
Appetizers
Calamari                       $14.00   
Fried calamari served with lemon and a tarragon aioli

Shrimp Cocktail     $12.00 
5 large shrimp served with fresh cocktail sauce

Fried Ravioli                $9.00
Fried Beef Ravioli served with marinara sauce

Onion Rings                 $7.00 
House-made onion rings

Marinated Beef Tips   $15.00
Sautéed marinated-beef tips with mushrooms    

Salads
~Regular or Large~

Harvest salad    
Mixed greens with roasted sweet potatoes, cajun 
pecans, cucumber, egg and tomato; served with 
balsamic dressing

R - $11.95  L - $14.95
Spinach salad                
Spinach, egg, bacon, and onion salad; served with 
a hot bacon dressing 

R - $11.95  L - $14.95
Apricot chicken salad
Mixed greens topped with fried (or grilled) apricot 
glazed chicken chunks, fresh raspberries, mandarin 
oranges, sweet potato straws, and a raspberry 
poppyseed dressing

R - $11.95  L - $15.95
*Caesar salad
Chopped romaine lettuce with parmesan cheese, and 
croutons all tossed in our house made caeasr dressing

R - $8.95  L - $10.95

Wedge salad
A wedge round of lettuce topped with tomato, egg, 
bacon, onion, cucumber, cheese and your choice of 
dressing

R - $8.95  L - $10.95
Starter salad
A side salad including mixed greens, onion, tomato, and 
cheese; served with your choice of dressing

$5.95
Add proteins to your salad

Chicken $5.00  *Steak $10.00 

Shrimp $10.00  Salmon $11.00 



Entrees
*Filet and Shrimp           $36.00
6oz Filet topped with cajun shrimp; served with baby 
potatoes and seasonal veggies

*Chopped Sirloin           $15.00
Hamburger formed into a steak cooked and smothered
in an onion mushroom gravy; served with mashed 
potatoes, seasonal roast veggies, and a side salad

Stuffed Salmon               $26.00
Grilled salmon stuffed with feta cheese, sun dried
tomatoes, and spinach; served with a side of rice and 
seasonal veggies

Cajun Catfish Filet          $22.00
A fried catfish filet seasoned with cajun spices topped 
with shrimp, sausage, peppers, and a cream sauce; 
served with a side of rice and seasonal veggies

Chicken and Brie            $14.00
Grilled chicken topped with an apricot jam and brie 
cheese served on ciabatta bread with a side of fries

Chicken Alfredo              $18.00
Sautéed chicken, mushrooms, broccoli, and fettuccine 
pasta tossed in an alfredo sauce; served with a side 
salad and garlic bread

*Bleu Burger                   $17.00
Half pound burger topped with bleu cheese and 
caramelized onions; served on a brioche bun with a side 
of fries

Quesadillas
~Served with salsa and sour cream~

Chicken Quesadilla       $15.95

Cheese Quesadilla        $9.95

Veggie Quesadilla        $12.95

Wraps
~Served with a side salad~

*Chicken Caesar           $13.95 
Grilled chicken, romaine lettuce, shredded
parmesan cheese, tossed in our house made 
caesar dressing, and rolled in flour tortilla

Smoke House Wrap      $14.95
Fried chicken strips dusted in a cajun seasoning 
with smoked gouda cheese, chopped bacon, 
lettuce, and a honey mustard sauce all rolled 
in a flour tortilla

Southwestern Wrap     $15.95
Fried chicken strips with romaine lettuce,
tomatoes, roasted peppers, corn, and a cajan
ranch dressing all rolled in a flour tortilla


