
 
 

 

 

CATEGORY 

Steaks 
add gr i l led  on ions and mushrooms $2.75  

 add Parmesan crab  cream sauce  $4 

or  3 gr i l led  shr imp $4.25  

- -Ribeye  16oz $34or 14oz  $29.99  

M arble d h and cu t  ag e d be e f  
 

--Filet 10oz bacon wrapped tender cut filet $34.99 
 

--Steak and Rice Stir Fry sliced steak with stir-fry 

veggies and rice $25.99 
 

 --Chicken Fried Steak hand breaded cube beef 

with county gravy $25.99 

Side options 
Entrees Served with vegetable, trip to the salad 

bar and choice of a side 

 

SIDES:  Baked or mashed potato, sweet potato 

fries or regular fries, rice or grilled garlic 

mushrooms 

--Load your potato with cheese and bacon 2.50 

–Sub Baked Sweet potato $1.25 or 

White Cheddar Mac 3.75 

 

Grilled Chicken Breast 
 

-- Bacon Mushroom Cream sauce over a grilled chicken 

breast $26 
 

--Blackened chicken breast with cajun seasoning $26 
 

--Teriyaki Pineapple glaze over a grilled chicken breast $26 
 

--Pepperjack, Avocado and Black Bean Salsa over a grilled 

chicken breast $26 
 

-- Honey Mustard Glazed sauce over a grilled chicken $26 

Pasta– Pasta includes a vegetable and a trip to the salad bar 

- -Shr imp Parmesan  breaded shrimp with marinara over cheese torte llin i $ 26  

 
--Sundried Tomato Alfredo over cheese tortellini with grilled chicken $26     Steak $27     Shrimp $28        

--White Cheddar Mac and Cheese   topped with bacon and breadcrumbs $24  ADD Grilled Chicken $26    Steak $27    Salmon $28 

 

--Alfredo with broccoli and roasted red peppers and grilled chicken $26     Steak $27      Salmon $28    Shrimp $28 

 

--Cajun Crab Alfredo with cajun seasoning broccoli and roasted red peppers $28 

 

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especial ly if you have a medical condition 

Parties of 6 or more are subject to an 18 percent gratuity 

 

Shrimp and Fish 
 

--Cajun Grilled Shrimp  seasoned with cajun seasoning $26 

 

--Terriyaki Grilled Shrimp  Teriyaki  glaze and grilled pineapple $26  
 

-Coconut Shrimp served with homemade blackberry and sweet chili sauce $26 

 

--Tempura Breaded Shrimp with siracha sauce  $26 

 

--Grilled Salmon  with lemon caper sauce $26 

 

--Grilled Salmon Blackened with mango pineapple salsa $26 
 

 


