
  

Appetizers & Baskets 
 

Chips & Salsa  4.00 
Served on our fresh fried tortilla chips. 

 
Southwest Cheese Dip & Chips   6.00 

Served on our fresh fried tortilla chips. 
 

Cheese Quesadilla  7.00 
Add Cajun Chicken for $1. 

 
Fried Dill Pickles   7.00 

Hand battered dill pickle chips served with ranch 
dressing. 

 
Mac & Cheese Bites   7.00 

Smoked gouda mac & Cheese bites served with 
choice of ranch dressing or marinara sauce.  

  
Mozzarella Sticks   7.00 

Deep fried cheesy mozzarella sticks served with 
choice of ranch dressing or marinara sauce. 

 
Southwest Cheese Nachos   8.00 

Homemade Southwest Chili Cheese dip served over  
corn tortilla chips. 

 
Southwest Cheese Fries   8.00 

Homemade Southwest Chili Cheese dip served over 
seasoned fries. 

 
Pork Pot Stickers   8.00 

Served with Asian Sesame dipping sauce. 
 

Potato Skins   8.00 
Loaded potato skins with cheese bacon and sour 

cream. 
 

Basket of Fries   3.00 
Basket of French fries or sweet potato fries 

 
 
 
 
 
 
 

 
 

Chicken Wings   12.00 
Eight Jumbo Wings on Fresh Crispy Tortilla Chips. 

Mild or Hot Buffalo, BBQ, Sweet Heat Chili, or 
Roasted Garlic Buffalo Parmesan. 

 
Chicken Tenders   8.00 

Crispy chicken tenders served with fries. Ranch or 
honey mustard and ketchup available upon request. 

 
Burgers Sliders*   9.00 

Two cheese sliders served on our fried roll with 
seasoned French fries. 

 

.Sandwiches 

Brisket Burger*   12.00 
Our brisket & beef blend burger is served on a 

toasted brioche bun with lettuce, tomato, pickles, 
and onion, coupled with choice of fries. 

Cheeses: American, Pepper Jack, Swiss, Cheddar. 
Add Bacon  1.00 

 
Mac & Gouda Cheese Burger*   13.00 

A delicious grilled burger topped with Fried Smoked 
Mac & Gouda Cheesy bites on a toasted brioche bun 

with lettuce, tomato, & onion, coupled  
with choice of fries.  

 
Grilled Chicken Sandwich   9.00 

Our grilled chicken is served on a toasted brioche 
bun with lettuce, tomato, pickle and onion, coupled 

with choice of fries. 
 

Philly Cheesesteak   13.00 
Thinly sliced steak with sautéed peppers and onions 

served on a hoagie roll, coupled with fries. 
 

Meatloaf   9.00 
Seasons meatloaf topped with Chef Raymond’s red 
sauce served on toasted Texas Toast with lettuce 

coupled with choice of fries. 
  
 

Pizzas 
BBQ Chicken Pizza  14.00 

House Cheese blend topped with Chicken  
and BBQ sauce. 

 
Chef Raymond’s Veggie Special  12.00 

Mushrooms, Tomatoes, Onions, Green Peppers, 
Brussel Sprouts, and Black olives. 

 
Margherita Pizza  11.00 

10” cauliflower crust topped with fresh Roma 
tomatoes and basil. 

 
Cauliflower Crust Build Your Own   11.00 

Additional Toppings 1.00 
 

Philly Steak & Cheese Pizza  16.00 
 

Build Your Own  10.00 
Additional toppings  1.00 each 

Pepperoni, Sausage, Bacon, Ham, Chicken, 
Mushrooms, Tomatoes, Onions, Black Olives, 

Spinach, Green Peppers, Brussel Sprouts. 
 

 

Entrée Combos 
All Entrees come with choice of a fried roll  

or corn cake.  
Meat & 2 sides 10.00 
 Meat & 3 sides 12.00  

Vegetable plate 4 sides 8.00  
 

Meats* 
Country Fried steak - Fried Chicken - Chicken 

Tenders - Grilled Cajun Tilapia - Grilled Pork Chop  
Meatloaf - Fried Fish 

 
Sides 

Mac & Cheese - Whipped Potatoes - Fried Apples 
Sweet Buttered Corn - Southern Style Green Beans  

French Fries - Fried Brussel Sprouts - Fried Okra 
Candied Carrots - California blend - Green Peas 

Collard Greens - Pinto Beans - Sweet Potato Fries 

 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or egg may increase the risk of foodborne illness. 

 
 



  
 

 

Kids Menu 
Chicken Tenders   6.00 

Two Juicy Chicken Tenders swerved with fries or 
fruit cup and kids drink.  

 
Grilled Cheese   6.00 

Grilled cheese served with fries and kids drink. 
 

Mac & Cheese   6.00 
A bowl of our delicious white cheddar mac & cheese 

and kids drink. 
 

Kids Slider*   6.00 
One beef slider with cheese served on our fried roll 

with fries and kids drink.  
 

8” Cheese Pizza  5.00 
Additional toppings .50 each.  

 

 

 

 

 
 

 

 
Thank you for dining with us! 

 

 

 

Beers by the bottle 
Domestic    

Angry Orchard, Blue Moon, Budweiser, Bud Light, 
Bud Light Lime, Bold Rock, Coors Light, Kentucky 

Bourbon Ale, Michelob Ultra, Michelob Ultra Cactus, 
Michelob Pure Gold, Miller Light, Yuengling 

 
Imported 

Corona Extra, Corona Light, Heineken, Modelo, XX 
 

Cans 
Corona 16oz, Coors Light, Fat Bottom IPA, White 

Claw Cherry 16oz, White Claw Mango. 
 

Draft 
Bud Light, Michelob Amber Rock. 

 
Domestic Beer Buckets (5)  15.00 

Craft Beer Buckets (5)  19.00 
Draft Beer Pitchers  10.00 

 
 

Non-Alcoholic Beverages 
Sweet & Unsweet Iced Tea. 

 
Sodas 

Coke, Diet Coke, Sprite, Ginger Ale, Club Soda, 
Ginger Beer, Sun Drop, Dr. Pepper, Lemonade, 

 Red Bull & Red Bull Sugar free. 
 

Juices 
Orange Juice, Pineapple Juice, Cranberry Juice  

 
Beer 

Heineken 00, Budweiser Zero. 
 

. 

Wine 
White 

Moscato, Chardonnay 
 

Red 
Cabernet Sauvignon, Red Blend. 

 
 

 

 

Cocktails 
Queen of Hearts 

Crown Royal Apple, Lemon Juice, Grenadine. 
 

Sailor Mule 
Sailor Jerry Spiced Rum, Ginger Beer, Lime. 

 
Hard Arnie Palmer 

Tito’s handmade Vodka, Lemonade, Iced Tea. 
 

Island Rum Punch 
Bacardi Light Rum, Myers Dark Rum, Pineapple, 

Orange, Grenadine. 
 

Silver Paloma 
Jose Cuervo Silver, Grapefruit Juice, Soda Water, 

Sugar, Lime. 
 

Juicy Jen 
Tanqueray Gin, Cranberry, Pineapple. 

 
Black Jack 

Jack Daniels Tennessee Whiskey, Black Raspberry, 
Lemon-Lime Juice. 

 
Mocha Martini 

Godiva Chocolate, Crème de Cacao, Smirnoff Vanilla 
Vodka, Coffee Liqueur, Half & Half, Chocolate Syrup. 

 
Seasons Long Island 

Vodka, White Rum, Gin, Tequila, Triple Sec, Sour 
Mix, Cola. 

 
Seasons Diva 

Godiva Chocolate Liqueur, Butterscotch Schnapps, 
Screwball Whiskey, Irish Crème 

 
Seasoned Jackass 

Jack Daniels Apple Whiskey, Cranberry Juice 
 
 
 
 


