SEASONAL

MENU

APPETIZERS

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

SOUP & SALADS

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

O 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

O SPICY

*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.




SANDWICHES

ALL SERVED WITH OUR FAMOUS SEASONED FRIES
AND PICKLE CHIPS.

SUBSTITUTE EGGPLANT FRIES, ONION RINGS
OR SWEET POTATO FRIES - 1.00

POT ROAST SANDWICH *

OUR SLOW ROASTED POT ROAST SERVED ON A
GRILLED BULKY ROLL WITH GRAVY AND THE SIDE
OF YOUR CHOICE - 10.59

O 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

ENTREES

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

SIDES

SEASONED FRIES VEGETABLE OF THE DAY
CURLY FRIES RICE PILAF

BAKED POTATO COLE SLAW

MASHED POTATOES SOUP OF THE DAY

*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.




