APPETIZERS
Buffalo Cauliflower

Lightly breaded and fried golden brown, served
with ranch and celery sticks - $10

Blue Cheese Chips

Potato chips topped with blue cheese dressing
and blue cheese crumbles then baked, finished
with sliced scallions and diced tomatoes,
finished with balsamic glaze - $14

Bavarian Pretzel

Large soft pretzel with salt baked and served
with spicy brown mustard and beer cheese
sauce - $12

Fresh Mozzarella Sticks

Fresh hand-cut mozzarella sticks hand-battered
and lightly fried, served with marinara - $12

SALADS
Apple, Cranberry, and Walnut Salad

Fresh sliced granny smith apples, craisins, red
onion, cucumber, and cherry tomatoes with
arcadian mix greens and shaved parmesan
cheese. Served with a choice of dressing - $13

Caesar Salad

Fresh romaine lettuce, parmesan cheese, and
croutons tossed with Caesar dressing - $12

Buffalo Chicken Dip

Baked diced chicken with a mix of cream
cheese, mozzarella cheese, buffalo sauce, and
seasonings then baked. Served with tri-color
tortilla chips - $14

Grilled Portabella Mushroom

Large fresh portabella mushroom marinated and
grilled, topped with goat cheese and roasted
red pepper chimichurri - $11

Jumbo Chicken Wings

12 fresh jumbo chicken wings fried golden
brown and tossed in your choice of sauce.
Served with celery and ranch dressing - $15
Buffalo, HOT, Garlic Parmesan, Hot Garlic Parmesan,
Honey Mustard, BBQ, Thai Chili, Cajun Dry Rub

SOUP
Cup $3.50 | Bowl $6
Leek & Potato
French Onion (cup only)
Soup Du Jour

Chef Salad

Chopped romaine lettuce, diced hard-boiled
eggs, diced ham, diced turkey, diced
cucumbers, diced tomatoes, diced red onion,
and shredded cheddar cheese. Served with a
choice of dressing - $12

Fall Harvest Salad

Arcadian mixed greens, roasted diced sweet
potatoes, roasted diced butternut squash,
walnuts, sliced figs, and toasted pumpkin
seeds. Served with a choice of dressing - $14

Dressings

Ranch, Balsamic, Caesar, Sweet Sour, Raspberry
Walnut, White French, Honey Mustard, Blue
Cheese
Add Protein
Steak
$10 |

Chicken $6 | Shrimp

$8

BURGERS
SERVED WITH YOUR CHOICE OF SIDE

Mushroom Swiss Burger

Fresh 8oz ground-beef burger seasoned and
cooked to order, topped with sautéed
mushrooms and melted swiss cheese on a
buttery toasted brioche bun. Finished with pub
sauce and onion strings. Served with fresh-cut
fries - $15

Build Your Own Burger

Fresh 8oz burger patty seasoned and cooked to
order, served on a buttery toasted brioche bun,
served with fresh-cut fries - $11
Toppings: lettuce, tomato, onion, pickles,
banana peppers, onion strings, ketchup, mayo,
mustard
Bacon, cheese, mushrooms - $1 each

V e g e t a r ia n
Gluten-Free

SANDWICHES
SERVED WITH YOUR CHOICE OF SIDE

Turkey & Brie

Chicken and Waffle Sandwich

Bacon & Tomato Grilled Cheese

Buffalo Chicken Wrap

Salmon BLT

Chicken Quesadilla

Oven-roasted turkey sliced on grilled sourdough
bread with sliced brie cheese, sliced granny
smith apples, and cranberry mayo. Served with
fresh-cut fries - $14

Buttery toasted sourdough bread with melted
Havarti cheese, bacon, and fresh sliced
tomatoes. Served with fresh-cut fries - $11

Fresh salmon seasoned and grilled on a buttery
toasted ciabatta bun with lettuce, tomato,
bacon, crispy onion strings, and roasted garlic
mayo. Served with fresh-cut fries - $14

Fresh chicken breast fried golden brown, served
between two Belgium waffles, topped with
bacon, powdered sugar, and chipotle maple
syrup. Served with a fresh fruit cup - $14

Grilled chicken, lettuce, tomato, cheddar
cheese, buffalo sauce, and ranch in a large
flour tortilla. Served with fresh-cut fries - $14

Large flour tortilla with melted cheddar and
mozzarella cheese, diced grilled chicken,
sautéed peppers, and onions. Served with salsa
and sour cream - $13.50

ENTREES
Cast Iron Chicken Pot Pie

Blackened Shrimp Alfredo

Veggie Quinoa Bowl

Maple Mustard Pork Chop

Slow-cooked pulled chicken with celery, onion,
garlic, peas, and carrots in a thick creamy
sauce, placed in a cast iron pan, topped with
puff pastry, and baked golden brown. Served
with a side salad – $15
Fresh sautéed seasonal veggies on top of tricolor quinoa. Finished with teriyaki sauce.
Served with a side salad - $16

12 oz. Prime Top Sirloin

Prime Angus top sirloin wet aged for 45 days,
seasoned, and cooked to order. Served with
seasonal veggies and white cheddar mashed.
Finished with red wine demi sauce - $32

KIDS

Jumbo shrimp sautéed with Cajun seasoning,
garlic and olive oil, heavy cream, and parmesan
cheese with penne pasta. Topped with shaved
parmesan cheese and served with breadsticks
and a side salad - $22
Frenched bone-in pork chop marinated in
maple mustard sauce. Served with grilled
apples and white cheddar mashed potatoes.
Finished with maple mustard glaze. Served with
a side salad - $26

Jumbo Chicken Tenders

4 large jumbo chicken tenders hand-breaded
and fried golden brown. Served with fresh-cut
fries, side salad and honey mustard - $15

MENU

Chicken Tenders

Cheese Quesadilla

Hot Dog

Hot Ham and Swiss

2 fresh jumbo chicken tenders fried golden
brown and served with fresh cut fries and honey
mustard - $8

Grilled all beef hot dog in a hot dog bun.
Served with fresh-cut fries - $8

SIDES
Seasonal Sautéed Veggies
White Cheddar Mashed Potatoes
Cinnamon Apples
Side Salad
Baked Potato (after 4 pm)
Fresh-Cut Fries
Sweet Potato Casserole
Quinoa
Beer-Battered Onion Rings

Flour tortilla with melted cheddar and
mozzarella cheese. Served with fresh-cut fries
and salsa - $8

Toasted sourdough bread with sliced ham and
melted swiss cheese. Served with fresh-cut
fries - $8

DESSERTS
Pumpkin Cheesecake
Homemade pumpkin swirl cheesecake with
whip cream
Dutch Apple Pie
Homemade Dutch apple pie, topped with
caramel sauce and whip cream
Apple and Fig Bread Pudding
Homemade bread pudding with fresh apples
and figs

WE STRIVE TO USE THE FRESHEST INGREDIENTS AVAILABLE AND MAY SUBSTITUTE ITEMS IF WE FEEL THE QUALITY DOES NOT MEET OUR STANDARDS.
*CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, AND EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

