
Boneless Chicken Wings $15 Quesadilla $12

Asian Appetizer Platter $16 Bang-Bang Shrimp $16

Cheeseburger $13 Cool and Spicy Chicken Wrap $13

BLT $12 Thai Peanut Wrap $15

Philly Cheesesteak $16 Chicken Caesar Wrap $14

French Dip $15 Fajita Wrap $14

Patty Melt $14 BBQ Pulled Pork Sandwich $13

Appetizers 

Sandwiches and Wraps

12 oz. fried white meat chicken served with a choice of sauce, 

baby carrots, celery and ranch dressing. (Franks buffalo, Korean 

BBQ, garlic-parmesan, teriyaki or plain)

Teriyaki boneless wings, vegetable egg rolls and crab rangoons 

served with sweet chili sauce, sriracha aioli and a side cucumber 

salad

Choice of marinated skirt steak, marinated chicken or shredded 

pork, cheddar cheese, flour tortilla, fresh salsa, lime crema and a 

side of guacamole

Gluten free breaded and deep fried shrimp. Tossed with sesame 

seeds and scallions. Served with sriracha aioli and a side of 

cucumber salad (GF)

Grilled angus beef patty served on a brioche bun with lettuce, 

tomato, onion and pickle. Choice of cheddar, pepperjack, Swiss 

or American cheese (Add bacon $3)

Choice of fried or grilled chicken with lettuce, tomato, cheddar, 

ranch and franks red hot sauce wrapped in a flour tortilla

Choice of marinated skirt steak, marinated chicken or shredded 

pork with cabbage, carrots, cucumbers, bell peppers, fresh 

cilantro and a spicy Thai peanut sauce

Daily's bacon piled high with mayonaise, lettuce and tomatoes 

served on toast. Choice of white, wheat or sourdough        

Seared chopped steak with American cheese, sauteed peppers 

and onions in a toasted hoagie

Choice of fried or grilled chicken tossed in Caesar dressing with 

Romaine lettuce, parmesan cheese and sunflower seeds wrapped 

in a flour tortilla (Add Bacon $3)

We now offer a Gluten Free Burger Bun for a $2 upgrade on any sandwich

Seared chopped steak served on a toasted hoagie roll with warm 

au jus and horsey sauce (Add Swiss cheese $1)

Choice of marinated skirt steak, marinated chicken or shredded 

pork with lettuce, fresh salsa, cheddar cheese and lime crema 

wrapped in a flour tortilla

Grilled angus beef patty with Swiss cheese, grilled onions and 

dijon on grilled rye bread

Housemade Carolina BBQ pulled pork served on a Brioche 

bun with cole slaw and pickles



Classic Caesar Salad $14 Apple-Cranberry Salad $14

Fajita Salad $15 Side Salad $7

Fresh Homemade soup daily Cup $5 Side Caesar Salad $7
Served with a warm roll Bowl $7

Korean BBQ Rice Bowl $15 Thai Lettuce Cups $14

Grilled Chicken and Asparagus $13 Shrimp Fajita Rice Bowl $15

Cottage Cheese $3 French Fries (GF) $4

Applesauce $2 Hot Chips (GF) $4

Cole Slaw $2 Sweet Potato Fries (GF) $4

Potato Chips $2 Onion Rings $6

Lite Bites

Soup and Salad

Mixed greens, apples, dried cranberries, gorgonzola and spiced 

walnuts served with a side of apple cider vinaigrette and a warm 

roll

A smaller version of the Classic Caesar Salad

Mixed greens, fresh salsa, cheddar cheese, lime crema, 

guacamole and chili-lime tortilla chips. Choice of marinated skirt 

steak, chicken or shredded pork

Mixed greens, baby carrots, cucumbers, grape tomatos and 

cheddar cheese served with a choice of dressing

(Ranch, 1000 Island, Bleu Cheese, Balsamic, Honey Mustard, Caesar, Apple Cider Vinaigrette)

Crisp Romaine lettuce and parmesan cheese tossed in 

housemade Caesar dressing, topped with housemade croutons 

served with a warm roll

(Add grilled chicken breast or fried shrimp to any salad $6)

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

if you have certain medical conditions

Fried boneless chicken wings with pickled ginger, scallions, 

cucumber and toasted sesame seeds served over spiced basmati 

rice

Choice of marinated skirt steak, marinated chicken or shredded 

pork with cabbage, carrots, sweet pepper relish, fresh cilantro 

and a spicy Thai peanut sauce served in lettuce cups (GF)

Grilled marinated chicken breast served with seared asparagus, 

parmesan cheese and balsamic glaze (GF)

Fried shrimp, sauteed peppers and onions, cheddar cheese, 

guacamole and lime crema served over Spanish rice (GF)

Sides


