APPETIZERS
SHRIMP COCKTAIL 10

Six (6) chilled large shrimp served with a side of cocktail sauce and lemon.

RATTLESNAKE EGGS* 10

Deep fried, bacon wrapped jalapeño peppers stuffed with a seasoned cream cheese,
with raspberry chipotle dipping sauce.

CHICKEN TENDER BASKET 10

Four (4) pieces of chicken tenders with fries, ketchup, and dipping sauce of choice.

HUMMUS PLATTER 10

6 oz of savory, creamy dip made from chickpeas, sesame paste, garlic, and olive oil
served with celery sticks, carrot sticks, and crunchy pita chips for dipping.

QUESADILLA 10

A folded tortilla stuffed with shredded cheese, green chiles, and grilled, served
with lettuce, sour cream, salsa, and guacamole.
Add grilled chicken breast 2
Add grilled Prime Rib 3

CHICKEN WINGS BASKET 13

Six (6) crispy fried chicken wings, choice of plain, buffalo, or habanero mango,
served with fries, carrots, celery sticks, and a side of ranch or bleu cheese dressing.
Substitute Bonesless Wings or Battered Cauliflouer No Charge

*Consuming raw or undercooked beef, pork or eggs can increase your risk for food borne illness.
Please advise your server of any food allergies or concerns. Tax not included. Prices do not include gratuity. Menu revised September 2020.

SALADS
STEAK AND BLEU SALAD* 14

Mixed greens topped with grilled diced medium rare prime rib, cucumbers, dried
cranberries, bleu cheese crumble, red onion, grape tomatoes, apple slices, and candies
pecans with a citrus vinaigrette.
Substitute four (4) pieces of cocktail shrimp for Prime Rib No Charge

WOK CHARRED SALMON SALAD 14

Mixed greens topped with a honey mustard glazed salmon filet, snow peas, grape
tomatoes, and cucumbers with a citrus vinaigrette.

CHARRED CAESAR SALAD 10

Grilled then chilled romain hearts topped with shredded parmesan cheese and grilled
lemon, served with a Caesar dressing.
Add four (4) pieces of shrimp 4
Add grilled chicken 4

HOUSE SIDE SALAD 6

Mixed greens topped with cucumber, grape tomatoes, shredded cheddar cheese, and
seasoned croutons, served with your choice of dressing: house ranch, bleu cheese,
thousand island, honey mustard, Italian, vineger and oil.

*Consuming raw or undercooked beef, pork or eggs can increase your risk for food borne illness.
Please advise your server of any food allergies or concerns. Tax not included. Prices do not include gratuity. Menu revised September 2020.

SANDWICHES
Substitute your side with tater tots, homemade chips, or fries No Charge
Substitute your side with sweet potato fries, onion rings, cottage cheese, or fresh fruit 1
Add sliced avocado, grilled jalapeño, or cheese 1.5 each

CLASSIC B.L.T.* 10

Bacon, lettuce, tomato, and mayonnaise on your choice of bread, with fries.

PRIME RIB FRENCH DIP* 13

Thin-sliced Prime Rib with sauteéd mushrooms and onions on a hoagie roll topped
with Swiss cheese accompanied by Au Jus on the side, with fries.

WALDORF TURKEY WRAP 12

Thinly sliced turkey with celery, apple slice, candied pecans, dried cranberries, and lettuce wrapped in a flour tortilla with a cranberry cream cheese spread, with homemade
chips.

CALIFORNIA ROLL WRAP 12

Sushi crab meat, cucumber slices, cilantro, avocado, and bell pepper slices wrapped in a
tortilla and cut into bite-size rolls, served with a 4 oz udon noodle Thai peanut
sauce salad.

OPEN-FACE PATTY MELT 14

Two (2) 4 oz ground beef patties served on slices of rye toast, smothered with rich
white cheddar cheese and onion sauce, and topped with fried onion rings.

*Consuming raw or undercooked beef, pork or eggs can increase your risk for food borne illness.
Please advise your server of any food allergies or concerns. Tax not included. Prices do not include gratuity. Menu revised September 2020.

BURGERS
We use COLORADO ALL-NATURAL 4 oz burger patties
Substitute your side with tater tots, fried potatoes, or fries No Charge
Substitute your side with sweet potato fries, onion rings, cottage cheese, or fresh fruit 1
Add sliced avocado, grilled jalapeño, cheese, or bacon 1.5 each

FRESH GROUND BURGER* 8

Lettuce, tomato, red onion, and pickles, with fries.
MAKE IT A DOUBLE with two (2) 4 oz patties 10
MAKE IT A TRIPLE with three (3) 4 oz patties 12

CHEESEBURGER* 9

Our classic burger with two slices of your choice of cheese, with fries.
MAKE IT A DOUBLE with two (2) 4 oz patties and three (3) slices of cheese 12
MAKE IT A TRIPLE with three (3) 4 oz patties and four (4) slices of cheese 15

SWISS AND MUSHROOM BURGER* 9

Topped with grilled mushrooms and two (2) slices of swiss cheese, with fries.
MAKE IT A DOUBLE: two (2) 4 oz patties, three (3) slices of swiss, and more mushrooms 12
MAKE IT A TRIPLE: three (3) 4 oz patties, four (4) slices of swiss, and more mushrooms 15

PIZZA BURGER* 12

Topped with pepperoni, mozzarella and paremsan cheese, pizza sauce.
MAKE IT A DOUBLE: two (2) 4 oz patties, more mozarella, and more pepperoni 15

SUNRISE BURGER* 11

Topped with avocado, two (2) slices of pepper-jack cheese, and a over-hard fried whole
egg, with fries and a side of green chili.
MAKE IT A DOUBLE with two (2) 4 oz patties, three (3) slices of cheese 14
MAKE IT A TRIPLE with three (3) 4 oz patties, four (4) slices of cheese, and two (2) eggs 17

HAWAIIAN BURGER* 11

Topped with a pineapple slice, slices of jalapeño pepper, and teriyaki sauce, with sweet
potato fries.
MAKE IT A DOUBLE with two (2) 4 oz patties and two (2) pineapple slices 14
MAKE IT A TRIPLE with three (3) 4 oz patties and three (3) pineapple slices 17

*Consuming raw or undercooked beef, pork or eggs can increase your risk for food borne illness.
Please advise your server of any food allergies or concerns. Tax not included. Prices do not include gratuity. Menu revised September 2020.

ENTRÉES
PRIME RIB* 15

8oz slow roasted prime rib accompanied by mashed potatoes and gravy and
seasonal vegetables.

HAND-BATTERED FISH AND CHIPS 13

Four (4) pieces of pub-style breaded white fish accompanied by tartar sauce, malt
vinegar and a slice of lemon, with fries.

PUB STYLE COCONUT SHRIMP 13

Eight (8) fried shrimp accompanied by piña colada dipping sauce, cocktail sauce, and a
lemon wedge, with fries.

FRESH ATLANTIC SALMON 18

Sautéed with our signature “wok charred” honey mustard glaze, with mashed potatoes
and gravy and seasonal vegetables.

CHICKEN FRIED STEAK* 14

Battered and fried golden brown, with mashed potatoes, country sausage gravy, and
seasonal vegetables.

SPAGHETTI WITH MEAT SAUCE* 10

Spaghetti noodles covered with rich meat sauce and shredded parmesan and served
with two pieces of garlic bread.

GREEN CHILI PORK TENDERLOIN* 13

6 oz of pork tender medallions on a bed of Spanish rice, smothered with green chili and
topped with a corn salsa.

SOUTH SIDE
Add guacamole 1.5

PRIME RIB STREET TACOS* 14

Three (3) tacos with grilled Prime Rib in a warm corn tortilla with cheese, a wedge of
lime, and cilantro, and served with rice, refried beans, sour cream, and pico de gallo.

CHICKEN STREET TACOS 14

Three (3) tacos with breaded chicken in a warm corn tortilla with cheese, a wedge of
lime, and cilantro, and served with rice, refried beans, sour cream, and pico de gallo.

BREAKFAST BURRITO* 10

A flour tortilla filled with scrambled eggs, potatoes, and pork green chili and choice of
bacon, chorizo or sausage.

CARMEN’S ENCHILADA PLATE 13

Chicken or cheese enchiladas served with rice, beans, sour cream, and salsa.
*Consuming raw or undercooked beef, pork or eggs can increase your risk for food borne illness.
Please advise your server of any food allergies or concerns. Tax not included. Prices do not include gratuity. Menu revised September 2020.

DESSERTS
STRAWBERRY CHEESECAKE 7
LAVA CHOCOLATE CAKE 7
APPLE PIE 7
Add ice cream to any dessert 1.5

BEVERAGES
PEPSI BEVERAGES 3
BREWED ICE TEA (UNSWEETENED OR SWEET TEA) 3
COFFEE OR HOT TEA 3
TRY ONE OF OUR MANY JUICE OPTIONS 3.5

Orange, Apple, Grapefruit, Cranberry Cocktail, Pineapple, or Tomato.

JAMAICA 4
HORCHATA 4
LEMONADE 3
JARRITOS BOTTLED SODA 3
DAZBOG™ COFFEE BEVERAGES AVAILABLE THROUGH YOUR SERVER
HOUSE WINE BY THE GLASS 4
BOTTLED BEER DOMESTIC 4
BOTTLED BEER IMPORT 5
FULL SERVICE BAR AVAILABLE

*Consuming raw or undercooked beef, pork or eggs can increase your risk for food borne illness.
Please advise your server of any food allergies or concerns. Tax not included. Prices do not include gratuity. Menu revised September 2020.

