D I N N E R (Served 5pm-10pm)

ENTREES

RIBEYE STEAK $30
100z. ribeye, mixed vegetables, mashed potato, baked potato or steamed rice

SKIRT STEAK $36
160z. skirt steak with chimichurri, mashed potato and cucumber tomato salad

HALF ROASTED CHICKEN $26
Herb marinated chicken, mixed vegetables, mashed potato baked potato or steamed rice

GRILLED SALMON $22
80z. grilled salmon mixed vegetables, mashed potato, baked potato or steamed rice

FETTUCCINI ALFREDO $12

Broccoli, alfredo sauce, garlic bread
Add Chicken $6 | Meatballs $6 | Shrimp $7

SPAGHETTI MARINARA $N

Garlic bread
Add Chicken $6 | Meatballs $6 | Shrimp $7

RACK OF RIBS Half Rack $20 | Full Rack $30
St. Louis style pork ribs, cole slaw, french fries
TERIYAKI BOWL $13

Rice, Asian style vegetables
Add Tofu $3 | Chicken $5 | Steak $8 | Salmon $11 | Shrimp $7

MAKE IT A 3-COURSE

Upgrade your entrée selection!

Add a soup or salad AND a chocolate cake or carrot cake for only $12.

CHOCOLATE LAYER CAKE $10 SOFT DRINKS $5
Pepsi, Diet Pepsi, Starry, Lemonade,
CARROT CAKE $1° Mug Root Beer, Mountain Dew
CHEESE CAKE $10
New York Style Cheese Cake MILKSHAKE $7
SKILLET APPLE COBBLER $12 gﬁffﬁﬁgfﬁed S 35
Vanilla ice cream 2 C : En 5 %6
PECIALTY COFFEE
ICE_ CREAM Per Scoop $3 Café Mocha, Mochaccino, Latte, Cappuccino
Vanilla, Chocolate or Strawberry
MILK /JUICE SM $4 | LG $5

Apple Juice, Cranberry Juice, Orange Juice, Milk

Ask about our cocktails and wine selections.

TO-GO MENU FEE OF $2 WILL APPLY.

*THOROUGHLY COGKING FOODS OF ANIMAL ORIGIN, SUGH AS BEEF, EGGS, FISH, LAMB, MILK, POULTRY OR SHELLFISH, REDUGES THE RISK OF FOODBORNE ILLNESS
AN INDIVIBUAL WITH CERTAIN HEALTH CONDITIONS MAY BE ATAHIGHER RISK IF THESE ARE RAW OR UNCOOKED.
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