


PIZZA   ♦  PIZZA   ♦  PIZZA

WINGS   ♦  WINGS   ♦  WINGS

SPECIALTY PIZZAS   

DINNERS   ♦   DINNERS   ♦   DINNERS   ♦   DINNERS

SOUPS
French Onion Soup              $5
Served in a crock and topped with
croutons & provolone cheese 

Soup of the Day (seasonal)            $5
Homemade Chili (seasonal)           $5
Topped with cheese & onionTopped with cheese & onion

Soup and Salad                 $10
Classic salad and your choice of soup
or chili. Served with crackers.

Eating raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have a medical condition
Please Note:  There will be a 3% processing fee added on to all debit/credit card transactions

BEVERAGES
Soft Drinks - One Free Refill             $3
Coke, Diet Coke, Barq’s Rootbeer, Mello
Yello, Sprite, Ginger Ale, Hi C Orange,
Rasberry Tea, Southern Style Sweet Tea,
Unsweetened Tea, and Pink Lemonade 

CoffeeCoffee                     $2.75
Milk                          $3
White or chocolate

Juice                         $3
Cranberry, grapefruit, orange, or pineapple

Bottled Water                 $1.5

Chicken Wings          6 / $9 or 10 / $14
One flavor per order. No exceptions! Ranch
or blue cheese an additional 75 cents.

Wet:           Dry:
Mild           Season salt
Medium         Salt & Vinegar
HotHot           Cajun
Hot Horseradish    Ranch
Sweet Hot       Taco
Garlic Parmesan    Old Bay
Barbeque        
Cattleman Gold    
Sriracha Bourbon
Sweet & SourSweet & Sour

DESSERTS
Apple Dumplings                 $7
Served with vanilla ice cream

Reese’s Peanut Butter Pie           $7
Chocolate Chip Cookie Sundae        $6
Ice Cream Sundae                $5

WE CATER
Remember us for your next event!

HOUSE WINES
Red                        $6
Cabernet, Merlot, Clarion River Red,
Pinot Noir

White                      $6
Chardonnay, Moscato, Pinot Grigio,
Reisling, White ZinfandelReisling, White Zinfandel

BEER ON TAP 16 or 22 oz
 

Miller Light     Yuengling     
Blue Moon      Ellicottville Blueberry  
2 Seasonal Beers - Ask your server for info

We only use the freshest toppings!

14 inch round (8-slice)
Cheese                        $13 
Each Topping                 $1.5
Supreme - 5 Toppings               $17

9 inch round (4-slice)  
CheeseCheese                        $8 
Each Topping                    $1
Supreme - 5 Toppings               $11
Available toppings; pepperoni, sausage, ham,
bacon, mushrooms, onions, banana peppers,
black olives, jalapeno peppers, green peppers

       
14 inch round (8-slice)14 inch round (8-slice)

Spinach Pizza                   $15
Spinach, artichoke, garlic & fresh tomato

Buffalo Chicken                  $16
Breaded chicken tenders, spicy ranch
sauce blue & mozzarella cheeses

White Pizza                     $15
Garlic, olive oil, Italian cheeses & slicedGarlic, olive oil, Italian cheeses & sliced
tomatoes

SIDES & EXTRAS
French Fries                    $4 / $6
Vegetables du jour                $3
Baked Potato                  $3.5
With sour cream and butter
Loaded Baked Potato            $4.5
With bacon, cheese, sour cream & butterWith bacon, cheese, sour cream & butter
Mashed Potatoes  & Gravy            $4
Side salad                   $3.5
Coleslaw                     $2
Applesauce                   $2
Sauteed Mushrooms and Onions      $3
Bacon                      $3
Crumbled Blue CheeseCrumbled Blue Cheese           $1.5
Extra Dressing - 2 oz            $.75
Extra Dressing - 4 oz            $1.5
Side of Gravy                 $1.5

The Tradition Continues . . .

BEEF and PORK
Ribeye Steak             12 oz - $23 
Grass-fed Iowa premium beef    16 oz - $30
finished off with Beaver       24 oz - $39
Meadow butter

Flat Iron Steak                 $18
8 oz center marinated Oak Barrel steak8 oz center marinated Oak Barrel steak
grilled to your liking

Steak Tip Skillet*                   $17
Grilled steak tips, green peppers, and onions,
over a bed of rice. Includes side salad.

Pot Roast                    $15
Slow roasted and so tender you’ll swear
that Grandma made it!that Grandma made it!

Pork Osso Buco                $24
20 oz osso buco pork shank covered with
a mushroom demi glaze

Prime Rib
Ask for availability

CHICKEN
  
Gateway Chicken              $17
Charbroiled with mushrooms, onions,
bacon and cheddar jack cheese 

Cajun Grilled Chicken            $17
Chicken breast smothered in peppers &
onions, topped with pepper jack cheese

Sweet & Sour Chicken*Sweet & Sour Chicken*           $16
Chicken, pineapple, broccoli florets, and
sweet & sour sauce over a bed of brown rice

SEAFOOD
Grilled Shrimp*                $19
15 grilled shrimp served over a bed of rice 

North Atlantic Salmon            
Broiled                     $18
New Orleans Style (cajun cream sauce)  $20
Maple Bacon GlazedMaple Bacon Glazed             $20

Haddock                      $16
Lemon broiled or beer battered and fried

Haddock Shrimp Florentine        $20
Broiled Haddock covered with gulf shrimp,
spinach, artichokes & parmesan cheese

Shrimp Basket*                $13
Deep fried, served with fries and coleslawDeep fried, served with fries and coleslaw

Crab Cake Dinner*              $20
3 Maryland blue crab cakes served over rice

PASTA
*Pasta dinners include tossed salad & bread
service. Ask about gluten free availability.

Homemade Lasagna             $15
Homemade, with ground beef and 4Homemade, with ground beef and 4
different cheeses

Ziti Pasta                    $12
Ziti pasta tossed, in either marinara or
Alfredo sauce, with broccoli florets 

Ziti Chicken                  $15
Ziti pasta with chicken

Ziti ShrimpZiti Shrimp                   $15
Ziti pasta with shrimp

 
All dinners, unless noted*, include tossed salad, choice of potato, vegetables and bread service.

Add a skewer of 6 shrimp to any dinner for $6.

 
All dinners, unless noted*, include tossed salad, choice of potato, vegetables and bread service.

Add a skewer of 6 shrimp to any dinner for $5.
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