
Soup & Salad
OUR MENU

MANDARIN ORANGE SALAD

GRILLED CHICKEN SALAD   

HOUSE SIDE SALAD

BAKED FRENCH ONION SOUP 

MYERS STEAKHOUSE SALAD  

$14.50

$4.50

$16.75

$22.5

$6.75

Mandarin oranges, dried cranberries & walnuts
served with raspberry vinaigrette. Add Feta
1.50-Chicken 7.25 -Steak 11.95 or Shrimp 8.25

Grilled boneless skinless chicken, french fries, &
melted cheddar jack cheese atop a fresh lettuce
blend & served with Your Choice of Dressing

Tender steak, tomatoes, cucumbers, red onion,
shredded parmesan cheese & crispy onion
tanglers. Served over our fresh lettuce blend
with your choice of dressing

A mixture of fresh lettuces, topped with onion,
cucumber & croutons. Served with a side of
dressing of your choice 

Myers house recipe French Onion soup is topped
with a blend of cheese, crispy crostini & baked
until golden

Chargrilled Burgers

MYERS BURGER    $16.25
8oz. Steak Burger chargrilled to order, topped
with sautéed onions, bacon & swiss cheese 

STEAKHOUSE BURGER $16.25
8oz. Steak Burger chargrilled to order, topped
with bacon, onion rings & Kansas City BBQ 

3 CHEESE TAVERN BURGER    $16.25
8oz. Steak Burger chargrilled to order, topped
with sautéed mushrooms, bacon & swiss,
american & provolone cheeses

 CRISPY BACON BLUE BURGER $16.25
8oz. Steak Burger topped with bacon,
sliced blue cheese & crispy onion straws

CANDIED BACON BURGER $16.99
8oz. Steak Burger, sauteed onion, melted
cheddar, house made Jim Beam & brown sugar
candied applewood bacon on a pretzel roll
coated with our bourbon Cajun aioli

Unless otherwise noted all burgers and sandwiches
are served with hand cut french fries.  upgrade to
sweet potato waffle fries or onion rings for $1.99

BUILD YOUR BURGER $14.25
Our 8oz Steak Burger char grilled to order topped
with your choice of: bacon, button mushrooms,
sauteed onions, jalapeños, swiss, provolone,
american or cheddar each $.85 sliced blue
cheese $1.15

Our burgers are made from ground USDA choice
Angus steak.  Lettuce, tomato & onion are
available upon request at no additional charge

PORK BUTT SAMMY $17.25
Tender burnt end of pork butt that are slow smoked
and bursting with flavor.  Served on a toasted hoagie
roll and topped with our Sweet Memphis BBQ Sauce,
and melted cheddar jack cheese.  Accompanied with
coleslaw & handcut fries

$11.75
Crispy breaded chicken tenders fried golden
brown and tossed in your choice of wing sauce or
served plain. Served with hand cut fries

BEEF ON WECK

CHICKEN TENDERS

$13.5
Tender sliced roast beef dipped in au jus on a fresh
roll with a side of horseradish cream sauce & hand
cut fries

BLT $11.95
Fresh tomato, crisp lettuce, applewood bacon &
mayo on hearty wheat bread.  Served with hand cut
fries

CHICKEN PRETZEL CLUB

CRISPY CHICKEN WRAP

Tender grilled or crispy fried chicken breast topped
with crisp applewood bacon, choice of cheese,
lettuce, tomato & mayo. On a warm pretzel roll

Crispy chicken (plain or tossed in choice of wing sauce),
lettuce, tomato & cheddar jack all wrapped up. Side of
ranch or blue cheese. Served with hand cut fries

$13.75

$13.25

Sandwiches



From our Grill  
12OZ ANGUS RIBEYE
Aged, marbled & hand cut with excellent flavor
our ribeye will check all the boxes for an
excellent steak

MARKET

14OZ NEW YORK STRIP
A thick center cut strip that will leave your
appetite satisfied and your tastebuds wanting
more

8OZ FILET MIGNON
Our most tender steak offering. This center
cut filet will almost melt in your mouth

All of our Steaks come from 21-30 day aged
Midwestern beef and are hand cut and

selected by the talented butchers at Curtze
foods.  Additionally, we offer butter button

mushrooms, sauteed onions or a bit of both for
$3.25 as well as horseradish cream sauce or

melted blue cheese for $2 each

Pastas & Favorites
STEAKHOUSE PASTA $21.5
Linguine tossed with our house made cabernet enhanced
alfredo sauce. Served with a tender 8oz chargrilled
bavette steak nestled on top. Served with garlic bread

STEAK GORGONZOLA $23.5
Button mushrooms sauteed in a gorgonzola cream sauce
tossed with linguine.  Topped with our flavorful 8oz char
grilled bavette steak.  Served with garlic bread

LINGUINE ALFREDO $15.95

CHEF TREV’S CREAMY MAC $10.5

CHICKEN WISCONSIN $21.75

Seafood
BATTERED WALLEYE $18.5
Wild caught Lake Erie walleye. Lightly battered and
fried. Served with house veg and choice of starch

BLACKENED SALMON $17.25

(5) Colossal shrimp, baked in our chef prepared
scampi butter topped with panko breadcrumbs &
lightly dusted with a flavorful blend of our House
seasonings. Served over rice with house veg

MAGIC SHRIMP SCAMPI $18.5

MARKET

MARKET
Linguine topped with our homemade alfredo. Served with
garlic bread. Add Broccoli 2.00, Chicken 7.25, Steak 11.95
or Shrimp 8.25

An O’Neil family favorite, our crock of homemade three
cheese mac is delicious and creamy.  Baked to a bubbly
golden brown. Served with a garlic breadstick
 Enjoy just the mac or top it with:

 Crab $3, Pork Butt burnt ends $5 or
crispy chicken (either plain or buffalo) $3.5

Two lightly breaded chicken breasts fried, smothered with
our delectable House made bacon & cheddar cheese
sauce. This dish will melt in your mouth. Served with
choice of starch and vegetable

A 6oz salmon filet blacken seasoned and cast iron
cooked. Served with house veg and choice of starch

Texas Hots
SINGLE TEXAS HOT $3.5
Grilled all beef hot dog topped with Texas Hot
sauce, mustard & onion

One of Salamanca’s original Main Street Texas
Hot recipes courtesy of Bonita Wulf. Slow cooked
in House to bring a little nostalgia with every bite.

We only use skinless Sahlen’s Hot Dogs

TEXAS HOT PLATTER $8.5
2-Grilled all beef hot dogs topped with Texas Hot
sauce, mustard & onion. Served with hand cut
fries

PLAIN HOT DOG $2.99

STUFFED SHELLS  $13.5
Jumbo pasta shells filled with a delightful blend of herbs
and cheese, topped with house marinara, local mozzarella
cheese and oven baked. Served with a garlic breadstick 

SHRIMP BASKET $13.25
Breaded shrimp deep fried to perfection.  Served
with cocktail sauce and hand cut fries

TAKE SOME MYERS HOME!
MYERS House Dressing $5.75 a Jar 

Refill for $4.75

CHAR GRILLED APPLE
BUTTER PORK RIBEYE

 $16.5

Our 16-18oz bone in pork ribeye is house seasoned and
char grilled. This tender, flavorful cut is finished with an
apple butter glaze & accompanied with a wedge of
cheddar cheese, house veg and choice of starch



LOADED STEAKHOUSE FRIES

To Share or not to Share?

LARGE 2 TOPPING PIZZA
PERSONAL 2 TOPPING PIZZA

LARGE WHITE PIZZA

JUMBO WINGS

$16.5

$15.5

$17.25

Stone fired hand pulled crusts, topped with our pizza sauce, and shredded locally
sourced mozzarella. First topping is included, additional toppings:

10 crispy fried wings tossed in your choice of sauce: Mild, Medium, HOT, BBQ, Butter Garlic, Honey
Mustard or Signature Steakhouse. Dunk in: Blue Cheese, Ranch or House Dressing. Carrots &

celery upon request

Topped with herbed garlic butter, sliced tomatoes, onions, & local mozzarella

A large basket of fresh hand cut fries topped with tender slow cooked pork butt burnt ends, Sweet
Memphis BBQ sauce, cheddar jack cheese and crispy onion tanglers

$9

PERSONAL WHITE PIZZA $10

Large: $2-Personal: $1. Choose from: Pepperoni, Sausage,
Ham, Bacon, Mushroom, Banana Peppers, Jalapeno, Onion,

Pineapple, Black Olives, Tomato

Appetizers,  Pizza, & Wings 

SHRIMP COCKTAIL
(5) Fresh Colossal all-natural Shrimp served with our cocktail sauce

$12.5

STUFFED PORTABELLAS $13.5

DEER DROPPINGS    $12.75
Generous portion of crispy fried breaded cheese curds with marinara dipping sauce

BAVARIAN PRETZEL BITES
Tender Bavarian style pretzel bites gently fried and lightly salted. Served with our house

mac & cheese sauce, honey mustard or house dressing for dipping

$9.5 

Fresh portabella mushroom caps stuffed with house asiago/artichoke dip & crispy chicken. Oven
baked and finished with a balsamic drizzle

Please notify us of any food allergies you may have.  
The consumption of raw or undercooked foods such as beef, pork, poultry, fish or dairy may increase your

risk of foodborne illness

$12.95


