
Baked French Onion Soup 

Croutons, Gruyere cheese 

Chef’s Soup Selection of the Day 

Caesar Salad 

Romaine lettuce, sourdough croutons, 

Parmesan and Caesar dressing 

Roasted Baby Beet and Orange Salad 

with Blue Cheese 

Roasted baby beets, orange segments 

Baby greens, blue cheese, toasted walnuts 

White Balsamic Dijon Dressing 

Orchard Butter Lettuce Salad 

Butter lettuce, crisp apple, shaved fennel 

Dried cranberries, candied pecans 

Champagne vinaigrette 

Continental Shrimp Cocktail      1 credit 

Four chilled jumbo shrimp, 

Spicy home style cocktail sauce 

Baked Potato                       Grilled Asparagus    Creamed Spinach 

Au Gratin Potatoes    Grilled Baby Carrots             Beer Batter Onion Rings 

“Please be advised the eating of rare or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.” 

2 credit Pan Seared Bourbon Scallops 

Large sea scallops pan seared finished  

With Kentucky bourbon, bacon and  

Pure maple syrup, wilted greens  

Shrimp and Asparagus Risotto  

Jumbo shrimp and tender asparagus sautéed with 

creamy slow cooked saffron  risotto 

Roast Duck ala Orange 

Roasted semi boneless duckling 

Herb spatzel. Orange brandy sauce 

Chicken Gnocchi Verona 

Chicken marinated with lemon and rosemary in 

Parmesan cream sauce with potato   

Gnocchi sautéed bell peppers and zucchini  

Stuffed Quail with Bacon, Jalapeno & Cheddar 

Grilled semi boneless quail stuffed with bacon, 

Cheddar and jalapeno. Toasted cornbread 

Croutons, prickly pear  cranberry sauce 

Soup Or Salad  

included with all entrees 

1credit 

 

1.5 credit 

1 credit 

1 credit 

Herb Crusted Lamb Chops 

Australian lamb chops marinated with garlic & 

Fresh herbs. Roasted fingerling potatoes 

Mint rosemary jus 

Crispy Skin Barramundi Fillet With Polenta 

Pan fried barramundi fillet on southern style 

Polenta with bacon, bell peppers and 

roasted corn 

Cedar Plank Salmon  

Huckleberry Zinfandel Sauce 

Cauliflower risotto 

Veal Marsala 
Thinly pounded veal cutlets sautéed with 

Mushrooms and garlic, Marsala wine sauce 

Over egg noodles 

Grilled Filet Mignon 

Roasted shallot butter, silky mashed potatoes, 

Demi glace, red wine gel  

 

 

 

 

2 credit 

1 credit 

1 credit 

 1 credit 

1.5 credit 

    Minimum One Credit Per Person Per Visit 

All Entrées include one side  Additional sides .25 credit applied 


