THE GRIDDLE
Breakfast served until 3:00pm
Full House Breakfast*

8.99

The Ranch Breakfast* NEW!

4.99

Two pieces of French toast, two strips of bacon, two
sausage links, and two eggs any style. Served with
hash browns or country potatoes.

Two buttermilk pancakes, two eggs any style, and
two pieces of bacon or sausage.

French Toast

Belgian Waffle

6.99

Three slices of Texas toast dipped in cinnamon batter
and grilled. Served with choice of bacon or sausage.

4.99

Golden Belgian waffle served with maple syrup.
Add Strawberry Topping and Whipped Cream 1.00

BUILD YOUR OWN OMELET
Served with hash browns or country potatoes and choice of toast

Start with three eggs and your choice of any three items below ....................................................................7.99

CHEESE

VEGGIE

MEAT

American
Cheddar
Swiss
Monterey Jack
Pepper Jack

Onion
Bell Pepper
Mushrooms
Tomatoes
Green Chiles
Scallions
Spinach
Jalapeños

Bacon
Ham
Sausage
Chicken

ADD ANY ADDITIONAL
CHEESE, VEGGIE, OR MEAT 75¢ EACH

Top with Avocado +.99

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of food borne illness.
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
*

BREAKFAST
Breakfast served until 3:00pm
Breakfast meals are served with choice of hash browns or country potatoes
Substitute cottage cheese or fruit 99¢

Traditional Breakfast*

6.99

Two eggs any style with choice of sausage or bacon
and choice of toast.

Steak and Eggs*

10.99

A 1/2 lb. New York strip steak, charbroiled and
cooked to order. Served with two eggs any style and
choice of toast.

Ham Steak and Eggs*

8.99

1/2 lb. ham steak grilled to perfection, served with two
eggs any style and choice of toast.

Corned Beef Hash*

7.49

Delicious corned beef hash, two eggs any style and
choice of toast.

Breakfast Burrito*

6.99

Grilled tortilla stuffed with scrambled eggs, peppers,
onions, jack and cheddar cheese and your choice of
ham, bacon, or sausage.

Beef Patty and Eggs*

Country Fried Steak*

9.99

Tender beef steak dipped in seasoned batter with
sausage gravy, two eggs any style and choice of
toast.

7.49

A beef patty charbroiled to perfection topped with
sautéed onions and mushrooms. Served with two
eggs any style and choice of toast.

Biscuits and Gravy

4.99

Two hot buttermilk biscuits served open faced with
sausage gravy. Half order 2.50

SMALL BITES
Home Run Breakfast*

3.99

One slice of grilled French toast with one egg,
one slice of bacon or one sausage link.

Golden Omelet*

4.99

Short Stack

3.99

Two buttermilk pancakes. Add a pancake 1.00

Egg-citing Breakfast*

3.99

One egg with your choice of one slice of bacon
or sausage link. Served with your choice of hash
browns or country potatoes. Includes choice of
toast.

Oatmeal Bowl

2.49

A bowl of warm oatmeal with dried cranberries
and brown sugar.

Breakfast Muffin* NEW!

4.99

Your choice of sausage patty or bacon, egg, and
American cheese on an English muffin.

BREAKFAST SIDES

A fluffy two egg omelet filled with cheddar
cheese. Served with your choice of hash
browns or country potatoes. Includes choice of
toast.

Two (2) Eggs* ..........................1.99
Hash browns .............................1.99
Bacon (3) ....................................2.99
Sausage (2) Link or Patty .....2.99
Toast ............................................1.50
English Muffin ..........................1.50
Biscuit ..........................................1.50
Side of Gravy .............................1.00
Seasonal Fruit ...........................1.99
Cottage Cheese .......................1.99

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of food borne illness.
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
*

18% GRATUITY WILL BE ADDED ON FOR PARTIES OF 6 OR MORE

STARTERS
Cheese Quesadilla

5.99

Grilled flour tortilla stuffed with sautéed bell peppers
and onion, Monterey jack and cheddar cheese.
Served with sour cream and salsa. Add Grilled
Chicken 2.00, Add Guacamole 99¢
*

Chicken Wings

6.99

1lb. of tasty jumbo wings! Your choice of naked, hot,
mild, or BBQ.

Shrimp Cocktail*

7.99

Six large prawns with chopped celery and cocktail
sauce.

Fried Shrimp*

NEW!

7.99

Your choice of coconut or fantail shrimp. Served with
cocktail sauce.

Fried Calamari*

NEW!

7.99

Mozzarella Sticks

5.99

Golden fried mozzarella cheese sticks served with
marinara sauce.

Jalapeño Cream Cheese Poppers 6.99
Served with ranch dressing.

NEW!

Onion Rings

7.99

Enjoy 1lb. of these tasty onion rings served with ranch
dipping sauce.

Western Style Chili

3.99

House made black bean chili. Topped with cheddar
cheese and onions. Bowl 5.99

Soup of the Day

2.99

Our house made soup. Bowl 3.99

Side Salad

2.99

Served with lemon garlic aioli.

SALADS
All salads are available as a wrap
All wraps served with fries, coleslaw, potato salad, or house-made chips
Substitute onion rings, cottage cheese, or fruit for 99¢
Taco Salad*

8.99

Chef salad

8.99

A flour tortilla shell filled with choice of ground beef or
chicken, lettuce, tomatoes, black olives, onions, jack
and cheddar cheese. Served with a side of salsa, sour
cream, and guacamole. Substitute steak 1.00

Fresh bed of romaine lettuce topped with julienne
ham and turkey, quartered hardboiled egg, fresh
diced tomatoes, sliced cheddar and Swiss cheese.
Your choice of dressing.

Caesar Salad

California Chicken Salad*

5.99

Fresh romaine lettuce tossed with shredded
Parmesan with a classic Caesar dressing. Topped
with croûtons.
Add Chicken 2.00, Add Shrimp 3.00
Side Salad 3.00

BLTA Salad*

NEW!

7.99

Fresh bed of romaine lettuce topped with bacon,
tomato, avocado, and red onion. Your choice of
dressing.

8.99

Char grilled chicken with mandarin oranges,
avocado, dried cranberries, candied walnuts, bleu
cheese crumbles with red onions. Served with
Raspberry Vinaigrette.

DRESSING OPTIONS
Raspberry Vinaigrette, Ranch, Bleu Cheese,
Thousand Island, Honey Mustard, Balsamic
Vinaigrette, or Italian

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of food borne illness.
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
*

SANDWICHES
All regular sandwiches served with fries, coleslaw, potato salad, or house-made chips
Substitute onion rings, cottage cheese, or fruit for 99¢
Hot Beef Dip* NEW!

8.99

Classic BLT

6.99

Sliced roast beef served on an Amoroso roll with a
side of Au jus. Add cheese 1.00

Crisp bacon, fresh lettuce, tomato, and mayonnaise
served on your choice of toasted bread.

Pastrami Reuben*

Old Fashioned Grilled Cheese

8.99

Deli style pastrami served on grilled marble rye with
melted Swiss cheese, sauerkraut, and Thousand
Island dressing.

4.99

Your choice of cheese, grilled to perfection.
Add Ham 2.00

Deli Sandwich

6.99

Choice of ham, turkey, or roast beef with lettuce,
tomato, and mayo. Served on your choice of bread.

Bay Shrimp Wrap*

NEW!

8.99

Bay shrimp mixed with avocado, ranch, tomato,
onion, bacon, and lettuce.

King of Clubs

7.99

Your choice of toasted bread stacked with ham,
turkey, bacon, lettuce, tomato, mayo, and your choice
of cheese.

“Philadelphia” Cheesesteak* NEW!

8.99

Thinly sliced beef with sautéed vinegar peppers and
onions, topped with white American cheese, and
served on an Amoroso roll.

Hot Turkey or Beef Sandwich*

7.99

Real hot turkey or roast beef served over warm
bread with mashed potatoes, gravy and seasonal
vegetable. Does not include side listed above.

RANCH CLASSICS
Served with fries, coleslaw, potato salad, or house-made chips
Substitute onion rings, cottage cheese, or fruit for 99¢
Taco Platter*

8.99

Enjoy 3 crispy or soft tacos, choice of ground beef,
or shredded chicken. Topped with lettuce, tomato,
onion, cheese, served with refried beans and Spanish
rice, salsa and sour cream. Substitute steak 1.00

Chicken Tenders*

7.99

Premium all-white meat chicken breast, breaded and
fried to a golden brown served with choice your of
dipping sauce.

Fish and Chips*

9.99

Pub style beer battered cod served with French fries
and tartar sauce.

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of food borne illness.
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
*

NEW!

BARBECUE BAR

Served with fries, coleslaw, potato salad, or house-made chips
Substitute onion rings, cottage cheese, or fruit for 99¢ | Add extra patty 2.00
Start with a burger patty and add on your choices below ................................................................................7.49
Start with chicken breast and add on your choices below ...............................................................................7.49
Start with a “Bahama Mama” full 1/3 lb. smoked sausage on and add on your choices below .........7.49
Includes: lettuce, tomato, pickle, and onion

+ 50¢EA
Grilled Onions
Bell Pepper
Mushrooms
Jalapeños
Sauerkraut
Relish
BBQ Sauce
French Onion Spread
Vinegar Peppers

+ 75¢EA
American
Cheddar
Swiss
Monterey
Jack
Pepper Jack

+ 99¢EA
Bacon
Egg*
Chili
Avocado

BEVERAGES
Coffee ............................. 1.99
Hot Chocolate ............. 1.99
Hot Herbal Tea ............ 1.99
Iced Tea ......................... 1.99

Soda ................................ 1.99
Coke, Diet Coke, Root
Beer, Orange Fanta, Dr.
Pepper, Sprite, Raspberry
Tea, Lemonade

Large Juice................... 2.49
Small Juice ................... 1.99
Large Milk ..................... 2.49
Small Milk ...................... 1.99

DELECTABLE desserts

Blackberry Cobbler

2.99

Slice of Pie (A La Mode +75¢)

2.99

Cream Cheese Carrot Cake

3.99

Chocolate Cream Pie

2.99

Devil’s Food Cake

2.99

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of food borne illness.
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
*

DINNER
Served daily 3:00pm-Close
Served with your choice of side, seasonal fresh vegetable and choice of soup or salad.
Pork Chops*

NEW!

12.99

Chicken Parmesan* NEW!

11.99

Hand breaded chicken breast sautéed to a golden
brown, topped with marinara sauce and mozzarella
cheese. Served with linguine and our vegetable of
the day.

Two moist char grilled pork chops.

Chicken Fried Steak*

Tender beef steak dipped in a seasoned batter with
country gravy.

Black Beard’s Platter*

11.99

12.99

Beer battered cod, fantail shrimp and hush puppies.

Fried Shrimp Platter*

11.99

Enjoy a combination of traditional breaded and
coconut shrimp served with hush puppies.

Chicken Alfredo*

10.99

Grilled chicken breast served on top of fresh
fettuccine, tossed in a house-made Alfredo sauce,
red peppers, and broccoli. Topped with fresh
Parmesan. Served with garlic bread.
Does not come with sides listed above. Includes soup
or salad. Substitute Shrimp 3.00

RANCH steakhouse

Served Daily
3:00pm-Close

Served with your choice of side, seasonal fresh vegetable and choice of soup or salad.
Add sautéed mushrooms or onion 99¢

Rancher’s Rib Eye*

15.99

Hand trimmed 12oz. charbroiled, tender rib eye
steak.

Top Sirloin*

NEW!

11.99

A juicy char grilled 1/2 lb. sirloin.

New York Strip Steak*

NEW!

12.99

A hand cut juicy 1/2 lb. New York strip steak.

SIDES
French Fries ................. 2.99

Mashed Potatoes ....... 1.99

Extra Dressing .................50

Side of Gravy ................ 1.00

Baked Potato ............... 1.99

Guacamole ................... 1.00

Garlic Bread .................. 1.50

Potato Salad ................. 1.99

Sour Cream.......................50

Rice Pilaf ........................ 1.99

Cole Slaw ...................... 1.99

Avocado ........................ 1.99

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of food borne illness.
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
*

