Great _American Grill

Appetizers

Chicken Flautas $6.95
Four Flautas filled with Chicken and Green Chilies, served with Guacamole, Salsa and Sour Cream

Fried Calamari $8.95

Served with Louis Dressing and Cocktail Sauce

Quesadilla $5.95
Filled with Cilantro, Cheddar and Jack Cheese served with Sour Cream and Ranch Dressing
Add Chicken $2.00

®Potato Skins $7.50
Stuffed with Cheddar and Jack Cheese topped with Bacon and Green Onions served with Sour Cream and Ranch Dressing

Shrimp Cocktail $8.95

Six Large Shrimp served with Louis Dressing and Cocktail Sauce

Chili Relleno $8.95
Anaheim Chili filled with Boursen and Jack Cheese fried in a light Tempura Batter Served with Cheddar Sauce and

Cilantro Sour Cream

Onion Rings $5.95
Sliced thin, soaked in buttermilk and lightly breaded

Thai Glazed Chicken Wings $6.95
Twelve Spicy Chicken Wings with Celery and Carrots

Sides

Soup of the Day
$2.95

French Onion Soup
$3.95

Grilled Asparagus or Steamed Broccoli
$2.95

Salads

Chicken Caesar Salad
$8.95

Cobb Salad
$8.50

Oriental Chicken Salad
$

**Consuming Raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness””



DINNERS

Tomato Basil Fettucini $§12.95
Spinach Fettuccini Tossed with Artichoke Hearts, Black Olives, Tomatoes, Fresh Basil and Garlic, topped with Parmesan
Cheese

Wild Mushroom Pasta $14.95

Portobello, Oyster and Shitaki Mushirooms Sauteed in Garlic Butter and Tossed with Penne Pasta

Chicken Parmesan $12.95
Sauteed Chicken Breast Topped With Marinara Sauce and Melted Mozzarella Cheese over Penne Pasta

THE ABOVE ENTREES INCLUDE YOUR,CHOICE OF SOUP OR SALAD

Filet Mignon $21.95
A Choice 8 oz Center Cut Wrapped in Bacon

New York Strip $18.95
120z Grilled New York Steak,

Ribeye$19.95

A Generous 140z Cut

ADD A SIDE OF GRILLED ONIONS AND SAVTEED MUSHROOMS $2.95

BBQ Pork Ribs

1/2 Rack $14.95
FULL Rack $17.95

Pork Chops $16.95
Two Center Cut Pork Chops With Balsamic Apple Glaze

Chicken Tenders $§12.95
Breaded Chicken Tenders Served With Thai Sauce and Ranch

Honey Glazed Salmon $17.95
8 oz Atlantic Salmon Grilled and Glazed with Dijon Mustard and Honey

Char Broiled Swordfish $17.95

8 0z Swordfish Loin Basted with Sweet Chili Glaze

Tempura Shrimp $18.95
Six Large Shrimp With Spicy Cocktail Sauce and Louis Dressing

The Above Dinners Include Soup or Salad and your Choice of Steak Fries, Rice or Baked Potato

**Consuming Raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness””

BUILD A PIZZA

12" Pizza
Add Any of the Following Ingredients for.75 each
Pepperont, Sausage, Ham, Bell Pepper, Onion, Olives, Mushrooms, Pineapple, Extra Cheese

$11.95

Wild Mushroom Pizza $14.95

Forest Mushrooms, Pesto, Mozzarella And Provolone Cheese

Thai Chicken Pizza §13.95
Spicy Chicken, Cilantro, Pineapple and onions

Combination Pizza $15.95
Pepperoni, Sausage, Mushrooms, Bell Pepper, Black Olives and Onion



