
 
*Rib-Eye Steak- $38 
1lb choice Hand-cut rib-eye steak 

 
Brandy Fig Pork Chops- $24 

Thick cut, bone-in pork chop topped with brandy fig 
sauce 

 

Cider Glazed Chicken- $23 
Grilled chicken breast topped with a cinnamon cider 

glaze and grilled apple.  
 

Grilled Quail- $36  
Duo of Seasoned Quail grilled and topped with bacon  

vinaigrette. 

Pizzas 
Traditional - 12 

Traditional pizza sauce, 
and mozzarella cheese 

Toppings additional 

White - 14 

Olive oil and roasted garlic, 
mozzarella cheese, 
tomatoes and basil 

Prosciutto & Arugula - 18 
White or red sauce pizza topped with  prosciutto, fresh arugula, 

cherry tomatoes and mozzarella cheese 
 

Pear & Bleu Cheese - 18 
White pizza topped with  fresh pears,  mozzarella and bleu chees-

es, red onion, sliced almonds, and basil 
 

Roasted Vegetable - 16 
Creamy Garlic Sauce topped with roasted vegetables and 

mozzarella cheese 
 

Fig & Goat Cheese - 18 
Olive oil and garlic sauce topped with caramelized onions,  

bacon, arugula, mozzarella, goat, and parmesan cheese 
 

Filet Pizza - 20 
A blend of hot-n-sweet peppers in a garlic sauce, topped with 

shaved filet, mozzarella, cherry tomatoes, and finished with a  
balsamic glaze 

Pizza Toppings: 

 

Pepperoni, Mushrooms, Italian Sausage, Bell Peppers, Banana Peppers, 
Extra Cheese, Red Onions, Black Olives, Anchovies, Cherry Tomatoes 

Specialty Pizzas 

Entrées 
*Honey Nut Grilled Salmon- $28 

Salmon grilled to your preferred doneness 
and topped with a honey pecan glaze. 

 
Seasoned Grilled Trout- $26 

Seasoned Trout grilled until flakey and 
topped with candied Bacon and herbed butter  

 

Crab Cake Dinner - $33 
House made crab cakes grilled and served 

with a lobster sauce 

Margherita - 14 

Traditional pizza sauce, fresh 
mozzarella 

cheese and basil 

Kids Options 
Hamburger or Hot Dog Served with chips $7 

**Above Entrees come with Starch and Vegetable du Jour; Soup or House Salad 



 
 

 
 
 

 
 

 
 
 
 
 

 
 
 
 
 

 

House Salad $4 

Cup of Soup du Jour - $4 
Bowl of Soup du Jour - $6 

Cup of Lobster Bisque - $6 
Bowl of Lobster Bisque - $8 

Salads 

Garden Salad - $8 
Large bowl of mixed greens 

topped with tomatoes, cheese 
cucumbers, bell peppers and 

onions 

Raspberry Roadhouse - $16 
Mixed greens topped with grilled 

chicken, candied walnuts, red grapes, 
mandarin oranges and crumbled bleu 
cheese. Served with raspberry vinai-

grette on the side 

Add Salmon…+$12 Add Chicken…+$7 

Pierogies - $8 
Pierogies Deep Fried with sautéed onions 

 
Smoked Salmon Tacos - $15 

A Trio of Tortilla shells filled with smoked salmon, 
creamy spinach artichoke dip, and roasted red peppers 

 
Savory Pumpkin Dip- $10 

Cream cheese based pumpkin dip with bacon and chives 
served with tortilla chips 

 
Cold Spinach and Artichoke Dip- $10 

Sour cream based dip blended with fresh spinach and 
artichokes served with tortilla chips 

 
Venison Sausage Platter - $16 

Blueberry and Cranberry Venison sausage with sau-
téed onions and peppers and served with crostini. 

 
Shrimp Tacos - $12 

A trio of tortilla shells filled with Cajun shrimp and 
creamy cilantro slaw 

Open-Faced Sandwich - $12 
Choose Either a Turkey, Meatloaf, or Pot Roast (+$2) 
open-Faced Sandwich topped with gravy and served 
with mashed potatoes and the vegetable of the day  

 
Filet Steak Hoagie - $16 

Hot filet Hoagie topped with provolone cheese,  
sautéed peppers, onions, and mushrooms 

 
*Elk or Buffalo Burger - $16 

Elk or Buffalo burger served with or without 
cheese 

 
*Hamburger or Cheeseburger - $14 

Traditional char-grilled beef burger served 
with or without cheese 

 
Grilled Hot Dog - $7 

 
Chicken Bacon Ranch Wrap - $13 

Fried chicken , bacon, ranch, provolone cheese, lettuce, and 
tomato wrapped in a tortilla.  

Appetizers 

*Consuming raw & undercooked meat, fish or egg products may cause a food borne illness!  

Soups 

Sandwiches 

All sandwiches are served with potato chips or coleslaw. **May substitute Gluten-Free Roll** (additional charge) 

Spinach Salad - $10 
Roasted beets, pepitas, chia 
seeds, bacon, eggs, red onion, 

and goat cheese served 
with hot bacon vinaigrette 

on the side  


