DAY
Cup | 7   Bowl | 9



D E S S E R T S

E N T R É E S

GERMAN CHOCOLATE CAKE | 9

Chocolate cake layered  
with German chocolate icing

CARROT CAKE | 8

Three layers with carrots, toasted nuts  
with a cream cheese icing

20% gratuity will be added to parties of 8 or more. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness.
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CHICKEN POT PIE | 17
Our house-made recipe with a top and bottom crust

FRIED SHRIMP | 18
Hand-breaded shrimp served with fries, coleslaw and 
your choice of house-made cocktail or tartar sauce 

CORNMEAL CRUSTED CATFISH | 18
Fried catfish with green chile tartar sauce 

and coleslaw, served with fries

SMOTHERED CHICKEN BREAST | 19
Chicken breast fried and smothered in a bacon, 
onion and jalapeño cream gravy, served with 

mashed potatoes and Chef’s vegetable

CHICKEN FRIED STEAK | 20
Chicken fried steak, served with country gravy, mashed 

potatoes and bacon-onion smothered green beans

CAJUN CHICKEN PASTA | 20
Blackened chicken breast served on a bed of cavatappi 
pasta, roasted jalapeño corn in a Cajun cream sauce

COUNTRY-STYLE PORK CHOPS | 22
Two pork chops, hand-breaded and fried, 

served with country gravy, mashed potatoes 
and bacon-onion smothered green beans

GIN AND JUICE SALMON | 26
Pan-seared salmon served with an  

orange-gin glaze, poblano rice and Chef’s vegetable

GRILLED NEW YORK STRIPLOIN | MP
Grilled 10oz New York Striploin cooked to your liking 

with cilantro butter, baked potato and Chef’s vegetable

GRILLED BEEF TENDERLOIN | MP
Grilled 7oz beef tenderloin grilled to your liking with 
cilantro butter, baked potato and Chef’s vegetable

FRIES | 5

MASHED POTATOES | 4

POBLANO RICE | 5

LOADED BAKED POTATO | 5 

BACON ONION SMOTHERED  
GREEN BEANS | 4

 SAUTÉED MUSHROOMS | 5

ROASTED CORN WITH JALAPEÑO | 4

CHEF’S VEGETABLE | 4

ONION RINGS | 5

COLESLAW | 4

SIDE HOUSE SALAD | 5

SIDE CAESAR SALAD | 5

S I D E S

DINNER MENU

CHEESECAKE WITH 
STRAWBERRY COMPOTE | 9 

Cheesecake with a graham cracker crust  
and strawberry compote


