Starters
Relish Plate
Jell-O

Boneless Wings
Cottage Cheese

Shrimp Cocktail
Two jumbo poached shrimp served with zesty cocktail sauce and lemon wedge

Crab Cake
One crab cake seared and topped with a Cajun remoulade sauce

Soup & Salads
Dressing selections: Homemade Ranch, Blue Cheese, Dorothy Lynch,
Hendrickson's, and Raspberry Vinaigrette
Choose from Small or Large size. Grilled chicken or grilled salmon added upon request

House Salad
Fresh local greens, carrot, red onion, grape tomato, cheddar cheese and garlic croutons.

Fall Superfood Salad
A nutrient-rich combination of baby kale and romaine with toasted walnuts, pears, red onion,
feta cheese and dried cranberries with choice of dressing.

Soup
Ask your server for today’s soup of the day.

Omelet
Whoever said breakfast is not for dinner, has never experienced one of our ﬂuffy two-egg
omelets. Choose from any four ingredients and we’ll serve it up with crispy hash browns and a
side of fresh fruit.

Ham
Smoked Bacon
Mushroom

Onion
Bell Pepper
Tomato

Sausage
Cheddar Cheese
Feta
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Entrées
All entrees, except Fish & Chips or otherwise noted, served with choice of two sides.

Beer Battered Fish & Chips
Wild caught Alaskan cod ﬁlets, ﬂash fried to a crispy golden brown served with seasoned fries
and traditional coleslaw.

Alaskan Salmon
Simply seasoned and pan seared, and ﬁshed with a lemon chardonnay butter sauce.

Baked Tilapia
Lightly seasoned and baked to perfection.

Smothered Pork Chop
Center cut chop grilled and ﬁnished with a mushroom and onion gravy.

Meatloaf
Classically seasoned meatloaf with a rich tomato glaze.

Sandwiches
All sandwiches, except the Pick Two, includes choice of one side.

Pesto Chicken
Seasoned chicken breast grilled to order and topped with pesto and melted provolone cheese,
on a toasted bun.

Philly Cheesesteak
Shaved sirloin, peppers, onions, mushrooms and melted Swiss cheese on a toasted hoagie roll.

Pick Two
A half sandwich of your choice—deli ham, turkey or BLT—served with either today’s featured
cup of soup or a house salad.

Grilled Cheese
American cheese melted on toasted wheat bread. Make it loaded with bacon and tomatoes.

Build Your Own
1/3 lb. of the freshest Nebraska beef, hand-pattied, seared to perfection and created your own
way then served on a toasted bun. For a leaner option, substitute a grilled chicken breast . Add
any of the following enhancements– Bacon, fried egg, sautéed mushrooms or onions,
cheddar, Swiss, or American cheese.

Sides
Baked Potato
French Fries

Mashed Potatoes & Gravy
Cottage Cheese
Vegetable Special

Fresh Fruit
Coleslaw
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