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ENJOY OUR SPECIAL MENU INCLUDING AN
APPETIZER, TWO ENTREES, AND A DESSERT
FROM THE LIST BELOW FOR ONLY $20.007§]

APPETIZER

ONION STRINGS
Onion strings fried golden and crispy. Served with a side of avocado ranch for dipping.

GREEN BEAN FRIES
Green beans fried golden and crispy. Served with a side of cucumber wasabi for dipping.

DINNER ENTREES PICK 2

Served with rolls and butter. Add a cup of soup du jour or a salad for $2.79. Add a cup of French onion soup for $3.49.

LEMON TILAPIA
Tender young tilapia baked and topped with a lemon butter sauce. Served with red skinned mashed potatoes.

TROPICAL SHRIMP SALAD
Mixed greens tossed with tomatoes, grilled pineapple, and a tropical fruit dressing. Topped with fire grilled shrimp and shredded
coconut.

FIRE GRILLED PORK CHOPS
Two fire grilled pork chops served with red skinned mashed potatoes.

BOURBON CHICKEN
Two grilled chicken breasts topped with our bourbon glaze. Served with red skinned mashed potatoes.

SHRIMP DINNER
Seven deep fried shrimp served with cocktail sauce for dipping. Served with red skinned mashed potatoes.

CHICKEN MARSALLA
Two sautéed chicken breasts topped with a marsalla wine mushroom sauce. Served with red skinned mashed potatoes.

BARBECUE BLUE CHEESE BURGER
A delicious Angus burger cooked to your liking, topped with mozzarella cheese, barbecue blue cheese and frizzled onions. Served with
fresh fruit or lattice cut French fries.

BUFFALO CHICKEN SANDWICH
A crispy Buffalo style chicken breast served on a soft roll with lettuce, tomato, mozzarella cheese, onion, and bleu cheese. Served with
choice of fresh fruit or lattice cut French fries.

TACO SALAD EXPLOSION
Salad greens tossed with tomatoes, nacho chips, shredded cheese, ground beef, and a homemade salsa dressing drizzled with sour
cream and warm nacho cheese.

DESSERT

FRUIT TRIFLE
Enjoy this light refreshing treat featuring seasonal fruits, angel food cake, vanilla custard, and whipped cream.



