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THREE CHEESE QUESADILLA ONION RING
A flour tortilla filled with cheddar, monetary
jack and mozzarella cheese and served

with salsa or sour cream 5.95

HOT WING
A dozen crispy jumbo chicken wings tossed in a
sauce of your choice & served with Ranch or Bleu

Cheese dipping sauce hot - BBQ - Sweet chili 8.95 | marinara sauce 5.95

FET TUCCINE MARINARA

Pasta with a zesty blend of ripe
fomatoes, onions & herbs. 10.95
Add Grilled Chicken: 3.00

Add Beef Medallions: 4.00

FASTAS

Served with a
fresh garden
salad & toasted
garlic bread

SPAGHET TI WITH MEAT SAUCE
Traditional meat sauce
seasoned with garlic and
herbs over spaghettfi 10.95
Add Cheesy Meat balls: 4.00

HOUSE SALAL
es wedges, red onions
; ers and cheese. Served
! choice of dressing 4.95

All served with cup of soup or house salad, choice
of baked potato, fresh cut fries or rice pilaf.
Vegetable of the day and fresh baked bread.

CATFISH
Farm raised and rolled in our special
easoning, fried to a golden brown and
served with tartar sauce 14.95

FRIED SHRIMP
or Breaded fried to a golden brown & served
ocktail sauce or Orange Marmalade  14.95

WALLEYE
ounce of Minnesota Walleye Deep-
nd served with tartar sauce 14.95

One pound of thick sliced
sweet onion breaded and
fried to perfection 5.95

MOZZARELLA STICKS
Six scrumptious cheese sticks
served with homemade

BUFFALO SHRIMP

Bit size shrimp deep fried and tossed
in wings sauce and served with a
Bleu cheese dipping sauce 5.95

SAMPLER PLATTER 5.95 per person
Onion rings

Cheese Sticks

Buffalo Shrimp
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CAIJUN PASTA

Penne pasta with a creamy garlic Alfredo sauce with ‘
Cajun spice and topped with tomatoes, green onion. 10.95
Add Grilled Chicken: 3.00 ¢« Add Shrimp 6.50

Add Beef Medallions: 4.00

CLASSIC ALFREDO

Classic Alfredo sauce tossed with al dente fettuccine
& topped with shaved Parmesan cheese 11.95

Add Grilled Chicken: 3.00 « Add Beef Medallions: 4.00
Add Shrimp 6.50

All served with cup of soup or house
salad, choice of baked potato, fresh
cut fries orrice pilaf, vegetable of
the day and fresh baked bread.

CHICKEN PARMESAN
Parmesan-breaded chicken breast, fried and
fopped with marinara sauce & mozzarella
cheese. Served on linguine noodle 12.95

STUFFED CHICKEN BREAST
Chicken breast stuffed with classic herb stuffing
and served with a white wine sauce 12.95

CHICKEN MARSALA
Sautéed chicken breast in a savory sauce of
mushroom, garlic and Marsala wine 12.95

SOUTHWESTERN CHICKEN

Sautéed chicken breast topped with
chipotle glazed pepper& onions and
smoother in Provolone cheese 12.95

CHICKEN STRIP DINNER

Tender strip of white meat chicken, hand
breaded and fried to a golden brown.
Served with arick cream gravy 12.95

Consuming raw or undercooked meats, pouliry, seafood, shellfish or eggs may increase your risk of food borne illness.



———

(CC STLCIALTILS

All dinner served with a cup of soup or house salad, choice of baked potato, fresh cut
french fries, or rice pilaf, vegetable of the day and fresh baked bread

BACON WRAPPED HAMBURGER STEAK
Premium Black Angus ground beef wrapped in
smoked bacon and charbroiled. Topped with

sautéed bell peppers and onions 13.95

CHICKEN FRIED STEAK
Hand breaded & fried to a golden brown and
smothered with rich country gravy 10.95

S T [ A |‘ S We proudly serve premium Certified Black Angus Beef ® )

BACK NINE CHICKEN SANDWICH
Tender breast of chicken charbroiled and topped with
Smokey bacon and cream Swiss cheese on a foasted
bun. Served with our fresh cut French Fries 7.95

KARUBI RIBS

Braised Pork ribs served with a sweet Chili BBQ Sauce 21.95

All served with cup of soup or house salad, choice of baked potato, fresh cut fries or rice pilaf. Vegetable of the day and fresh baked bread.

RIBEYE STEAK

The benchmark for all steaks, lightly
seasoned and charbroiled to
perfection 120z. 19.95 16 0z.22.95

STEAK MEDALLIONS
Grilled Medallions of Tenderloin Beef
with Asiago and Shrimp Topping 15.95
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Available on any steak: sautéed mushrooms or peppers & onions add 1.00 ea

All served with Lettuce, Tomato, Pickles, Onion
and homemade Potato Chips

STEAK GORGONZOLA

Grilled Beef of Tenderloin Medallions
served with a creamy Bleu and

Feta Cheese Sauce 14.95

PORTER HOUSE CHOPS (12 OZ)
Center cut Pork Chop and served with
Fuji Roasted Apple and Brandy 16.95
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O ONION BURGER
Premium Angus beef

r topped with fresh grilled
=Nos & onions, then topped
heddar Cheese 7.95

Veggies:

Cheese:
MELT

sic. A /2 b Premium
burger on grilled rye
with sautéed onion
heeses 7.95

* Sautéed Mushrooms
Red Pepper .75 Each
Top Shelf Topping:

RGER

Mnium Angus
ed with Bleu
bacon 7.95

Fried Egg 1.00

BUILD YOUR OWN BURGER 5.75
It starts with an 8 oz. Premium Angus Burger

Lettuce * Tomato * Pickles * Sweet
Red Onion * Jalapenos no charge

Swiss * Provolone * Cheddar *
American * Bleu .75 ea

Premium Topping: Sautéed Onions
* Roasted

Applewood Smoked Bacon 1.50
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FRENCH ONION GRATINER
2.75 Cup 3.25 Bowl

SOUP DU JOUR v,
4y,

2.75 Cu 3.25 Bowl
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All served with lettuce, tomatoes, onions, pickles and homemade potato chips

CHICKEN FRIED STEAK SANDWICH CHICKEN CORDON BLEU

A generous, hand —breaded sirloin Grilled chicken breast topped with

fried to a golden brown 7.95 ham and Swiss cheese 7.95

PHIL STEAK SANDWICH CLUB SANDWICH

Seasoned sliced beef with provolone cheese, onions Three slices of toasted bread layered with ham,

& pepper and horseradish cream on a warm roll 7.95 smoked turkey, bacon, Cheddar & Swiss Cheese 7.95
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FRESH CUT FRENCH FRIES (Under 12 year old) 5.50 |
FRESH WHIPPED IDAHO MASHED POTATOES 2 chicken strip & fries
MAKE IT A LOADED BAKED POTATO Crilled cheese & fries
RICE PILAF Hamburger & Fries
VEGETABLE OF THE DAY 3 Breaded Shrimp & Fries
2.00 Spaghetti & Meat Balls

SMALL

SOFT DRINKS 125 .75 225
COFFEE 1.50
TEA 1.50
MILK 1.50
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TRIPLE LAYER CHOCOILATE PEACH
CAKE WITH ICE CREAM Layer of Pec
Layer upon layer of dark, moist cream and r¢
chocolate cake sandwiched with sauce topp:
smooth, silky chocolate filling 4.95 whipped ¢
And served with a scoop of and nut
French Vanilla Ice cream

T BIVERAGES p




