RESTAURANT

APPETIZERS

BAVARIAN CHICKEN TENDERS ~ GYRO FLATBREAD

PRETZEL STICKS WIITH YOUR GHOIGE OF SAUCE LAMIB & BEEF GYRO MEAT ON A
\WITH BEER CHEESE & SWIEET & SPICY BUFFALD, COLA BBG,  GARLIC AND OIL RUBBED FLATBREAD,
HONEY MUSTARD REAPER BUFFALD, GARLICPARM  TOPPED WITH TOMATO, RED ONION,

1 ? AND TZATZIKI
5
CHEDDAR CHEESE STUFFED JALAPENOS BREADED AND FRIED GOLDEN BROVN, SERVED WITH
RANCH DRESSING
0
SERVED WTH FRIES

SALT FORK PHILLY STYLE BATTERED GOD
BURGER RUEBEN SANDWICH
7 07STEAK BURGERGRIDDIEDT0  CORNED BEEF AND SAUERKRAUT  BATTERED CODE ON A TOASTED POTATO

ORDER, CHOICE OF CHEESE, TOPPED  COOKED ‘PHILLY STVLE', SERVEDON ~ ROLLWITH LETTUGE, TONATO AND
WUITH LETTUCE, TOMATO, RED oNio o TOASTED MARBLED TVE WITH SWISS  AMERICAN CHEESE AND A SIDE OF

ATOASTED POTATO ROLL CHEESE & 1000 ISLAND DRESSING TARTAR SAUCE
15 15 15
CHIGKEN ALFREDD [NAPLE BOURBON
FLORENTINE GLAZED PORKCHOP
SEARED CHICKEN BREAST RUBED WITH OUR HOUSE 10 OZ TOMAHAWK PORK CHOP, SEARED AND
GARLIC AND HERB SEASONING ATOP PENNE PASTA BRUSHED WITH A HOUSE MMAPLE BOURBON GLAZE
TOSSED IN A CREAMY ALFREDO SAUCE WITH FRESH WITH REDSKIN MASHED POTATOES AND VEGETABLE
BABY SPINACH, SERVED WITH A SIDE OF GARLIC OF THE DAY
GHEESE BREAD. 32
19
TERIYAK] GLAZED GOBIA RIBEYE
6 0Z COBIA FILLET SEARED AND BRUSHED WITH A 16 OZ BOKE-IN RIBEYE TOPPED WITH MUSHROOM
TERIYAKI GLAZE WITH REDSKIN MASHED POTATOES DENM WITH REDSKIN MASHED POTATOES AND
AND VEGETABLE OF THE DAY VEGETABLE OF THE DAY
32 [MARKET PRICE!
REDSKIN NIASHED POTATOES
GAESAR | HOUSE SEASONED FRIES
SIMALLIG LARGE!10 VEGETABLE OF THE DAY

Conauming raw or undercooked mosts, poultry, seafood, shelifish or sggs may increase
the chences of fondboms iliness, aspscislly if you heve certain medicel conditions.



