Appelizery

Shrimp Cocktail

8 jumbo-Shrimp accompanied by tangy cocktail saurce

and lemon. Sexved poached or blackened. 15
Cheese & Fruit

A selection of cheese and fruit served withv crackers. 12
Smoked Salmow Plate

Applewood smoked Salmow served withv capers, egg;

red- onion, and il creamv cheese. Accompanied

by mowbled rye toast points. 12
Ahi Tunav Poke

Freshv sushi grade tunav iy diced and movinated with soy souice;

ginger, rice wine vinegar, sesoune oil, red pepper flake, greev

oniow and sesaune seeds served with tortillow chips and baguette

slices. 15

Salady

Howse

House blend Lettuces withv cucumber, tomato; carvot and

cheddar -jack cheese served witivyour choice of dressing. 9
Signalure

Spring mix Lettuces tossed in balsamic vinaigrette with egg;

tomato; fetw, bacon, and candied pecans. 10
Caesow

Heawty of romaine tossed inv Caesow dressing withv shawed

parmesan, asiago; and croutons. 9
Wedge

Wedge of Iceberg served withvcherry tomato; bacon, blue cheese

crumbles; blue cheese dressing topped with balsamic reduction. 10
Asiouwv Noodle Salad

Romaine Lettuce withvAsiow style noodles; mandariv oranges;, water

chestnuty, cucuwmbers, cowroty; peanuty and wontonw

strips withv v honey, ginger and soy dressing . 10
BBQ Chicken Salad*

Houwse blend lettuces with fried chicken tenders; tomatoes, grilleds

corn, black beans; shwedded cheddaw-jack; carrots; eggs and

French-fried onions served with BBQ ranch dressing. 12
Add grilled chickew 5
Add grilled salmon* 10

Add grilled steak* 10



Entrées

Chopped Beef Steak*

12 Oz of Angus chopped Beef seared witivonions; peppers, and
mushwooms and accompanied with demi-gloce. 18
Chicken Breast Caprice

60z Chickev breast is paw seared and topped with diced tomato,

fresh moggowellay, basil and balsaunic vinegowr reduction. 18
Jerk Chicken

60z Chicken breast iy Caribbeaw jerk mowinated and served

withy mango-habanero- bbq sauice. 18
Salmor withe Sumumer Vegetalbles*

6 Oz Salmow filet is par roasted and topped with sugar snap peas;

grape tomatoes;, nmushwrooms; garlic and tarragow. 23
Bone invPork Chop with Apple Slaw*

10 oz Bone inPork Chop s chaw grilled and topped withy av

Grawvwy Smithv apple slow. 24
Prowng withy Chipotle Mango- Salsa

Jumbo-Prowng awe chow grilled and topped withv v

chipotle mango- salsa. 26
Filet Mowgowita*

607 Angus Beef Tenderloin is chow grilled and topped withv

Tequilaw mauwrgowrite compound butter, lime zest and sea salt. 28

Flat Irow Steak with Chimichuwri*

8oz flat wrow steak iy flame grilled thew sliced thinw and

topped withvchimichurri saunce. (suggested cook temp mid rare) 24
Catch of the Day*

Fresh, wild caught fish served withv ov house or lemon butter souice.
Mavrket Price
Al entreey are served withv a choice of salad and two- sides.

House Sides

Baked Potato-  Whipped Potatoes Country Green Beans
Street CornSalad,  Lima Beans Stir Fried Rice
ParmesoanAsparagus  Paw Fried Cabbage & Carroty
Astan Coleslow Deep Fried Brussel Sprouty
Squasiv Casserole Parmeson Prosciutto- Risotto-

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE YOUR CHANCE OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL
CONDITION. PER RUTHERFORD COUNTY HEALTH DEPARTMENT.



