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Menu prices are listed with cash/ debit pricing- any purchase made by a credit card reflects a service charge. See front for current rate.
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All options can be prepared as Omeletes, Scrambles, or Wraps.
Served with hash browns, or grits, or spring salad, or fruit, AND
toast, or biscuit, or English muffin. Wraps not served with toast.

While we can remove things from our specialty omelts
we can not make any substitutions. Custom omelets
are available as a build your own

#157 BUILD YOUR OWN OMELETE
*Starting at 15.99
Three egg omelet with your choice of cheese: American,
Cheddar, White American Swiss Blend, Pepper Jack, Feta, or
Bleu Cheese. *Additional Ingredients charged individually as
follows:

Bacon +2.75 | Sausage + 2.75 | Ham + 2.75 | Chorizo +2.25
Mexican Spiced Beef +2.25 | Roast Beef +2.75 | Chicken +3.75
Italian Sausage +2.75 | 50z steak +11 | 30z Snow Crab +11
Bay Shrimp +7.75 | Smoked Salmon +8.75 | Avocado +2.25
Asparagus +2.25 | Salsa +1.19
Tomato, Olives, Onions, Peppers, Mushrooms, Rice, Beans, Pineapple,
Broccoli, Spinach, Additional Cheeses +1
Make it a four egg omelet +3.25

#136 SEATTLE 14

Bacon, diced tomatoes, and Jack cheese.

#137 MIAMI 7

Baked chicken, Mexi rice, sour cream, crushed corn chips,
green chili sauce, and Jack cheese.

#138 KANSAS CITY e €@

Steamed broccoli, mushrooms, and cheddar cheese.

#139 ST. LOUIS v @

Diced tomatoes, asparagus, Jack cheese.

#140 DALLAS 1

Diced ham and American cheese.

#141 ARIZONA 15

Bacon, tomatoes, avocado, and Jack cheese.

#142 SAN DIEGO 19

Mexican beef, black beans, cheddar cheese, and salsa.

#143 SAN FRANCISCO »9

Snow Crab, asparagus, Jack cheese, diced tomatoes, &
cocktail sauce inside, lemon & lime.

#144 PHILLY 189

Seared beef and white American cheese, mayo, grilled
onions, green and red peppers.

#145 HOUSTON 159

Spinach, diced tomato, & feta.

#146 NEW ORLEANS 15

Bacon, chicken, Jack and cheddar cheese.

#147 DETROIT 199

Diced ham, bacon, sausage, and cheddar cheese.

#148 NEW YORK 1

Tomatoes, sausage, Jack & cheddar cheese.

#1050 L.A 2.9

Shrimp, salmon, mushrooms, Jack cheese, cocktail sauce
inside. Lemon and lime on the side.

#152 TAMPA 1599

Italian sausage, onions, green and red peppers, rich tomato
sauce, and Jack cheese.

#154 CHICAGO 9

Ham, pineapple, olives, & Jack Cheese.

#155 GREEN BAY 5% @

Cheddar, American, & Jack cheese.

#156 DENVER 19

Ham, onions, peppers, cheddar cheese.




Breakfast Sandwwhea

#175 WORLD FAMOUS

Bacon, slightly runny *fried egg, avocado, American cheese, on a
butter grilled English muffin. 1249

#174 BREAKFAST SANDWICH

Your Preference of Haom, or Sausage, or Bacon, with one *egg
cooked hard, topped with melted American cheese on your choice
of toast, or biscuit, or English muffin. 999

#179 SUNRISE SMASH

A grilled brioche bun cradles a juicy smash *burger, adorned with
creamy avocado, crispy bacon, peppery arugula, & crowned with a
perfectly cooked *sunny-side-up egg. Drizzled with our signature
Sterling sauce. Served with your choice of fresh shredded hash
browns, fresh seasonal fruit, grits, or spring salad. It's a brunch
masterpiece you won't want to miss. S8

lite Portion Breakfasts

#108 LITE DICED HAM & SCRAMBLED EGGS

Scrambled egg with diced ham. Served with your choice of Fruit, or
Grits, or Hash browns and a slice of toast. 1099

#109 LITE BREAKFAST COMBINATION

*One egg cooked any style with your choice of Ham, or Bacon, or
Sausage. Also includes your choice of Fruit, or Hash browns, or Grits
and a slice of toast. 1149

#1711 LITE FRENCH TOAST

Two slices of our incredible French Toast. 899

#112 LITE FRENCH TOAST COMBO

One slice of French Toast with one *egg cooked any style and your
choice of Ham, or Bacon, or Sausage. 149

LOAD YOUR HASH BROWNS:
CHEDDAR CHEESE, BACON, GREEN ONION,
& SOUR CREAM +5

Side Orders

BREAKFAST
Salsa 1.19 | Gravy 1.19 |1 Toast 2.29 | 2 Toast 3.99
1*EQgQ 2.19 | 2 *Eggs 3.99 | *Burger Patty 8.99
2 Bacon 2.99 | 5 Bacon 5.99 | Fruit Plate 6.29
Sausage Link or Patty 2.29 ea | Hash browns 4.29
Giant Cinnamon Roll 5.99 | Bagel & Cream Cheese 4.99
3.5 oz Sterling Sauce or Parmano Sauce 2.75
Oatmeal or Grits cup 4.29 | Bowl 5.99

LUNCH & DINNER
Soup Cup 4.49 | Soup Bowl 5.49 | 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 100z Ground Steak 14.99 | 6 oz Broiled Chicken 8.99

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

Substitute your toast for cottage cheese or tomato slices!

If you have a gluten intolerance please inform your server While
we can take extended measures to use no gluten ingredients, we

can not guarantee there will be zero chance of cross
contamination.
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All Classic Breakfast's include choice of Fruit, or Grits, or Sp%g Salad, or Hash browns, and your choice of Toast, or Biscuit, or Bagel, or English Muffin.

#124 BACON (4) & *EGGS 19

#125 SAUSAGE LINK (2) OR PATTIE (2) &
1"lEC;C;S 1599

#128 COUNTRY FRIED STEAK & *EGGS 9
#11-B 8 OZ. BUTCHER'S STEAK & *EGGS »4
#130 ITALIAN SAUSAGE AND *EGGS v

#123 5 OZ. HAM AND *EGGS 19 #131 SCRATCH MADE CORNED
#129 DICED HAM & SCRAMBLED EGGS BEEF HASH & *EGGS s

14.99
. . #1-B 12 OZ. *RIB EYE STEAK &*EGGS 749
#126 12 OZ. *GROUND BEEF & *EGGS 9 #12-B S OZ. SPEARED STEAK *TIPS &

#127 *2 EGG BREAKFAST 19 *EGGS 1040

Famous Egg Slterlings

Not to be confused with Eggs Benedict, our Sterling Sauce is a cream based sauce seasoned with fresh spices, and cheeses. Make it a full
order with 2 eggs for an additional charge. Served with your choice of hash browns, or tossed spring salad, or fresh fruit, or grits.
Also available with Parmano sauce.

#500 EGG STERLING *one Poached egg nestled on half of a grilled English muffin with thin sliced ham and covered
with our Faomous Sterling Sauce. 1399 | FuLL PORTION WITH TWO EGGS 1899

#501 CALIFORNIA EGG STERLING *one poached egg drenched with our Famous Sterling Sauce atop half of a

grilled English muffin, with bacon and fresh avocado. 1499 | FULL PORTION WITH TWO EGGS 19.99

#502 EMERALD C|TY EGG STERU NG *One poached egg with half a grilled English muffin, house crab cake,

fresh avocado, and arugula. Served with our Famous Sterling Sauce on the side. 1649 | FULL PORTION WITH TWO EGGS 2599

#9503 AT.A. STERLING *one poached egg over Avocado, Torr°>, and Asparagus atop half of a grilled English muffin
smothered with our Famous Sterling sauce. 1449 | FuLL PORTION WITH TWO EGGS 20.99

#504 ALASKA EGG STERLING smoked saimon topped with one *poached egg nestled on half of a grilled English

muffin and smothered with our Famous Sterling sauce. 1499 | FuLL PORTION WITH TWO EGGS 2249

House Favorites

#133 GON DO LA Biscuit and gravy topped with two scrambled eggs and chopped bacon.
Served with Fruit, or Grits, or Hash browns. 1499

Try it Shipwrecked!!! Served without the boat over cheesy hash browns 15.79 * *Not served with additional side

#197 KETO PLATE wo *eggs any style served with half an avocado, 4 slices bacon, and asparagus. Served with
Sterling's Famous Cream Sauce on the side. Add keto toast +4 1689

#196 AVOCADO TOAST Thick cut sour dough slice topped with fresh smashed avocado with house seasoning blend
topped with cilantro and served with spring greens & vinaigrette. 1299 | WitH ONE EGG $14.99 0 o Vegan Mod Available

#198 YOGU RT & FRU |T PLATE Honey Greek Yogurt topped with granola & drizzled with honey.

Served with fresh seasonal fruit & berries. 1599 €@

# 199 ClN NAMON FRU |T & OATS Steel cut oats topped with Strawberries & Blueberries then crowed with butter,

cream, brown sugar, cinnamon, honey drizzle, & sea salt. 1599 Vegan Mod Available

#158 STERLING'S STYLE HUEVOS RANCHEROS + *2 eggs cooked to order on a base of crushed corn

tortilla chips topped with salsa, cheese, green onion, cilantro, rice and black beans all in a large soft flour tortilla bowl. o
1699 | WITH CHORIZO 18.99

#159 BREAKFAST BURRITO smoked ham and scrambled eggs with cheddar & jack cheese wrapped into a flour
tortilla. Served with Mexi Rice and Black Beans. Topped with salsa. 1649 | CHORIZO INSTEAD OF HAM 1749

#1 21 CRAB & SH Rl M P HASH Snow Crab, Shrimp, and Hash Browns topped with *two eggs any style and a side of
chili sauce. Served with choice of toast, or bagel,or English muffin. 2849

BISCUITS & GRAVY #172 (1) Biscuit & Gravy 6.99 | Add diced sausage or chorizo +2 #173 (2) Biscuits & Gravy 8.99 | Add
diced sausage or chorizo +4 o
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Sterling's Restaurant: A Legacy of Dedication and Tradition

Sterling's Restaurant, founded by Jim Sterling in1382, hegan its journey in Richland,
Washington, after Jim's extensive experience with various chain concepts from New
York to Florida and hack to Washington. Unlike his previous multi-location ventures,
Jim focused on a single estahlishment to dedicate more time to his family. Remarkably,
his daughter Saher visited the restaurant at just18 hours old, cradled in Jim's arms as
he served coffee and introduced her to customers. Saber grew up immersed in the
restaurant environment, starting as a host and later waiting tahles by age 12.

After Saber's graduation in 2008, Jim expanded Sterling's with a second location in
Kennewick, where both father and daughter worked together. In 2011, they opened
third location on Queensgate Drive in Richland, a project Jim personally designed.
Saber took on the role of General Manager, working closely with Jim once again. In
2016, Jim undertook a bold move by reconstructing the original George Washington Way
location to optimize the river view, using the old structure's wall for the barking lot
barrier as a nostalgic touch.

In 2023, Jim retired, passing the reins to his daughter Saber. She and her hushand,
Clint, now run the restaurants with their management team. Their children, Dash (6)
and Demi (4), are also growing up in the family business and are eager to Spend more
time there as they get older. Sterling's Restaurant proudly reflects on its 40-year
history in the Tri-Cities and eagerly anticipates the years to come as a family-owned
and operated business.

The Rubicon: A Family Symbol of Vision and Commitment-

The Rubicon logo originated as a nameless sketch Jim Sterling would
draw as achild. He described it as an ahstract bird, crouching and
ready to take off, with its beak pointing upward. Over time, Jim's

. explanation evolved to include the idea that the bird was always
looking forward while also looking hack, learning from its past. As an
adult, Jim continued to draw this bird and eventually named it "the
Rubicon." Initially unaware of the name's significance, he later
discovered the Rubicon River's historical context. The phrase "to cross
the Rubicon” means to take an irrevocable step that commits one to a
specific course. This metaphor perfectly suited Jim's hird, symbolizing
a readiness to leap forward while reflecting on past lessons, yet never
retracing steps once a decision was made. The Rubicon now serves as
a cherished family symbol for the Sterling's, representing vision,
commitment, and the balance of forward-thinking and reflection. This
emblem can be found throughout their lives and businesses,
embodying the enduring values that guide their journey.

Sterling's On
Clearwater

3200 W. Clearwater Ave.
Kennewick, WA 99336
Est. 2008

Sterling’s On
Queensgate

2500 Queensgate Dr
Richland, WA 99352
Est. 2011

Sterling’s On
The River

890 George Washington Way
Richland, WA 99352
Est.1982

Visit us online at www.SterlingsFamous.com
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#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! 799

#385 CREME BRULEE

Scratch made luscious vanilla custard with a flawlessly torched sugar crust. 849

#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. 1199 | ADD SCOOP VANILLA ICE CREAM + 179

#181G GOURMET CHEESECAKE

Available as classic or ask about our rotating flavors. 849

#388 TIRAMISU

A delightful fusion of espresso-infused layers embraced by luscious mascarpone frosting. Topped with a cocoa dusting, it's the
perfect ltalian-inspired indulgence. 799

#499 FUNNEL CAKE FRIES

Enjoy one of the Tri Cities' "Best Week Of Summer" fair food favorites. Served with strawberry sauce and powdered sugar. 749

#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! 799

#182S SORBET

#387 Ask you server for our seasonal rotating selection of sorbet! 799 |2 scoops

Juices

COFFEE FRESH GROUND 100%
ARABICA BEAN -

FRENCH ROAST COFFEE HAND

ﬁFCQDAI;{Ifl'-I-I—II:VI?/Ié:SR'Ig)J;\c;/1 THE PACIFIC ﬁBTléE/ ORANGE / PINEAPPLE
369 | 469

COKE, DIET COKE, SPRITE, ROOT
BEER, FRUIT PUNCH, POWERADE,FRESH SQUEEZED ORANGE/
MR. PIBB, MELLOW YELLOWree ~GRAPEFRUIT JUICE -5

Refill 357 MILK 5060

CHOCOLATE COKE 1 CHOCOLATE MILK .55

o poppami Songe e oo Ton el HOT CHOCOLATE v

Spice, Earl Grey 97 HOT APPLE CIDER
HOT WATER SERVICE 1o

LEMONADE 1 free Refill 599

STRAWBERRY OR RASPBERRY
LEMONADE 1 Free Refill 449

I C E D TEA FREE REFILLS 589

STRAWBERRY, RASPBERRY, OR
PEACH ICED TEA g s

Waffles

#1 63C BELG IAN WAFFLE CO MBINATI O N our popular Belgian Waffle and *Two eggs cooked any style with

Ham, or Bacon (4), or Sausage (2). Banana Strawberry or Banana Raspberry Waffle +3 | Substitute fresh strawberries +2 1629
#1 61 BANANA STRAWBERRY WAFFLE Or Banana Raspberry Belgian Waffle. 1529 | Sus FRESH STRAWBERRIES +2

#45W CHICKEN & WAFFLES Belgian waffle with three chicken tenderloins breaded and deep fried to order, served
with country gravy on the side. 1829

#1 63 B ELG |AN WAFFLE Classic and always a favorite. 1249
#177 BACON WAFFLE Belgian waffle with fresh chopped bacon inside. 1549

Pancakes

#164 JUMBO FLAP JACK COMBO (2) Jumbo Buttermilk Flap Jacks with Ham, Bacon, or Sausage, & *2 eggs any

style. Blueberry or Chocolate Flap Jacks +4 1649
#160C CARROT CAK EFLAP JAC KS (2) Served with our rich cream cheese frosting. 1549

#171 POTATO FLAP JACK Onion, parsley, and shredded potatoes with flap jack batter, grilled golden & topped with 3
bacon strips & Apple Sauce. 1549

#160 JUMBO BUTTERMILK FLAP JACKS 52
#170 BLUEBERRY FLAP JACKS (2) 5

French Toast

#169C FRENCH TOAST COMBO 1wo slices of French toast, with your preference of Ham, or Bacon (2), or Sausage

(1), and one *egg any style. Cinnamon French Toast +.70 Strawberry French Toast +3 | Substitute fresh strawberries +2 1479

#162 STRAWB ERRY FREN C H TOAST Three slices of French toast with strawberries in sauce & whipped topping.

1549 | SUBSTITUTE FRESH STRAWBERRIES +2

#1 68C C | N NAM O N FREN C H TOAST Three slices of French toast topped with cinnamon sugar. 1279
# 1 68 FREN C H TOAST Three slices of French toast served with Butter and syrup. 1229

#134 N O RMANDY A whole wheat French toast sandwich made with cheddar cheese, bacon and a fried hard egg. Served
with Fruit, or Grits, or Spring Salad, or Hash browns. 1599

# 135 MONTE CARLO Grilled French toast sandwich stuffed with smoked ham and melted American cheese. Served with
Fruit, or Grits, or Spring Salad, or Hash browns. 1599

Crepes
#166C ROLLED CREPE COMBINATION

Three rolled crépes filled with sweetened cream cheese then topped with any of our toppings: Raspberries in sauce,
Strawberries in sauce, Blueberry, or Banana chocolate. Both filling and toppings are chilled. Served with two *eggs and Ham, or
Bacon (4), or Sausage (2). 1649 | SUBSTITUTE FRESH STRAWBERRIES +2

#166 ROLLED CREPE

Three rolled crépes filled with sweetened cream cheese then topped with any of our toppings: Raspberries in sauce,
Strawberries in sauce, Blueberry, or Banana. Both filling and toppings are chilled.
1149 \ SUBSTITUTE FRESH STRAWBERRIES +2 | MAKE IT A COMBO WITH TWO EGGS AND YOUR CHOICE OF MEAT S16.49

#167 CRAB STUFFED CREPES

Three savory crépes filled with Snow Crab, Jack cheese, avocado, and green onions, drizzled with Sterling's house made cream
sauce. 2649

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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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. 1B $24.49 | 28s $35.49

#256 SPINACH ARTICHOKE DIP

Our scratch made dip is made with fresh spinach and then broiled for a golden top, served with corn chips. 1449

#269 ALFREDO FLATBREAD

Scratch made alfredo sauce, ground bacon, sliced tomatoes, spinach, minced garlic, shredded parmesan, red sauce on the side. 1499

#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. 1449 | ADD AVOCADO +

#266 CRAB CAKES

3 Specialty crab cakes served over a thin bed of spinach with lemon & house sauce on the side 1699

#192 JUMBO PRAWN COCKTAIL

7 Jumbo Prawns steamed & served with lemon, lime, & cocktail. 1699

#46 CHICKEN WINGS 10PCS

Bone in or bone out. Choose one flavor; BBQ, Buffalo, Honey Chipotle, Gochujang, Garlic Parmesan, or Teriyaki. 1599

#257 KOREAN CAULIFLOWER WINGS

Cauliflower Florettes fried & caramelized in our house Gochujang Sauce topped with cilantro & green onion. 1449

#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. 1499

#193 SHRIMP & CLAM STRIPS

Breaded & deep fried. Served with lemon, lime, & cocktail sauce. 1789

#37 NACHOS

Beef, cheese, tomato, onion, jalapeno, cilantro, avocado, with salsa and sour cream on side. 1699

#250G GARLIC FRIES

Our House fries tossed in seasoning, then served drizzled with our house made garlic aioli, and topped with shredded parmesan. 1049

#249 ONION RINGS

Battered and deep fried, served with our house made aioli. 1049

’@te Portion Dinners
Crafted to tantalize your taste buds without overwhelming your appetite, our Lite
portion Dinners are ideal for those seeking a lighter dining experience.

#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. 1699

#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. $1899

#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. 1629

#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. 1399

#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. 1499

#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 scraich made soup. 17.99

#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. 1549

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

Seafood

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 crafted 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. 549 | PARS WELL WITH- DELILE CHALEUR BLANC

#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. 549 | PARS WELL WITH- DELILE CHALEUR BLANC

#21 AHI TUNA BOWL

60z 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. $2199 | PaRS WELL WITH- DELILE CHALEUR BLANC

#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. 2899 | PARS WELL WITH- DELILE CHALEUR BLANC

#6 SEAFOOD TANGO @

(3) Jumbo Tiger Shrimp, (3) Sea Scallops, & 50z Cod Sautéed with SPICY Red Curry & Coconut milk served on rice. Served with
tossed green salad or scratch made soup. 2999 | PARS WELL WITH- BELLE GLOSS PINOT NOR

#49 SEAFOOD BOUILLABAISSE

(3) Jumbo Tiger Shrimp, (3) Sea Scallops, 50z Cod, & rice in a butter wine sauce. Served with tossed green salad or scratch made
SOUP. 2999 | PAIRS WELL WITH- BROWNE FAMILY BITNER ESTATE CHARDONNAY

#50 STEAMER CLAMS A LA CARTE

Sauteed in butter wine sauce. Served with garlic bread. 118 $24.49 Or 285 $35.49 | PAIRS WELL WITH- DELILE CHALEUR BLANC

#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.
5 SHRIMP $2149 OR 10 SHRIMP $29.99] PAIRS WELL WITH- BROWNE FAMILY BITNER ESTATE CHARDONNAY

#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. 2549

| PAIRS WELL WITH- DELILE CHALEUR BLANC

#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.
5 SHRIMP $2149 OR 10 SHRIMP $29.99] PAIRS WELL WITH- BROWNE FAMILY BITNER ESTATE CHARDONNAY

#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. 1999 | PARS WELL WITH- DELILE CHALEUR BLANC

STEAK & SEAFOOD TOPPERS

MAITRE D’ BUTTER +2
BLEU CHEESE BUTTER +2
CITRUS HERB BUTTER S +2
CREAMED MUSHROOM+4
SEARED PEPPERCORN STEAK TOPPER+?2

DRESSINGS

PREMIUM SIDE UPGRADES

LOADED POTATO +5.29
GRILLED JUMBO ASPARAGUS +229
CAESAR SALAD +2.29
SEASONAL INSPIRED SALAD+>.29
FETTUCCINI ALFREDO +£429
ROASTED GARLIC CAPELLINI +5.29

FRENCH
SOUP & SALAD BAR +829 PANCH
GARLIC FRIES +2.29 ITALIAN

BLEU CHEESE
HONEY MUSTARD
THOUSAND ISLAND

CAESAR
SEASONAL VINAIGRETTE

ONION RINGS +529
CHILI CHEESE FRIES +5.99
*STUFFED POTATO +4.99

CREAMED MUSHROOMS +1.99
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Hand Cut Steaks & Ribs

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. 3749 | PARS WELL WITH- GATEKEEPER RED MOUNTAIN THE OG RED BLEND BY COOPER

#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.
2549 \ PAIRS WELL WITH- 10" TILL MIDNIGHT BARBARA

#11MM- MUSHROOM *STEAK

80z 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. 2949 | PARS WELL WITH- SPRING VALLEY NINA LEE SYRAH

#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. 2749
| PAIRS WELL WITH- BELLE GLOSS PINOT NOIR

#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, pastq,
or steamed broccoli AND your choice of tossed green salad or scratch made soup. 2749 | PARS WELL WITH- PEPPERBRIDGE CABERNET

#4 GROUND BEEF *STEAK

120z. 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. 2049
| PAIRS WELL WITH- PEPPERBRIDGE TRINE RED BLEND

#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. 2049|100z 2549 | PARS WELL WITH- ROTIE SOUTHERN BLEND GSM

#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. 2049 | 100z 2549 | PARS WELL WITH- SPRING VALLEY URIAH RED BLEND

#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. 2049 | PARS WELL WITH- NORTHSTAR MERLOT

#33 BABY BACK PORK RIBS

Dry rub seasoned in house and glazed in BBQ sauce, our ribs are served with coleslaw and black beans. HalF rack 1999 |
FULL RACK 29.99 | HALF RACK WITH BBQ CHICKEN 28.99 \ PAIRS WELL WITH- NORTHSTAR MERLOT

A LA CARTE SIDES
SOUP CUP 449
SOUP BOWL 299

ONION RINGS 1049
FRIES /.99
GARLIC FRIES 10.49
COTTAGE CHEESE 429
SIDE SALAD 6.99
SIDE CESAR 899
6 TOMATO SLICES 5.99
ASPARAGUS 5.99
BROCCOLI 499
BAKED POTATO 5.99
1007 GROUND STEAK 1499
6 OZ BROILED CHICKEN 8.99

smu mcreuse our risk

COMPLIMENT YOUR MEAL WITH

ONE OF OUR SIDE CAR OPTIONS
CLAM STRIPS +6.49
CITRUS BUTTER SALMON +14.49
5 FRIED JUMBO SHRIMP +10.49
5 GRILLED JUMBO SHRIMP +10 49
5 CITRUS BUTTER SCALLOPS +1249
2 CRAB CAKES +9.99

507 CHICKEN STRIP +2.49

507 BBQ CHICKEN +2.49
507 HIBACHI CHICKEN +2 .49
507 BROILED CHICKEN CORDON +/ .49
DOZ BUCHER'S CUT STEAK +15.49

& Salad Bar

Indulge in a fast 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.

#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. 1799

#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. 1449

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. 829

SOUP TO GO

100z $4.49/ 160z $5.99 | Additional soups or boxes charged individually.

#212T TO-GO SOUP & SALAD

Includes 1 Large Box, 1 Large Cup, & a roll. 1749

#211T TO-GO SALAD

Includes 1 Large Box. 1449

Custom Salads

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

#214 AVOCADO SALAD

Avocado, Bleu Cheese crumbles, bacon, fomatoes, 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 2999

#32 STEAK* SALAD

8 oz. Butcher's cut steak flame broiled to order, Bleu Cheese crumbles, tomatoes, cucumbers, red onions, romaine lettuce 2549

#30 CHEF SALAD OR WRAP

Ham, chicken, bacon, olives, tomatoes & pickles, topped with a boiled egg, Jack & Cheddar cheese, iceberg leftuce. 1799

#59 SHRIMP & SALMON SALAD

Steamed Shrimp, Smoked Salmon, mushrooms, Jack cheese, lemon, lime, chili sauce, romaine lettuce. 2449

#36 FRIED CHICKEN SALAD OR WRAP

Seasoned breaded and fried chicken, Jack & Cheddar cheese, diced tomatoes, pickles & boiled egg, iceberg lettuce. 1899

#28 BROILED CHICKEN & BLUEBERRY SALAD

Spinach topped with blueberries, chicken, & Bleu Cheese Crumbles. Served with Seasonal Vinaigrette, spring greens. 1849

#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 1849 | ADD AVOCADO +225

#27 CHICKEN CAESAR SALAD

Fresh Chicken over romaine & croutons with our house made Caesar Dressing topped with feathered Parmesan cheese. 1799

#215 TUNA SALAD

Chilled Tuna salad, diced tomatoes, diced pickles, hard boiled egg, iceberg lettuce, mayo. 1799

Stuffed Potaloes

Indulge in a hearty treat with our mouthwatering stuffed potatoes, available after 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 fo-go boxes.)

#95 MEXI STUFF POTATO #98 THE RIGHT STUFF POTATO
Black beans and Mexican seasoned beef blended with Sautéed bacon, onions, green and red peppers, and fresh
cheddar & Jack cheese, salsa and olives with a mild green tomatoes blended together with white American cheese. 1549

chili sauce. Topped with crushed chips. 199 #99 VEGGI E STUFF POTATO
#96 BURGER STUFF POTATO Steamed broccoli and sliced mushrooms mixed together

Ground Sirloin *Burger cooked to your liking with American with cheddar cheese. Topped with chopped green onion.
cheese, topped with beef gravy. 1649 14,49

#97 BIG STUFF POTATO #100 THE STUFF POTATO
Sautéed bacon, onions, green and red peppers, sliced Cheddar cheese with fresh chopped mushrooms. 1449
tomatoes, and mushrooms with cheddar cheese. 1549

1899 | ADD CHICKEN +3.75
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Get ready to savor burger perfection with our tantalizing selection of handcrafted 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.

CUSTOMIZE IT

~

#70 DA' BU RG ER Ground Sirloin burger* prepared medium & stacked with American Cheese, /
Lettuce, Tomato, Pickle, Onion, & 1000 Island, served with fries. 1759

#71Q

Ground Sirloin Burger* prepared medium & stacked with with Ham caramelized in our house BACON 3275
BBQ blend, Fried Onions, White American Cheese, & Pickles, served with fries. 17.99 HAM Sz 75
#72 JAC Kl E LEE BU RG ER Ground Sirloin Burger* prepared medium and glazed with CHEESE.S]

our favorite Gochujang sauce then stacked with Pickled red onions, White American Cheese, Purple
Cabbage, & finished with our house Wasabi Aioli. 17.99

#73 BLEU |_| ST'C BU RGER Ground Sirloin Burger* prepared medium then stacked

AVOCADO $529
ARUGULA OR SPINACH S60

melted Bleu Cheese, Jack Cheese, Jalapenos, Bacon, Tomato, & finished with garlic Aioli, served with PICKLES séo
fries. 1799 TOMATO $.60
#75 BIG ISLAND AHI BURGER 50z Grilled Ahi Tuna* seared medium rare and glazed AlOLI S129

with our house Gochujang sauce and topped with pickled red onion, arugula, wasabi aioli, and
pickled ginger on the side. Served with Fries. 1999

#76 YES C H EFI 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. STARTING AT 1679

Grilled Chicken Burgers

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

MUSHROOMS S
FRIED EGGS219
MAKE IT A CHILI BURGER S199
DOUBLE PATTY $6.99
SuB GARLIC FRIES $229
SuB ONION RINGS $5.29

COMPLIMENTARY
ADDITIONS &
SUBSTITUTIONS

BEYOND VEGGIE BURGER
LETTUCE BUN
1000 ISLAND
RANCH

#76 CBR Grilled chicken breast, bacon, swiss cheese, leftuce, tomato, house made ranch dressing
on a grilled brioche bun. Served with fries. 1759

#84 HAWA| |AN Grilled chicken breast, teriyaki sauce, sliced ham, Swiss cheese, pineapple,
lettuce, tomato, mayo, on a grilled brioche bun. Served with fries. 1759

# 85 CAL| G| RL Grilled chicken, avocado, bacon, American cheese, lettuce tomato, red onion,
garlic aioli, on a grilled brioche bun. Served with fries. 1759

K LETTUCE /

Specialty Sandwiches

Our Specialty Sandwiches are all paired with French fries unless ordered otherwise
#62 PH | LLY CH EESE STEAK Sliced beef, onions and peppers sautéed and blended with white American cheese and mayo on
a toasted hoagie roll. 17.49

#57 FRENCH DIP
No Cheese 16.99 | With White American Cheese 17.99

# 63 GOTC HA Fresh chicken and mushrooms combined together with melted cheddar cheese served on a toasted hoagie roll topped
with two strips bacon. 1749

#80 MAU BU CH | CKEN SAN DWlC H 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. 1699

#68 TR| PLE D EC KER C LU B Ham, bacon, and chicken with lettuce, tomato, and mayo all stacked together between three slices
of toasted white bread. 17.99

#69 *TEN D ERLO | N STEAK T| P SAN DW|C H 5 oz. of large cut Tenderloin Tips broiled to order served on a grilled hoagie

roll topped with sautéed onions, mushrooms, and peppers. 2199

#61 BBQ BEEF SANDWICH 199

#55 C RAB MELT 6 oz. Alaskan Snow Crab & Jack cheese grilled on sourdough with lemon, lime, & cocktail sauce on the side. 2649
# 66 TH E JAWS Two breaded to order and deep fried pieces of Alaskan cod with lettuce, tomato, pickle, lemon, & tarter sauce. 17.49

# 67 PO RKY'S Seared ham & mushrooms combined together with melted Jack cheese on a toasted hoagie roll topped with two strips
bacon. 1749

#78 G Rl LLED REU BEN SAN DW| CH Fresh roasted corned beef brisket sliced thin and piled high on grilled rye bread, with

Swiss cheese, sauerkraut, and mayo. 1749

#77 ITALIAN SAU SAGE SAN DWlCH Italion sausage on a toasted hoagie roll smothered in grilled onions and peppers with

our house pasta sauce on the side. 1849

#64 HOT BEEF SANDWICH thin sliced beef piled high on white bread and topped with beef gravy. 1649

#79 *PATTY MELT WITH ONlON ON RYE 6 oz. Ground Sirloin Burger cooked to order with American Cheese. 1659
#81 M TU NA M ELT Grilled rye bread, American cheese, house made tuna salad, mayo. 1699

#81 TOASTED TU NA SALAD SAN DW|CH Toasted sour dough bread, chilled tuna salad, lettuce, tomato, mayo. 16.99
#90 BACON, LETTUCE, & TOMATO 14
#90A B.L.T.A. - B.L.T. WITH AVOCADO 19
#56 SALMON B.L.T. ww

#89 GRILLED CHEESE 19

#93 COLD HAM & CHEESE ns9

#82 GRILLED HAM & CHEESE 149

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

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. 1749

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. 1699

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. 1549

Pairs well with- Northstar Merlot

#43 RED & WHITE RAVIOLI @

Jumbo cheese raviolis filled with a creamy 4 cheese blend of ricottq,
romano, parmesan, and asiago cheeses. Topped with our scratch made
Creamy Tomato Alfredo. Sauce 1699

Pairs well with- Delile Chaleur Sauv Blanc

Chicken
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.

#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. 1849 | Pairs well with- Northstar Merlot

@ #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. 1849 | Pairs well with- Belle Gloss Pinot Noir

#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.
1799 | PAIRS WELL WITH- CHATEAU STE. MICHELLE RIESLING

#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.
17.99 | PAIRS WELL WITH- EROICA RIESLING

#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.
17.49 | PAIRS WELL WITH- DELILE CHALEUR BLANC

#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. 1849 | PARS WELL WITH- BROWNE FAMILY BITNER ESTATE CHARDONNAY

Chefs Special Crealions

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 handcrafted with love and creativity by our culinary artisans.

#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. 1449 | Abb AvOCADO +225

#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. CHCKEN 1949 | STEAK 2549 | SHRIMP 24 49

PASTA TOPPERS
With Meatballs +4
With Asparagus +4
With Snow Crab +9
With Bay Shrimp +4

(4) Jumbo Shrimp +10
With ltalion Sausage +4
With Broiled Chicken +4
With Smoked Salmon +6

With 60z Salmon Filet +11
With Broccoli, Mushrooms,

& Tomatoes +4
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