
Lunch
APPETIZERS

CHEESE STICKS 
Hand Breaded Provolone, Marinara  

or Cocktail Sauce 13.95 

CHICKEN TENDERS 
Remoulade, BBQ or

 Honey Mustard Sauce 12.95

POUTINE 
Crispy Fries, Cheese Curds Fried To Golden 

Brown,  Andouille Cream Gravy 11.95 

MAC & CHEESE 
House Made Cheese Sauce,

Cavatappi Pasta  10.95 

BAVARIAN PRETZEL 
House Made Cheese Sauce 12.95 

SOUP & SALADS
CROCK OF SOUP 
Made Fresh Daily 6.95

Add: Chicken 8 - Shrimp 10 - Salmon 10 

BUDDHA BOWL 
Sautéed Spinach, Chickpeas, Broccoli, Roasted 

Sweet Potatoes,  Avocado, Quinoa, 
Egg “Over Easy,” Sriracha Aioli, 
Blood Orange Vinaigrette 14.95 

WEDGE SALAD 
Iceberg, Bacon Crumbles, Diced Tomatoes, Red 

Onions, Bleu Cheese Crumbles,
Creamy Bleu Cheese Dressing 12.95 

CAESAR SALAD 
Romaine, Parmesan Reggiano, 

Croutons, Caesar Dressing 11.95 

SOUTHWEST CHICKEN SALAD 
Mixed Greens, Black Bean Corn Salsa, Pico 

de Gallo,  Avocado, Blackened Chicken Breast, 
Chipotle Ranch  13.95 

CALIFORNIA COBB 
Romaine, Grilled Chicken, Hard Boiled Egg, 

 Bleu Cheese, Bacon,  Avocado, 
Grape Tomato 13.95 

SALMON SALAD* 
Mixed Greens, Feta, Strawberries, Blueberries, 
Candied Pecans, Raspberry Vinaigrette 19.95 

BLACK N BLEU STEAK SALAD* 
Romaine, Blackened Strip, Bleu Cheese 
Crumbles, Grilled Asparagus, Grape Tomato, 

Onion Straws, Choice of Dressing 19.95 

HOUSE MADE DRESSINGS: 
Ranch, Bleu Cheese, Honey Mustard, Creamy 
Parmesan, Balsamic, Raspberry Vinaigrette, 

Blood Orange Vinaigrette, Italian

DAILY DOUBLE  
12.95 

 Choose Salad, Sandwich, or Soup
 Choose Two

CHOICE OF 1/2 SALAD
Caesar Salad
Tossed Salad

CHOICE OF 1/2 SANDWICH
Tuna Salad Sandwich

Chicken Salad Sandwich
Turkey Avocado Club

SOUP OF THE DAY

ENTREES 

WINNER OF “BEST STEAK” 
OF NKY AWARD 13 YEARS! 

 
NEW YORK STRIP*

10oz, Onion Straws, Mac & Cheese 
or Fries 28.95

LIGHT LUNCH 
Chicken or Salmon,  Choice of Broccoli or 

Sweet Corn Ragout, Balsamic Glaze  13.95 / 16.95  

BEEF TIPS & NOODLES 
Beef Tips, Mushroom Gravy, 

Cavatappi Pasta 13.95 

HAND BREADED FISH & CHIPS 
Cod, Cole Slaw, Tartar Sauce, Fries 15.95 

FISH TACOS 
Blackened Salmon, Thai Chili Sauce, Black Bean 

Corn Salsa, Pico de Gallo, Lime Wedge, 
 

Flour Tortilla 13.95 

KENTUCKY HOT BROWN
Special Blend of Three Cheeses, Tomato, 

 Bacon, Baked to a Golden Brown
 

Toasted Sourdough Bread 
Choice of Sliced Turkey or Goetta 11.95

Ask Us 
About Private 

Parties

Served On Potato Bun.  Accompanied by 
Saratoga Chips, BBQ Sauce & Dill Pickle Spears,  

Lettuce,  Tomato & Onion 
Sub Fries for Chips 2 

BLINKER BURGER* 
Choice of American, Cheddar, Swiss, 

Pepper Jack or Provolone 13.95 
Bleu Cheese Crust 4 

BACON CHEDDAR BURGER* 
Applewood Smoked Bacon, 

Cheddar Cheese 15.95 

MUSHROOM SWISS BURGER* 
Sautéed Mushrooms, Swiss Cheese 15.95 

 

SANDWICHES
Accompanied by Saratoga Chips, 
BBQ Sauce & Dill Pickle Spears

TUNA SALAD SANDWICH 
Tuna, Celery, Egg, Lettuce, Tomato, Toasted

 

Wheat Bread 11.95 

CHICKEN SALAD 
Grilled Chicken, Celery, Lettuce, Tomato, 

 

Grapes, Toasted Sourdough 11.95 

TURKEY AVOCADO CLUB 
Sliced Turkey, Bacon, Lettuce, Tomato, 

Avocado, Toasted Sourdough 11.95

BLINKERS BLT 
Bacon, Lettuce, Tomato,  Avocado, Fried Egg,

 

Garlic Aioli, Sourdough 14.95

BLACKENED GRILLED CHICKEN 
Blackened Grilled Chicken Breast, Provolone, 

Avocado Mayo, Lettuce, Tomato, Onion, 

 

Wheat Bun 13.95 

OPEN FACED RIBEYE STEAK
Grilled Ribeye, Served Open Faced on Toasted 

Sourdough, Tomato, Slaw, Tiger Sauce,  
Onion Straws 16.95 

FRIED COD 
Hand Breaded Cod, Cole Slaw, Rye Toast, 

 

Tartar Sauce 14.95

A 20% gratuity and one check is suggested for parties 8 or more. 
*Consumer Advisory: Consumption of under cooked meat, poultry, eggs, or seafood may increase the risk of food borne illnesses. Alert your server if you have special dietary requirements or Gluten Free.   11/2025

 

AVOCADO TOAST 
Smashed Avocado on Wheat Toast, Hard-Boiled 
Egg, Grape Tomato, Sesame Seeds, Chili Flakes, 

Topped with Arugula Salad and 
Lemon Balsamic Reduction 13.95

8 OZ NEW YORK STRIP 
STEAK HOAGIE

Provolone Cheese, Arugula, Roasted 
Red Peppers, Roasted Garlic Aioli, 

Rustic Italian Bread 17.95

BURGERS



11/2025

WHITES  Glass Bottle
PROVERB PINOT GRIGIO  10 39
CALIFORNIA 

FERRARI-CARANO FUME BLANC 10 39
SONOMA COUNTY, CALIFORNIA 

M. CHAPOUTIER BELLERUCHE ROSE 12 47
RHONE, FRANCE 

GUSTAV ADOLF SCHMITT RIESLING  11 43
RHEINHESSEN, GERMANY

PONGA SAUVIGNON BLANC  13 51
MARLBOROUGH, NEW ZEALAND 

STARMONT CHARDONNAY  15 59
CANEROS, CALIFORNIA 

WENTE RIVA RANCH CHARDONNAY  13 51
ARROYO SECO, MONTEREY,  CALIFORNIA 

CAKEBREAD CHARDONNAY -
 95

NAPA VALLEY, CALIFORNIA

SPARKLING

 

9
14

42

PIERRE DELIZE CUVÉE ROSÉ

 

58

VEUVE CLICQUOT “YELLOW LABEL” BRUT 120
BURGUNDY, FRANCE

REDS  Glass Bottle
ALEXANDER VALLEY MERLOT  14 55
ALEXANDER VALLEY, CALIFORNIA 

CHÂTEAU DES LÉOTINS BORDEAUX ROUGE  11 43
BORDEAUX, FRANCE 

ERATH RESPLENDENT PINOT NOIR  15 59
WILLAMETTE VALLEY, OREGON 

BELLE GLOS PINOT NOIR  - 80
SANTA MARIA VALLEY, SANTA BARBARA, CALIFORNIA 

CONUNDRUM RED BLEND 12 47
NAPA VALLEY, CALIFORNIA 

PRISONER RED BLEND  - 90
NAPA VALLEY, CALIFORNIA 

MICHAEL DAVID “FREAKSHOW” 11 43
CABERNET SAUVIGNON 
SONOMA COUNTY, CALIFORNIA 

QUILT CABERNET  15 59
NAPA VALLEY, CALIFORNIA

BODEGAS ATTECA GARNACHA  17 67

85
ARAGÓN, SPAIN

PASO ROEBLES, CALIFORNIA

SILVER OAK CABERNET SAUVIGNON 

AUSTIN HOPE CABERNET SAUVIGNON 

 - 130
ALEXANDER VALLEY, CALIFORNIA

CAYMUS CABERNET SAUVIGNON  - 135
NAPA VALLEY, CALIFORNIA 

JORDAN CABERNET SAUVIGNON  - 135
ALEXANDER VALLEY, CALIFORNIA

TOMASSI POGGIO AL TUFO ROMPICOLLO 17 67
 

CABERNET SAUVIGNON
SUPER TUSCAN, TUSCANY, ITALY 

AREYNA MALBEC  14 58
LUGAN DE CAYO, ARGENTINA 

SALDO ZINFANDEL  
 

15 59

8.5 33

SONOMA, MENDOCINO, LODI, CALIFORNIA

 

Glass BottleHOUSE WINES 
Chardonnay, White Zinfandel, Merlot, 
Pinot Noir & Cabernet

 

BLINKER SIGNATURES

MOCKTAILS
PRIVATE LESSONS

Cherry Simple, Lemon, Cranberry, 
Topped With N/A Prosecco 9

PAT DAY
Ginger Beer, Lime, Simple Syrup 9

TRIPLE CROWN
Coconut, Orange Juice, Pineapple Juice, N/A Bitters 9

FRENCH 86
Lemon, Simple Syrup, N/A Prosecco 9

REFRESHERS

Drinks List

MIONETTO PROSECCO SPLIT, VENETO, ITALY
CHANDON SPLIT

 

CHANDON BRUT CLASSIC
NAPA VALLEY, CALIFORNIA

NAPA VALLEY, CALIFORNIA

REIMS, FRANCE

BLINKERS OAKS LILY
Tito’s Vodka, Lillet Blanc, Cherry Simple,

Fresh Lemon Juice, Cranberry, Torched Rosemary 12

RUN FOR THE ROSES
Cincinnati Gin, Rothman & Winter Crème de Violette,

Lemon Juice, Rose & Citrus Bitters, Champagne, Lemon Twist 12

ANTEOJERAS MARGARITA
Jalapeno Infused Corazon Tequila, Munyan’s Paw Paw Liqueur, 

Fresh Lime Juice, Simple Syrup, Tajin Rim, Lime 13

BLINKERS SIGNATURE MANHATTAN
Woodford Reserve Bourbon, Sweet Vermouth, Bitters,

House Made Amaretto Cherries 14

BREEDERS CHOICE
Basil Hayden Bourbon, Licor 43,

Served Over Ice, Amaretto Cherries
Angostura & Aztec Chocolate Bitters 14

TRIFECTA
Knob Creek Bourbon, Strawberry Simple,

Balsamic Reduction 14

SECRETARIAT- OLD FASHIONED
Muddled Orange & Amaretto Cherry, 

Buffalo Trace Bourbon, Angostura Bitters 14

CITATION SAZERAC
Absinthe Sprtiz, Jefferson’s Rye Whiskey,

Peychaud’s Bitters 14

PATIO PONY
Rum, Coconut, Orange and Pineapple juice,

Hummingbird Bitters 14

RED SANGRIA
Red Wine, Apple Brandy, Alma Finca,

Demerara Syrup 13

WHITE SANGRIA
Paul Masson Peach Brandy, Alma Finca,

Simple Syrup, Prosecco 12

MULE IT OVER
Vodka, Tequila or Bourbon, Lime Juice, Ginger Beer 13

Iced Tea Sweet or Unsweet

Lemonade

Add Raspberry Syrup to Lemonade and Tea For 2

Freddie’s Old-Fashioned Root Beer

Acqua Panna 1 liter

Pellegrino 1 liter

Coca Cola Products


