
(V) is for our Vegetarian options. (GF) is for our Gluten Free options.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Chicken and Broccoli Alfredo 
Cavatappi pasta tossed with steamed broccoli, creamy 
Alfredo sauce, and topped with a grilled chicken breast. 
Served with your choice of side salad. 16

Cheese Tortellini with Shrimp
Large shrimp sautéed with cheese stuffed tortellini basil, 
oregano, garlic, white wine butter sauce, and topped with 
Parmesan cheese. Served with your choice of side salad. 20

St. Louis Style Ribs GF 
Cooked low and slow, then grilled and smothered in BBQ 
sauce. 18

Liver and Onions 
Tender beef calf liver pan fried with bacon, sliced onions, 
served over whipped potatoes with beef gravy.  15

*Country Fried Steak
Tenderized beef steak breaded and flash fried, served 
over garlic mashed potatoes smothered in white country 
pepper gravy. 15

Blue Ridge Meat Loaf 
Chef Shawn’s recipe with ground chuck blended with fresh 
vegetables and spices. Baked with honey glaze and served 
with whipped potatoes, beef gravy, onion straws. 16

CHOICE OF TWO SIDES 
FOR DINNER ENTRÉES

Standard Sides 
Garden Salad • Cole Slaw • Steamed Broccoli • Vegetable 
Medley • Green Beans • Fresh Fruit Cup • Baked Potato • 
Crack ‘N’ Crunch French Fries • Rice Pilaf • Roasted Garlic 
Mashed Potatoes  • Chips

Premium Sides
Caesar Salad 1 • Spinach Salad 1 • Loaded Baked Potato 1  
• Sweet Potato Tots 1.90  • Mac & Cheese 1.90 • 
Onion Rings 1.90

Seasonal Sides
Ask your server for today’s amazing sides Mkt

ENTRÉES


