
STARTERS

GIANT PRETZEL

BACON-WRAPPED SHRIMP

SPINACH ARTICHOKE DIP

$15

$16

$15

Served with housemade beer cheese or
honey mustard

Served over risotto and drizzled with
bourbon glaze

Served with crispy flatbread pieces

FRIED MUSHROOMS $12
Served with red pepper ranch*

PALACE FRIES $14
Topped with cheddar and beer cheese,
crispy bacon, sour cream, and green onion

PICKLE CHIPS $12
Fried and served with red pepper ranch*

TOASTED RAVIOLI $10
Served with warm marinara sauce

SALADS

AUDUBON SIGNATURE S- $9 L- $13
Greens, feta, walnuts, dried cranberries,
and housemade french vinaigrette

CAESAR S- $9 L- $13
Romaine, parmesan, and croutons tossed
in caesar dressing 

GARDEN S- $9 L- $13
Greens, cheddar, red onion, tomatoes,
croutons, and your dressing of choice 

CHICKEN CLUB $20
Mixed greens with grilled or fried chicken,
cheddar, red onion, tomatoes, egg, bacon,
and your choice of dressing

Dressings: Balsamic Vinaigrette, Bleu Cheese,
Country French, French Vinaigrette*, Golden Italian,
Honey Mustard, Lemon Poppyseed*, Ranch, Red
Pepper Ranch*, Thousand Island*

*Housemade Dressings

Add a protein: Chicken-$6, Shrimp-$7, Salmon-$7

SOUPS

SOUP DU JOUR $12
Our housemade soup of the day

FRENCH ONION $10
Topped with croutons and melted gruyère 

SANDWICH TOPPINGS
Cheese-$1
Grilled Onions-$2

Bacon-$1
Sautéed Mushrooms-$2

Lettuce, Tomato, Onion, Pickle-$1

S IDES

CRISPY BRUSSELS SPROUTS
FRENCH FRIES
ASPARAGUS
GREEN BEANS
FRUIT CUP
RISOTTO
MASHED POTATOES
BAKED POTATO
SPÄTZLE
COLE SLAW

PREMIUM SIDES: ADD $2
LOADED FRENCH FRIES
LOADED MASHED POTATOES
LOADED BAKED POTATO
KÄSESPÄTZLE

À la carte and additional sides: $6

SANDWICHES
All sandwiches served with one side.

SMASH BURGER               -$14               -$16
Ground chuck cooked with crispy edges
on a toasted brioche bun

PORK BURGER $16
Housemade and topped with swiss,
grilled onion, and spicy sweet apple glaze 

SINGLE DOUBLE

PASTRAMI REUBEN $18
Made in-house and served on marble rye
with swiss, thousand island*, and sauerkraut 

NORMA’S CHICKEN SALAD $16
Mrs. Fallert’s special recipe served on
toasted croissant or in a spinach tortilla

CHICKEN SANDWICH $16
Fresh chicken breast grilled or fried and
served on a toasted brioche bun

THE BETTER BLT $16
Crispy bacon, fresh romaine, and tomato
with mayonnaise, provel, and our very own
tomato jam served as a sandwich or wrap

CHICKEN CAESAR WRAP $16
Grilled chicken tossed with romaine,
parmesan, and caeasar dressing wrapped
in a spinach tortilla

Gluten-free bread available upon request.



B R I C K  O V E N  P I Z Z A S

P I Z Z A - $ 2 2    C A L Z O N E - $ 1 8    F L A T B R E A D - $ 1 6

SAUCES:
Roasted Garlic Oil
Garlic Cream
Tomato Basil
BBQ
Mild Buffalo

CHEESES:
Mozzarella
Cheddar
Provel

PROTEINS: $1/EA.
Andouille Sausage
Italian Sausage
Pepperoni
Hamburger
Bacon
Prosciutto
Shredded ChickenVEGETABLES: $1/EA.

Artichoke Hearts
Black Olives
Spinach
Mushrooms
Sundried Tomatoes
Green Peppers
Roasted Red
Peppers
Grape Tomatoes
Jalapeños 
Red Onions

FINISHERS:
Balsamic Glaze
Garlic Cream
BBQ
Mild Buffalo
Arugula

Gluten-free crust available.

S T E A K S

FILET MIGNON $45
8 oz. choice, center-cut filet, seared to perfection

SIRLOIN $30
8 oz. choice cut beef sirloin, grilled to your liking 

RIBEYE $39
16 oz. housecut ribeye, cooked over open flame

Served with one side.

S T E A K  T O P P I N G S
Grilled Shrimp-$6
Cajun w/ Shrimp-$8
Oscar Style w/ Crab-$12

Sautéed Mushrooms-$3
Grilled Onions-$3
Bordelaise Sauce-$4

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

D E S S E R T S

BREAD PUDDING $8.50
Made from scratch and topped with a
bourbon brown sugar glaze

ASK YOUR SERVER ABOUT
OUR DESSERT FEATURES

E N T R E E S

SCHWEINESCHNITZEL $27
Crispy pork tenderloin topped with beurre blanc,
accompanied by housemade Käsespätzle or
choice of another side

Select entrees served with one side.

AUDUBON SALMON $27
Seared skin-on salmon with honey garlic glaze

APPLE-GLAZED PORK CHOP $27
Marinated and grilled pork chop grilled and
topped with our spicy sweet apple glaze 

MIKE & CAROL’S ETOUFFEE $25
Shrimp etouffee from the winners of Audubon’s
2025 Community Cookoff
Side not included.

SHRIMP & GRITS $25
Jumbo blackened shrimp served over smoked
gouda grits and a side of maque choux
Side not included.

FISH & CHIPS $25
Fried cod served with french fries or choice of
another side and cole slaw

P A S T A S

FETTUCCINE ALFREDO $21
Creamy alfredo with fresh grated parmesan
Add a protein: Chicken (grilled or fried)-$6
or Shrimp-$7

MEGAN’S TUSCAN CHICKEN $25
Grilled chicken and spaghetti smothered with a
creamy sauce of sundried tomatoes and spinach 

CAJUN PASTA $25
Housemade andouille sausage, blackened shrimp,
shredded chicken, and rigatoni in a creamy cajun
butter sauce

Gluten-free pasta available upon request.


