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Appetizers

“DIABLO” SEASONED WINGS
Six Extra Large Wings, Baked & Seasoned with Our Own Spices~9

PANKO FRIED JUMBO SHRIMP
Panko Breaded Shrimp served with tartar & cocktail Sauce~10.5

SHRIMP COCKTAIL
A traditional succulent shrimp cocktail served with cocktail sauce and lemon wedges~12

QUESADILLAS
Served with Homemade Salsa & Sour Cream

Grilled Chicken~9.5     Shrimp~11.5

POTATO SKINS
We bake, scoop &  stuff our own potato skins.  Piled high with bacon & melted cheddar cheese~8

Salads & Soups

SOUP OF THE DAY~4.5
-OR-

HOMEMADE CLAM CHOWDER DAILY~5

SALMON CUSABI SALAD
Grilled Fillet of Salmon served on a bed of fresh mixed greens with cucumbers, tomatoes

and our special Ranch Cusabi Dressing~12

CAESAR SALADS
Crisp Romaine Lettuce, Shredded Parmesan & Our Seasoned Croutons

Grilled or Blacken Chicken Caesar~11     Caesar with Jumbo Shrimp~13

CHINESE CHICKEN
Iceberg & Romaine Tossed with Grilled Chicken, Crispy Chow Mein Noodles,

Peanuts & Ginger, served with Oriental Dressing~10

FLAT IRON STEAK SALAD
Grilled & Sliced Steak top this salad of fresh spring lettuce, tomatoes and cucumbers

accompanied by Toasted Sesame Dressing~15

FRUIT PLATE
Fresh Sliced Fruit (Cantaloupe, Honeydew, Pineapple & Other Seasonal Varieties)~9

 



Dinner Selections
(All Entrees Are Served With Soup or Salad)

NEW YORK STEAK
Char Broiled center cut choice New York Strip 

10 oz~17     14oz~19
Steaks are charbroiled to your doneness, topped with onion rings & served with your choice of

Parsley Potatoes, French Fries, Garlic Mashed Potatoes & Steamed Vegetables.

“COWBOY” STEAK
Flame Grilled Chuck Wrangle Steak served with Penne Pasta and Artichokes~14

SALMON 
Grilled Salmon Filet served with Steamed Vegetables & Rice Pilaf~18

CHICKEN CALIFORNIA
Grilled Chicken Breast Topped with Avocado, Tomato & Melted Swiss cheese,

served with Rice Pilaf & Steamed Vegetables~12

CHICKEN CORDON BLEU 
Tender breaded chicken breast, stuffed with ham and Swiss cheese, baked to perfection. 

Served with a side of Garlic Mashed Potatoes and Steamed Broccoli ~12

FETTUCCINI ALFREDO
Fettuccini Pasta Tossed In Alfredo Sauce with Garlic Toast 

with Grilled Tiger Shrimp~16     with Grilled Chicken Breast~14 
with Fresh Steamed Vegetables- Broccoli, Cauliflower, Zucchini & Carrots~13

SHRIMP SCAMPI
Succulent Jumbo Shrimp sautéed in Butter, Lemon, Olive Oil &  White wine, topped with parmesan cheese

and fresh parsley served piping hot with rice pilaf, julienne vegetables and garlic bread~16

FISH AND CHIPS
Three pieces of “pub-battered” cod fillets, served with homemade coleslaw and French Fries~12

PENNE PASTA
One of our staff’s favorite entrees.  Grilled Polish Sausage sautéed with Bell Peppers and Grilled Onions

and tossed in a delicious creamy smoked Tomato Sauce~12

SPAGHETTI 
Pick your style of sauce for your spaghetti

with Homemade Marina Sauce~8
with Meat sauce, mushrooms & bell pepper or Meatballs~10

Consuming raw or undercooked meats, eggs or seafood may increase your risk of food borne illness.

A 19% gratuity will be added to the check for parties of 6 or more.
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“South of the Border” Selections
Enjoy the flavor of Mexico with these delicious plates

CARNE ASADA PLATE
Succulent Beef Steak seasoned and grilled with special spices, served with re-fried beans, rice, tortillas and salsa~13

CHEESY CHEESE ENCHILADAS
If you love cheese you’ll love these Enchiladas stuffed with Cheddar Cheese,

warmed and topped with more cheese, served with rice & beans~9

TACO SALAD
Iceberg lettuce set in a crisp flour taco shell topped with tomatoes,

Avocado, Refried Beans, and Sour Cream & Salsa~11

SHRIMP FAJITAS
Juicy Jumbo Shrimp sautéed with fajita seasoning, bell pepper, onion and tomatoes

served sizzling hot with flour tortillas, rice and beans~14

Burgers & Sandwiches 
All sandwiches are served with your choice of French Fries, Cottage Cheese or Homemade Potato Salad

1/2 POUND HAMBURGER
Served with Lettuce, Tomato, Onion and a Pickle~8.5

1/2 POUND CHEESEBURGER
Served with Lettuce, Tomato, Onion, Pickle with your choice of American, Cheddar or Swiss cheese~9

BACON MUSHROOM BURGER
1/2 pound hamburger patty flame grilled and topped with sautéed mushrooms and crispy bacon strips,

dressed with lettuce, tomato and onion~10.5

STEAK SANDWICH
Enjoy this grilled steak sandwich served on Ciabata Bread with Chipotle Mayonnaise and topped with lettuce

tomatoes and Swiss cheese~11

GRILLED CHICKEN BREAST SANDWICH
Boneless split all white meat chicken breast, grilled and served “burger style’ with lettuce & tomatoes~9.5

PHILLY STEAK
Roast beef grilled with bell pepper and onion set on a toasted onion roll and topped

with melted cheese~9.5



Desserts
CHEESE CAKE~6

AMARETTO SPUMONI CHEESECAKE~7

CHOCOLATE MOUSSE CAKE OR CHOCOLATE MARQUIS~7

CARROT CAKE W/CREAM CHEESE FROSTING~6

ICE CREAM SCOOP, CHOCOLATE, STRAWBERRY OR VANILLA~4

EXTRA SCOOP~2

Beverages

SODA, ICED TEA, LEMONADE, COFFEE OR HOT TEA~2
ORANGE JUICE~3

DOMESTIC BEERS
Bottled / Budweiser, Bud Light, Budweiser American Ale, MGD, Miller Lite, Coors Light~5.5

Micro-Brew Draft / Fire House Pale Ale, Fire House Hefenweizen, Blue Moon~4.5

IMPORT BEERS
Bottled / Corona, Dos Equis, Heineken, Stella Artois~4.25

Wine List

CHARDONNAY
Clos Du Bois . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ~7.5

Beringer . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ~7.5
Meridian . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ~5.75
Fish Eye . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ~6

MERLOT
Lindemans Bin 65 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ~5.75

Leaping Horse . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ~6.5

CABERNET SAUVIGNON
Clos Du Bois . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ~7.5

Yellow Tail . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ~6.25

PINOT NOIR
Lindemans Bin 99 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ~7.25

Rex Goliath . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ~7.5

PINOT GRIGIO
Lindemans Bin 85 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ~7.5

Bella Serra . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ~7.5

WHITE ZINFANDEL
Beringer . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ~6.25

 


