
CORN & POBLANO EMPANADAS 
A mixture of corn, poblano peppers, mozzarella 
cheese, bell peppers and seasonings all stuffed  
into our new empanada dough and cooked until  
golden brown - 6.99

IDAHO NACHOS 
A heaping portion of RJ’s seasoned chips cooked  
til golden brown and crispy then topped with 
cheddar Jack cheese, bacon bits, diced tomatoes  
and chopped scallions all served with sour cream 
and salsa on the side - 10.99

FRENCH ONION SOUP 
A crock full of freshly made French onion soup 
topped with house made croutons, melted Swiss 
cheese and mozzarella cheese - 4.59

 SRIRACHA GRILLED CHICKEN SALAD  
A marinated chicken breast coated with our new  
spicy Sriracha seasoning served on top of a bed  
of mixed greens, grape tomatoes, cucumbers, 
red onions, pumpkin seeds, sliced almonds, dried 
cranberries and wonton strips. Served with a  
honey ginger oriental dressing - 9.99

GREEK SALAD 
Fresh salad greens topped with mixed Greek olives, 
pepper rings, roasted golden tomatoes, cucumbers, 
red onions and feta cheese, served with Greek 
dressing and grilled flatbread wedges - 8.99

A P P E T I Z E R S

Seasonal  
Menu

S O U P  &  S A L A D S

*All meat is cooked to customer’s request. Consumption of raw 
or undercooked foods of animal origin may increase your risk of 
foodborne illness. Consumers who are especially vulnerable to food-
borne illness should only eat food from animals thoroughly cooked.
*Before placing your order, please inform your server if you or a 
person in your party has a food allergy. 0915

 SPICY



POT ROAST SANDWICH* 
Our slow roasted pot roast served on a  
grilled bulky roll with gravy and the side  
of your choice - 10.59

 SRIRACHA GRILLED CHICKEN WRAP  
A marinated chicken breast coated with our new 
spicy Sriracha seasoning and served with shredded 
lettuce, diced tomatoes, wonton strips and honey 
ginger dressing wrapped in a garlic herb tortilla. 
Served with the side of your choice - 8.99

THANKSGIVING SANDWICH 
Fresh roasted turkey breast on grilled Italian panini 
bread with cranberry sage stuffing and cranberry 
mayo served with a side of turkey gravy - 10.59

BAKED LOBSTER ROLL 
Chunks of lobster meat stuffed into a torpedo  
roll, topped with seasoned cracker crumbs and 
melted butter and baked to perfection. Served  
with a side of your choice - Market Price

NEW ENGLAND POT ROAST* 
RJ’s mom used to make this for him on cold fall or 
winter days. Slow cooked pot roast prepared until 
fork tender with peas, carrots and gravy, all served 
over mashed potatoes - 11.99

SHEPHERD’S PIE 
Another childhood memory from RJ’s mom’s  
kitchen. A mixture of ground beef, onions,  
celery, diced carrots and corn all mixed in our 
signature gravy and then topped with whipped 
potatoes and scallions - 9.99

BBQ RIBS  
A half rack of pecan smoked St. Louise style ribs 
finished on the grill and brushed with BBQ sauce. 
Served with our seasoned fries and cole slaw - 14.99

COUNTRY FRIED STEAK  
RJ picked this recipe up from his friend Bubba on  
one of his many adventures down south. Thinly 
pounded steak coated with a country style  
batter breading cooked golden brown. Served  
with mashed potatoes, vegetable of the day and  
his house made sausage gravy - 9.99

E N T R É E S

S A N D W I C H E S

*All meat is cooked to customer’s request. Consumption of raw 
or undercooked foods of animal origin may increase your risk of 
foodborne illness. Consumers who are especially vulnerable to food-
borne illness should only eat food from animals thoroughly cooked.
*Before placing your order, please inform your server if you or a 
person in your party has a food allergy.

All served with our famous seasoned fries  
and pickle chips.  
Substitute Eggplant Fries, Onion Rings  
or Sweet Potato Fries - 1.00

0915

SEASONED FRIES

CURLY FRIES

BAKED POTATO

MASHED POTATOES

VEGETABLE OF THE DAY

RICE PILAF

COLE SLAW

SOUP OF THE DAY

S I D E S


