Delmonico

$21

16 oz. chargrilled, trimmed Delmonico cooked to your liking.

Stuffed Shrimp $18
Butterflied jumbo shrimp filled with our own crab stuffing.

Pork Marsala

$16

Boneless pork loin sautéed and topped with a classic Marsala sauce.

Chicken Piccata

$16

Boneless breasts of chicken covered in a lemon butter caper sauce.

Fiesta Burger

$11

6 oz. Angus burger with lettuce, salsa, chipotle mayo and Monterrey Jack & Habenero cheese.

Grilled Pastrami

$10

Thinly sliced Pastrami piled high with coleslaw, Swiss cheese, and Russian dressing
on grilled seeded rye bread.
~ The above entrees are served with 2 sides of your choice: Red Mashed Potatoes, ~
Roasted Vegetables, Tossed Salad, Macaroni Salad, Coleslaw, Hand-Cut Fries,
Spicy Fries (add $1.00), Sweet Potato Fries (add $1.00)

Eggplant Parmesan

$13

Grilled eggplant smothered with marinara & Mozzarella cheese over Penne pasta.
Served with garlic bread and your choice of one side.

Southwest Salad

$12

Spring mix topped with grilled chicken, crispy tortilla pieces, black bean & corn salsa,
sour cream, cheddar cheese and avocado. Served with a chipotle ranch dressing on the side.

Smoked Trout ~ $9
Vegetable Pot Stickers ~ $5
French Onion Soup ~ $5

Homemade Dessert of the Week
Leiby’s Vanilla Ice Cream $3

Troegs Nugget Nectar $5.75
Squeeze those hops for all they’re worth and prepare to pucker up! Nugget Nectar Ale will take
hopheads to nirvana with a heady collection of Nugget, Warrior and Tomahawk hops. 7.5% ABV.

Dominion Cherry Blossom Lager $5.00
Cherry Blossom Lager is conditioned on red sour cherry pureé and dark sweet cherry pureé for 48
hours. It is delightfully effervescent, blushing and tart, and resembles a cherry champagne. 5.2% ABV

Samuel Adams Porch Rocker $4.75
Porch Rocker combines the crispness of a golden Helles lager with a blend of lemons to create a fresh
squeezed tangy taste perfect for the long yet fleeting days of summer.

John Daly $4.50
A ferocious Arnold Palmer, combining Firefly Sweet Tea Vodka and Lemonade.

Wyndridge Farms Mango Peach IPA
This double IPA was double dry hopped with a blend of New Zealand and American hops and
fermented with real peach and mango puree. 8.3% ABV.

