LUNCH AT THE GRILL
APPETIZER

BATTER FRIED ONION RINGS | $10
YOUR CHOICE OF DIP RANCH, BLUE CHEESE, THOUSAND ISLAND

CHEESE & GREEN CHILI QUESADILLA | $9
Add
GRILLED CHICKEN | $5

CHICKEN TENDERS | $12.50
SERVED WITH CHOICE OF HOUSE DRESSINGS

BREADED ZUCCHINI | $9
SERVED WITH CHOICE OF HOUSE DRESSINGS

CHICKEN WINGS | 6 WINGS | $13 10 WINGS | $21 - NEW DISH

Choice of Buffalo Hot, BBQ, or Sweet N Sour Sauce and served with Carrot &
Celery Sticks

Vegetarian Alternative

HUMMUS | $11
SERVED WITH PETIT NAAN BREAD & FRESH VEGGIES

GRILLED CHEESE SANDWICH | $8.50
SERVED WITH A CUP OF CREAMY TOMATO SOUP
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LUNCH AT THE GRILL

PAR 3 SANDWICH OR SALAD | $12
Choice of TUNA, EGG, OR CHICKEN SALAD on wheat bread or garden salad with
choice of dressing

ALL AMERICAN BURGER | $13

Grilled homemade hamburger, topped with choice of cheese, lettuce, onion,
tomato, and dill pickle with french fries

Double | $15

CHEF’S GOURMET BURGER | | $16

Homemade burgers, topped with choice of cheese, lettuce, tomato, dill pickle,
mushrooms, onion rings, bacon and french fries

NEW DISH

PHILLY STEAK SANDWICH | $15
Onions & peppers, and Provolone Cheese served on Amoroso Roll with french
fries

GRILLED CHICKEN BIRDIE SANDWICH | $13
Topped with Mushrooms, Swiss Cheese on a brioche bun and french fries
NEW DISH

CLASSIC ARIZONA CLUB | $13
Turkey, Bacon, Lettuce & Tomato with avocado, on freshly baked Croissant with
Lays Chips

CHICAGO BEEF DOG | $11
Hot Dog topped with tomato, onions, sweet relish, pepperoncini and ground
mustard and French fries

BREADED COD SANDWICH | $13
Served on a Brioche bun, lettuce, tartar sauce and french fries and veggie mix slaw

EXTRA SIDES $3.50: FRENCH FRIES, ONION RINGS, HAM, VEGGIE SALW,

LAYS CHIPS

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase risk of food bourne illness



IN THE BOWL

CLASSIC CAESAR SALAD [$10.50

Romaine lettuce with parmesan cheese, croutons tossed in our Chef’s
Caesar Dressing

Add

Chicken | $5

SPINACH, STRAWBERRY, ORANGE SALAD $13

Tossed fresh spinach, strawberries, orange, topped with bacon bits and
drizzled with a Tangy Citrus Vinaigrette NEW DISH

Add

Chicken | $5

TRADITIONAL COBB SALAD | $15
Grilled chicken breast, bacon, tomato, eggs, blue cheese crumble, red
onions on bed of Romaine lettuce

CHEF GARDEN SALAD | $9.50

Seasonal greens, cherry tomato, cucumber, onion, bell peppers, croutons
and choice of house dressings

GRAB N GO

HOT DOG | $7
DELI SANDWICHES, HAM OR TURKEY | $8
PEPPERONI PIZZA SLICE | $7 NEW DISH

DRESSING | RANCH, BLUE CHEESE, THOUSAND ISLAND, ITALIAN,
CATALINA DRESSING

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase risk of food bourne illness

GLUTEN FREE OPTIONS ARE AVAILABLE PLEASE ASK YOUR SERVER



BREAKFAST

STACKED PANCAKES | $9 Breakfast Served From
Two Fluffy Pancakes with Maple syrup 8.30am - 10.30am
Add G )
Strawberry & Cream | $3 Saturday & Sunday

EGGS BENEDICT | $12
Toasted english muffin, soft poached egg and ham, homemade breakfast potatoes
served with Hollandaise sauce

BRIOCHE FRENCH TOAST | $12

Thick cut Brioche French toast topped with powdered sugar, served with Maple syrup
Add
Strawberry & Cream | $3

AVOCADO TOAST | $12
Guacamole spread on wheat toast topped with chopped walnuts

BREAKFAST BURRITO | $10
Two eggs, bacon, potatoes, cheddar cheese and tangy salsa wrapped in a flour tortilla

GRILL BREAKFAST | $12
Two eggs made to order, choice of bacon, ham, or sausage, with homemade breakfast
potatoes and toast

BREAKFAST OATMEAL | $5

FRESH FRUIT CUP | $6 Raisins, Brown Sugar, Syrup, Berries
Seasonal fresh fruits cut to order

Extra Sides $3.50: Bacon, Sausage, 2 Eggs, Ham, Hashbrowns,

OMELETTES

DENVER OMELETTE | $12
Ham ,bell peppers, onion, and cheddar cheese

MEATLOVERS OMELETTE | $13
Bacon, Ham, Sausage, and Cheese

VEGGIE OMELETTE | 13
Bell peppers, onion, tomato, spinach, mushroom, and cheese

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
risk of food bourne illness



