BURGER EMPORIUM

Half pound of grouncertified Angus Be@f grilled to perfection and served on a toasted
bun. Comes with choice of French fries, potato salad, cottage cheese or a green salad
with choice of dressing.

& Bleu Cheese Burger $9.50 All American Burger §7.50

Half pound grilledCertified Angus Beef® For the traditionalist. A half pound of grilled
sirloin patty smothered with homemade bleu Certified Angus Be@fsirloin patty.
cheese dressing, cheese, crisp baco ! Add Cheese for an extra $.50
crumbles, mushrooms and onion bite. Patty Melt $7'95 Bacon Cheddar Cheese Burger $8.50
Half pound grilledCertified Angus Be@f

sirloin patty topped with onions,
mushrooms, black olives and Swiss
cheese. Served open faced with grilled

& Campfire Burger $9.50 Rye bread. Chicken Burger Deluxe $8.95

Seasoned chicken breast topped with Swiss cheese,
crisp bacon crumbles and mushrooms.
Garnished with lettuce and pickles.

Half pound grilledCertified Angus Beef®irloin patty
blanketed with a layer of Cheddar Jack cheese and
Whiskey glazed barbecue sauce.

HOUSE FAVORITES

The Duck I nndés featured favorites.

Soft Shell Tacos $7.50 Chicken Tenders $7.75 ‘

Seasoned ground beef with shredded Cheddar Four breaded chicken tenderloins served with

Jack cheese, lettuce and tomatoes wrapped i ranch dressing and French fries.

7
th ft flour tortilla shells. S drA‘/ . ' $
5 wem ot o s o™ Honey Touched Fried Chicken 1393
sour cream and salsa. Four pieces of our mouth watering honey

touched fried chicken for the hearty appetite.
Served with grilled garlic toast, French fries an

FlSh n Chlps $8 50 choice of soup or salad. .W teak or Cthken Fa $9 95

Delicious lightly beer battered fried cod. Sautéed seasoned beef steak or sliced chicken,
Served with French fries, tartar sauce and a peppers and onions. Served with Cheddar Jack
fresh lemon wedge. cheese and three soft flour tortilla shells. Sour cream
(Ask for our malt vinegar!) and salsa included.
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TRADITIONAL DINNERS

Serving begins at 4:00pm
All dinners served with soup of the day or a dinner salad. Choice of baked potato, French fries,
hash browns or whipped potatoes with gravy.

& (Grilled Hamburger Steak $12.95 House Sitloin Steak $17.50

12 oz.Certified Angus Be@f grilled hamburger 12 oz of prime, hand carved choice sirloin grilled to
steak smothered with grilled onions. perfection.

ﬂ”f;anko Shrlmp Platter $13.95 Add 4 panko shrimp for an additional $3.00

10 succulent crisp panko breaded shrimp

ﬂdﬂ' prepared to a golden brown perfection.
: : : : Served with tartar or cocktail sauce :
Clnncmatl StYle Baby BaCk Rlbs and a fresh lemon wedge. ChICken Cordon Bleu $12.50
Tender, slow roasted baby back ribs smothered A delectable combination of savory ham,
with whiskey glazed barbeque sauce. mushrooms, Swiss cheese and Dijonaise sauce
Full Rack $21.95 Half Rack $10.95 blanketing a delicious grilled chicken breast.

(Extra napkins may be required!)

AR your sever about the Featured Appetizer and Ewtree
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Wine & Beer

Red Wines White Wines
NM'AQOM[ Turning Leaf Cabernet Sauvignon Ecco DomanPinot Grigio L 1
CocaCola® & Pepsi Products® Turning Leaf Merlot Turning LeafChardonnay Enjoy a drink with your
Bicyclette Pinot Noir

Coffee or Tea | lunch or dinner.

hocol House Wines
Hot Chocolate i

Livingston CellarBurgundy Our SpeC|aIty

Lemonade Livingston CellarsChablis Frozen Daiquiris & Margaritas
Raspberry Lemonadgeasonal) Livingston CellarsWhite Zinfandel Ice cold & ready to serve!
Milk 2% or Chocolate Bottled Beer

Domestic and featured mictirews available.
Tap Beer
Bud Light & Moose Drool 100z & 220z

Featured Tap Beltian White served with an orange slice






