Dinner

5PM.—9PM. Sun.&Mon. 9PM.—1OPM. Tues. — Sat.

Salads, Small Plates & APPe’cizers

*Flank Steak
$13
Charbroiled Flank Steak, Mixed Greens
Fresh Mozzare”a, GraPc Tomatoes
Julienne Red Onions

Chimichurri Vinaigrette

Babu SPinach éArugula
Slﬂrimp or Flank Steak
$13
babg Spinach, Arugula

Amaltheia Chevre (local goat cheese)
Julienne Tomatoes, Candied Almonds

Fried Leeks, Slﬂerrg Vinaigrette

Cobb
$12

Romaine, Bacon, Avocado

GraPe Tomatoes, House Roasted Turkeg
Blue Cheese} Black Olives
Hard Boiled Egg, Croutons
Choice of Dressing,

Red Beans & Rice
$9
w/ Shrimp $14
w/ Ham $11
Cajun~5’c3|e Red Beans & Rice
Toasted Local Bread

Loaded Hot Crush
$8
Our Famous Hot Crushed Potato
TOPPecl w/ Bacon, Chcese, Green Onions

Crab & Artichoke DiP
$12
Chilean Snow Crab, Artichokes

Herbs) Cream C}’ICCSC, Cagerme

Lemon Juice, Toast Points
Beer Battered Shrimp

$14
Strawberrg Wheat Battered ShrimP
Sweet Chili Garlic Sauce

Chicken Strips
$10
Chicken Stril:)s
Choice of Hot Crush Potato, Fries or Tots
Choice of DiPPing Sauce

Irish Death Curds
$9
Irish Death Battered Cheese Curds
Chipotle Ranch

Nachos
w/Meat $14
Plain $11
House Fried Tortilla Chi[:)s
Plair\) Blackened Tur\(ey or Carne Asada
House-Made Queso, Pico de Gallo
Ja!apenos, Black Olives Green Onions

Cilantro

High Wings
$12
Classic Buffalo or Sweet & Sassg Wings

Cclery Batons, Choice of DiPPing Sauce

“Brussel Sprouts
$10

Sautéed Brussel SProuts, Bacon, Cream

White Wine, Parmesan, Sunny Side Egg

Smoked Salmon Plate
$n

House-Smoked Salmon

Lemon-Herb Cream Cheese} Capers
Tomato, Red Onion, Naan Flatbread

*Consumer Advisorg: Consuming raw or undercooked meat, Poultrg, seaFoocl, or eggs may increase

your risk of food borne i”ness) esPeciallg for irncants, elders & those with certain medical conditions.



Dinner

5PM.—9PM. Sun.&Mon. 9PM.—1OPM. Tues. — Sat.

Pastas & Sandwiches

*Steak Strog;anoﬁc
$23

Charbroiled Petite Tenclerloin, Fettuccine, Mus}'lrooms, Onions

Red Wine & Beef Cream Sauce, Parmigiano Reggiano
Served w/ Soup or Salad

ltalian Sausage & Red Bell PcPPer Pasta
$19
SPicy Italian Sausage, Fettuccine, Red Bell Peppers, Pomodoro, Cream, Fresh Basil
Parmigiano Reggjano
Served w/ SouP or Salad

OPen Faced Albacore Tuna Melt
$10
Green Chile Tuna Salad, Arugula, Grilled Sweet Onions, Grape Tomatoes, Choice of Cheese
Choice of Hot Crush Potato, Fries, Tots or Cottage Cheese

S!:)icu Ham Po Boy
$12
Applewood Smoked Ham, Peppcroni, PePPcroncini’s, Honey Mustard, Choice of Cheese
Choice of Hot Crush Potato, Fries, Tots, or Cottage Cheese

*Flank Steak Reuben
$1»
Grilled Flank Steak, House-Made Sauer\craut, Thousand ls[and, Swiss Cheese, Marble Rye
Choice of Hot Crush Potato, Fries, Tots or Cottage Cheese

Prime Rib Phi”u DiP
$15
Thin Sliced Prime Rib, Sautéed Mushrooms, Onions, Bell Peppers, Choice of Cheese
Choice of Hot Crush Potato. Fries, Tots or Cottage Cheese

*Stagecoach Burger
$12

8 o0z. Ground Chuck Patty, Onions, Lettuce, Pickles, Choice of Cheese
Choice of Hot Crush Potato, Fries, Tots or Cottage Cheese

House-Made SouP
Cup $3 — Bowl $6
Side Salad
$4
Sub Soup or Salad
$2

*Consumer Advisory: Consuming raw or undercooked meat, poultry, seafood, or eggs may increase

your risk of food borne llness, esgxia”g for infants, elders & those with certain medical conditions.



Dinner

5PM.—9PM. Sun.&Mon. 9PM.—1OPM. Tues. — Sat.

Entrees
All Entrees Served w/ Choice of Soup or Salad

*Apple Rosemary Pork Chop
$24

10 oz. Marinated & Charbroiled Bone-In Pork d’lop, Braised Red Cabbage & Bacon, AsParagus
SPicg Mustard & Choice of Hot Crush Potato, Tots or Fries

Stuffed Aidine Chicken Breast
$24

8 oz. Chicken Breast, Roasted Red Bell PePPer) Local Chevre, /—\rugula
Sherrg Wine Pan Sauce, Seasonal Vegetable, Choice of Hot Crush Potato, Tots or FFries

*Prime Rib
Queen (100z) $27  King (14 0z.) $31  Joker (20 oz.) $37
Plain or Blackened, Seasonal Vegetable, Au Jus & Choice of Hot Crush Potato, Tots or Fries

Smoked Meatloaf
$19
House Smoked Mea’cloa)c, Beef Gravy, Seasonal Vegetable
Choice of Hot Crush Potato, Tots or Fries

*Tenderloin

$57
8 oz. Hand-Cut Tenderloin, Seasonal Vegetable & Choice of Hot Crush Potato, Tots or Fries

*Ribeye
$31

14 0z. Hand-Cut Ribege, Seasonal Vegetable & Choice of Hot Crush Potato, Tots or Fries

Beer Battered Shrimp
$24
S’crawberry Wheat Beer Battered Shrimp, Seasonal Vege’cab!e
Choice of Hot Crush Potato, Tots or Fries

Chicken Fried Steak
$15

8 oz. Tender Beef Fritter, Beef Grav9
Seasonal Vegetable & Choice of Hot Crush Fotato, Tots or Fries

Add. ..

Mushrooms & Onions $2
Charbroiled or Beer Battered Shrimp (3 ea.) $6
AsParagus $4
loaded Hot Crush $5

*Consumer Advisorg: Consuming raw or undercooked meat, poultry, seafood, or eggs may increase

your risk of food borne llness, esPecia”9 for infants, elders & those with certain medical conditions.



