
All dinners are served with our made fresh daily artisan bread

with a choice of two sides.

GRILLED ATLANTIC COD FILLET 

Tender and flaky cod fillet breaded and grilled with
lemon and tartar sauce.

19.99

CANADIAN WALLEYE  

A freshwater delicacy caught in the cold Canadian
waters. Steamed or beaded and grilled.

27.99

FRIED SHRIMP 

Large butterflied shrimp with light breading, deep fried
and served with horseradish cocktail sauce.

19.99

OCEAN SALMON 

Salmon fillet choose from steamed or brushed with
olive oil and flame broiled.

27.99

Steak & Shrimp 

Land meets sea. 10 oz. Top Sirloin and three
breaded shrimp, cocktail sauce and lemon.

32.99

Sandwiches are served with a choice of one side.

PRIME RIB DIP  

The Re-Mastered version of the French Dip: shaved
prime rib, caramelized onions, sauteed mushrooms
and Swiss cheese stacked on a grilled hoagie bun.
Au Jus for dunking and a side of horsey sauce.

19.99

REUBEN GRILLE 

Thin-sliced, deli-style corned beef, Swiss cheese
and fresh sauerkraut on grilled rye.

18.99

Patty Melted 

Half-pound beef patty, grilled wheat bread with grilled
caramelized onions, Swiss and American cheese.

16.99

Pasta dishes include grilled pasta toast.

Marinara and Alfredo sauce is
made from scratch in-house.

SPITFIRE PASTA    

Spicy Penne noodles sautéed with chicken breast in
our tequila white cream and Cajun sauce.
Fresh tomatoes, onions, mushrooms, bell peppers,
and Parmesan cheese. (Served with a tortilla)

20.99

Meatball Linguine Marinara 
Two made in-house 4 oz. meatballs with our hearty
marinara sauce with onions, garlic and basil on
a bed of pasta.

20.99

UNCLE VINNY’S BADA BING PASTA  

Smoked Andouille sausage with mushrooms, flame
roasted peppers and onions with CH Signature
Creamy Marinara sauce over linguine.

20.99

5IVE CHEESE PASTA 

Linguine smothered with mozzarella, ricotta,
Monterrey Jack, cheddar and parmesan cheeses.

18.99

Chicken Broccoli  

Diced chicken breast and steamed broccoli over
Linguine topped with creamy Alfredo sauce,
Parmesan cheese and parsley.

19.99

LUCKY LUIGI’S CHICKEN GARLIC PASTA  

Linguine tossed in a blend of roasted garlic butter,
a splash of white wine, red pepper flakes and diced
chicken breast. Topped with a sprinkling of
Parmesan cheese.

19.99

Chicken linguine 

Diced chicken breast with a medley of vegetables,
a splash of white wine, Parmesan cheese and
creamy Alfredo sauce served on a bed of pasta.

19.99

creamy pesto linguine  

Your choice of Chicken or Shrimp with our house
made pesto with fresh basil, pine nuts, parmesan
cheese, olive oil and garlic and mellowed
in our Alfredo Sauce.

20.99

Pasta

DinnerDinner

Half lb. of 100% USDA choice ground chuck on a
grilled split-top bun with leaf lettuce, tomato, onion and

kosher dill pickle slices with a choice of one side.

-Trade up for a locally sourced Bison Patty
$4.70
-Add 1/2 Avocado for $2.35

Cajun Rampage    

Burger with spicy Cajun seasoning, Swiss
and American cheese with grilled tomato,
green onions and bacon bits.

18.99

Bacon & Cheddar Burger 

Half-pound burger with smoked bacon and
melted Cheddar cheese.

16.99

Big Kahuna  

Beef patty, pepper jack cheese, pineapple,
jalapeno and mexi-ranch.

18.99

Aged White Cheddar Burger 

Half pound beef patty with aged white cheddar
cheese and topped with an onion ring.

18.99

Mushroom & Swiss Burger 

Sautéed mushrooms and melted Swiss cheese.
16.99

Buffalo Gap Burger 

8 oz. of locally sourced ground bison on a bun.
We suggest medium rare.

20.99

Bessie & Snow 

A burger in a cheese skirt topped with an egg
and all the fixin’s.

18.99

French Onion Burger 

Topped with caramelized onions, blended
Fontina, Gruyere and Gouda Cheese, served with
house made 57-Mayo.

18.99

Veggie Burger    

All veggie patty with Farro Grain, Quinoa, Tofu,
garlic, Panko Bread Crumbs. Grilled and served
with Swiss cheese, sautéed mushrooms and
a side of guacamole.

18.99

Bold  Burgers

Sandwiches

All steaks and ribs entrees are served with our fresh
artisan bread and a choice of two sides. View our

feature card for our
full list of Steak Toppers.

FLAT IRON STEAK 8oz 

This steak is as juicy as a Ribeye and as flavorful
as a Top Sirloin. The best of both worlds.

24.99

RAILROAD BILL’S BUFFALO SPECIAL 

Fresh ground bison seasoned with Cajun spices,
covered with sautéed onions and mushrooms,
smothered in beef gravy.

27.99

Top Sirloin 10oz  

Supercenter cut, choice top sirloin aged 21 days
and hand-cut 1” thick.

29.99

New York Strip 12oz 

A classic 12oz cut for steak lovers – richly
marbled, tender and boldly flavorful.

33.99

Beef Ribeye 12oz 

Our USDA Ribeye steak is well marbled and
delivers a juicy, tender bite in every mouthful.

32.99

BBQ PORK RIBS ST. LOUIS SLAB 

Dry rubbed, applewood smoked, slow roasted
and served with our signature Railroad Bill's BBQ
Sauce.
-Add 1/2lb Andouille sausage for $9.49

1/2 Slab 22.99/

Full Slab 34.99

Steaks & Ribs

Seafood

House Favorite 

Spicy 

Vegetarian 

Contains nuts 

Our facility contains several allergens
and cross contamination is possible.
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Pat's Naked Wings 

Juicy and fried to perfection, served with
a dip of your choice.

Six 13.99/ Twelve 20.99

In-A-Goda-Da-Vida    

Hummus platter served with tomato slices,
cucumber slices, kalamata olives,
feta cheese and Lebanese flatbread.

16.49

Quesadilla 

Cajun spiced chicken breast, onions,
green chilies, black beans, cheese,
sour cream and salsa.
Add Guac for 79 cents.

16.49

Steak House Onion Rings 

Everyone's favorite fried food.

Half pound 12.49/

Full pound 14.99

White Cheddar Cheese Balls 

Served with Ranch or Marinara Sauce.
11.99

Spinach Artichoke Dip  

Made with cream cheese, Parmesan,
Monterey Jack cheese with a hint of onion.
Served with flatbread from our bakery.

12.99

Walleye Strips 

Canadian Walleye strips breaded with
Flavo-Crisp and deep-fried. Served with tartar
sauce and lemon.

16.49

Casa del Nachos 
Tri-colored corn chips, seasoned taco meat,
refried beans, nacho cheese, diced tomatoes,
black olives, and green onions. Served with
sour cream and guacamole.

12.99

Italian Meatballs 

Handmade, topped with mozzarella,
marinara and Parmesan.
Served with pasta toast.

One 7.99/ Two 13.99

Coke products 3.49

Juice
Orange, Apple, Cranberry, Tomato,
Pineapple or Grapefruit

Small 2.49/ Large 3.49

Milk
White or Chocolate

Small 2.49/ Large 3.49

Coffee 3.29

Brewed Ice Tea 3.49

Sweet Tea 3.49

Mexican Bottled Soda
Coke, Sprite or Fanta

3.25

Chicken Noodle & Soup of the Day
served Daily 

All Soups are made in-house from
scratch

Cup 3.15/ Bowl 4.75

Choose from Ranch, Blue Cheese, Dorothy Lynch, Raspberry
Vinaigrette, Honey Mustard, Salsa, Mexi-Ranch, 1000 Island,

Caesar or Asian dressing.
-Add 1/2 Avocado $2.35

Blue Walnut Salad    

Baby spinach leaves, chopped Romaine, real bacon
bits, blue cheese crumbles, fresh tomatoes, Craisins,
sliced olives and candied walnuts. Topped with grilled
salmon.

Regular 20.99/ Lite 19.99

asian salad    

Crisp Romaine topped with golden fried chicken,
toasted almonds, wonton strips, broccoli,
diced peppers and sliced green onions. Served with
our creamy Asian dressing.

Regular 18.49/ Lite 17.49

Cobb Salad 

A blend of Romaine and iceberg lettuce, tomato,
bacon bits, avocado and blue cheese crumbles,
Topped with
a hardboiled egg and a grilled chicken breast.

19.99

Azteca Taco Salad 

Mixed greens, tomatoes, and cheese piled high.
With seasoned taco meat, black beans, guacamole,
sour cream, and topped with crisp multi-colored corn
tortilla strips.

Regular 18.49/ Lite 17.49

Sierra Mountain High Salad 

Grilled Cajun chicken breast on a bed of greens with
tomatoes, mixed cheese, Guacamole, sour cream,
black beans and egg.

Regular 18.49/ Lite 17.49

Caesar salad 

Your choice chicken, shrimp, or salmon served on
a bed of chopped Romaine, croutons and grated
Parmesan cheese.

Regular 17.49/ Lite 16.49

Metro Chef Salad 

Fresh chopped lettuce, tomatoes, diced ham,
diced turkey, mixed cheese, bell peppers
and a hard-boiled egg.

Regular 18.49/ Lite 17.49

Salads

Dinner

Ladles, Leaves & Loaves 

Endless Soup, Salad & Bread
(In-house only)

13.99

Appetizers

view 
our beer 
& Wine 
List

Soup

Side Choices
French Fries, Hash Browns, Mashed
Potatoes,Cup of Soup or Side Salad,
Apple Sauce, Cole Slaw, Cottage Cheese,
Seasonal Veggies, Mandarin Oranges
or Mac & Cheese
Upgrade to Premium Side
Sweet Potato Fries: $1.79
Onion Rings: $2.49
Cheese Balls: $2.49

Beverages

Each Signature Dish is served with our fresh artisan

bread and a choice of two sides.

Grilled Pork Chop 

One 8 oz. center-cut chop lightly floured
and grilled.

One 17.99/ Two 21.99

SOUTHERN FRIED CHICKEN TENDERLOINS

Chicken tenderloins hand-breaded
and fried up crispy.

Lighter Sized 17.99/ Regular 21.99

STEAK FINGER STRIPS 

Choice strips of beef steak dipped in egg wash,
breaded with Flavo-Crisp and deep-fried.
Double the steak for $6.99

19.49

a CLASSIC CHICKEN FRIED STEAK  

A tenderized loin of beef steak, hand-breaded
and served with chicken gravy.

24.49

BEEF LIVER, ONIONS & BACON 

A true trifecta. Lightly dusted with flour, grilled
and covered with lots of sautéed onions and
bacon strips.

19.99

Signature Dishes


