
  72013 

Appetizers 
 

Cajun Shrimp - Six blackened shrimp wrapped in bacon, served with salsa. $10.50 
 
Sampler - A combination of mozzarella sticks, chicken quesadillas, and tavern nachos. $12.99 
 
Quesadillas - South of the border quesadillas stuffed with grilled chicken, Cheddar & mozzarella cheese, 
served with salsa and sour cream. $9.25 
 
Wings - Deep fried plain or tossed in your choice of chipotle barbecue or traditional buffalo sauce, served 
with celery sticks and bleu cheese dressing. $8.99 
 
Mozzarella Sticks - Wisconsin cheese rolled is a special blend of bread crumbs and seasonings then deep 
fried to a golden brown, served with marinara sauce. $7.99 

 
 
 

Soups & Salads 
 

Grilled Chicken Caesar Salad - Grilled chicken over romaine lettuce, tossed in creamy Caesar dressing 
topped with Parmesan cheese, croutons and tomatoes. $11.99 

 
Country Chicken Salad - Choice of crispy fried or grilled chicken. Served on a bed of romaine lettuce 
with tomatoes, shredded Cheddar cheese and bacon, tossed in Honey Dijon dressing.$10.99 

 
Black Bean Chili - Our own south of the border recipe, served with tortilla chips. $5.99 

 
Baked Potato Soup - A heart warming classic topped with Cheddar cheese and bacon bits. $4.99 

 
French Onion Soup - Our version of this classic soup baked with croutons and topped with provolone 
cheese. $3.99 

 
House Salad - Tossed Greens topped with tomatoes, croutons and choice of dressing. $2.99 

 
 

Sandwiches 
All sandwiches served with steak fries or potato chips 
Sandwiches come with lettuce, tomato & onion  
 
Additional toppings $.75 each 
Swiss, Provolone, Pepper Jack, Cheddar, American 
Grilled Mushrooms, Grilled Onions, Bacon 

 
Chicken Sandwich - A grilled chicken breast with choice of Cajun spices or barbecue sauce. $9.25 
 
*Steak Sandwich - A grilled 6 oz sirloin steak served open face on garlic French bread. $11.99 
 
*Beefstro Burger - A charbroiled half pound burger of Black Angus Beef. $9.50 
 
Triple Decker Club Sandwich - Turkey, bacon, American cheese, tomato and lettuce all stacked on 
toasted bread.  Served with mayo. $8.25 
 

 

Pizza 
 
13” House Made Hand Tossed Cheese Pizza  $9.95 
Additional toppings for $.75 each                                                              
Pineapple      Red & Green Peppers   Green Olives    Italian Sausage     
Mushrooms   Jalapeño Chiles             Bacon    Pepperoni                                                      
Onions           Black Olives                  Canadian Bacon                                        

 
Additional toppings for $1.50 each    Ground Beef or Grilled Chicken      
 
 
*Notice: Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of   
foodborne illness, especially if you have certain medical conditions. 
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Pasta Creations 
All pastas served with garlic bread 

 
Spaghetti & Meatballs - Bed of spaghetti noodles topped with marinara sauce, beef meatballs and 
Parmesan cheese. $13.99 
Pasta Primavera - Penne pasta tossed with colorful bell peppers, fresh garlic, black olives, onions, 
mushrooms, chopped tomatoes, and basil. $13.99 
Chipotle Pepper Penne - Our House Special!  Penne pasta and roasted peppers tossed with a creamy 
chipotle sauce, chopped tomatoes and grilled chicken. $15.99 
Fettuccine Alfredo - Fettuccine noodles tossed with a creamy Alfredo sauce and grilled chicken. $14.99 
 

Chicken 
Served with vegetable medley and choice of rice pilaf or potato 

 
Chicken Cordon Bleu - Deep fried chicken breast topped with savory ham, melted cheese, and a 
Parmesan cream sauce. $14.99 
Grilled Chicken - Breast of chicken grilled plain, Cajun, or barbecue. $11.99 

 

Seafood 
Served with seared peppers and choice of rice pilaf or potato 

 
Shrimp - Ten blackened shrimp wrapped in bacon, served with salsa. $16.59 
Fire Grilled Shrimp - Twelve large skewered shrimp fire grilled with lime garlic olive oil. $15.99 
Salmon - Salmon filet grilled plain, Cajun, barbecue, or teriyaki. $17.99 

 

Chipotle Ribs 
 

Chipotle Barbecue Ribs - Baby Back Ribs basted in chipotle barbecue sauce and served with steak fries.  
Traditional Full Rack $25.99, Beefstro Rack $20.99, Half Rack $15.99 

 

Signature Steaks 
Steaks are served with vegetable medley, and choice of baked potato or steak fries. Enhance your steak with an 
additional topping: Sautéed Mushrooms, Grilled Onions, or Maytag Blue Cheese.  
$.75 per topping. 
 

All Steaks are USDA Choice Grade and aged a minimum of 21 days, grilled to your specification, 
and topped with garlic herb butter. 
 

*Filet - An 8oz Tenderloin of Beef. $26.99 
 
*Blackened Ribeye or Ribeye - Chef’s Choice!  A 12oz Ribeye. $24.99 
 
*New York Strip - Steak eaters favorite! A 14oz special cut of Sirloin Strip. $25.99 
 
*Sirloin - A 12oz Top Sirloin. $17.99 
 
Rare = Cool Red Center; Medium Rare = Warm Red Center; Medium = Pink Center 
Medium Well = Slightly Pink Center; Well Done = Fully Cooked 
 
Allow and extra 10 Minutes for Medium Well and Well Done Steaks. 

 

Combination Platter 
Choose Two of your Favorites 

Served with vegetable medley, choice of potato or steak fries. $22.99 
     6oz Sirloin Steak    Grilled Shrimp  
   Salmon   Beefstro Ribs  Grilled Chicken 

 
*Notice: Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of   
foodborne illness, especially if you have certain medical conditions. 
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 Wine List 
 

5oz       8oz        Bottle 
 
House wine by Beringer Vineyards Napa Valley California 
Chardonnay, Pinot Grigio, Moscato, White Zinfandel, Merlot and Cabernet Sauvigon            $4.50        $6.50        $16.00 
 

 
Whites 
 

Meridian Chardonnay; Santa Barbara, California 
Notes of apple blossom and vanilla mingle pleasingly on the nose along with red apple and fresh pear.                      $5.50         $7.25        $18.00 
Pineapple and cantaloupe are evident on the palate with a subtle hint of shortbread. 
 

Kendall-Jackson Vintner’s Reserve Chardonnay; Sonoma County, California 
Beautifully integrated tropical flavors such as pineapple, mango, and papaya with citrus notes that explode                

in your mouth. These flavors delicately intertwine with aromas of vanilla and honey to create depth and                  $7.25         $9.00        $25.00 

balance throughout. 
 

Gnarly Head Pinot Grigio; California 
Offers aromas and flavors of citrus blossom and honeysuckle, followed by Meyer lemon, honeydew and                    $5.50        $7.25         $18.00 
white nectarine. Boldly fruit driven, with bright flavors and zesty acidity. 
 
 

Chateau Ste Michelle Riesling; Columbia Valley, Washington State 
Bursting with apricot and peach goodness. Round and polished, it’s long and  textured, with an excellent  

wash of minerality.                                                                                                                    $5.50         $7.25        $19.00 
 

Massimo Sauvignon Blanc; Marlborough, New Zealand 
Aromas and flavors of guava, lemon grass and grapefruit. Light bodied with a                                                                 $6.50          $8.25      $22.00 
zesty acidity, the finish is pleasantly long and refreshing.      
 
 

 
Reds 
 
 

Cavit Pinot Noir; Italy 
Silky smooth with well defined fruit redolent of red berries with cherry notes.                                                                $5.50          $7.25       $18.00 
Medium-bodied with soft tannins, concluding in a pleasing finish. 
 

Bulletin Place Shiraz; South Australia 
Medium-bodied, rich and full flavored, showing ripe varietal fruit, soft integrated tannins                                            $6.50         $8.25       $22.00 
and fine oak characters in a long pleasing finish. 
 

Snap Dragon Pinot Noir; Sonoma, California 
Dances with pretty red fruit over a soft, luscious palate. Ripe raspberry and                                                                     $6.50         $8.25       $22.00 

strawberry aromas open the nose, lifted by sweet mocha and vanilla. 
 

Rawson’s Retreat Merlot; South Australia 
Delicious red and black berry fruit characteristics with lifted herbal and floral notes,                                          $5.50          $7.25       $17.00 
All supported by subtle cedary oak. 
 

14 Hands Cabernet Sauvignon; Columbia Valley, Washington 
Concentrated aromas of dark stone fruits and toast burst from the glass Classic Cabernet Sauvignon flavors of       $6.50         $8.25       $22.00 
Black cherries with subtle hints of baking spices dance across the palate bolstered by fine, round tannins. 
 

Chateau St Jean Cabernet Sauvignon;  California 
Inviting aromas of blackberry, black tea and wildflowers begin the nose. The wine is                                          $7.25          $9.00       $25.00 
concentrated and structured with sweet, dark berry fruit and elegant, round tannins.  
 

 


