LUNCH
MENU

MONDAY — SUNDAY
11AM - 4PM
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Carne Asada, Guacamole, Nacho Sauce, Pico de
Gallo, Jalapenos, Sour Cream and Green Onion

Steak Fries, Carne Asada, Tri-Blend Shredded
Cheese, Guacamole, Pico de Gallo, Jalapenos,
Sour Cream and Green Onions

8 Fried Golden Brown Mozzarella Sticks served
with a side of Rich Homemade Marinara Sauce

Crunchy Swiss Cheese stuffed Mushroom Bites
served with Spicy Chipotle Aioli

THE MAIN EVENT

Fresh Garden Greens with Tender Slices of Steak,
Onions, Tomatoes, Cucumbers and Buffalo
Mozzarella tossed in a Tangy Sweet Balsamic
Vinaigrette and sprinkled with Sweet Raisins
and Crunchy Pecans

Diced Grilled Chicken Breast tossed with
Chopped Greens, Grilled Diced Bacon, Egg,
Avacado and Diced Tomatoes served with
Bleu Cheese Crumbles and Ranch Dressing

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

Smashed 1/3LB. Hamburger Patty, Lettuce,
Tomatoes, Pickles, Red Onion, Sunset Burger
Sauce and American Cheese all on a Brioche Bun

DESSERTS

STARTING LINEUP

Golden Fried Tater Tots topped with Cheese
Blend, Diced Cherry Tomatoes, Green Onions,
and Jalapeno Sour Cream

Crispy Golden Empanadas stuffed with Tender
Shredded Chicken, Creamy Cheese and Buffalo
Sauce

Choice of Sauce:
BBQ | Buffalo | Garlic Parmesan | Mango Habanero
Ranch or Bleu Cheese Dressing

6 Piece / Fries - $17
12 Piece / Fries - $30
20 Piece / Fries - $42

Seasoned 1/3LB. Hamburger Patty, Caramelized
Onions, Swiss Cheese and Spicy Chipotle Aioli on
a Grilled Sourdough Bread

Tender Thinly Sliced Roast Beef and Swiss Cheese
piled high on a Hoagie Roll

Savory Slow Cooked Honey Glazed Spareribs

Hand Battered Fried Pacific Cod served with
Tarter Sauce

New York Cheesecake
Chocolate Cake
ltalian Cream Cake 512



