?fsoups & SALAIS

 TOMATO SOUP. @ ‘

5| SDI.IP DF THE DAY (ASK YOUR SERVER)
 WEDGESALAD

ICEBURG LE'I'I'UCE WITH CHOPPED X
““BACON, GRAPE TOMATO CANDIED -
 WALNUTS,- AND-CRUMBLED BLEU -
CHEESE DRIZZLEDWITH RANCH

| - avocapo SALMON SALAD @

* MIXED GREENS, SMOKED SALMON,;,
. AVOCADO, TOMATOES, CUCUMBER
~FETA'.CHEESE, TOASTED ALMONDS .= . -
TOSSED IN HONEY DIJON VINAIGRETTE

MEDITERRAN EAN SALAD

- MIXED GREENS CHICKPEAS, FETA /
5 CHEESE KALAMATA OLIVES, TOMATOES
' CUCUMBER, AND RED ONION SERVED

WITH PITA TOSSED IN CITRUS e,
VINAIGRE'I'I'E .

FARMER'S SALAD s
MIXED GREENS, BACON, CUCUMBER,
CHEDDAR-JACK CHEESE, TOMATOES,
RED PEPPER, RED ONION, AND:

- CROUTONS WITH YOUR CHOICE
OF DRESSING.

CAESAR SALAD @

ROMAINE, SHREDDED PARMESAN
.. “/AND CROUTONS TOSSED IN CAESAR
: DRESSING i

SIDE SALAD

_ MIXED GREENS, TOMATOES, CUCUMBERS,
- AND CROUTONS-WITH YOUR CHOICE OF
DRESSINGS R o

; DRESSINGS RANCH BLEU CHEESE HONEY
1. MUSTARD FRENCH, CITRUS VINAIGRETTE
" AND HONEY DIJON VINAIGRETTE 29

f}fADD BEANS 3 ..  ADD BACON -3
|- 'abD GRILLED' CHICKEN 4 ADD SHRIMP, 5 6

‘"_}'II‘?EADDSMOKEDSALMON 7
"'.ADDAvocADo oAt
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SANDWICHES

ENTREES

ADD BACON | 3
ADD JALAPENOS | 2

SANDWICHES SERVED WITH YOUR CHOICE OF

FRIES, HOMESTYLE POTATOES, COLE SLAW OR

FRUIT CUP

UPGRADE TO SIDE SALAD | 3
UPGRADE TO CUP OF SOUP | 3

PORK TENDERLOIN

PORK LOIN GRILLED OR DEEP FRIED
SERVED WITH MIXED GREENS,
TOMATO, PICKLES, AND ONION ON A
TOASTED BUN*

CHEESE BURGER

SHORT RIB & BRISKET BLENDED BEEF
PATTY SERVED WITH MIXED GREENS,
TOMATO, PICKLES, AND ONION WITH
YOUR CHOICE OF AMERICAN, WHITE
CHEDDAR, SWISS OR PEPPER-JACK ON
A TOASTED BUN*

JALAPENO BURGER

SHORT RIB & BRISKET BLENDED BEEF
PATTY SERVED WITH BACON PEPPER
JAM, PEPPER-JACK CHEESE, JALAPE-
NOS, CHIPOTLE AIOLI, MIXED

GREENS, AND TOMATO ON A TOASTED
BUN*

BACON EGG BURGER

SHORT RIB & BRISKET BLENDED BEEF
PATTY WITH BACON, MIXED GREENS,
GARLIC AIOLI AND A FRIED EGG ON A
TOASTED BUN

BLACK BEAN BURGER m

VEGETARIAN BLACK BEAN BURGER,
PEPPER-JACK CHEESE, MIXED GREENS,
CHIPOTLE AIOLI ON A TOASTED BUN

an
CHICKEN SALAD SANDWICH W&

CHICKEN SALAD WITH CELERY, RED
GRAPES, GREEN ONION & ALMONDS
TOPPED WITH WITH MIXED GREENS
AND TOMATO ON A CROISSANT

BREAKFAST BLT

FOUR PIECES OF BACON, TOMATO,
MIXED GREENS, AVOCADO, ONE EGG*,
AND GARLIC AIOLI ON TEXAS TOAST

ADD AvocADoO | 2
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STEAK & EGGS @

CHOICE CUT STEAK SERVED WITH
HOMESTYLE POTATOES, TWO EGGS ANY
STYLE, AND CHIPOTLE AIOLI*

FISH & CHIPS

THREE PIECES OF CRISPY BATTERED
COD WITH COLE SLAW, FRIES AND
TARTAR SAUCE

CHICKEN TENDERS & FRIES
THREE PIECES OF DEEP FRIED CHICKEN
BREAST SERVED WITH FRIES

RANCH, BBQ, THAI CHILI MARMALADE,
BUFFALO OR HONEY MUSTARD

MAC & CHEESE “

ELBOW NOODLES IN A RICH & CREAMY
CHEESE SAUCE BAKED WITH A MELTED
CHEESE & PANKO CRUST

ADD SPINACH , ROASTED RED PEPPER
OR JALAPENOS | 2

ADD BACON | 3

ADD GRILLED CHICKEN | 4

B &G & EGGS

ONE BISCUIT WITH SAUSAGE GRAVY,
HOMESTYLE POTATOES, TWO EGGS
ANY STYLE, AND CHOICE OF SAUSAGE
OR BACON*

CRANBERRY STUFFED FRENCH TOAST

FOCACCIA FRENCH TOAST STUFFED WITH
HONEY WALNUT CREAM CHEESE TOPPED
WITH SWEET CRANBERRIES AND

SERVED WITH MAPLE SYRUP

ADD SHRIMP | 6

12

13

13

13

* CONSUMER ADVISORY

Thoroughly cooking foods of animal origin such as beef; eggs,

fish, poultry, or shellfish reduces the risk of food-borne illness.

Individuals with certain health conditions may be at higher

risk if these foods are consumed raw or undercooked.

Consult your public heath official for further notice.
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