
✯ Appetizers ✯
SHRIMP COCKTAIL Giant Chilled Shrimp, Horseradish	 $12 

and Cocktail Sauce

CRISPY ASIAN SPRINGROLLS Lemongrass Chicken,	 $8 
Orange Ginger Reduction, Sesame seeds, Chinese Hot mustard

BUFFALO WINGS Medium, hot, spicy 10/18/24	 $10/12/14

BBQ CHICKEN QUESADILLA Monterey Jack n’ Cheddar	 $9 
Pico de Gallo Sauce, Avocado Cream

BANG BANG SHRIMP fried shrimp, Thai Chili sauce,	 $10 
Asian Slaw 

SARATOGA BLEU CHIPS kettle chips, crumbled bleu cheese,	 $7 
blue cheese dressing, chives and BBQ sauce 

✯ Soup & Salad ✯
SHE CRAB SOUP	 $6

THREE CHEESE ONION GRATINEE	 $6

DAILY SOUP SPECIAL – CHEF’S CREATION	 $4.5

CLASSIC CAESAR Teardrop Tomatoes, Shaved Parmigiano	 $10.5 
Reggiano Cheese and grilled Chicken breast 

BUFFALO CHICKEN SALAD Breaded Boneless wings, 	 $10 
mixed Greens, cheddar Cheese, Tomatoes, cucumbers  
and blue cheese crumble 

TRADITIONAL COBB SALAD Grilled chicken breast, 	 $10 
diced Avocado, crispy bacon, Crumbled blue cheese,  
choice of dressing 

TUNA SALAD PLATTER Scoop of Delicious tuna salad, 	 $8.5 
fresh fruits, Baby greens

✯ SANDWICHES ✯ 
Served with French Fries 

 TRADITIONAL CLUB SANDWICH Roasted Breast of Turkey, 	 $10 
Lettuce, Tomato, Swiss cheese on whole wheat bread 

ATLANTIC COD SANDWICH Choice of Deep Fried, Broiled 	 $11 
or Blackened with Tartar Sauce

SOUTHWEST CHICKEN WRAP breaded chicken fingers	 $9.5 
Pico de Gallo, Guacamole, sun dried tomato tortilla  
spring lettuce mix and balsamic dressing

FRENCH DIP Shaved Roast Beef on a Crusty French Baguette	 $11 
Swiss cheese, Beef Jus and Horseradish Sauce

CORNED BEEF “DELI STYLE” REUBEN SANDWICH 	 $12 
Thinly sliced corned beef, Swiss cheese, Sauerkraut,  
German Rye Bread, Thousand Island Dressing 

ANGUS STEAK BURGER with traditional accompaniments 	 $9.5 
Add Cheese	 $10	
Add Cheese and Bacon 	 $10.5

✯ Specialties ✯
 GRILLED MEXICAN FAJITAS	 $14.5 

• Marinated Beef Sirloin 
• Grilled Shrimp  
• Tequila lime Chicken  
Stir-fried with Onions, bell peppers and tomatoes,  
warm soft Tortillas, salsa, sour cream and guacamole,  
Refried beans and Spanish rice 	

BAJA FISH TACOS Grilled Mahi Mahi filet marinated in 	 $11.5 
Lemon & Lime Juice, Soft flour tortillas, Chunky Pico de Gallo,  
guacamole and Frijoles

✯ MAINS  ✯ 

Served after 5 PM 
All mains include House salad, fresh Rolls and Butter 

✯  STEAKS, PORK & POULTRY ✯
GRILLED NY STRIP STEAK 10 oz Creamy Yukon Gold	 $28 

mash potatoes, Grilled asparagus, Choice of Sauce  

FILET OF BEEF 8 oz Creamy Yukon Gold mash potatoes,	 $32 
Grilled asparagus, Choice of Sauce

FLAME BROILED FLAT IRON STEAK “RANCHERO” 	 $19 
Sautéed peppers and onions, fire roasted Ranchero sauce,  
Tumbleweed onion Frits 

ROASTED CHICKEN BREAST “GRAN MERE” Crispy Bacon, 	 $18 
sautéed Mushrooms, Caramelized Cipolini Onions,  
Creamy Yukon Gold mash potatoes, sautéed Vegetables

“PICATTA MILANESE” Breaded chicken breast, 	 $16 
Savory Caper Beurre blanc, Creamy Yukon Gold  
mash potatoes and Seasonal vegetables

BBQ ST LOUIS RIBS Slowly cooked, tangy sauce, cole slaw and	 $18 
French fries

GENERAL TSO’S CHICKEN Boneless Chicken, Fried Rice,	 $15 
Wok Seared Broccoli and Hot Peppers

BREADED PORK CHOPS Caramelized Apples and Brown Sugar,	 $14 
brown gravy, Creamy Yukon Gold mash potatoes 
and Seasonal vegetables

✯ Pasta ✯
CAPPELINI POMODORO Sautéed angel hair pasta, garlic, 	 $14 

tomatoes, fresh basil and white wine butter 
Add shrimp scampi	 $19.5

FETTUCINI PRIMAVERA Tossed with vegetables and 	 $14 
Parmesan cream sauce  
Add grilled chicken breast 	 $17

✯ Seafood ✯
MAKER’S MARK SALMON Grilled salmon, 	 $18.5 

honey ginger sauce, Creamy Yukon Gold mash potatoes 
and seasonal vegetables

TILAPIA PARMESAN Beurre Blanc, Creamy Yukon Gold 	 $16.5 
mash potatoes, Seasonal Vegetables

✯ Dessert ✯
MILE HIGH MUD PIE Oreo cookie piecrust, Häagen-Dazs	 $5 

chocolate and vanilla ice cream, Chocolate sauce and whipped cream

OZARK MUDSLIDE Häagen-Dazs chocolate and 	 $7 
vanilla ice cream,  sliced banana, fudge brownie,  
Chocolate sauce, whipped cream and nuts 

Fruit cobbler Fresh daily selection, ask your server 	 $5

New York style cheesecake  Raspberry sauce and 	 $5 
whipped cream

Selection of Häagen-Dazs Ice creams 	 $4




