
SMOKED SALMON AND CORN CHOWDER
Creamy base and perfectly  seasoned.

CUP $6  OR BOWL $10

CARNITAS PIZZA     $22
House made pizza dough topped with seasoned refr ied beans,  roasted pork,  scal l ions,
tomatoes,  ja lapenos,  and cheddar jack cheese.  Baked to melty perfection then topped

with fresh shredded lettuce,  mexican sour cream,  and tort i l la  chips.

QUESADILLA BURGER     $18
Blackened ⅓  lb  wagyu beef burger with queso cheese,  shredded lettuce,  p ico de gal lo ,

and smashed avocados on gri l led tort i l las .  Served with seasoned tater  tots .

BUTTERNUT SQUASH RAVIOLI    $24
Tossed in  creamy bechamel  sauce with a  hint  of  pumpkin spice .  Topped with feta

cheese,  candied bacon,  and balsamic glaze.

BEER BATTERED COHO SALMON     $28
Beer battered and del icately fr ied wi ld  caught cold smoked salmon,  Served w/  hush

puppies,  fr ies ,  and slaw.  Di l l  caper remoulade on the side.  

FRIDAY AND SATURDAY ONLY 

PRIME RIB DINNER
Served with roasted red potatoes and carrots.  

Side of  au jus and horseradish sauce,

10oz    $30
12oz    $35 
16oz    $40

DESSERTS   $8
-  OLD FASHIONED APPLE PIE WITH VANILLA BEAN ICE CREAM.

-  PUMPKIN PIE WITH CINNAMON BROWN SUGAR ICE CREAM. 
-  SALTED CARAMEL PECAN CHEESE CAKE.

SPECIALS MENU
F A L L  M E N U  F E A T U R E S

Fall Menu Specials 2025

* C o n s u m i n g  r a w  o r  u n d e r - c o o k e d  p r o t e i n  c a n  i n c r e a s e  r i s k  o f  f o o d  b o r n  i l l n e s s .
F o o d  a l l e r g y  n o t i c e .  F o o d  p r e p a r e d  i n  o u r  r e s t a u r a n t  m a y  c o n t a i n  t h e  f o l l o w i n g  i n g r e d i e n t s :  m i l k ,  e g g s ,  w h e a t ,  p e a n u t s ,  a n d

t r e e  n u t s .  I f  y o u  h a v e  a  f o o d  a l l e r g y ,  p l e a s e  n o t i f y  y o u r  s e r v e r .


