
BREAKFAST 
Served 7 am-12 pm 

(choice of toasted wheat, white, rye, sourdough or english muffin) 
 

HOT –N- HEARTY OATMEAL served with sweet raisins, brown sugar & milk  w/ toast                                                       2.95   
  
TWO EGG COMBO two farm fresh eggs prepared any way you like with two pieces of bacon,  
 two pieces of sausage and hash browns w/ toast                                                                                        5.95 
 
BREAKFAST BURRITO farm fresh eggs scrambled, mixed cheeses, hash browns, & choice of meat  
(ham, bacon, or sausage.)  Served with sour cream and salsa                                          6.95 

BUILD YOUR OWN BUTTERMILK PANCAKE PLATTER (Just Cakes)                                                    
three fluffy buttermilk pancakes with choice of syrup, strawberry, apple or cherry toppings                                                               4.95                  
(Add-on one of the following:                                                                                                                                                                                
Two farm fresh eggs, crispy bacon, ham steak, fresh fruit Cup  (3) sausage link’s, corned beef hash)                                            5.95  

FRENCH TOAST  texas toast battered in an egg custard and grilled until golden brown and served with                                          
whipped butter and maple syrup                                                                                       4.95         
 
EGGS BENEDICT two poached farm fresh  eggs on an english muffin with sliced ham smothered with  
hollandaise sauce and served with a side of hash browns                   6.95 
 
STEAK & EGGS 8 oz ribeye grilled to temperature with two farm fresh  eggs any way you like and  
hash brown potatoes w/ toast                                                                                                                                                                  7.95 
 
BISCUITS & GRAVY two biscuits smothered with country gravy, served with two farm fresh eggs any way you like 
 and choice of bacon or sausage                                   5.95 
 
LODI SCRAMBLE with turkey, bacon, chopped spinach, and vine ripened tomato with hash browns w/ toast                       5.95 
 
CHICKEN FRIED STEAK cracker crusted and pan fried until golden brown, smothered with country gravy served  
with two farm fresh eggs any way and with hash browns  w/ toast                                                                                  6.95 
 
CORN BEEF & HASH two farm fresh cooked your way, sautéed onion & spices are mixed with  
corned beef & hash browns w/ toast                                                                                                 6.95  
 
FRUIT PLATTER a selection of fresh fruit with choice of toasted wheat bread or english muffin accompanied by  
a side of cottage cheese w/ toast                                                                                                                6.95 
 

OMELET'S  

CREATE YOUR OWN (3) EGG OMELET (up to 3 items)   Extra Items $1.00 each  Extra Cheeses .75 each                 5.95           
(Grilled onions, sautéed mushrooms, crispy bacon, diced ham, shrimp, fresh avocado, tomato peppers, sour cream)                                 
Cheese Choices: American, swiss, cheddar, jack,& bleu. served with hash browns & toast  
    
DENVER OMELET diced ham, bell peppers, onions with cheddar cheese and hash browns w/ toast                           5.95 
 
PESTO & MUSHROOM homemade pesto with mushrooms, parmesan cheese, garnished with  
sun dried tomatoes and hash browns w/ toast                                                                       6.95 
 
MEAT LOVER bacon, sausage, diced ham and turkey with cheddar cheese and with hash browns w/ toast          6.95 

 
SIDES 

Hash Brown or Bowl of Cold Cereal   2.00 
2 eggs, Bacon, Sausage, Grilled Ham or Turkey, corned Hash   2.00 

Bread:  White, Wheat, Sourdough, Rye, or English Muffin   1.00 
Two Buttermilk Biscuits with gravy   3.00 

                              Cup of fruit, or cottage cheese for 1.50 



DINNER MENU 
4 pm – 9 pm 

APPETIZERS 
 
BRUSCHETTA tomatoes, cilantro, kalamata olives and jalapeno on toasted ciabatta slices  
topped with cotija cheese                                                                                                                             4.95 
 
PRAWN COCKTAIL poached in a lemon court bouillon, served with atomic cocktail sauce  
and lemon garnish                                                                                  6.95 
 
CHICKEN SATAY skewered grilled chicken over spicy mango pico de gallo, drizzled with  
teriyaki sauce                                                                       5.95 
 
SEARED SESAME AHI seared ahi with a side of soy sauce over a bed of  mescaline mix accompanied 
with wasabi ball                                                          7.95 
 
WINE COUNTRY CHICKEN WINGS a full pound of crispy wings tossed in our buffalo sauce, 
served with celery sticks and blue cheese dipping sauce                                                                                5.95 
 
FRIED CALAMARI  rings and tentacles, fried to order, glazed with chipotle and accompanied  
a side of atomic cocktail sauce                                                          6.95 
 

SOUPS & SALADS 
CLAM CHOWDER or SOUP OF THE DAY   2.00 

 
HOUSE SALAD crisp iceberg, carrots, tomatoes, croutons and dressing of your choice      3.95 
 
GRILLED FILET SALAD 4 oz. grilled filet mignon served over romaine lettuce, blue cheese  
crumbles, cherry tomatoes, sunflower seeds, chopped bacon with balsamic vinaigrette                               7.95 
 
CHEF SALAD crisp iceberg topped with ham, turkey, cheddar and jack cheese, hardboiled egg  
cucumber and roma tomato’s served with choice of dressing                                                                        6.95    
 
SWEET SESAME CHICKEN grilled marinated satay over butter leaf lettuce with bell pepper,  
mushrooms, and crispy wonton served with a side of sweet sesame dressing                                      6.95 
 
CAESAR SALAD chopped romaine tossed with croutons and parmesan cheese   3.95 
add chicken 1.50  add salmon 2.50  add prawns 3.50 
 
SHRIMP LOUIE bay shrimp over crisp iceberg, hardboiled egg, black olives, roma tomatoes,  
and lemon served with choice of dressing                                                                                                       8.95 
 

PASTAS 
(ALL ENTREES SERVED WITH CHOICE OF SOUP OR SALAD) 

 
PRAWNS WITH PENNE & VEGETABLES sautéed in a creamy pesto sauce and garnished  
with sun dried tomatoes and garlic bread                                                                                                     11.95 
 
SPAGHETTI & MEATBALLS angel hair pasta tossed in marinara accompanied with  
three meatballs, garlic bread and topped with parmesan cheese                11.95 
 
ZUCCHINI PUTTANESCA a variation on an Italian classic. Prepared with tomatoes, kalamata  
olives, zucchini, capers, jalapenos and penne pasta and garlic bread                                                           8.95 
 
FETTUCCINE ALFREDO WITH CHICKEN slow cooked breast of chicken in alfredo sauce,  
tossed with fettuccine and garnished with herbs & parmesan                11.95 
 
BOLOGNESE & SAUSAGE  slow simmered meat sauce and linguica tossed with angel hair,  
accompanied with garlic bread                    11.95 
 

ASIAN ENTREES 
 
MONGOLIAN BEEF with shallots, fresh ginger, garlic, mushrooms and broccoli in a savory sauce  
served with fried rice                                                                                                                                       8.95 
 
TERIYAKI CHICKEN STIR FRY with fresh vegetables and home made teriyaki sauce  
served with jasmine rice                                                                                                                                  8.95 
 



 
 

CLASSIC ENTREES 
 

CHICKEN FRIED STEAK cracker crusted and pan fried until golden brown, smothered with  
country gravy and plated with mashed potatoes and vegetables                                                                   9.95 
 

ROSEMARY PORK CHOP pork cutlet sautéed in a creamy rosemary apple reduction, served with  
mashed potatoes & gravy, vegetables and complemented with apple sauce                                                 9.95 
 

CHICKEN MARSALA tender chicken breast sautéed with shallots, mushrooms and marsala  
wine served over fettuccini pasta; accompanied with seasonal vegetables                                                   9.95 
 

BURGERS 
WITH CHOICE OF REGULAR FRIES, GARLIC FRIES, CUP OF SOUP, SALAD, OR COLESLAW 

Add avocado, bacon, sautéed mushrooms, grilled onions, or onion rings 1.00  
 Add swiss, jack, cheddar, American or blue cheese .75 

 

WINE COUNTRY BURGER 1/2 pound sirloin patty on a sesame seed bun with mayonnaise, 
 tomato, lettuce, and onion                                                                                                                             5.95  
 
WESTERN BURGER 1/2 pound sirloin patty on a sesame seed bun, bar-b-que sauce, bacon, 
 american cheese, tomato, lettuce, and onion                                                                                                6.95 
 
AVOCADO BURGER 1/2 pound sirloin patty on a sesame seed bun with avocado,  
melted jack cheese, tomato, lettuce, and onion                                                                                              7.95 
 
MUSHROOM SWISS BURGER 1/2 pound sirloin patty on a sesame seed bun sautéed  
 mushrooms, melted swiss cheese, tomato, lettuce, and onion                                                                       6.95 
 
PATTY MELT 1/2 pound sirloin patty smothered with grilled onions & melted swiss on rye bread          6.95 
 
MEATBALL SANDWICH three meatballs smothered with marinara and melted cheese on 
a toasted french roll                       6.95 
 
GRILLED CHICKEN RANCH grilled chicken breast with bacon and jack cheese on a  
toasted sesame seed bun smothered with ranch dressing        6.95 
 

STEAK ENTREES 
Accompaniment:  garlic mashed potato, roasted red potato, baked potato, french fries or jasmine rice  

 [make your steak a surf & turf with rosemary prawns 6.95 or full lobster tail 35.95] 
 

FILET MIGNON grilled beef tenderloin served over blue cheese-smashed red potatoes with  
vegetables and a creamy maderia wine sauce      8 oz   14.95   12 oz   19.95 

 

RIB-EYE house cut 16 oz choice steak seasoned and grilled to order with vegetables  
and accompaniments                                                                                                                                    16.95 
 

PORTERHOUSE 20 oz cut seasoned and grilled to order with accompaniments                                    19.95 
 

PRIME RIB DINNER slow roasted and carved to order served with accompaniments 
Small Cut 12 oz 14.95  Large Cut 16 oz 18.95 

 
Additional Sides: Macaroni & Cheese, Creamed Spinach, Sautéed Mushrooms, Blue Cheese Red Potatoes   3.95 

 

SEAFOOD ENTREES 
 

11 OZ LOBSTER TAIL oven roasted with lemon- butter served over a bed of roasted vegetables  
and jasmine rice                                                                                                                                            37.95 
 
ISLAND MAHI MAHI 8 oz filet grilled to perfection served with a fresh mango salsa,  
seasonal vegetables & jasmine rice.                     16.95 
 
MACADAMIA HALIBUT grilled 8 oz filet crusted with macadamia nuts & bread crumbs,  
over white rice and fresh vegetables                                                                                                            18.95 
 
ROSEMARY PRAWNS plump Mexican Gulf prawns skewered with rosemary sprigs drizzled with  
a balsamic reduction and olive oil, served with jasmine rice and vegetables                                              11.95 
 
GRILLED SALMON 8 oz filet grilled to order and served over white rice and a bed of braised  
greens, topped with a ginger-apple salsa                                                                                                     13.95 
 
FISH & CHIPS beer battered halibut filets cooked to a golden brown over french fries,  
served with atomic cocktail and tartar sauce                                                                                                9.25 



LUNCH MENU 
10 am – 4 pm 

 

 
APPETIZER 

 

BRUSCHETTA tomatoes, cilantro, kalamta olives and jalapeno on toasted ciabatta slices  
topped with cotija cheese                                                                                                                              4.95 
 

PRAWN COCKTAIL poached in a lemon court bouillon, served with home made cocktail sauce 
 and lemon garnish                                                                                                                                        6.95 
 

CHICKEN SATAY skewered grilled chicken over spicy mango salsa, drizzled with teriyaki sauce          5.95 
 

WINE COUNTRY CHICKEN WINGS a full pound of crispy wings tossed in our buffalo sauce,  
served with celery sticks and blue cheese dipping sauce                                                                              5.95 
 

FRIED CALAMARI rings and tentacles, fried to order, glazed with chipotle and accompanied              6.95 
with a side of atomic cocktail sauce                                                                                                                       

WRAPS, SALADS & SOUPS 
ALL WRAPS COME WITH CHOICE OF REGULAR FRIES, GARLIC FRIES, CUP OF SOUP, SALAD OR COLESLAW 

 
CLAM CHOWDER or SOUP OF THE DAY   2.00 

HOUSE SALAD crisp iceberg, carrots, tomatoes, croutons and dressing of your choice                          3.95 
 

TURKEY CAESAR WRAP sliced turkey with a traditional caesar salad all wrapped in a garlic  
parmesan flour tortilla                                                                                                                                   4.95 
 

GRILLED VEGETABLE WRAP an assortment of vegetables and jack cheese all wrapped in a  
spinach flour tortilla with chipotle aioli                                                                                                        4.95 
 

CHICKEN TOMATO WRAP grilled chicken with a spicy tomato mix and avocado all wrapped in a 
 tomato flour tortilla              5.95 
 

GRILLED FILET SALAD 4 oz. grilled filet mignon served over romaine lettuce, blue cheese  
crumbles, cherry tomatoes, sunflower seeds, chopped bacon with balsamic vinaigrette                             7.95 
 

CHEF SALAD crisp iceberg topped with ham, turkey, cheddar and jack cheese, hard boiled egg, 
 cucumber and roma tomato’s served with choice of dressing                                                                     6.95    
 

SWEET SESAME CHICKEN SALAD grilled marinated satay over butter leaf lettuce with bell 
pepper, mushrooms, and a crispy wonton served with a side of sweet sesame dressing                              6.95 
 

CAESAR SALAD chopped romaine tossed with croutons and parmesan                                                   3.95 
add chicken 1.50  add salmon 2.50  add prawns 3.50 



SANDWICHES 
WITH CHOICE OF REGULAR FRIES, GARLIC FRIES, CUP OF SOUP, SALAD OR COLESLAW 

Add swiss, jack, cheddar, american or blue cheese .75 
 
HALF SANDWICH Your choice of bread, sliced turkey, ham, or roast beef served  
with a cup of soup or salad                                                                                                                            4.95 
 
TURKEY CLUB thin sliced turkey with bacon, lettuce and tomato on toasted white bread               6.95 
 
FRENCH DIP sliced from slow roasted prime rib, served on a french roll with grilled onions,  
swiss cheese and au jus                                                                                                                                  7.95 
 
GRILLED VEGETABLE SANDWICH grilled vegetables drizzled with a balsamic reduction and  
served on a ciabatta roll with jack cheese and a sweet chipotle spread                                                        5.95 
 
CHICKEN & CHEVRE grilled chicken breast with caramelized onions, creamy goat cheese and  
mixed greens on a toasted ciabatta roll with a honey mustard spread                                                          5.95 
 
HALIBUT PO’ BOY beer battered halibut with coleslaw, lettuce, tomato, and onion served on  
a toasted french roll with a side of tartar sauce                                                                                            8.95 
 
REUBEN SANDWICH grilled corned beef piled high on rye, with melted jack cheese,                            6.95 
Thousand island dressing & sauerkraut.                                                                                                                               
 
CORNED BEEF MELT grilled corned beef piled high on choice of bread with Monterey jack cheese     6.95 
 
RIB EYE STEAK SANDWICH 8 oz tender rib eye charbroiled to order on a toasted french roll             8.95 
 
MEATBALL SANDWICH  three meatballs smothered with marinara and melted cheese on a toasted 
french roll                         6.95 

 

BURGERS 
WITH CHOICE OF REGULAR FRIES, GARLIC FRIES, CUP OF SOUP, SALAD OR COLESLAW 

Add avocado, bacon, sautéed mushrooms, grilled onions, or onion rings 1.00  
 Add swiss, jack, cheddar or blue cheese, american .75  

 
WINE COUNTRY BURGER ½ pound sirloin patty on a sesame seed bun with mayonnaise, tomato, 
lettuce and onion                                                                                                                                            5.95  
 

WESTERN BURGER ½ pound sirloin patty on a sesame bun, bar-b-que sauce, bacon, American 
cheese, tomato, lettuce, and onion                                                                                                                 6.95 
 
AVOCADO BURGER ½ pound sirloin patty on a sesame seed bun with avocado, melted jack 
cheese, tomato, lettuce, and onion                                                                                                                 7.95 
 
MUSHROOM SWISS BURGER ½ pound sirloin patty on a sesame seed bun sautéed mushrooms, 
melted swiss cheese, tomato, lettuce, and onion                                                                                  6.95 
 
PATTY MELT 1/2 pound  sirloin patty smothered with grilled onions & melted swiss on rye bread          6.95 
 
GRILLED CHICKEN RANCH grilled chicken breast with bacon and jack cheese on a toasted  
 sesame seed bun smothered with ranch dressing                  6.95 
          

ENTREE 
all entrees start with choice of soup or salad 

 
CHICKEN FRIED STEAK cracker crusted and pan fried until golden brown, smothered with  
country gravy; served with mashed potatoes and vegetables                                                                        9.95 
 
ROSEMARY PORK CHOP   pork cutlet sautéed in a creamy rosemary apple reduction, served with  
mashed potatoes & gravy, vegetables and complemented with apple sauce                                                 9.95 
 
16 OZ RIBEYE grilled to temperature and served with choice of mashed potatoes or jasmine rice  
with fresh vegetables                                                                                                                                    16.95 
 
FISH & CHIPS beer battered halibut strips cooked to a golden brown over french fries, served with  
atomic cocktail and tartar sauce                                                                                                                   9.95 
 
FRUIT PLATTER a selection of fresh fruit with choice of toasted wheat bread or english muffin  
accompanied by a side of cottage cheese                                                                                                       6.95 
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