B U R G E R S

S T A R T E R S
BAR PRAWNS | $3.75 each | $12.75 (4)
cajun beer battered jumbo shrimp, butterflied and
served with a spicy house cocktail sauce

BUILD YOUR OWN BURGER | $9.00
choice of 6oz Fulton Farms beef patty, grilled chicken breast or veggie patty, on a brioche bun

FRENCH FRIES | $4.50 | add $1.50 loaded
almost a full pound of french fries with choice of
dipping sauce

tomato - lettuce - onion - pickles - ketchup - mustard - mayo
fry sauce - bbq sauce - ranch - honey mustard - blue cheese

CHIPS & SALSA | $4.75
unlimited chips and fresh salsa for up to two, each
additional person $2.00

bacon - jalapenos - onion rings - sautéed onions - sautéed mushrooms - guacamole
fried egg - ham - swiss - cheddar - american - provolone - blue cheese crumbles

HOUSE NACHOS | $9.00
tri color corn chips, cheese, fresh salsa, green
onions, jalapenos and your choice ground beef or
chopped chicken breast

INCLUDED TOPPINGS - no charge

PREMIUM TOPPINGS - $0.75 per item

All burgers are cooked to MEDIUM. Please specify for medium well or well and allow for
extra time. Add $3.00 for double patty. Served with french fries, sub side salad or onion rings
for $2.25

add sour cream or guacamole for $0.75/each
ONION RINGS | $5.25
thick cut and beer battered, with fry sauce

FINGER STEAKS | $7.50 | fries add $1.50
breaded and fried finger steaks served with house
made cocktail sauce
CHICKEN STRIPS | $6.75 | fries add $1.50
house breaded chicken breast strips with choice of
ranch, honey mustard or fry sauce

S A L A D / S O U P
CHEF ’S SALAD | $9.75
country ham, roasted turkey, chopped romaine,
hardwood smoked bacon, cheddar and swiss cheese
and grape tomatoes with choice of dressing
GRILLED HALIBUT | $13.50
fresh caught Pacific halibut, grilled and served over
bed of chopped romaine, grape tomatoes, red onion,
sliced mushrooms, house croutons, side of Chef’s
tartar sauce and choice of dressing
GRILLED SHRIMP | $12.00
grilled jumbo shrimp, diced hardwood smoked
bacon, grape tomatoes, red onion and chopped
romaine with crumbled blue cheese and a
balsamic vinaigrette
CRANBERRY PECAN CHICKEN | $9.75
grilled chicken breast, blue cheese, candied pecans,
tomatoes, dried cranberries and chopped romaine
with a pomegranate vinaigrette
CHICKEN CAESAR SALAD | $9.00
grilled chicken breast, anchovies, crisp romaine,
house croutons and shaved parmesan with a
classic dressing
GUMBO | $4.50 cup | $6 bowl
authentic louisiana gumbo with andouille sausage
and chicken over white rice
TOMATO BASIL | $4.50 cup | $6 bowl
creamy italian herb and diced onion tomato basil

W I N G S
CHICKEN WINGS | $5.00 (4) | $10.00 (8) | $15.00 (12) | add french fries $2.25
lightly spiced, breaded chicken wings and drumettes
NAKED | sauceless breaded wings
CLASSIC BUFFALO | classic Frank’s Red Hot sauce
HOUSE BBQ | our delicious, house made BBQ sauce
THAI PEANUT | traditional Bangkok Padang peanut sauce
COCONUT CURRY | coconut milk, snowflake coconut and curry powder
KOREAN BBQ | house made BBQ sauce blended with gochujang
GOCHUJANG | savory, spicy and pungent Korean flavor
Wings come tossed in the sauce of your choice, or order them naked with the sauce on the side.
One sauce is included with each order, but you are encouraged to try them all. Each additional
sauce is $0.75. Choice of ranch or blue cheese is included upon request.

C L A S S I C S
CLUB | $9.75
thin sliced country ham and roasted turkey piled high and served with applewood smoked bacon,
cheddar and swiss cheese, lettuce, tomato and mayonnaise on whole wheat toast
BLT | $8.25
applewood smoked bacon, lettuce, tomato on whole wheat or white toast with mayo
TUSCAN CHICKEN WRAP | $8.25
grilled chicken breast, basil pesto, spring mix, sun dried tomatoes and provolone cheese in a
tortilla wrap
CHICKEN CAESAR WRAP | $9.00
grilled chicken breast, crisp romaine, house croutons and parmesan with classic dressing
FISH AND CHIPS | $9.75 two pieces $12.00 three pieces
fresh Pacific halibut, hand battered in house, served with our Chef’s tartar sauce

Served with french fries, sub side salad or onion rings for $2.25

S P E C I A L S
DOUBLE R RANCH PRIME RIB FRIDAY | $18 for 10oz cut | $21 for 12oz cut
sea salt, herb and garlic crusted usda choice prime rib, carved to order and accompanied by chef’s
potato and vegetable, available on Fridays after 5:00pm only until sold out

All prices now include tax. $2.25 charge for all split orders.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

WHITES

CK Mondavi Chardonnay
William Hill Chardonnay
Cristalino Cava Sparkling 187ml
Ste. Chappelle Soft Huckleberry
Caposaldo Pinot Grigio
Simi Sauvignon Blanc

California
California
Spain
Snake River Valley, Idaho
Veneto, Italy
Sonoma, California

$5
$6
$4.25
$5
$6
$6

$16
$23
$18
$22
$22

$5
$5
$7
$8
$9
-

$16
$16
$27
$30
$31
$33

REDS

CK Mondavi Merlot
CK Mondavi Cabernet Sauvignon
2013 Mark West Pinot Noir
2013 Liberty School Cabernet
2013 Coppola Black Label Claret**
**
2011 Dobbes Family Estate Pinot Noir

California
California
California
California
California
Oregon

** Please join us in our promotion of the 2013 Coppola Black Label Claret, a Bordeaux style red
blend of Cabernet, Petit Verdot, Malbec and Cab Franc. For each glass purchased, you will be
entered into a drawing for a 3.0L bottle of the wine, as well as a collector’s edition DVD set of
The Godfather Trilogy. **
DRAUGHT BEER

We offer a variety of local and regional draught beer selections, rotated weekly based on
availability from our distributors. Please ask your server or bartender for a current list of offerings.

Happy Hour 4p - 7p Daily!
$2.50 all drafts
$3.50 wells
$3.50 house wine
33% off appetizers*
*appetizers only available during food service hours

