LOADED TOTS
CRISPY TATOR TOTS, MELTED
CHEDDAR, SMOKED BACON, FRESH PI1CO
DE GALLO, SOUR CREAM DRIZZLE. 11.99

BBQ 2 CHICKEN
SLOW ROASTED %2 CHICKEN, BBQ GLAZE, CREAMY
MASHED POTATOES, SAUTEED GREEN BEANS. 14.99

SPANIKOPITA “SPINACH PIE”
A GREEK CLASSIC. A BLEND OF SPINACH, FETA,
ONIONS, LAYERED IN A CRISPY PHYLLO DOUGH.
SERVED WITH A TRADITIONAL GREEK SALAD. 14.99

CHICKEN BRUSCHETTA
GRILLED CHICKEN BREAST, TOPPED WITH HOUSE
MADE TOMATO BRUSCHETTA, DRIZZLED WITH AGED
BALSAMIC, SERVED WITH CREAMY MASHED
POTATOES, & SAUTEED GREEN BEANS. 14.99

ITALIAN SAUSAGE ALFREDO
SWEET ITALIAN SAUSAGE, BABY SPINACH,
g CARAMELIZED ONION, PENNE PASTA, HOUSE
ALFREDO SAUCE, GARLIC BREAD. 14.99

MILE HIGH MEATLOAF
HOUSE BAKED MEATLOAF, STACKED WITH CREAMY
MASHED POTATOES, HOUSE GRAVY, CRISPY ONION
STRAWS, SERVED WITH SAUTEED GREEN BEANS.

Entréed

ALL SPECIALS INCLUDE SOUP
OR SALAD TO START, AND
JELL-0 OR PUDDING FOR

DESSERT.

BREADED RAVIOLI

ITALIAN BREADED CHEESE

RAVIOLI, SERVED WITH HOUSE
MARINARA. 10.99

PULLED PORK BENEDICT
SLOW ROASTED BBQ PULLED PORK, POACHED
EGGS, HOLLANDAISE, TOASTED ENGLISH MUFFIN,
HOMEFRIES. 14.99

OPEN FACED ROAST BEEF
SLOW ROASTED TOP ROUND, WHITE BREAD,
HOUSE GRAVY, CREAMY MASHED POTATOES,
SAUTEED GREEN BEANS. 14.99

CHICKEN MARSALA
SAUTEED CHICKEN TENDERLOIN, ROASTED
MUSHROOMS, MARSALA WINE SAUCE, LINGUINI.
14.99

GRILLED SHRIMP SALAD |

FIELD GREENS, SEASONED GRILLED SHRIMP,
GRAPE TOMATO, ROASTED CORN, RED ONION, ‘
AVOCADO, LEMON VINAIGRETTE. 14.99

PENNE ALA VODKA
SAUTEED CHICKEN TENDERLOIN, HOUSE VODKA
SAUCE, GRATED PARMESAN, PENNE, GARLIC BREAD.
14.99

14.99

=/

BLUE BERRY LEMONADE

LIMERICK SUNRISE

PINE APEROL

JALAPENO MARGARITA

DINER DAYQUIL
BLACK BERRY FLAVORED BRANDY AND ICE TEA

BLUE BERRY VODKA, CLUB SODA, AND LEMONADE

TERAMANA TEQUILLA, ORANGE JUICE, CHERRY GRENADINE

APEROL, PROSECCO, PINE APPLE JUICE, CLUB SODA

JOSE Q DEVILS RESERVE, ORANGE LIQUEUR, FRESH LIME, SIMPLE SYRUP, AND TAJIN RIM

BLUE MOON $6
BUDWEISER $5
MILLER LITE $5
CORONA $6
STATESIDE
ASSORTED FLAVORS $8




