‘On the Greens

Dressing: House Italian, Balsamic, Ranch, Blue Cheese, French,
1000 Island, Honey Mustard, il & Vinegar, Caesar.

Garden Salad:

Chopped Salad:

Chef Salad:

Buffalo Chicken:

Caesar Salad:

Fresh greens, cucumbers, tomatoes, onions, carrots. 9.00
(add chicken or tuna salad 3.00, add steak 4.00)

Fresh greens, tomatoes, cucmbers, egg, bacon, olives,
cheddar cheese and onions. 10.00

(add chicken or tuna salad 3.00, add steak 4.00)

Fresh greens, tomatoes, cucmbers, egg, provolone, ham, turkey,
and onions. 13.00

Grilled chicken, fresh greens, tomatoes, cuembers, onions,
carrots, celery, jalapenos, and blue cheese erumbles. 13.00

Romaine lettuce tossed in our Caesar dressing with croutons
and fresh shaved parmesan cheese. 9.00
(add chicken or tuna salad 3.00, add steak 4.00)

*Main Event

All meals served with a Caesar salad.

Sirloin Steak Dinner:  Served with potato and fresh vegetable. 17.00

Baby Back Ribs:

Served with fries and coleslaw,
1/2 Rack 15.00 Full Rack 20.00

Baked Mac n Cheese:  Homestyle, topped with bread crumbs. 12.00

Perogies:

Onion Straws:
Basket of Fries:
Pub Chips:
Chips & Salsa:
Garden Salad:

Mac n' cheese:
Coleslaw:

(add grilled chicken or buffalo chicken 3.00)

Potato and cheese filled perogies topped with s
auteed onions served with sour cream. 13.00

Sides

Served with a side of cajun aioli dipping sauce. 5.50

Hot n crispy lightly seasoned with salt & pepper. 5.50
Thin sliced chips served hot & lighty seasoned. 6.00
Homemade salsa served with warm tortilla chips. 7.00
Fresh greens, lettuce, tomato, cucumber, onion. 5.5 0

Homestyle topped with bread erumbs. 6.00
Fresh made slaw. 4.00




