WINGS

DINNER PLATES

choose a style: classic buffalo, honey
bbq, tangy mustard, heat or naked –
with ranch dressing

plates come with choice of steamed white rice
or garlic mashed potatoes, fresh sauteed vegetables
unless specified. sub french fries $2

twisted mac n cheese

traditional bone-in
dozen
$20
2 dozen
$39

BURGERS N DOGS

boneless wings
all white chicken, lightly breaded
1 pound
$17
2 pounds
$33

STARTERS
fried pickles

$9

lightly breaded & fried, cajun seasoning
cool ranch

southwestern egg rolls

$11.50

3 pcs chicken, corn, black bean, spinach
egg rolls, avocado ranch dressing

kahuna fries

$7

plain or cajun
garlic add $2

wisconsin cheddar cheese curds

$11.75

lettuce, tomato, onion on brioche bun
served with ultimate crisp fries
hangover helper
american cheese, crispy hash
brown patty, over easy egg

$13

BIG kahuna
american cheese, bacon

$13

homemade chili n frank

chips and salsa

smokehouse bbq
bbq sauce, american cheese,
coleslaw, crispy onion ring

$13

fish fillet burger
2 golden fried fish patties,
american cheese, tartar sauce

$12

$9

chili dog
$10.50
all american dog smothered in chili,
shredded cheese, diced onions (no LTO)

SANDWICHES N STUFF

crisp tater tots, kalua pig, bacon,
housemade cheese sauce, cool
ranch, salsa, green onions

$12

macho nacho

$10

fried tortilla chips, housemade cheese sauce,
black beans, roasted corn & peppers,
salsa, jalapenos, olives
ADD kalua pig or chili $3

FARMERS MARKET
SALADS
classic caesar

$9

tossed chopped romaine, parmesan cheese,
house caesar dressing, seasoned croutons
ADD grilled chicken or blackened salmon $5

southwestern salad

$11

fresh spring mix, roasted corn & peppers,
black beans, red onion, tortilla strips,
southwestern ranch dressing
ADD grilled chicken or blackened salmon $5

new york garlic steak
garlic shrimp

$13.50
$15
$16

12 pcs jumbo shrimp, sautéed in garlic butter

country fried steak

sandwiches on texas toast unless specified,
served with ultimate crisp fries

island volcano

$14

grilled cajun marinated chicken breast

half pound ny steak grilled to your liking

$5

house fried tortilla chips, salsa

$13.50

homemade beef/pork chili, beef frank

all american hot dog
2 traditional hot dogs (no LTO)

$12

chef eric’s homemade meatloaf

grilled chicken breast

beer battered onion rings
8 pc cream cheese stuffed fried
jalapenos, avocado ranch

$15

pan seared blackened salmon

ragin cajun
$13
cajun spice, fried pickles, chipotle aioli

spicy chicken burger
$13
breaded fried chicken breast, swiss
cheese, fried pickles, chipotle aioli

jalapeno poppers

blackened salmon

pure ground beef, specialty seasonings,
made fresh in house, brown gravy

lightly breaded & fried, cajun seasoning,
marinara sauce
add caramel sauce $1

$8.75

$12

Cavatappi pasta, special house-made
cheese sauce, ritz crumble (no starch or veg)
ADD chicken $5, bacon $3

$16.75

2 country fried steaks, country gravy

SUPER COMBOS
new york steak n garlic shrimp $21
half pound ny steak, 6 pieces jumbo
garlic shrimp, rice or mash, veggies

memphis bbq pork n ribs

$24

half rack baby back ribs, house bbq
pulled pork, mac n’ cheese, coleslaw

LITE BITES

memphis pulled pork
$11.50 shrimp n chips
6 pc deep-fried breaded shrimp,
dredged in bbq sauce, fresh coleslaw

$11

fries, coleslaw, sweet chili aioli

chef eric’s homemade meatloaf
fresh homemade meatloaf,
special island sauce

$11

kalua pig
$11
in house made kalua pig, lettuce, tomato

chicken tenders

$11

4 pc deep-fried chicken tenders,
fries, coleslaw, chipotle aioli

poke bowl (shoyu or spicy)

$13

ahi cubes, made local style, shoyu or spicy

country fried steak
$11.50
chili rice
$9
country fried steak, (choice ff
homemade beef/pork chili, steamed white rice
or mashed potato), country gravy
pastrami
$14.75
slow roasted pastrami, dijon mayo,
lettuce, tomato
cheese quesadilla
$8
flour tortilla, shredded cheddar and
jack cheese, sour cream & salsa (no ff)
ADD kalua pig or chili $3

DESSERT
traditional cheesecake
rich creamy cheesecake
ADD strawberry, chocolate
or caramel sauce $2

$6

