Burgers

Soup of the day
Cup 3.50 Bowl 5.00

Friday Seafood Chowder

we only use fresh, house ground beef chuck
patty
Served with potato salad or chips or french fries or a cup of soup.
( Substitute sweet fries or onion rings, or green salad or
fresh fruit for additional 1.50 )

Cup 4.50 Bowl 6.00

deluxe cheese

Sandwiches

choice of cheddar, swiss, or american, with lettuce, tomato,
red onion, and mayo 10.00

Includes choice of potato salad or chips or french fries or a cup of
soup. (Substitute sweet potato fries, onion rings, or green salad or
fresh fruit for an additional 1.50)

grilled B LT

bacon

&

blue

smoked bacon & blue cheese crumbles with lettuce,
tomato, red onion, and mayo 11.50

mushroom swiss

hardwood smoked bacon with fresh tomato, lettuce, and
mayo on choice of grilled bread 9.50

grilled fresh mushrooms, garlic, lettuce, tomato, red onion,
swiss cheese and mayo 10.50

california

cashew chicken
chicken breast , roasted cashews, garlic, celery, and dill,
tossed in mayo, with lettuce, and tomato 9.50

veggie foccaccia

fresh sliced avocado, lettuce, tomato, red onion, swiss
cheese and mayo 11.00

jalapeno pepper jack

grilled zucchini, tomato, green pepper, onion, spinach,
mushrooms, garlic and swiss on grilled foccaccia 9.50

sirloin dip
5 oz house ground beef patty, caramelized onion and swiss
cheese on ciabatta roll with hot au jus 10.50

crispy fried jalapeno, pepper jack cheese, lettuce, tomato,
onion & mayo 10.50

Huckleberry Burger
smoked bacon, red dragon cheese, pickled red onion,
lettuce, tomato, mayo & house mustard 12.00

pastrami melt
grilled turkey pastrami with sauerkraut, caramelized
onion, swiss cheese and mustard on sourdough 10.50

Turkey Club

Coffee

shaved turkey breast, smoked bacon, avocado, and swiss cheese
grilled and dressed with lettuce, tomato, may, and mustard on a
grilled ciabatta roll 11.00

2.25

small

house salad 5.00

dinner roll 1.25

french fries 4.00

dinner vegetable 3.00

sweet fries 5.50

marsala sauce 2.50

onion rings

gravy

2.00

baked potato 5.00

hollandaise 2.00

mashed potato 3.50

avocado 1.00

foccaccia bread 2.50

sour cream .75

The local health department would like for us to let you know that when you
request your meat or eggs to be under cooked you are at risk for food born illness

large

Hot Coco 2.25

Milk

2.00

2.50

Hot Cider 2.25

Juice

2.00

2.50

Hot Tea

Soda

2.50

2.25

Spirits, Beer & Wine Available

Sides
5.50

Beverages

Please ask your server
about our wonderful
selection of desserts

Entrees
Served with choice of starch and chef vegetables (excluding pasta), warm dinner bread, a cup of soup or
fresh mixed green salad

Chicken Marsala
panko breaded chicken breast topped with our
creamy sweet onion and mushroom marsala wine
sauce 15.00

chicken parmesan

german sausage, fresh mushroom, onion, bell pepper and
mozzarella cheese tossed with penne noodles in our house
made marinara sauce, finished with parmesan 15.00

basil pesto primavera

panko breaded boneless chicken breast topped with
mozzarella, house made marinara and parmesan 15.00

chicken paris
panko breaded boneless chicken breast topped with our
mushroom and swiss cheese fondue 15.00

ground chuck steak
8oz house ground chuck steak seasoned and grilled, then
finished with our mushroom gravy 15.00

fresh zucchini, broccoli, spinach, mushroom, onion, sun
dried tomato, and artichoke tossed with penne noodles in
our creamy basil pesto sauce 15.00

chicken & broccoli alfredo
Chicken breast tossed with fresh broccoli, button
mushroom, artichoke hearts and penne noodles in our
creamy parmesan alfredo 15.00

shrimp scampi
five large prawns, seasoned and sautéed in butter, lemon,
garlic and white wine 18.00

chicken fried Steak
breaded cube steak deep fried golden brown then covered
in country gravy 15.00

prawn dinner
five large prawns hand dipped in seasoned beer batter then
deep fried.
18.00

grilled pork chop
hand cut seasoned and grilled pork loin chop topped with a
toasted walnut & apple cider reduction 15.00

cod Dinner
hand cut pacific cod dipped in seasoned beer batter then
deep fried.
15.00

rib eye steak
10-12 oz hand cut seasoned and grilled

sausage pomodoro

22.00

Salads

oriental chicken

shredded chicken breast, crispy rice noodles, toasted
almonds, and mandarin oranges with red onion and
sesame seeds 11.50

taco
chicken or beef, cheddar, green pepper, onion, tomato,
olives and avocado with salsa & sour cream
12.00

cobb
shredded chicken breast, smoked bacon, diced tomato,
black olives, blue cheese crumbles, boiled egg, avocado,
and red onion 12.50

chef
jullian ham, turkey, swiss & cheddar cheese, with tomato,
cucumber, hard boiled egg and red onion 11.00

cali citrus
granny smith apple, mandarin oranges, raisins, red onion,
sweet pecans, and avocado 10.50

Santa Fe Maple Salmon
atlantic salmon filet seasoned with southwestern spices,
grilled then finished in the oven with pure maple syrup,
butter, and white wine, topped with cilantro pesto and
tortilla strips 19.00

Baskets
Served with potato salad or chips or french fries or a cup of soup.
( Substitute sweet fries or onion rings, or green salad or
fresh fruit for additional 1.50 )

fish basket
pacific cod hand dipped in seasoned beer batter then deep
fried crispy golden brown served with coleslaw,
lemon & house tartar 11.50

shrimp basket
five large prawns dipped in seasoned beer batter, deep
fried golden brown served with coleslaw,
lemon & house tartar 13.50

boneless chicken basket
hand dipped, beer batter boneless chicken breast strips,
served with coleslaw & house tartar 10.50

