
_________________________

SALADS & SOUPS 
 

T h e   s t a r t e r s 
 

_________________________

*WARNING: Consuming raw or undercooked meat or seafood  
may increase the risk of foodborne related illnesses  
 *We are not responsible for lost or exchanged property 
 

*Maximum split check is (2) per table/ reservation   

 

*Tables are subject to availability  | Two hour limit per reservation 
Cake Cutting Fee $3per person  | Corkage fee $25   

*No drink refills and No Bread refills   |   Split plate entrée fee $5 
*A voluntary 20% gratuity will be added to all parties of 5 or more persons  

 

ADD TO ANY SALAD  
 

Chicken Breast  +14              Steak  +20    
 

Salmon +20             Seared Ahi Tuna  +20       Smoked Salmon +14 
 

Teriyaki Filet Tips      20 
 

Chicken Strips 3pcs    18 
Served with steak fries 

 
Hot Wings   6pcs      20 

 

French Toasties    15 
Served with syrup 

 
 

Swedish Lil’ Pancakes  3pcs   16 
Homemade with lingonberry butter       

 
 

Petite Pancakes  9pcs    14 
Served with syrup 

 

Steamed Clams    20 
Steamed in garlic, butter, and white wine broth      

 

Fried Prawns 4pcs    20  
Served with steak fries     

 

Baked Garlic Prawns 4pcs    21  
 

Jumbo Prawn Cocktail  4pcs      20 
 

Classic Caesar        11 
Romaine, garlic croutons, parmesan  

cheese with our homemade Caesar dressing         
 

The Connie Cobb     27 
Romaine, grilled chicken breast, avocado,  

bacon, blue cheese crumble, cherry tomatoes,  
shaved eggs with champagne vinaigrette dressing  

 

Spinach Salad    16 
Bacon bits, mushrooms, sliced eggs,  

red onions with honey mustard dressing            
 

Shrimp Louie    28 
Romaine lettuce, bay shrimp, avocado 

cherry tomatoes, sliced eggs, cucumber,  
black olives with thousand island dressing      

 

Garden Salad     9 
Romaine, tomato, red onions,  

and croutons with champagne vinaigrette  
 

Fruit Salad   Cup   8     
 

Deviled Eggs 3pcs      11 
Traditional topped with crispy bacon    

 
The Sixteen Mile Deviled Eggs  5pcs    18 

  Filet mignon, linguica,  
smoked salmon, spam, and bacon      

 

Mini Crème Brulee     9 
Homemade and served with berries 

 
Belgian Waffles Bites  3pcs   14 

Layered with Nutella topped with whipped cream  
 

Smoked Sammy Baby Bagels 3pcs  18 
Toasted baby bagel, smoked salmon, cream cheese,  

red onions, alfalfa sprouts, and capers         

 

Soup Du Jour    Cup   7        Bowl    10             Clam Chowder  Cup   9       Bowl    12 
 

Fried Calamari   13.50 
With cocktail and tartar sauce 

 

Tuna Poke     20 
with seaweed salad       

served with homemade potato chips        
 

 

Seared Ahi Tuna    20  
with wasabi soy sauce        

 

Fresh Oysters  6pcs      21  

 



T H E   L I N E   U P 
 

C A P T U R E   Y O U R   O W N    
 

Cheddar Cheese 
Cheddar Jack Cheese 
Blue Cheese Crumbles 

 

Tomatoes 
Spinach 

Mushrooms 
 

Black Olives 
Red Onions 

Green Onions 
 

__________________________________________________________Made with three large eggs and served with tater tots, pico de gallo, and sour cream 
 

“OOOh Yeah! Omelette Option”   =   Everything !  
 

O U T L A W   O M E L E T T e      23 
 

SADDLED  UP  SANDIES  
 

The Shotgun Caccia Club   20 
Turkey, lettuce, mayo, tomato,  
and crispy bacon on sourdough 

with steak fries  
 

Grilled Chicken Sandwich   20 
with steak fries   Cheese +3 

 

Falzon’s  
Grilled Ham & Cheese    18 

Ham & American cheese on sourdough  
with steak fries & coleslaw  

 
 

Our Kobe Hot Dog    20 
Served with homemade potato chips  

And our special house sauce 

 

__________________________________________________________

__________________________________________________________

Our Kobe Burger    23 
served with steak fries  Cheese +3 

 

Steak Sandwich     26 
Grilled ribeye with steak fries 

 

French Dip   23 
Tender sliced prime rib on a deli roll  

served with au jus with steak fries  

 

__________________________________________________________

__________________________________________________________

A MESSAGE FROM OUR KITCHEN COWBOYS & GALS  
 
 

“We love cooking for you all! To better serve you  
Please No substitutions! 

 

_________________________
A MESSAGE FROM OUR KITCHEN COWBOYS & GALS  

 
 

“We love cooking for you all! To better serve you  
Please No substitutions! 

 

Ham 
Sausage 

 

Bacon 
Linguica 

 

Ol’ Toman Benedict     21 
Poached egg and Canadian bacon 

on English muffin with hollandaise sauce 
served with tater tots 

 

Sacks’ Sixteen Benedict     24 
Poached egg and filet mignon  

on English muffin with hollandaise sauce  
served with tater tots 

 
 

The Six Shooter     20 
Two eggs, two pancakes,  

and choice of two sausage or bacon 
 

Hangman’s Hangover   22 
Two eggs sunny side up served over a bed  

of steamed rice, with soy sauce, 
linguica, spam, bacon, and mac salad   

 

‘The ‘Blubby’ 
     Slow Roasted BBQ Ribs     20 

served with potato salad 
 
 

Pistol Porkchop & Eggs     25 
8oz porkchop topped with cinnamon apple slices  

with two eggs served with tater tots 
 

Bandwagon Burrito   20 
Scrambled eggs, bacon, sausage, cheddar cheese  

with tater tots, pico de gallo, and sour cream 
 

Homemade  
Fried Chicken & Waffle     26 

Fried chicken served with waffles, syrup, and coleslaw 
 

_____________________________ 
 

Linguini & Clams     33 
Steamed clams over linguine  

 
Grilled Salmon    30 

Served on a bed of asparagus 

 

Stable Steak & Eggs     26 
6oz ribeye with two eggs and tater tots     

 

Early Bird Prime Rib 8oz   34 
With potato salad and our house au jus  

___________________________________________________________ 

**Slow roasted daily ready to serve at 1:00pm 
 

Beef Stroganoff    34 
Filet mignon strips,  
sherry wine sauce 

over pasta 
 

Kobe Loco Moco    26 
Kobe patty over steamed rice  

topped with two eggs sunny side up  
with homemade brown gravy  

 

TRY  PAPA  ROY’S 
‘Loco Taboada Tater Style’  
Served over a bed of tater tots   

 


