DINNER
MENU

SUNDAY — THURSDAY
5PM— 10PM

FRIDAY & SATURDAY
oPM — 12AM

Carne Asada, Guacamole, Nacho Sauce, Pico de
Gallo, Jalapenos, Sour Cream and Green Onion.

BBQ | Buffalo | Garlic Parmesan | Mango Habanero
6 piece - 12 | 14 piece - °20 | 20 piece - 30
Wings, Carrots and Celery served with Ranch or
Bleu Cheese

Add Fries S4

Freshly Made Crispy Lightly Salted Tortilla Chips
and served with Fire Roasted Salsa and
Home-Made Guacamole.

SALADS

Fresh Garden Greens Tossed with Tender Slices of
Steak, Onions, Tomatoes, Cucumbers and Buffalo
Mozzarella. Sprinkled with Sweet Raisins, Crunchy
Pecans. Served with Tangy Sweet Balsamic
Vinaigrette.

LOCAL FAVORITES

Savory Slow Cooked Honey Glazed Spareribs
garnished with Green Onions.

New York Steak Grilled to Perfection and served
with Creamy Mashed Potatoes and the Vegetable
of the Day.

Hand Battered Fried Pacific Cod served with
Tarter Sauce & Spicy Aioli.

Blackened Chicken Breast Tossed in
Penne Pasta with Creamy Parmesan
White Sauce.

DESSERTS

STARTING LINEUP

Steak Fries, Tri-Blend Shredded Cheese,
Guacamole, Pico De Gallo, Jalapenos, Sour Gream
and Green Onions with Carne Asada.

Smashed 1/3 Lb. Harris Ranch Hamburger Patty,
Lettuce, Tomatoes, Pickles, Red Onion, Sunset

Burger Sauce and American Cheese on a Grilled
Cheddar Onion Bun.

Tender Thinly Sliced Roast Beef Piled High on a
Hoagie Roll topped with Swiss Cheese.

Grilled and Diced Chicken Breast tossed with
Crunchy Croutons, Tomatoes, Parmesan Cheese in
a Zesty Chipotle Dressing

Fresh Garden Greens with Tomato, Cucumber,
Shredded Cheese, and Croutons served with your
choice of our available Dressing.

Golden Brown Popcorn Shrimp and Golden
Battered Fries served with Spicy Aioli.

Chopped Beef Steak Breaded and Fried Golden
Brown and served with Mashed Potatoes, Country
Gravy and Vegetable of the Day.

New York Cheesecake
Chocolate Cake
ltalian Cream Cake 512



