
#386 BROWN BUTTER CAKE
Our in house FAVORITE! This melt in your mouth dessert is topped with seasonal fruits, whipped cream, & powdered sugar. You
wont want to share. Try it with a honey drizzle!

#385 CREME BRULEE
Scratch made luscious vanilla custard with a flawlessly torched sugar crust.

#383 6 LAYER CHOCOLATE CAKE
Indulge in our 6-Layer Chocolate Cake—pure cocoa bliss! Moist layers, rich ganache, and an unforgettable chocolate
experience in every bite.

#181G GOURMET CHEESECAKE
Available as classic or ask about our rotating flavors.

#388 TIRAMISU
A delightful fusion of espresso-infused layers embraced by luscious mascarpone frosting. Topped with a cocoa dusting, it's the
perfect Italian-inspired indulgence.

#499 FUNNEL CAKE FRIES
Enjoy one of the Tri Cities' "Best Week Of Summer" fair food favorites. Served with strawberry sauce and powdered sugar.

#182 SUNDAE
Two scoops of vanilla ice cream with your choice of Strawberry, Chocolate, or Caramel. Topped with whipped cream, mini
chocolate chips, and a cherry on top!

#182S SORBET
#387 Ask you server for our seasonal rotating selection of sorbet!

7.99

8.49

11.99 | Add scoop vanilla ice cream + 1.79

8.69

7.99

7.49

7.99

7.99 | 2 scoops

Desser�

COFFEE FRESH GROUND 100%
ARABICA BEAN  

FRENCH ROAST COFFEE HAND
CRAFTED FROM THE PACIFIC
NORTHWEST  

COKE, DIET COKE, SPRITE,
ROOT BEER, FRUIT PUNCH,
POWERADE, MR. PIBB, MELLOW
YELLOW Free Refills 

CHOCOLATE COKE 

HOT TEA Black, Decaf, Herbal Chamomile,
Herbal Peppermint, Orange Spice, Green Tea, Chai
Spice, Earl Grey 

ICED TEA 

STRAWBERRY, RASPBERRY, OR
PEACH ICED TEA  

LEMONADE 1 Free Refill 

STRAWBERRY OR RASPBERRY
LEMONADE 1 Free Refill 

APPLE/ ORANGE / PINEAPPLE
JUICE  

FRESH SQUEEZED ORANGE/
GRAPEFRUIT JUICE  

MILK  

CHOCOLATE MILK 

HOT CHOCOLATE 

HOT APPLE CIDER  

HOT WATER SERVICE 

3.59

3.59

3.89

1 Refill 4.19

3.99

Free Refills 3.89

1 Refill 4.29

3.99

4.49

3.69 | 4.69

5 | 8

3.69 | 4.69

4.49 | 5.49

1 Free Refill 3.99

3.99

1.20

Drink� & Juice�

Menu prices are listed with cash/ debit pricing- any purchase made by a credit card reflects a service charge. See front for current rate.



Appet�er�
Whether you're looking to bond over bites with friends or indulge in a solo culinary journey, 

these appetizers promise a taste sensation that will leave you wanting more.

#50 STEAMER CLAMS
Sautéed in our house butter wine sauce, served with garlic bread and topped with cilantro.

#256 SPINACH ARTICHOKE DIP
Our scratch made dip is made with fresh spinach and then broiled for a golden top, served with corn chips.

#269 ALFREDO FLATBREAD
Scratch made alfredo sauce, ground bacon, sliced tomatoes, spinach, minced garlic, shredded parmesan, red sauce on the side.

#205 STREET CORN
Fresh seared corn drizzled in house dressing, with cheese, cilantro, red onion, red pepper, green onion, & cayenne pepper. Served with
tortilla chips. 

#266 CRAB CAKES
3 Specialty crab cakes served over a thin bed of spinach with lemon & house sauce on the side

#192 JUMBO PRAWN COCKTAIL
7 Jumbo Prawns steamed & served with lemon, lime, & cocktail.

#46 CHICKEN WINGS 10PCS
Bone in or bone out. Choose one flavor; BBQ, Buffalo, Honey Chipotle, Gochujang, Garlic Parmesan, or Teriyaki.

#257 KOREAN CAULIFLOWER WINGS
Cauliflower Florettes fried & caramelized in our house Gochujang Sauce topped with cilantro & green onion.

#246 ITALIAN MEAT BALLS
8 Pork & Beef Meat Balls served over a spread of Red Sauce and our scratch made Alfredo Sauce, dusted with shredded Parmesan.

#193 SHRIMP & CLAM STRIPS
Breaded & deep fried. Served with lemon, lime, & cocktail sauce.

#37 NACHOS
Beef, cheese, tomato, onion, jalapeno, cilantro, avocado, with salsa and sour cream on side.

#250G GARLIC FRIES
Our House fries tossed in seasoning, then served drizzled with our house made garlic aioli, and topped with shredded parmesan.

#249 ONION RINGS
Battered and deep fried, served with our house made aioli.

1lb $24.49 | 2lbs $35.49

14.49

14.99

14.49 | Add avocado +3

16.99

16.99

15.99

14.49

14.99

17.89

16.99

10.49

10.49

Lit� Portio� Dinner�
#114 LITE SALMON DINNER
5 oz Seared Salmon topped with citrus herb butter. Served with your choice of potato, pasta, or steamed broccoli AND your choice
of tossed green salad or scratch made soup.

#5 LITE BUTCHER'S CUT STEAK
5 oz. Butcher's Cut Steak* broiled to order. Served with your choice of potato, pasta, or steamed broccoli AND your choice of tossed
green salad or scratch made soup.

#176 LITE CHOPPED STEAK
6 oz. *Ground beef topped with beef gravy. Served with your choice of potato, pasta, or steamed broccoli AND your choice of
tossed green salad or scratch made soup.

#115 LITE HAM STEAK DINNER
5 oz. Broiled ham steak topped with broiled pineapple. Served with your choice of potato, pasta, or steamed broccoli AND your
choice of tossed green salad or scratch made soup.

#178 LITE CHICKEN STRIP DINNER
(3) Tenderloin chicken strips hand breaded and deep fried to order. Served with your choice of potato, pasta, or steamed broccoli
AND your choice of tossed green salad or scratch made soup.

#120 LITE SHRIMP & CLAM STRIP SCATTER
Small breaded Shrimp & Clam Strips with lemon, lime, & cocktail. Served with your choice of potato, pasta, or steamed broccoli
AND your choice of tossed green salad or scratch made soup.

#116 LITE FRIED FISH DINNER (2)
Alaskan Cod breaded to order & deep fried with lemon & tarter. Served with your choice of potato, pasta, or steamed broccoli AND
your choice of tossed green salad or scratch made soup.

16.99

$18.99

16.29

13.99

14.99

17.99

15.49

Seafoo�

Craed to tantalize your taste buds without overwhelming your appetite, our Lite 
portion Dinners are ideal for those seeking a lighter dining experience.

Welcome to Sterling's, your seafood paradise! Indulge in the fresh flavors of the ocean meticulously sourced by our 
culinary team. From succulent salmon and tender shrimp to mouthwatering clams and delectable scallops, our menu 

celebrates the sea's bounty. Savor expertly craed seafood platters, rich bouillabaisse, and our signature Boston Halibut. 
Whether a seafood aficionado or newcomer, our menu promises to delight your senses. Join us for an extraordinary 

culinary voyage into flavor, as a cherished local business serving the Tri City area for over 40 years. Family-owned and 
operated, we're passionate about quality and community. Experience the essence of the ocean right in your 

neighborhood—a truly unforgettable dining adventure.

#14 BOSTON HALIBUT
5 oz Halibut Filet served over a thin bed of spinach then topped with sauteed mushrooms and crowned with our famous
Boston Sauce. Served with tossed green salad or scratch made soup.

#19 BOSTON SCALLOPS & SHRIMP
Fresh Spinach Topped with (4) Tiger Shrimp & (4) Sea Scallops with sauteed mushrooms and crowned with our famous Boston
Sauce. Served with tossed green salad or scratch made soup.

#21 AHI TUNA BOWL
6oz Ahi *Tuna seared just past rare and sliced over mixed spring greens. Served with cucumbers, carrots, avocado, purple
cabbage, pickled red onion, and edamame beans. Drizzled with our house poke combo sauce and wasabi & pickled
ginger on the side.

#3 CITRUS SALMON DINNER
(2) 5 oz. Salmon fillets crowned with our house made citrus herb butter. Served with your choice of potato, pasta, or steamed
broccoli AND your choice of tossed green salad or scratch made soup.

#6 SEAFOOD TANGO
(3) Jumbo Tiger Shrimp, (3) Sea Scallops, & 5oz Cod Sautéed with SPICY Red Curry & Coconut milk served on rice. Served with
tossed green salad or scratch made soup.

#49 SEAFOOD BOUILLABAISSE
(3) Jumbo Tiger Shrimp, (3) Sea Scallops, 5oz Cod, & rice in a butter wine sauce. Served with tossed green salad or scratch
made soup.

#50 STEAMER CLAMS À LA CARTE
Sauteed in butter wine sauce. Served with garlic bread. 

#51 GRILLED JUMBO SHRIMP
Jumbo Tiger Shrimp served on rice with melted butter sauce, lemon & lime. Served with your choice of potato, pasta, or
steamed broccoli AND your choice of tossed green salad or scratch made soup.

#53 BEACH PARTY PLATTER
Two breaded Jumbo Shrimp, one piece of deep fried Cod, Clam Strips, & a Crab Cake with cocktail, tartar, lemon, & lime.
Served with your choice of potato, pasta, or steamed broccoli AND your choice of tossed green salad or scratch made soup.

#9 FRIED SHRIMP DINNER
Breaded & fried Jumbo Shrimp served with lemon, lime & cocktail. Served with your choice of potato, pasta, or steamed
broccoli AND your choice of tossed green salad or scratch made soup.

#10 THE COD FATHER
Three pieces of Cod hand breaded and deep fried to order with the famous Louisiana Fish Fry. Served with your choice of
potato, pasta, or steamed broccoli AND your choice of tossed green salad or scratch made soup.

35.49 | Pairs well with- Delile Chaleur Blanc

35.49 | Pairs well with- Delile Chaleur Blanc

$21.99 | Pairs well with- Delile Chaleur Blanc

28.99 | Pairs well with- Delile Chaleur Blanc

29.99 | Pairs well with- Belle Gloss Pinot Noir

29.99 | Pairs well with- Browne Family Bitner Estate Chardonnay

1lb $24.49 or 2lbs $35.49 | Pairs well with- Delile Chaleur Blanc

5 Shrimp $21.49 or 10 Shrimp $29.99| Pairs well with- Browne Family Bitner Estate Chardonnay

23.49 | Pairs well with- Delile Chaleur Blanc

5 Shrimp $21.49 or 10 Shrimp $29.99| Pairs well with- Browne Family Bitner Estate Chardonnay

19.99
| Pairs well with- Delile Chaleur Blanc

Premium Side upgrades
Loaded Potato +3.29

Grilled Jumbo asparagus +2.29
Caesar salad +2.29

Seasonal Inspired Salad+3.29 
Fettuccini Alfredo +4.29

Roasted Garlic capellini +3.29
Soup & Salad Bar +8.29

Garlic Fries +2.29
Onion Rings +3.29

Chili Cheese Fries +3.99
*Stuffed Potato +4.99

Creamed Mushrooms +1.99

Steak & Seafood Toppers
Mâitre d’ Butter +2

Bleu Cheese Butter +2 
Citrus Herb Butter S +2
Creamed Mushroom+4 

Seared Peppercorn Steak Topper+2

Dressings
French
Ranch
Italian

Bleu Cheese
Honey Mustard
Thousand Island

Caesar
Seasonal Vinaigrette*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



Han� Cu� Steak� & Ri� Soup & Sala� Bar

Stu�e� Potatoe�

Our steak selection is a cut above the rest, as we hand-cut each succulent piece in-house daily. Sourced from USDA 
Choice or higher grade beef, our steaks are always fresh, never frozen, and expertly cooked over an open flame broiler to 

seal in the natural juices and deliver an unforgettable dining experience. Get ready to savor the mouthwatering 
tenderness and bold flavors that only the finest steaks can offer. What sets us apart is our owner's lifetime of experience in 

the restaurant industry and a background in the art of meat cutting. We take pride in doing things old school, where 
quality and freshness are at the heart of everything we do. It's this commitment to time-honored techniques and a passion 

for delivering the best that has made us a beloved local favorite and family tradition for years.

#1 RIBEYE *STEAK
12 oz Certified Angus Beef ® boneless Ribeye steak is rich, tender, juicy and full-flavored, with generous marbling (fat)
throughout. Flame broiled and served with your choice of potato, pasta, or steamed broccoli AND your choice of tossed green
salad or scratch made soup.

#11 BUTCHER'S CUT *STEAK
8oz Lean Boneless Grass-fed Angus Beef steak cooked to order over an open flame. All well done orders will be butterflied.
Served with your choice of potato, pasta, or steamed broccoli AND your choice of tossed green salad or scratch made soup.

#11M- MUSHROOM *STEAK
8oz Lean Boneless Grass-fed Angus Beef steak flame broiled to order over an open flame. Served tagliata over mashed potato
smear then crowned with our house creamed mushrooms. Served with your choice of tossed green salad or scratch made soup.
*All well done orders will be butterflied.

#2C- BLEU CHEESE BUTTER *STEAK
8 oz. Butcher's Cut Steak flame broiled and crowned with our house made Bleu Cheese Butter compound. Served with your
choice of potato, pasta, or steamed broccoli AND your choice of tossed green salad or scratch made soup.

#2P- SEARED PEPPER CORN *STEAK
8 oz. Butcher's Cut seasoned heavily in our house seasoning and grilled over a flat top. Served with your choice of potato, pasta,
or steamed broccoli AND your choice of tossed green salad or scratch made soup.

#4 GROUND BEEF *STEAK
12oz. USDA Cattle Company Angus beef ground daily and cooked to order topped with beef gravy and grilled onions. Served
with your choice of potato, pasta, or steamed broccoli AND your choice of tossed green salad or scratch made soup.

#12 SPEARED *TENDERLOIN TIPS
5 oz. Large cut Tenderloin pieces served speared and cooked just the way you like it. Served with your choice of potato, pasta, or
steamed broccoli AND your choice of tossed green salad or scratch made soup.

#17 BEEF *TIPS RICE & GRAVY
5 oz. Tenderloin pieces seared and served over rice pilaf and then topped with gravy. Served with your choice of tossed green
salad or scratch made soup.

#209 COUNTRY FRIED STEAK
Cubed Angus steak battered and deep fried, trimmed with white peppered cream gravy. Served with your choice of potato,
pasta, or steamed broccoli AND your choice of tossed green salad or scratch made soup.

#33 BABY BACK PORK RIBS
Dry rub seasoned in house and glazed in BBQ sauce, our ribs are served with coleslaw and black beans.

37.49 | Pairs well with- Gatekeeper Red Mountain The OG Red Blend By Cooper

25.49 | Pairs well with- 10' Till Midnight Barbara

29.49 | Pairs well with- Spring Valley Nina Lee Syrah

27.49
| Pairs well with- Belle Gloss Pinot Noir

27.49 | Pairs well with- Pepperbridge Cabernet

20.49
| Pairs well with- Pepperbridge Trine Red Blend

20.49 | 10oz 25.49 | Pairs well with- Rotie Southern Blend GSM

20.49 | 10oz 25.49 | Pairs well with- Spring Valley Uriah Red Blend

20.49 | Pairs well with- Northstar Merlot

half rack 19.99 |
full rack 29.99 | half rack with BBQ Chicken 28.99 | Pairs well with- Northstar Merlot

À La Carte Sides
Soup Cup 4.49

Soup Bowl 5.99
Onion Rings 10.49

Fries 7.99
Garlic Fries 10.49

Cottage Cheese 4.29
Side Salad 6.99
Side Cesar 8.99

6 Tomato Slices 3.99
Asparagus 5.99
Broccoli 4.99

Baked Potato 5.99
10oz Ground Steak 14.99
6 oz Broiled Chicken 8.99

Compliment Your Meal with
one of our Side car options

Clam Strips +6.49
Citrus Butter Salmon +14.49
3 Fried Jumbo Shrimp +10.49

3 Grilled Jumbo Shrimp +10.49
3 Citrus Butter Scallops +12.49

2 Crab Cakes +9.99
2 Chicken Strip +5.49

6oz BBQ Chicken +5.99
6oz Hibachi Chicken +5.99

6oz Broiled Chicken Cordon +7.99
5oz Bucher's Cut Steak +15.49

Indulge in a feast of flavors with our Hot Soup & Salad Bar, boasting an impressive array of 6 scratch-made soups, 6 house-
made dressings, and a vast selection of over 70 fresh and diverse ingredients to customize your salad. Embrace the 

ultimate salad experience, hailed as the biggest and best in town—a local favorite that leaves no craving unsatisfied. 
Fresh, diverse, and second to none, our salad bar is a delightful celebration of taste and choice, inviting you to create the 

perfect salad masterpiece every time.

Delight in the artistry of our culinary team with our expertly prepared salads served with your choice of dressing.

Indulge in a hearty treat with our mouthwatering stuffed potatoes, available aer 4 pm. Elevate your dining experience by 
adding a salad bar for only 8.49, a fresh and vibrant complement to your meal. 

(Please note, the salad bar offer does not permit sharing or to-go boxes.)

Custo� Salad�

#212 ALL YOU CAN EAT SALAD BAR
Loads of fresh vegetables, premium meats, fruit selections, deli style salads, toppings, and more along with HOME MADE tasty
soups. No to-go boxes and no sharing.

#211 ONE TRIP SALAD BAR
A single trip through our hot soup and salad bar includes any one of our HOME MADE soups and one plate of any of our
premium meats, vegetables, fruit selections, deli style salads, toppings, and more. No to-go boxes and no sharing.

ADD OUR SOUP & SALAD BAR TO YOUR MEAL
Upgrade your side salad to a salad bar. Sorry No Sharing, no to-go boxes, and not offered with shared meals.

SOUP TO GO
10oz $4.49/ 16oz $5.99 | Additional soups or boxes charged individually.

#212T TO-GO SOUP & SALAD
Includes 1 Large Box, 1 Large Cup, & a roll.

#211T TO-GO SALAD
Includes 1 Large Box.

17.99

14.49

8.29

17.49

14.49

#214 AVOCADO SALAD
Avocado, Bleu Cheese crumbles, bacon, tomatoes, romaine lettuce. 

#31 CRAB LOUIE SALAD
Chilled Snow Crab Meat, tomato, asparagus, iceberg & diced hard boiled eggs. Lemon, lime, & red chili sauce on the side

#32 STEAK* SALAD
8 oz. Butcher's cut steak flame broiled to order, Bleu Cheese crumbles, tomatoes, cucumbers, red onions, romaine lettuce

#30 CHEF SALAD OR WRAP
Ham, chicken, bacon, olives, tomatoes & pickles, topped with a boiled egg, Jack & Cheddar cheese, iceberg lettuce.

#59 SHRIMP & SALMON SALAD
Steamed Shrimp, Smoked Salmon, mushrooms, Jack cheese, lemon, lime, chili sauce, romaine lettuce.

#36 FRIED CHICKEN SALAD OR WRAP
Seasoned breaded and fried chicken, Jack & Cheddar cheese, diced tomatoes, pickles & boiled egg, iceberg lettuce.

#28 BROILED CHICKEN & BLUEBERRY SALAD
Spinach topped with blueberries, chicken, & Bleu Cheese Crumbles. Served with Seasonal Vinaigrette, spring greens.

#58 TACO SALAD OR WRAP
Mexican beef, cheddar and jack cheeses, avocado, tomatoes, olives, iceberg lettuce, and green chili sauce in a tortilla bowl with
chips & salsa

#27 CHICKEN CAESAR SALAD
Fresh Chicken over romaine & croutons with our house made Caesar Dressing topped with feathered Parmesan cheese.

#215 TUNA SALAD
Chilled Tuna salad, diced tomatoes, diced pickles, hard boiled egg, iceberg lettuce, mayo.

18.99 | Add Chicken +3.75

29.99

25.49

17.99

24.49

18.99

18.49

18.49 | add avocado +2.25

17.99

17.99

#95 MEXI STUFF POTATO
Black beans and Mexican seasoned beef blended with
cheddar & Jack cheese, salsa and olives with a mild green
chili sauce. Topped with crushed chips.

#96 BURGER STUFF POTATO
Ground Sirloin *Burger cooked to your liking with American
cheese, topped with beef gravy.

#97 BIG STUFF POTATO
Sautéed bacon, onions, green and red peppers, sliced
tomatoes, and mushrooms with cheddar cheese.

#98 THE RIGHT STUFF POTATO
Sautéed bacon, onions, green and red peppers, and fresh
tomatoes blended together with white American cheese.

#99 VEGGIE STUFF POTATO
Steamed broccoli and sliced mushrooms mixed together
with cheddar cheese. Topped with chopped green onion.

#100 THE STUFF POTATO
Cheddar cheese with fresh chopped mushrooms.

13.99

16.49

15.49

15.49

14.49

14.49

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



#70 DA' BURGER Ground Sirloin burger* prepared medium & stacked with American Cheese,
Lettuce, Tomato, Pickle, Onion, & 1000 Island, served with fries. 

#71 .... Ground Sirloin Burger* prepared medium & stacked with with Ham caramelized in our house
BBQ blend, Fried Onions, White American Cheese, & Pickles, served with fries. 

#72 JACKIE LEE BURGER Ground Sirloin Burger* prepared medium and glazed with
our favorite Gochujang sauce then stacked with Pickled red onions, White American Cheese, Purple
Cabbage, & finished with our house Wasabi Aioli. 

#73 BLEULISTIC BURGER Ground Sirloin Burger* prepared medium then stacked
melted Bleu Cheese, Jack Cheese, Jalapenos, Bacon, Tomato, & finished with garlic Aioli, served with
fries. 

#75 BIG ISLAND AHI BURGER 5oz Grilled Ahi Tuna* seared medium rare and glazed
with our house Gochujang sauce and topped with pickled red onion, arugula, wasabi aioli, and
pickled ginger on the side. Served with Fries. 

#76 YES CHEF! Your call the shots here with a build your own burger. Ground Sirloin Burger*
prepared medium, with your choice of cheese. Choose any of our "Customize It" toppers, each
ingredient charged as listed. Served with fries. 

17.39

17.99

17.99

17.99

19.99

Starting at 16.79

Fres� Groun� Sirloi� Burger�

#62 PHILLY CHEESE STEAK Sliced beef, onions and peppers sautéed and blended with white American cheese and mayo on
a toasted hoagie roll. 

#57 FRENCH DIP  
No Cheese 16.99 | With White American Cheese 17.99
#63 GOTCHA Fresh chicken and mushrooms combined together with melted cheddar cheese served on a toasted hoagie roll topped
with two strips bacon. 

#80 MALIBU CHICKEN SANDWICH Two fresh chicken tenderloins breaded and fried to order with seared thin sliced ham
and melted white American cheese atop a brioche bun with lettuce, tomato, and pickles. 

#68 TRIPLE DECKER CLUB Ham, bacon, and chicken with lettuce, tomato, and mayo all stacked together between three slices
of toasted white bread. 

#69 *TENDERLOIN STEAK TIP SANDWICH 5 oz. of large cut Tenderloin Tips broiled to order served on a grilled hoagie
roll topped with sautéed onions, mushrooms, and peppers. 

#61 BBQ BEEF SANDWICH  

#55 CRAB MELT 6 oz. Alaskan Snow Crab & Jack cheese grilled on sourdough with lemon, lime, & cocktail sauce on the side. 

#66 THE JAWS Two breaded to order and deep fried pieces of Alaskan cod with lettuce, tomato, pickle, lemon, & tarter sauce. 

#67 PORKY'S Seared ham & mushrooms combined together with melted Jack cheese on a toasted hoagie roll topped with two strips
bacon. 

#78 GRILLED REUBEN SANDWICH Fresh roasted corned beef brisket sliced thin and piled high on grilled rye bread, with
Swiss cheese, sauerkraut, and mayo. 

#77 ITALIAN SAUSAGE SANDWICH Italian sausage on a toasted hoagie roll smothered in grilled onions and peppers with
our house pasta sauce on the side. 

#64 HOT BEEF SANDWICH Thin sliced beef piled high on white bread and topped with beef gravy. 

#79 *PATTY MELT WITH ONION ON RYE 6 oz. Ground Sirloin Burger cooked to order with American Cheese. 

#81M TUNA MELT Grilled rye bread, American cheese, house made tuna salad, mayo. 

#81 TOASTED TUNA SALAD SANDWICH Toasted sour dough bread, chilled tuna salad, lettuce, tomato, mayo 

#90 BACON, LETTUCE, & TOMATO  

#90A B.L.T.A. - B.L.T. WITH AVOCADO  

#56 SALMON B.L.T.  
#89 GRILLED CHEESE  

#93 COLD HAM & CHEESE  

#82 GRILLED HAM & CHEESE  

17.49

17.49

16.99

17.99

21.99

16.99

26.49

17.49

17.49

17.49

18.49

16.49

16.59

16.99

16.99

15.49

16.99

19.49

12.99

15.49

15.49

Specialt� Sandwiche�

Customize It
Bacon $2.75
Ham $2.75
Cheese $1

Avocado $3.29
Arugula or Spinach $.60

Pickles $.60
Tomato $.60

Aioli $1.29
Mushrooms $1 
Fried Egg$2.19

Make it a Chili Burger $1.99
Double Patty $6.99

Sub Garlic Fries $2.29
Sub Onion Rings $3.29

Complimentary
additions & 
substitutions
Beyond Veggie Burger

Lettuce Bun
1000 Island

Ranch
Lettuce

Grille� Chicke� Burger�
#76 CBR Grilled chicken breast, bacon, swiss cheese, lettuce, tomato, house made ranch dressing
on a grilled brioche bun. Served with fries. 

#84 HAWAIIAN Grilled chicken breast, teriyaki sauce, sliced ham, Swiss cheese, pineapple,
lettuce, tomato, mayo, on a grilled brioche bun. Served with fries. 

#85 CALI GIRL Grilled chicken, avocado, bacon, American cheese, lettuce tomato, red onion,
garlic aioli, on a grilled brioche bun. Served with fries. 

17.39

17.39

17.39

Get ready to savor burger perfection with our tantalizing selection of handcraed delights. We take pride in grinding our 
own fresh Certified Angus Beef daily, ensuring each patty is a juicy masterpiece. From USDA Choice to Prime beef, our 

burgers are second to none, offering an unforgettable taste experience for burger aficionados.

Our Grilled Chicken Breast Sandwiches are perfectly grilled and bursting with flavor. 
 Sandwiches are served with fries unless ordered otherwise.

Chicke�

Past�

#15 BROILED CORDON BLEU
6 oz. Boneless, skinless Broiled Chicken covered with thinly sliced ham and topped with our special house made Cordon Bleu
sauce. Served over rice. Served with your choice of potato, pasta, or steamed broccoli AND your choice of tossed green salad or
scratch made soup.

#25 CHICKEN TANGO
Broiled chicken SPICY Red Curry, Coconut Milk, Pineapple, Bell Peppers, served over rice, topped with Cilantro. Served with your
choice of tossed green salad or scratch made soup.

#7 MEXICAN CHICKEN
6 oz. Boneless, skinless Broiled Chicken seasoned and topped with cheese, olives, chips & salsa served over rice. Served with your
choice of potato, pasta, or steamed broccoli AND your choice of tossed green salad or scratch made soup.

#24 HIBACHI CHICKEN
6 oz. Boneless, skinless Broiled Chicken, served over rice, glazed with Hibachi sauce and topped with grilled pineapple. Served with
your choice of potato, pasta, or steamed broccoli AND your choice of tossed green salad or scratch made soup.

#13 BBQ CHICKEN
6 oz. Boneless, skinless Broiled Chicken served over a bed of rice, glazed in our house BBQ sauce. Served with your choice of
potato, pasta, or steamed broccoli AND your choice of tossed green salad or scratch made soup.

#45 CHICKEN STRIPS
(4) Tenderloin chicken strips hand breaded and deep fried to order. Served with your choice of potato, pasta, or steamed broccoli
AND your choice of tossed green salad or scratch made soup.

18.49 | Pairs well with- Northstar Merlot

18.49 | Pairs well with- Belle Gloss Pinot Noir

17.99 | Pairs well with- Chateau Ste. Michelle Riesling

17.99 | Pairs well with- Eroica Riesling

17.49 | Pairs well with- Delile Chaleur Blanc

18.49 | Pairs well with- Browne Family Bitner Estate Chardonnay

Pasta Toppers
With Meatballs +4

With Asparagus +4

With Snow Crab +9

With Bay Shrimp +4

(4) Jumbo Shrimp +10

With Italian Sausage +4

With Broiled Chicken +4

With Smoked Salmon +6

With 6oz Salmon Filet +11

With Broccoli, Mushrooms, 

& Tomatoes +4

Embark on a pasta paradise as we present our delightful pasta section. Our Alfredo sauce is a labor of love, made entirely from 
scratch using 1st generation recipes handed down through generations, ensuring an authentic and unforgettable dining 
experience. Savor the rich and creamy flavors that pay homage to tradition, making each bite a true taste of the past.

#41 FETTUCCINI ALFREDO
Fettuccini pasta tossed in our Scratch Made Alfredo Sauce and fresh
shaved parmesan cheese. Served with thick cut garlic sour dough & your
choice of tossed green salad or scratch made soup.
Pairs well with- Browne Family Bitner Estate Chardonnay

#42 ROASTED GARLIC CAPELLINI
Pasta tossed in Fresh garlic and butter with diced tomatoes. Topped with
fresh shaved parmesan cheese. Served with thick cut garlic sour dough &
your choice of tossed green salad or scratch made soup.
Pairs well with- Belle Gloss Pinot Noir

#40 SPAGHETTI WITH RED SAUCE
Spaghetti Pasta Topped with house red sauce and fresh shaved
parmesan cheese. Served with thick cut garlic sour dough & your choice
of tossed green salad or scratch made soup.
Pairs well with- Northstar Merlot

#43 RED & WHITE RAVIOLI
Jumbo cheese raviolis filled with a creamy 4 cheese blend of ricotta,
romano, parmesan, and asiago cheeses. Topped with our scratch made
Creamy Tomato Alfredo. Sauce
Pairs well with- Delile Chaleur Sauv Blanc

17.49

16.99

15.49

16.99

#205 STREET CORN
Fresh seared corn drizzled in house dressing, with cheese, cilantro, red onion, red pepper, green onion, & cayenne pepper.
Served with tortilla chips. 

#207 STIR FRY
Your choice of Broiled Chicken, or Jumbo Shrimp, or *Tenderloin Steak Tips sauteed in hibachi sauce with red peppers, peas,
green onion, & pineapple served in half a pineapple over rice.

14.49 | Add avocado +2.25

Chicken 19.49 | Steak 23.49 | Shrimp 24.49

Chef� Specia� Creation�
Discover delightful surprises in our "Chef's Special Creations" section - a haven for unique dishes that didn't quite fit elsewhere on the 
menu. Embrace the excitement of the unknown and savor these dishes handcraed with love and creativity by our culinary artisans.

Indulge in the succulent flavors of our chicken section. From tender grilled options to flavorful sautéed dishes, our 
menu offers a variety of delicious chicken delights to satisfy every palate.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

Our Specialty Sandwiches are all paired with French fries unless ordered otherwise
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