AUDUB®N'S

www.theaudubons.com @ @TheAudubons 573-883-2479

STARTERS)

MONSTER PR.ETZEL ........................ with One SuuceS] 2

Beer Cheese, Honey Dijon Mustard, Mild Buffalo rioisne S

CRIMINIMUSHROOMS ........covveeeennerennnnens S10
Hand Breaded Served with Housemade Red Pepper Ranch
BACON WRAPPED SHRIMP........................ $12

Bacon Wrapped Shrimp Served Over Risotto, Topped with Honey Mustard

and Chopped Parsley @ @

SPINACHARTICHOKEDIP.............cccue...... 512
Housemade & Baked to Perfection, Served with Crispy Flot Bread Pieces
TOASTED RAVIOLI (8) .o S10

Beef Filled, Deep Fried and Served with Marinara

@FT DR]N@

BARQ’SROOTBEER DR. PEPPER
COKE LEMONADE
DIET COKE SPRITE
COFFEE TEA

(3) HOUSEFAVORITES (GF) GLUTEN FREE
20% Gratuity Added to Groups of 10 or More

(SALADS)
S ) =
Add o Protein to any solad Chicken S5 Shrimp S6 Salmon $7

GARDENSALAD ......cocoovenrrnnee. small S0 targe $9
Chopped Greens Topped with Sliced Red Onion,

Grape Tomatoes, Cheddar Cheese, Croutons

SPINACH & EGGSALAD.................. small S0 Large $9
Baby Spinach, Shaved Red Onions and Sliced Hord
Boiled Egg, Served with Warm Bacon Vinoigrette

CAESARSALAD ......covevereierierenee. small S0 Large $9
(risp Romaine Lettuce Tossed in Caesar Dressing, Red Onions,
Parmesan Cheese Topped with Seasoned Croutons

CHICKEN CLUB SALAD ......ccovciiiiiiiniinnn. Large 14

Chopped Greens Topped with Fried or Grilled Chicken Breast, Hard Boiled Egg,
Sliced Red Onion, Grape Tomatoes, Cheddar Cheese, and Real Bacon Pieces

DRESSINGS:
Housemade Dressings™ — Lemon Poppyseed™, Red Pepper Ranch™, Balsamic Vinaigrette,
Ranch, French, Honey Mustard, ltalian, Bleu Cheese, Thousand Island™ (Exira Dressing .50)

HOUSEMADE-FRENCHONION .............. bowl S7
Topped with Swiss, Garlic Croufons, & Parmesan. ()

@Giuren Free Pasta Option Add S3

CREAMY ALFREDOPASTA......cciviiienannnn S14
Served with a Grilled Baguette. Add Chicken S5 or Shrimp S7 Add o Small Salad 53
CAJUNPASTA ....coovevrereeererereenereseresnesenens §21

Rigatoni Pasta, Flovorful Cojun Cream Sauce, Shrimp, Chicken, Housemade
Andouille Sausage with Roasted Red Peppers, Add a Small Salad SS.@
Served with a Grilled Baguette.

(KIDS MENU)

Al Kids Meals served with Small Kids Drink and Side of Fruit or Fries

GRILLED CHEESE ..ot S8
CHICKEN TENDERS .....eeveveeeeeeeeeeeeeeeeeenne S8
TOASTED RAVIOLIL(5) «.evveveeeeneeeeeeeeereenns S8
SMASH TR CER s S8
MACRCHEESE oo nsnnnsamns S8

Kids Meals - Age 10 and Under  Add $2.50 Upcharge for Over 10 Years of Age

Consuming Raw or Uncooked Meats, Poultry, Seafood, Shellfish or Egg May Increase Your Risk of Food-borme lliness.

(SANDWICHES
@ Gluten Free Bread Option Add 51.50

PASTRAMI REUBEN .....coovevereerereerernenenes S13
House Seasoned Pastrami, served on Toasted Marble Rye and

Topped with Swiss, Saverkraut, and Thousand Islond @

Served with One Lunch Side

GIANT SCHNITZELSANDWICH.................. S14
Hond Breaded and Deep-Fried Pork Topped with Our Creamy Lemon Butfer Sauce,
Slice of Lemon and Capers. Served on a Toasted Bun with a Side of

Pickled Red Cobbage and Our Housemade Spaetzel.

CHICKEN SANDWICH ....ccouevvriiieeeiiinennnns S13
6oz Chicken Breast Fried or Grilled Served on a Brioche Bun

Add Buffalo Sauce, Ranch, and Pickles 52
Served with One Lunch Side

NORMA’S CHICKEN SALAD SANDWICH...S12

House Made Chicken Salad with Cranberries and Pecan. Served on Arfisan Bread @
Served with One Lunch Side

CODBASKET ... S14
3 Strips of Cod, Hand Battered and Fried Golden Served with Fries and Slaw.
Tartar or Cockfoil Sauce Upon Request

HOUSEMADEPORK BURGER .................... S13
Ground and Seasoned in House, Topped with Grilled Onions, Swiss Cheese,

and Sweet Garlic Gloze
Served with One Lunch Side

AUDUBONBURGER........ccoccvrvrereenneeenens Single S9

Hand Pattied, Seasoned Beef, Cooked Thin with Crispy Edges pouble S11

Served with One Lunch Side 1o S13

—— SANDWICHTOPPINGS —

LETTUCE, TOMATO, PICKLE, ONION........... §1.00
BACON ....cvieeeeeeeeeeeeeeeeeeseeeeesesesssenesseneneen $1.00
CHEDDAR, SWISS, BEER CHEESE ............ 75¢/Slice
GRILLED OR FRIED ONIONS .....c.vcvvuerrrerenene $1.00
SAUTEED MUSHROOM .......coveeeveerenenerenene $1.00
BBQSAUCE/1000 ISLAND/OTHER SAUCES... .50¢

LUNCHSIDES  FRIES ¢ FRUIT ¢ SEASONALSIDE

Deluxe Upcharge add $2.00

SEASONALVEGETABLES ¢ LOADED FRIES
RISOTTO « MASHED POTATOES ¢ SPAETZEL

Premium Sides add $3.00

GARDENSALAD * CAESARSALAD

SPINACH & EGG SALAD * LOADED MASHED POTATOES
BOWL OF SOUP




AUDUB®N'S

PALACE BAR —m8m8™
www.theaudubons.com @ @TheAudubons 573-883-2479

~ BUILDYOUROWN __
FLATBREADS 58

CHOOSEYOUR SAUCE

Sweet Tomato Basil, Roasted Garlic Olive Oil, BBQ, Mild Buffalo,
or Garlic Cream Sauce

CHOOSE YOUR CHEESE
Mozzarella or Cheddor

CHOOSEYOUR VEGETABLES .75¢ Each
Mushroom, Grape Tomato, Roasted Red Peppers, Spinach,
Artichoke Hearfs, Black Olives, Red Onions, Jlaperios

CHOOSE YOURMEAT $1.00 Each

Housemade Andouille Sausage, Homburger, Pepperoni, Bacon,
Chicken, Italian Sausage

—BUILD YOUR OWN PIZZAS —
Featuring Our House Made Pizza Dough - 12§12

CHOOSE YOUR SAUCE
Sweet Tomato Basil, Roasted Garlic Olive Qil, BBQ, Mild Buffalo,
or Garlic Cream Sauce

CHOOSE YOUR CHEESE
Mozzarella or Cheddor

CHOOSEYOUR VEGETABLES $1.50 Each
Mushroom, Grape Tomato, Roasted Red Peppers, Spinach,
Artichoke Hearts, Black Olives, Red Onions, Julaperios

CHOOSEYOURMEAT $2.00 Each

Housemade Andouille Sausage, Homburger, Pepperoni, Bacon,
Chicken, Italian Sausage

(DESSERTS )

ASKYOUR SERVER ABOUT HOUSE MADE
DESSERTS FEATURE (§)

TRIPLE CHOCOLATE CAKE
2 Layers of Chocolate Cake with o Chocolate Mousse Filling and Chocolate Fudge leing

DEVINE WHITE CAKE
7 Layers of White Cake with a Cheesecake Filling and Topped with White Icing

( EI\ITREES -Served after 4@

SCHNITZEL & SPAETZEL(Y) «.eveueereenneennnnnn. §22
Panko Breaded Pork Cutlet Topped with Creamy Lemon Butter Souce ,Slice of
Lemon and Capers. Served with Pickled Red Cabbage, House Made Spaetzle
with Minced Onion ond Choice of One Side

GLAZED PORK CHOP @&)........ooovveeeraaee... 524

Grilled Bone-In Center Cut Pork Chop Covered in a House Made Sweet Garlic
Gloze Served with your Choice of Two Sides

MARINATED STEAK...(&E).....oovvereereeennnn. MP
80z Tender, Marinated Steak Grilled to Perfection. Served with Your Choice of
Two Sides

HOUSE CUTRIBEYE .......coovvrinrerrinrennennens MP
Wet Aged 40 Days, Served with Your Choice of Two Sides @
SALMON AUDUBON GEME)..vveveveeeerceeeeneen 526

Chilean Salmon Filet, Topped with a Brown Sugar Butter Sauce and Crispy
Bacon. Served with Your Choice of Two Sides.

GRILLED CHICKEN PARMESAN (f)............ 520

6oz Chicken Breast Topped with Marinara Sauce and Mozzarello Cheese
and Toasted in the Oven. Served with Your Choice of Two Sides.

—— ENTREESIDES —

SEASONALVEGETABLES « MASHED POTATOES
RISOTTO e FRIES ° FRUIT ¢ SPAETZEL ¢ SEASONAL SIDE
BAKED POTATO (AFTER 4PM & LIMITED)

Deluxe Sides add $2

GARDENSALAD * CAESARSALAD * SPINACH & EGG SALAD
LOADED MASHED POTATOES * LOADED FRIES

LOADED BAKED POTATO » BOWL OF SOUP

[ SIGNATUREDRINKS

PALACE OLD FASHION
We Start With Burnt Brown Sugar Simple Syrup, Bitfers and
Select Top Shelf Bourbon, Aged in an Ock Barrel Topped with a
Splash of Soda Water and Garished with o Filthy Cherry
and an Orange Peel.

AUDUBON’S SIGNATURE MANHATTAN
Select Top Shelf Rye Whiskey Aged in an Ock Barrel, Bitters,
Carpano Sweet Vermouth, Cherry Juice and Garnished with o “Filthy Cherry”.

MAPLE OLD FASHION
Maple Rye Whiskey, Bur Brown Sugar Simple Syrup,
Orange Bitters, Aged in a Ook Barrel,
Splash Soda Woter & Gornished with an Orange Peel & Filthy Cherry

FIFTY SHADES OF GREY
Mandarin Orange Vodka, Cointreau,
Cranberry Juice, Lime Juice Served in o Martini
Glass. This is 50 Shades of Loving!

CHOCOLATELOVERS MARTINI
(hocolate Vodka, Chocolate Liquor & Irish Cream
with a Chocolate Surprise Inside.

SALTED CARAMELMARTINI
Coramel Vodka, lrish Cream,
Caromel Syrup, Salted Rim. Served in a Marfini Gloss.

ESPRESSO MARTINI
Espresso Vodka, Blond Roasted Kahlug, o Shot
of Freshly Brewed Espresso Coffee, Irish Cream.
Served in a Morfini Gluss. What @ way fo end a perfect evening!!

JAMESON COLD BREW-TINI
Jameson Cold Brew Irish Whiskey, Shot of
Freshly Brewed Espresso Coffee, lrish Cream, Simple Syrup.
Served in o Martini Glass. May your lrish Eyes Shine!

AL A CARTESIDE OPTIONS
SEASONALVEGETABLES ... 4 MASHED POTATOES ... $4
RISOTTO ..o eeeeeeeeeeeveaneeenens $4 LOADED MASHED POTATOES..................... S6
SEASONALSIDE .....vveeeeeeeeeeeeeeeeeeeeeseeenneenns $4 SPAETZLE ..o eeeeeeeeeeeeeeeeeeeeseesesesessanssseesens $4
DR IRIVER s o i siiiminn i i iins aiSainni 4 EXTRABEER CHEESE ......oeeeeeeeeeeeeeeeeeeenn. 2
LOADED FRIES ..ot eeeeee e S6 EXTRA FLATBREAD PIECES.................... $1.50

20% Gratuity Added to Groups of 10 or More

@ HOUSE FAVORITES @ GLUTEN FREE



