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STARTERS
Bases Loaded 
Four potato halves fried until golden brown and topped with  
shredded cheddar and jack cheeses, fresh crumbled bacon and scallions. 
Served with sour cream on the side - 9.95

Spiced Steamed Shrimp 
One half pound of peel and eat shrimp steamed with Old Bay  
seasoning and served with cocktail sauce and lemon wedge - 10.95

 Buffalo Shrimp 
Lightly battered popcorn shrimp fried and tossed in our hot  
and spicy Buffalo sauce. Served with bleu cheese dressing  
and celery sticks - 10.95

 Chef’s Quesadilla 
Monterey jack and cheddar cheeses, sautéed red and green peppers  
folded inside an authentic sun dried tomato flour tortilla. Topped with  
diced tomatoes and scallions.  Served hot with sides of fresh salsa  
and sour cream - 9.95   
With Spicy Grilled Chicken - 11.95

 Jumbo Chicken Wings 
One dozen jumbo chicken wings in hot and spicy Buffalo, BBQ,  
Teriyaki or Sweet Chili sauce served with chilled celery sticks and  
bleu cheese dressing - 9.95

Chicken Fingers 
Boneless breast of chicken fingers lightly breaded and fried  
until golden brown. Served with honey mustard dressing.   
Served plain, Buffalo style or BBQ - 8.95

 Nachos Deluxe 
Our famous black bean chili served over a bed of tri-color tortilla chips.  
Topped with nacho cheese, black olives, diced tomatoes and jalapeño 
pepper slices. Served with sour cream and fresh salsa - 10.95   
With Spicy Grilled Chicken - 12.95

  Mozzarella Sticks 
Beer battered soft mozzarella sticks fried until golden brown 
and served with tomato basil sauce - 9.95

  Baja Rolls 
Smoked turkey breast slices, diced tomatoes, fresh avocado and  
cilantro wrapped in a flour tortilla with pepper parmesan dressing.   
Cut into bite-sized pieces and served with salsa - 9.95

  Crab, Spinach & Artichoke Dip 
Jumbo lump crabmeat with spinach and artichokes, served with  
tri-color tortilla chips - 12.95

 Boo Boo Platter 
A combination platter of Onion Rings, Buffalo Wings, Loaded Potato Skins, 
Mozzarella Sticks and Chicken Fingers. Served with bleu cheese and  
honey mustard dressing, sour cream and hot tomato basil sauce - 14.95

 Mini Crab Cakes 
Our famous lump crabmeat mini crab cakes  
served with special Old Bay sauce - 11.95

                 Fried Veggie Combo 
Breaded jalapeño chips, zucchini sticks, green beans, fried pickles  
and onion rings served with ranch dressing and sweet chili sauce - 13.95

 Beef Sliders 
Three mini Certified Angus Beef® ground beef burgers  
served on a pretzel roll - 9.95

 Chicken Sliders 
Three mini chicken sliders with BBQ or Buffalo sauce,  
served on a pretzel roll - 9.95

 HOUSE SPECIALTY VEGETArIAn



Soups
French Onion Soup Au Gratin 

Fresh onions cooked in a beef broth with a touch of sherry.   

Baked with garlic croutons and provolone cheese. 

Bowl - 5.25  Cup - 3.95

Soup du Jour 
Please ask your server for today’s soup of the day.

  Chef’s Black Bean Chili 

Slowly cooked with fresh tomatoes, black beans, green & red peppers, 

mushrooms and onions. Topped with shredded cheddar  

and jack cheeses, fresh scallions and a dollop of sour cream. 

Bowl - 4.95  Cup - 3.95

New England Clam Chowder 

Our Chef’s own creamy New England style clam chowder. 

Bowl - 5.25  Cup - 3.95

 HOUSE SPECIALTY VEGETArIAn

FRESH SALADS
Classic Caesar Salad 
Crisp romaine lettuce tossed in our Caesar dressing sprinkled  
with garlic croutons, diced tomatoes and freshly shredded  
parmesan cheese - 10.95   
With Grilled Chicken Breast - 12.95     
With Marinated Fajita Steak - 12.95  
With Grilled or Blackened Salmon or Tuna - 14.95  
With Pan Seared Shrimp - 14.95

  Yogi’s Fruit Salad 
Fresh seasonal fruit served over a field of greens with raspberry 
vinaigrette dressing - 11.95     
With Chicken - 13.95

  Santa Fe Salad 
Our Chef’s black bean chili served over a bed of garden greens topped  
with cheddar and jack cheeses, diced tomatoes, black olives and scallions. 
Served in a flour tortilla shell with ranch dressing - 10.95   
With Grilled Chicken Breast - 12.95  
With Marinated Fajita Steak - 13.95

Turkey Cobb Salad 
Smoked turkey breast, cured ham and monterey jack cheese over  
fresh garden greens with crumbled bacon, diced tomatoes and sliced  
hard boiled egg. Served with bleu cheese dressing - 11.95

   Asian Salad 
Arugula lettuce with red onions, mushroom slices,  
sliced carrots, shredded red cabbage and cherry tomatoes  
with a sesame ginger dressing - 9.95 
With Chicken - 12.95    With Shrimp - 13.95    With Steak - 13.95

   Greek Salad 
Romaine lettuce with sliced cucumbers, red onions, sliced tomatoes,  
kalamata olives and topped with fresh feta cheese - 10.95 
With Chicken - 12.95    With Shrimp - 13.95    With Steak - 13.95

 House Salad 
A fresh mix of iceberg, romaine, leaf lettuce, shredded red cabbage  
and carrots.  Served with slices of cucumber and cherry tomatoes  
topped with garlic croutons and red onion rings.  
Large - 7.95    Small - 3.95    With Chicken - 9.95

Buttermilk Ranch, Bleu Cheese, Honey Dijon, Caesar,  
Fat Free Italian, Thousand Island, Balsamic Vinaigrette,  

Raspberry Vinaigrette and Oil & Red Wine Vinegar.

Salad dressings

*Consuming raw or undercooked meats, fish, shellfish or fresh 
shell eggs may increase your risk of food-borne illness, especially 

if you have certain medical conditions.



CHEF SPECIALTIES
Served with a dinner salad, fresh vegetable of the day  

and choice of mashed potato, sweet potato fries, French fries or 
wild rice pilaf. Baked Potato available after 5 pm. 

Substitute soup for salad with any entrée for 1.95

Sizzling Southwestern Fajitas 
Have a fiesta with sizzling slices of Marinated Steak, Chicken, Shrimp 

or Vegetables surrounded by sautéed onions and red and green 
peppers.  Served with diced tomatoes, shredded lettuce, jack and 

cheddar cheese, sour cream, fresh salsa and four warm flour tortillas.

GOURMET PASTAServed with a dinner salad and garlic toast upon request.

CHICkEN FAJITAS - 14.95

SHRIMP FAJITAS - 16.95
 STEAk FAJITAS - 15.95

 VEggIE FAJITAS - 12.95

COMBINATION FAJITA  
(any two) - 17.95

 New York Strip Steak* 
A 10 oz. center cut Certified Angus Beef® 
strip steak charbroiled and served with onion 
rings - 25.95

  Filet Mignon* 
An 8 oz. choice cut of Certified Angus 
Beef® filet mignon charbroiled and served 
with sautéed mushrooms or onions - 27.95

 Ribeye Steak* 
12 oz. choice cut Certified Angus Beef® 
ribeye steak, charbroiled to perfection - 24.95

 Baby Back Beef Ribs* 
Tender and juicy Certified Angus Beef® ribs 
slowly cooked with our classic BBQ sauce 
and chargrilled to perfection.   
Full Rack - 24.95  Half Rack - 16.95

Boneless Chicken Breast 
Served your way - Blackened,  
Barbecue or grilled - 15.95

 
Jumbo Fried Shrimp 
Ten lightly battered jumbo shrimp fried  
until golden brown and served with  
cocktail sauce - 19.95

Chesapeake Crab Cakes* 
Our lump backfin crab cakes are prepared 
fresh daily with Old Bay seasoning and 
broiled until golden brown - 24.95

Fillet of Salmon* or Tuna* 
8 oz. center cut fillet of salmon or tuna 
broiled, grilled or blackened - 19.95

Cajun Shrimp & Chicken 
Jambalaya 
Tender shrimp and chicken breast sautéed 
with red onions, red and green peppers,  
andouille sausage in a spicy Cajun sauce 
with wild rice pilaf - 19.95 

Chicken Parmesan Fresh boneless breast of chicken lightly 
breaded and fried until golden brown 
topped with tomato basil sauce and 
provolone cheese. Served over a bed of 
fettuccine and topped with freshly shredded 
parmesan cheese - 16.95

Tri-Color Cheese Tortellini 
Three color cheese tortellini sautéed in 
Pesto, Alfredo or Tomato Basil sauce - 13.95 
With Chicken - 16.95    With Shrimp - 17.95Grilled Chicken Alfredo 

Fettuccine pasta topped with alfredo sauce 
and served with fresh grilled or blackened 
chicken breast - 15.95     With Pan Seared Shrimp - 18.95

          Jumbo Stuffed Shells 
Topped with mozzarella cheese and 
tomato basil sauce - 15.95Pasta Primavera Fresh vegetables sautéed in garlic and 

butter with penne pasta. Topped with 
parmesan cheese - 14.95 With Chicken - 16.95     With Shrimp - 17.95

*Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase 
your risk of food-borne illness, especially if you have certain medical conditions.

SIZZLING  
FAJITAS

Every  
Wednesday 

Prime Rib Night 
5pm-close

 

Flatbread Pizza 
Four Cheese - 10.95 
Pepperoni - 12.95 
Supreme - 13.95

 HOUSE SPECIALTY VEGETArIAn



GOURMET  
SANDWICHES  

Paninis & Burgers
Served with your choice of French fries, sweet potato fries or cole slaw  
and pickle spear. Substitute Onion rings or a House Salad for 1.95

 The Classic Reuben 
Hot lean corned beef, melted Swiss 
cheese, sauerkraut and thousand 
island dressing on grilled marble rye 
bread - 10.95   
Smoked Turkey reuben - 10.95

 Portabella Vegetable 
Wrap 
Warm portabella mushrooms and 
fresh vegetables marinated in 
balsamic vinaigrette on a sun dried 
tomato wrap - 9.95

Greek Chicken Wrap 
grilled chicken and romaine lettuce  
with tomatoes and cucumber yogurt 
sauce wrapped in a garlic tortilla - 10.95

Chicken Caesar Wrap 
grilled chicken breast in a flour tortilla  
with romaine, diced tomatoes,  
parmesan cheese and our own 
caesar dressing - 10.95 

Pulled Pork BBQ 
Pulled pork slowly cooked in our classic  
BBQ sauce. Served on a soft kaiser 
roll with homemade cole slaw - 10.95

 Black Angus 
Burger* 
A 1/2 lb. of choice Angus beef 
burger charbroiled to order - 10.95

  Portabella 
Burger 
Marinated in balsamic dressing, 
grilled and topped with crumbled 
bleu cheese - 10.95 

 With 8 oz. Angus Burger - 14.95

Grilled Turkey Burger* 
Fresh ground breast of turkey  
lightly seasoned and grilled  
to perfection - 10.95

 
Triple Decker  
Turkey Club  
Thinly sliced smoked turkey and 
bacon with lettuce, tomato, mayo 
served on seven grain bread - 10.95

Buffalo Chicken 
Sandwich 
Boneless breast of chicken lightly 
breaded and fried until golden 
brown. Dipped in our homemade 
buffalo sauce and served on a 
pretzel roll with lettuce, tomato and 
red onion slices and bleu cheese 
dressing - 10.95

Fresh Grilled Chicken 
Breast* 
A boneless, skinless chicken breast 
grilled, plain, barbecued, Buffalo 
or blackened. Served on a pretzel 
roll - 9.95

Yogi’s Crab Melt* 
Our famous crab cake topped with 
cheddar cheese and served on a 
toasted English muffin - 13.95

 Philly Cheese Steak 
Thinly sliced sirloin steak sauteed 
with red and green peppers and 
onions topped with provolone 
cheese. Served on a steak roll - 10.95

 Tuscan Chicken 
grilled chicken breast with fresh 
mozzarella and roasted peppers 
with balsamic vinegar on focaccia 
bread - 10.95

 Black Bean Burger 
grilled black bean burger served 
with fresh salsa - 9.95

Create your own Burger or Chicken Sandwich 
With any two of the following for 1.95 extra 

Cheddar Cheese, Monterey Jack Cheese, Swiss Cheese,  
Bleu Cheese, Pepper Jack Cheese, Provolone Cheese, grilled Bacon, 

Sautéed Onions, Sautéed Mushrooms

*Consuming raw or undercooked meats, fish, shellfish or  
fresh shell eggs may increase your risk of food-borne illness,  

especially if you have certain medical conditions.
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All burgers are served on a soft kaiser roll  
with lettuce, tomato, onion and a pickle spear.

A LA CARTE
Basket of Brew City 

Onion Rings 
A large basket of beer battered 

sweet onion rings deep fried until 
golden brown - 5.95

Loaded Baked Potato 
Topped with cheddar cheese, bacon 

and sour cream - 6.95

BAkED POTATO 
gARLIC MASHED 

POTATOES 

FRENCH FRIES 
WILD RICE PILAF 

COLE SLAW 

VEgETABLE Du JOuR 
SAuTéED MuSHROOMS 
SWEET POTATO FRIES

Side Dishes 
 Your Choice - 2.95

Basket of French Fries 
A basket of fresh cut Idaho fries golden browned - 3.95   

nacho Cheese Fries - 5.95   
nacho Cheese & Chili Fries - 7.95



LITTLE BOO BOO’S
menu

Served with French fries.

Chicken Fingers - 5.95

Boo Boo Burger - 5.95

Hot Diggity Dog - 5.95

Mac & Cheese - 5.95

Grilled Cheese - 5.95

Boo Boo Burger  
with Cheese - 6.95

Pepperoni or  
Cheese Pizza - 5.95

Hot Dog with  
Mac & Cheese - 6.95

Ice Cream or  
Sherbet - 1.95

Oreo Brownie - 1.95

Mini Messy Sundae - 1.95

Soft Drink or Milk - 1.50

THIRST 
QUENCHERS

Soft Drinks 
Coke, Diet Coke, Sprite,  
Root Beer, Dr. Pepper, ginger Ale, 
Lemonade - 2.49

Iced Tea 
Freshly brewed Lipton Iced Tea  
or Raspberry Iced Tea - 2.49

Bottomless Coffee 
Freshly brewed Regular  
or Decaf - 2.99

Hot Tea 
An assortment of plain and  
flavored teas - 2.49 

Milk Shake 
Vanilla, Strawberry or  
Chocolate - 3.95

Bottled Water 
Spring or Sparkling - 2.99

Milk 
Whole or Skim - 1.99

Chocolate Milk - 2.99

Hot Chocolate - 2.49

SWEET  
SENSATIONS

Dessert du Jour 
Please ask your server for our 
special dessert of the day.

The Messiest 
Sundae 
A warm Oreo chocolate brownie 
topped with double scoops of vanilla 
ice cream, hot fudge, chocolate 
chips, crumbled chocolate chip 
cookie and whipped cream - 5.95

Reese’s Peanut Butter Pie 
A delicious sweet treat for chocolate  
and peanut butter lovers - 5.95

Bourbon Street  
Pecan Pie 
Southern style pecan pie with a  

touch of bourbon - 5.95

New York Style 
Cheesecake 
New York style cheesecake served 
with strawberry sauce and topped 
with whipped cream - 5.95

Homemade  
Bread Pudding - 5.95   
A la mode - 6.95

Ice Cream or Sherbet 
Your choice of Vanilla, Chocolate,  
Strawberry ice cream or  
Rainbow Sherbet - 3.95

Tiramisu 
Lady fingers soaked with  
coffee liqueur with mascarpone 
mousse - 5.95



LIBATIONS

Cordials / aperitif

Bottled Beer

Draft Beer

Georgia Peach 
A delicious blend of Peach Schnapps,  orange and cranberry juices - 7.95
Blue Margarita 
Tequila, Blue Curacao, sour mix and lime juice blended to perfection.  Served frozen or on the rocks - 7.95
Mike's Mudslide 
A delightful  frozen blend of vodka, kahlua, Irish Cream and vanilla  ice cream - 8.95

Long Beach Iced Tea A unique blend of rum, vodka, gin, tequila, Triple Sec and sour mix  splashed with cranberry juice - 8.95
Espresso - 3.95  

Double Espresso - 5.95

Latte - 4.95

Symphony's Seduction A delicious blend of Peach 
Schnapps, melon liquor, orange  and cranberry juices - 8.95

Long Island Iced Tea Our favorite mix of rum, vodka, gin, tequila, Triple Sec and sour mix splashed with Coke - 8.95

Kahlua Colada 
A frozen delight of kahlua, 
pineapple juice, cream of coconut and vanilla ice cream - 8.95

Irish Coffee 
Fresh hot coffee and Jameson Irish whiskey topped with whipped cream and creme de menthe - 7.95

Cappuccino - 4.95

Mocha - 4.95

Ameretto DiSaronno
Baileys Irish Cream
Black Haus Blackberry 
Schnapps
B&B Liqueur
Chambord
Courvoisier
Hennessy

Rémy Martin VSOP
Frangelico
Grand Marnier
Kahlúa
Rumple Minze
Sambuca
Tia Maria
Tuaca

Amstel Light
Bud Light  

Budweiser 

Coors Light
Corona
Corona Light
Heineken
Heineken Light

Michelob Ultra  

Miller Lite
Sam Adams
Sam Adams Seasonal
Sierra Nevada Torpedo
Stella Artois
O’Doul’s  Non Alcoholic

Yuengling
Bass
Blue Moon

Coors Light
Guinness
Miller Lite



Let us help make your next office gathering,  

private party, wedding reception, rehearsal dinner or  

social function a success in our brand new banquet 

facilities.

For details on our Banquet and  

Catering in our Crowne Ballroom 

from 20 to 400 persons

CALL: (609) 655-4775 

 
We gladly accept Cash, Travelers Checks, American Express, Visa,  

Mastercard and Discover Card. 

 
18% gratuity is added to all parties of six or more persons.

Yogi’s All American  

Gift Certificates 

An ideal gift for every occasion. 

Get in the Game
It’s fun, it’s free, it’s available here!   
Ask your server for a NTN  
Buzztime® Playmaker. 

Happy Hour
Monday - Friday, 4 pm - 7 pm. 
Drink specials and daily half price  
appetizers. 

Want to listen to any of  
our TV’s?
Ask your server or host for a  
Soundog® and have fun! 


