
 

Sandwiches 
All sandwiches served with a choice side. 

 

Turkey Croissant – Fluffy croissant filled with turkey, bacon, Swiss cheese, lettuce, tomato and 
mayonnaise.  $7.99 
 
Philly Cheese Steak – Thin sliced beef with peppers, onions and provolone cheese on a parmesan 
grilled hoagie.  $8.99 
 
Chicken Salad Croissant – Buttery croissant filled with homestyle chicken salad, lettuce and 
tomato. $7.99 
 
Chef’s Favorite Beefeater – Layers of tender beef piled high between grilled Parmesan crusted 
bread with melted horseradish cheese, served with a side of au jus.  $9.99 
 
Indigo Club – Layers of turkey, ham, bacon, American and Swiss cheeses dressed with lettuce, tomato 
and mayonnaise on organic seeded multi-grain bread.  $9.99 
 
Build A Burger - House-made seasoned burger with lettuce, tomato, pickle and onion.  $8.99 
Add bacon for $1 | Add toppings .50 each: American, Swiss, provolone, pepper jack, cheddar jack, bleu 
cheese, mushrooms, jalapenos. 
 

Poultry & Seafood 
All poultry & seafood entrees include two choice sides. 

 
Chicken Fried Chicken – 8oz. crispy breaded chicken topped with country cream gravy.  $16.99  
 
Citrus Chicken – Chicken sautéed in a orange, honey, lemon, and lime glaze.  $15.99 
 
Catfish Dinner – Breaded to order with our special cornmeal-based house recipe, served with tartar 
sauce and lemon.  $16.99 
 
Butterflied Shrimp - Large Butterflied shrimp, crispy battered served with cocktail sauce.  $19.99 
 
Fillet of Salmon - Char broiled North Atlantic fillet of salmon.  $19.99 
 

Dinner Sides 
 

Choice Sides - Baked Potato, Red Skin Mashed Potato & Gravy, Seasoned Fries, Macaroni & Cheese, 
Steamed Broccoli, Coleslaw, Country Long Green Beans, Fresh Fried Potato Chips, Baked Beans.  $2.99 
 

Specialty Sides - Fresh Dinner Salad, Bowl of Soup, Asparagus, Baked Sweet Potato, Loaded Baked 
Potato, Sweet Potato Fries, Onion Rings.  $3.99 
 

*Items on menu may change due to availability of product. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness 


