
Soups 
fÉâÑ Wâ ]ÉâÜ  A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A GAHC 
YÜxÇv{ bÇ|ÉÇ fÉâÑ  A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A GALH  

 

Salads 
g{x VÉÑÑxÜ UÉààÉÅ ftÄtw A‹ 7GAHC  with Gorgonzola Cheese   A  AA A  GALH 
VtxátÜ ftÄtw   A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A  HALH 
`tÜ|Çtàxw ZÜ|ÄÄxw cÉÜàtuxÄÄt `âá{ÜÉÉÅ ftÄtw   A A A A A A A A A A A  JALH 
Mixed Greens, Tomato, Fresh Mozzarella and Roasted Red Peppers 

fÑ|Çtv{ ftÄtw   A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A  IALH 
Bacon, Chopped Egg, diced Tomatoes and served with a Honey Dijon Dressing 

With Grilled Chicken Breast   A A A A ‹‹‹‹‹‹AAA A A A A A A A A A A A A A A A LALH 
jtÜÅ UÜ|x V{xxáx 9 ZÜ|ÄÄxw f{Ü|ÅÑ ftÄtw   A A A A A A A A A A A A DCALH 
Over Mixed Greens and Butter Milk Ranch Dressing 
 

Appetizers 
YÜ|xw VtÄtÅtÜ|  Fra Diablo or Marinara  A A A fÅtÄÄ   HALH  A A A A A _tÜzx   KALH 
Over Pasta  A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A  KALH 
Over Caesar Salad    A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A LALH 
f{Ü|ÅÑ `tÜztÜ|àt @ V{|Ä| ZtÜÄ|v f{Ü|ÅÑ ‹‹‹‹‹‹‹‹‹‹ LALH 
Diced Tomatoes, Mozzarella, Julienne Sweet Onion, Fresh Basil, Oregano and Balsamic Vinegar 

gxÜ|çt~| V{|v~xÇ f~xãxÜ  A A A A A A A A A A A A A A A A A A A A A A A A A A A A JALH 
`ÉéétÜxÄÄt fà|v~á A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A  IALH 
 

Burgers 
g{x VÉÑÑxÜ UÉààÉÅ UÄtv~ TÇzâá UâÜzxÜ   A A A A A A A A A A A A A A JALH 
Served with Grilled Onions, Cheddar Cheese, Crisp Bacon and a side of French Fries 

UÄtv~ TÇzâá c{|ÄÄç UâÜzxÜ   A A A A A A A A A A A A A A A A A A A A A A A A A  JALH 
Served with Sautéed Peppers, Mushrooms, Onions, Cheddar Cheese and a side of French Fries 

UÄtv~ TÇzâá bÄw [|v~ÉÜç UâÜzxÜ   A A A A A A A A A A A A A A A A A A A A JALH 
Served with Crisp Bacon, Cheddar Cheese, Hickory Barbecue Sauce and a side of French Fries 

c|éét UâÜzxÜ  A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A  JALH 
Topped with Marinara and Mozzarella 

XÄ  UÉààÉÅ ZÜtÇwx UtvÉÇ V{xxáx UâÜzxÜ A A A A A A A A A A  A A A A DDALH 
Double Meat, Double Bacon and Double Cheese 

 
 



Entrees 
gâÜ~xç VÄâu  A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A  JALH 
Turkey, Bacon, Lettuce and Tomato on your choice of White, Wheat or Rye Bread 
 

fÅÉ~xw ftÄÅÉÇ VÄâu  A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A  KALH 
Smoked Salmon, Onions, Capers, Lettuce, Tomato, Cream Cheese and Cracked Black Pepper 
 

g{x VÉÑÑxÜ UÉààÉÅ ftÇwã|v{  A A A A A A A A A A A A A A A A A A A A A A A A  JALH 
Thinly sliced Grilled Chicken Breast with Roasted Red Peppers, Mixed Greens and a  
Garlic Herb Mayo served on toasted Tuscan Bread 
 

cÉÜàtuxÄÄt `âá{ÜÉÉÅ ftÇwã|v{ ÉÇ ZÜ|ÄÄxw YÉvtvv|t UÜxtw    A A A JALH 
A Marinated and Char-Grilled Portabella Mushroom topped with Brie Cheese, Spinach,  
Tomato, Roasted Red Peppers and served with a Pesto Herb Mayo 
 

ZÜ|ÄÄxw V{|v~xÇ UÜxtáà ÉäxÜ `|åxw ZÜxxÇá  A A A A A A A A A A A A A A A A KALH 
Mixed Greens topped with Frizzled Onions and served with a Lemon Herb Vinaigrette 
 

axã lÉÜ~ fàçÄx exâuxÇ  A A A A A A A A A A A A A A A A A A A A A A A A A A A A JALH 
Lean Corned Beef, Swiss Cheese, Sauerkraut and Thousand Island Dressing atop  
Marble Rye Bread and served with a side of Cole Slaw and French Fries 
 

TÇzxÄ [t|Ü ctáàt  A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A  LALH 
Grilled Chicken Breast, an assortment of Julienne Vegetables, Sun Dried Tomatoes,  
Basil and tossed in a Pesto Cream Sauce 
 

ZÜ|ÄÄxw K ÉéA UÄtv~ TÇzâá f|ÜÄÉ|Ç fàxt~   A A A A A A A A A A A A A A A A DFALH 
Topped with Fried Onion, Cajun Waffle Fries and drizzled with or without Gorgonzola Cheese Sauce 
 

axã lÉÜ~xÜ  A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A JALH 
Warm Pastrami, Swiss Cheese, Cole Slaw and Thousand Island Dressing served on a  
Grilled Tuscan Bread with a side of French Fries 
 

dâ|v{x wâ ]ÉâÜ  A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A  KALH 
Warmed over wilted Mixed Greens and Fresh Fruit 
 

ZÜ|ÄÄxw ixzxàtuÄx ftÇwã|v{   A A A A A A A A A A A A A A A A A A A A A A A A A A    KALH 
Char-Grilled Zucchini, Onion, roasted Red Pepper, Portabella Mushrooms,  
Fresh Mozzarella Cheese on Grilled Tuscan Bread; served with Potato Salad 
 

ftâà°xw f{Ü|ÅÑ fvtÅÑ|  A A A A A A A A A A A A A A A A A A A A A A A A A A A A A   DCALH 
Over Angel Hair Pasta, tossed with Julienne Vegetables and Shiitake Mushrooms in a  
Lemon Garlic White Wine Butter Sauce; topped with diced Mozzarella Cheese 
 

ZÜ|ÄÄxw ftÄÅÉÇ Y|ÄÄxà   A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A DCALH   
Over Sautéed Spinach and New Potatoes 
 

ctáàt eÉÅxÜÉ   A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A A AD FALH   
Pasta with Chicken, Shrimp, Scallops, Mushrooms and Julienne Vegetables in a Basil Vino Blanco Sauce 
 



Classic Entrées 
 

  

The King’s Filet Mignon …………………………………………………… 22.95 
Filet Wrapped in Bacon, Crowned with two Black Tiger Shrimp dressed in a Cognac Cream Sauce 
 

Grilled Black Angus 12 oz. Sirloin Steak .………………….……………… 18.95 
 

Pan Seared Black Angus Sirloin Steak Au Poivre ..……..………….……… 19.95 
 

Grilled or Cajun 14 oz. Rib Eye .…………………………………………… 19.95 
Served with Waffle Chips and drizzled with a Gorgonzola Cheese Sauce 
 

Pan Seared Sea Scallops …………………………………………………… 16.95 
Fresh Vegetables, Sun dried Tomatoes and Shitake Mushrooms over Linguini tossed in a  
Roasted Garlic Pesto Cream Sauce 
 

French Pan Roasted Chicken Breast ………………………………………  15.95 
Served with Pesto Mashed Potatoes in a Natural Sauce with a touch of Rosemary 
 

Grilled Pork Tenderloin …………………………………..……………….. 14.95 
Served with Sweet Mashed Potatoes and Apple Chutney 
 

Chicken Walla Bing Bang………… ……………………..………………  13.95 
Dressed in a Polynesian style Sweet and Sour Sauce topped with Mandarin Oranges  
 

Pan Fried Pork Schnitzel …………………………….…………………… 14.95 
Homemade Potato Pancakes topped with Sautéed Apples 
 

Chicken Marsala or Parmesan .…………………………….……………… 13.95 
Served over Linguini 
 

Penne ala Vodka or Pasta Primavera  ..……………………..…………… 9.95 
Pasta with Julienne Vegetables and Mushrooms in a Vino Blanco Sauce 
Add Chicken ………………………………..………………………………………….. 12.95 
 
 

Children’s Choices 
 Choice of:  Grilled Chicken Breast with Mashed Potatoes, Spaghetti & Meatballs, Grilled Cheese & 

Fries, Burger & Fries, Chicken Fingers & Fries or Pasta with Marinara Sauce or Butter … 6.95 
 
 

Ask our Staff about our Delicious Desserts and Catering Menus! 
 

Gift Certificates are always available. 
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