
An 18% gratuity will automatically be applied  to parties of 8 or more people 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness
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SOUPS & SALADS

SMOKED WINGS*	 13
Served with Choice of Sauce and Dressing

BREADED CHICKEN TENDERS*	 14
Served with Choice of Sauce and Dressing

QUESADILLA
Served with Guacamole, Salsa and Sour Cream	 8
   Add Pollo Asada*  3  |  Add Carne Asada* 4	

ELOTE BITES	 12
Sweet Corn Fritters topped with Chipotle Cream, 
Cilantro and Cotija Cheese

LOADED NACHOS	 16
Tortilla Chips Topped with Taco Meat, Beans, 
Black Olives, Guacamole, Jalapenos, Pico de Gallo, 
Nacho Cheese, Shredded Cheese and Sour Cream 

BUFFALO SHRIMP*	 16
Half Pound of Biscuit Crusted Shrimp Tossed in 
Buttery Franks RedHot Sauce, Served with Ranch 
Dressing

FRIED ARTICHOKE HEARTS	 10
Breaded Artichoke Hearts Served with Garlic and 
Meyer Lemon Aioli 

BURNT ENDS*	 11
Half Pound of Beef Brisket Burnt End Pieces. 
Served with House Made BBQ Sauce 

FRIED PICKLES	 10
Half Pound of Breaded Pickle Spears Served with 
Ranch Dressing

DYNAMITE FRIED CALAMARI AND SHRIMP	 18
One Pound of Crispy Calamari and Shrimp tossed 
with Fresh Sauteed Jalapenos. Served with 
Marinara Sauce and a Lemony Roasted Garlic Aioli 

SOUP OF THE DAY  	 CUP  4   |   BOWL  6

SIDE SALAD	 6

CAESAR SALAD	 11
    Add Chicken*   3   |   Add Shrimp*   5

ORIENTAL SALAD	 15
Chopped Romaine, Napa Cabbage, Mandarin Oranges, 
Wonton Strips, Cashews, Carrots, Red Bell Peppers, 
Teriyaki Chicken and Sesame Dressing 

COBB SALAD	 15
Coarsely Chopped Romaine Topped with 
Hardboiled Egg, Diced Chicken, Crumbled Bacon, 
Avocado, Blue Cheese and Cherry Tomatoes 

TACO SALAD	 12

FRUIT PLATE	 12
Fresh Sliced Seasonal Fruit 

SANDWICHES
CLUB SANDWICH	    15
Layered Turkey, Bacon, Ham, Swiss Cheese, 
Lettuce and Tomato Served on your Choice of Bread 

FRIED CHICKEN MONTEREY SANDWICH*	  14
Crispy Chicken Breast, Bacon, Jack Cheese,  
Lettuce, Chipotle Aioli and Avocado Served  
on a Brioche Bun  

REUBEN	 14
House Smoked Corned Beef, Swiss Cheese, 
Sauerkraut, Thousand Island Dressing Served  
on Marbled Rye

GRILLED CHEESE	 8
Pick three Slices of Cheese: American, Pepper Jack, 
Swiss, Provolone, Cheddar or Monterey Jack 
Served on your Choice of Bread       
    Add Bacon      3      |       Add Ham      3   
    Add Chopped Ribeye*     5 

B.L.T.	 12
Bacon, Lettuce and Tomato Served on your 
Choice of Bread 

STEAK SANDWICH* 	 18
10 oz. Grilled Ribeye, Caramelized Onions, Sautéed 
Mushrooms, Provolone Cheese and Fried Onions 

PHILLY CHEESESTEAK*	 15
Chopped Ribeye Served on a 10” Hoagie Roll  
with Sautéed Onions, Peppers, Cheese Sauce and 
Provolone Cheese 

BBQ PULLED PORK SANDWICH*	 12
Applewood Smoked Pork Shoulder covered in House 
Made BBQ Sauce Served on a toasted Cornbread Bun. 
Topped with a Fresh Sour and Sweet Cole Slaw

HOG GONE WILD*	 16
Same as BBQ Pulled Pork Sandwich with the addition 
of Ham, Bacon and American Cheese 

All Sandwiches Served with French Fries

LUNCH & DINNER
SERVED 11AM TO 9PM (AZ TIME)

SHEET PAN PIZZA  CHEESE  14    |    PEPPERONI  16



BEVERAGES Coffee, Tea, and Fountain Drinks       3.25

Milk and Juices   Small 3.25    Large 4.50

An 18% gratuity will automatically be applied  to parties of 8 or more people 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness

ALL DAY BREAKFAST	  
TWO EGG BREAKFAST* 		  11
2 Eggs, Choice of Bacon, Ham or Sausage with Breakfast Potatoes and Toast 

BREAKFAST BURRITO*		  12
Bacon, Sausage, Scrambled Eggs, Breakfast Potatoes and Colby Jack Cheese 

CLASSIC SIDES                                      4
French Fries
Broccoli Cabbage Slaw
Mashed Potatoes & Gravy
Spanish Rice
Smashed Pinto Beans

PREMIUM SIDES                                     6
Mac and Cheese
Onion Rings
Steamed Vegetable of the Day
Sweet Potato Fries
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LUNCH & DINNER
SERVED 11AM TO 9PM (AZ TIME)

SPECIALTIES
STREET TACOS*	 4/each
Carne Asada    Battered Fish    Crispy Shrimp    Pollo Asada

BEER BATTERED FISH FRY*	 16
Dos Equis Battered Tender Haddock Served with 
French Fries and Broccoli Cabbage Slaw 

BLACKENED CHICKEN ALFREDO*	 14
Fettuccini tossed in a Rich Parmesan Cream Sauce, 
Topped with Blackened Chicken. 
Served with Garlic Bread	

PASTA BOLOGNESE*	 13
Bucatini Pasta Smothered in Homemade Ground Beef 
and Red Wine Marinara. Served with Garlic Bread 

BURGERS
CLASSIC BURGER*	 10
Two Patties, Iceberg Lettuce, Tomato, Diced Onions
and Dill Pickles

DESERT HEAT BURGER* 	 12 
Two Burger Patties, Ghost Pepper Cheese, 
Sauteed Onions, Jalapenos, Iceberg Lettuce, 
Tomatoes and Chipotle Mayo 
     Add Jalapeno Bacon 2

BREAKFAST BURGER* 	 12
One Patty, American Cheese, Hash Brown, Bacon and 
an Over Easy Egg

JACKPOT BURGER* 	 15
Two Burger Patties, American Cheese, Pulled Pork, 
Shaved Beef, BBQ Sauce and Tabasco Onions Strings 

Served with French Fries

ENTREES
STEAK DIANE*	 20
10 oz. Ribeye Steak Cooked to your preference. 
Topped with a Delicate Cognac Mushroom Sauce 

SALMON PICCATA* 	 18
8 oz. Pan Seared Salmon sauteed in a Caper, 
Lemon, and White Wine Butter Sauce 

CHICKEN ASIAGO* 	 16
Two 6 oz. Grilled Chicken Breast Served with a 
Creamy Asiago and Sun-Dried Tomato Sauce 

PORK CHOPS* 	 17
Two 6 oz. Grilled Pork Chops Topped with a 
Pickled Red Onion and Bacon Marmalade

Served with Choice of Two Classic Sides

MENUDO AVAILABLE ON SUNDAYS


