
Lunch & Dinner



Handhelds
Prime Shaved Dip
Hoagie, Au jus, Horsey Sauce, 
Caramelized Onions & Swiss Cheese
Choice of Side

The Heritage Reuben
Grilled Rye Bread, Shaved Pastrami 
or Turkey, Swiss Cheese, Sauerkraut 
& Secret Sauce
Choice of Side

The Italian Job		  $10
Salami, Ham, Pepperoni, 
Cheese, Lettuce, Tomato, Onion, 
Pepperoncini, Italian Dressing, Salt 
& Pepper 
Choice of Side

All About That Club
Turkey, Bacon, Cheddar Cheese, 
Tomato, Lettuce, Onion, Herb Aioli, 
on Toasted Multigrain Bread
Choice of Side

California Chicken		  $11
Avocado, Swiss Cheese, Lettuce 
Onion, Tomato, Sriracha Mayo
Choice of Side
Add Bacon +$1.50     Guacamole +$2

Kickin’ Chicken	       $13.50
Brioche Bun, Battered Chicken 
Breast, Pickle, Cole Slaw & Hot 
Sauce
Choice of Side

BLT 2.0
Bacon, Lettuce, Avocado, Tomato, 
on Toasted Multi-Grain Bread
Choice of Side

Wrap It Like Caesar	 $11
Grilled or Fried Chicken, Parmesan, 
Romaine & Caesar Dressing
Served with Chips

Smokin’ Chick Wrap	 $13
Grilled or Fried Chicken, Cucumber, 
Bacon, Colby Jack, Romaine & 
Chipotle Ranch
Served with Chips

 Small Bites
Tuna Salad Sandwich	 $7
Served with Potato Chips
Make it a Melt with a side - $13

Chicken or Egg Salad 
Sandwich			   $7
Served with Potato Chips

Cheeseburger Petite*	 $9
4 oz Patty, Served with Potato Chips

Soup Du Jour
Cup - $4   Bowl - $7

House Specialty
Includes: Lettuce, Tomato, Sour 
Cream, Cheese, Spanish Rice,
 Beans & 3 Tortillas
Add Guacamole +$2

Sizzling Steak Fajitas	  $18
Fajita Veggies

Flame-Kissed Fajitas with 
Chicken or Shrimp		   $14
Fajita Veggies

Fire-Grilled Vegetable Fajitas $14

Young Chefs
12 & Under

Jr. Cheeseburger	          $9
Served plain, Lettuce, Tomato & 
Onion on Request

Chicken Fingers	          $7
Tater Tots or Chips

 Sharables
Nacho Average Nachos   $14
Ground Beef, Queso, Pickled 
Jalapeno, Sour Cream, 
Guacamole, Pico, Pinto Bean, 
Green Onion & Colby Jack Cheese
Substitute - Chicken +$3

Spinach & Artichoke Dip   $11.50
Tortilla Chips

Chips & Salsa		  $6
Add - Guacamole +$2

Street Taco	    2/$10   3/$13
Ground Beef, Carne Asada, or 
Chicken
Add - Spanish Rice or Beans +$3

Chilled Prawn Cocktail   $13.50
5 Jumbo Prawns & Cocktail Sauce

Jackpot			   $9
1/2 Fries 1/2 Onion Rings

Salad & Bowls
Cobb-a-licious 
Grilled Chicken, Bacon, Egg, 
Tomato, Avocado, Blue Cheese, 
Mixed Greens & Bleu Cheese 
Dressing

Berry Good Greens  
Spinach, Arugula, Almonds, 
Strawberries, Feta, Balsamic Glaze 
& Strawberry Vinaigrette
Add - Chicken or Tofu +5 Salmon +8

Asian Chicken Salad
Romaine Cabbage, Carrot, Sesame 
Seed,  Chicken, Onion, Almond, 
Asian Vinaigrette
Choice of Crispy or Grilled Chicken

Vegan Quinoa Bowl	   $12
Crispy Chickpea, Cucumber, 
Peppers, Avocado, Spinach, Green 
Apple, Lemon Vinaigrette
Add - Chicken or Tofu +5 Salmon +8

Bulgar Bowl			    $12
Crispy Chickpea, Hummus, Butternut 
Squash, Avocado, Spring Mix, Feta, 
Cherry Tomato, Mixed Seeds Tahini 
Vinaigrette
Add - Chicken or Tofu +$5 Salmon +$8

Half - $12 Full - $16.50

Half - $7 
Full - $14

Half - $12 
Full - $16

Half - $11.50
Full - $16.50

Half - $11.50
Full - $15.50

Half - $9.50
Full - $13.50

Half - $8.50
Full - $12.50

*Consumer Advisory: Consumption 
of undercooked meat, poultry, eggs, 
or seafood may increase the risk of 
food-borne illnesses.
Alert your server if you have special 
dietary requirements.



 From the Grill
Mushroom & 
Swiss Burger	        $15.50
1/2lb Patty, Sauteed Mushroom, 
Swiss Cheese, Lettuce, Red Onion, 
Tomato, Herb Mayo

Bacon & Bleu Burger*	 $16
Bacon, Bleu Cheese, Crispy Onions, 
Lettuce, Tomato & Onion
Choice of Side

Holy Cow Burger* 	       $14.50
1/2lb Patty, Lettuce, Red Onion, 
Tomato, Herb Mayo, Choice of Side
Add   Cheese +$1, Avocado +$1.50

Patrick’s Sonoran 
Hot Dog			   $11
Bacon Wrapped 1/4lb Hot Dog, 
Bun, Beans, Caramelized Onions, 
Diced Tomato, Mustard Aioli
Choice of Side

Sweets
Cake of the Day		  $8
Creme Brulee Donut	 $8
Cheesecake			   $8

 Vegan
Herbivore’s 
Delight Burger	          $17
Black Bean Vegan Patty, Vegan 
Cream Ale Bun, Lettuce, Tomato, 
& Onion with Choice of Side
Make it Not So Vegan - 
Add +$1 Cheese

 Pizza
10”/$11 or 14”/$16

1 Topping (Sauce & 
Cheese Included)

Crust/Sauce
Thin/Wheat - Tomato/Pesto
Olive Oil/BBQ
10” Thin Crust or Cauliflower (GF) only
+$1 Cauliflower Crust

Toppings
Pepperoni, Salami, Sausage, Bacon 
Bits, Chicken, Ham, Bell Pepper, 
Mushroom, Black Olive, Onion, 
Spinach, Jalapeno, Diced Tomato, 
Banana Peppers, Garlic Cloves or 
Crushed Garlic
Add Topping - Veggie +$2 each or 
Meat +$2.50 each

 Added Sides
Fries
Fruit Cup
Cole Slaw
Cottage Cheese
Veggies
Potato Salad
Fried Okra
Sweet Potato Fries

Cup of Soup or Chili
Small Dinner Salad

Caesar Salad 
Mashed Potatoes - 4 pm

Onion Rings +$2
Mac & Cheese +$2

Truffle Fries +$2

 Must-Try
Fire Grilled 
Marinated Chicken		   $13
Seasoned Veggies & Quinoa

Fish & Chips			     $18
Breaded Cod, Fries, Coleslaw & 
House-made Tarter Sauce

Forager’s Treat		    $14
Butternut Squash, Beets, Corn, 
Seasoned Veggies, Mushrooms, 
Potato & Rosemary Lemon Emulsion
Add Chicken or Tofu +$5, Salmon 
+$8

Chicken Piccata		    $18
Lightly Breaded Chicken Breast in 
a White Wine Lemon Caper Sauce, 
Seasoned Veggies & Linguini

After 4 pm
Country Fried Steak*	   $17
Mashed Potato, Seasoned Veggies 
& Country Peppered Gravy

Cucumber Chimichurri  
Ribeye*			     $24
10 oz Ribeye, Mashed Potato, 
Cucumber Chimichurri & Seasoned 
Veggies

Fin & Flame*		    $23
6 oz Pan-Seared Skin Off Salmon, 
Rice Pilaf, Seasoned Veggies & 
Lemon Rosemary Creme Sauce

Fire-Grilled Pork Chops*	   $21
Pork Chop, Mashed Potato, Apple 
Melange, Seasoned Veggie

Liver & Onions		    $17
Caramelized Onions, Bacon, 
Mashed Potatoes & Seasoned 
Veggies



Beverages
Beer
Cans & Bottles
COORS LIGHT		  $6 
MILLER LIGHT		  $6
BLUE MOON			  $7 
BUD LIGHT 16OZ		  $7 
CORONA			   $7 
CORONA PREMIER		  $7 
DOS XX AMBER		  $7 
GUINNESS			   $7
HAZY LIL THING		  $7
HEINEKEN N/A		  $7
MICHELOB ULTRA 		  $7
DRAGOON IPA		  $8
WHITE CLAW		  $6
VOODOO RANGER 	 $7
MODELO ESPECIAL		  $7
ANGRY ORCHARD		  $7
STELLA ARTOIS N/A	 $7

Draft
Pints - $7     Pitchers - $23
BARRIO BLONDE 
BARRIO ROJO  
WOW ORANGE WHEAT 
TOWER STATION IPA 
NUT BROWN ALE 
HAZY LITTLE THING IPA 
RUSTINA PIZZA PORT AMBER
ROTATING BUTTON
MICHELOB ULTRA 

Oldie Drafts
Pints - $5     Pitchers - $18
COORS LIGHT
MILLER LIGHT
DOS XX LAGER
STELLA ARTOIS

Wine
House Wine		  $8
SAUVIGNON BLANC, CHARDONNAY, 
PINOT NOIR, CABERNET, 
PINOT GRIGIO, MOSCATO

Specialty Wine
CA DI AL TE PINOT GRIGIO, IT			  $10.50 I 31
RILEY’S LOOKOUT SAUVIGNON BLANC, NZ 	$11.50 I 34
LOLA CHARDONNAY, CA		               $13.50 | 40
ERBEN SPATLESE RIESLING, GER	              $10.50 | 31
SOTER P.O. PINOT NOIR, OR		               $14.50 | 43
AL TOCEDRO MALBEC, ARG		               $12.50 | 37
ANGELS & COWBOYS RED BLEND, CA            $12.50 | 37
KLINKER BRICK CABERNET, CA	              $13.50 I 40
CHERRY PIE PINOT NOIR		               $14.50 | 45

Cocktails
WATER HAZARD		   		              $11
RUM, BLUE CARACAO, AGAVE NECTAR, PINEAPPLE, 
LIME  

LIME BLOSSOM		   		              $11
VODKA, LIME ELDERFLOWER, AGAVE 

THE “JIM SAUNDERS”	  		              $11
BRANDY, HOT CHOCOLATE

TROPIC SLUSH	  				     $9
MANGO PUREE, STRAWBERRY PUREE, 
WHITE  AND COCONUT RUM

WHISKEY SOUR		   			    $9
FRESH LEMON JUICE  WELL WHISKEY 
AND LIME

FROZEN DAIQUIRI, MARGARITA		  	  $8 
OR PINA COLADA
+ 1 ADDITIONAL FLAVOR 


