
Country Fried Steak 
Breaded with country spices and topped with our hand-crafted 

sausage gravy, this is one of the best breakfasts around.  Served 
with two farm fresh eggs* and your choice of either a short stack 

of cakes with butter and syrup or hash browns and toast. 
$15.75 

Breakfast 

Served until 3pm daily! Bread choices:  White, Wheat, Sour Dough, English Muffin, Rye or Buttermilk Biscuit.  Gluten free bread add $2.00 

2 Egg Breakfast 
Two farm fresh eggs*, cooked any style, with your choice  

of either a short stack of cakes with butter and syrup  
or golden hash browns and toast  

$11.75   w/ham, bacon or sausage $13.00  w/8oz steak $22.00 
 

Biscuits & Gravy Breakfast 
House made flaky buttermilk biscuit smothered  

in our own sausage gravy, two farm fresh  
eggs* cooked any style and golden hash browns. 

$12.75 

The Scrambler 
Two scrambled eggs* with onions, choice of pit ham, bacon  
or sausage and topped with our 3 cheese blend.  Served with  

either a short stack of cakes with butter and syrup or  
golden hash browns and toast. 

$13.75 

Omelets 

All of our omelets start with three farm fresh eggs, and served with your choice  
of either a short stack of cakes with butter and syrup or hash browns and toast. (sub country potatoes for $1.75) 

Corned Beef Hash 
Our house-brined corned beef sautéed with country potatoes,  

fresh chopped garlic, shallots and topped with two eggs*. 
$13.75 

Pulled Pork Skillet 
A generous helping of our house-smoked pork shoulder on a  

bed of country potatoes with caramelized onions, melted  
pepper jack cheese and topped with two eggs*. 

$13.75 

Veggie Omelet 
Our fluffy omelet without cheese filled with fresh  

sautéed spinach, red onions, roasted red peppers, sautéed  
mushrooms and diced ripe tomatoes. 

$12.75 
(available as an egg white omelet for just $1.00 more) 

French Toast/Pancakes & Sides 
French Toast…..………………….(3)…$8.50 
Pancakes…..…...short stack…..(2)…….$6.00 
Full stack.………………………..(3)….$7.50 
Biscuit/Gravy..….…..(1)….$5.50….(2)...8.50 
Hashbrowns…………………………….$4.75 
Bacon…………………..…………..(3)..$4.75 
Sausage…………………………………$4.00 
1 egg……………………………………$1.75 

Tri-Tip Omelet 
Our house-smoked tri-tip, pan-seared with mushrooms and  
green onions stuffed into our three egg omelet with melted  

Swiss cheese and finished with sour cream. 
$14.00 

Farmer’s Skillet 
Diced pit ham, bacon and sausage sautéed with  

country potatoes with bell peppers, onions, mushrooms  
and topped with two farm fresh eggs*. 

$14.75 

Basic Omelet 
A fluffy omelet with cheese. 

$10.75  w/meat $13.00 
(pit ham, bacon or sausage) 

Midway Omelet 
Sautéed onions, bacon, pit ham and small diced potatoes  

stuffed into our fluffy omelet and topped with cheddar 
cheese. 
$13.75 

Denver Omelet 
A fluffy omelet stuffed with green peppers, onions and  Pit ham.  

Topped with melted cheddar cheese.                                                      
$12.75 

Skillets  

Served with your choice of bread. 

Benedicts 
All are served with golden hash browns. (sub country potatoes for $1.75) 

Traditional Eggs Benedict 
An English muffin split, toasted and topped with our thick slice 

pit ham two poached eggs* and Hollandaise sauce. 
$14.75 

Country Benedict 
House-made buttermilk biscuit split and topped with  

two savory sausage patties, two poached eggs*  
and our hand crafted sausage gravy. 

$14.75 



  

Sample Platter 
2 chicken strips, 3 cheese sticks, 1/2 pound of fries and 3 onion 

rings fried golden brown.  Served with marinara and your 
choice of dressing. 

$23.00 

Pub Grub Pub Grub 

Beer Battered Mozzarella Sticks 
Served with your choice of either ranch dressing or  

our hand-crafted marinara. 

$9.75 

Three Cheese Quesadilla 
A large flour tortilla stuffed with our three cheese blend, and 

fire roasted red peppers. Served with a side of either our 
hand crafted salsa or sour cream. 

Chicken $12.75  Steak $15.00 

Grande Nachos 
A generous portion of fresh fried chips topped with our home 

made refried beans and your choice of beef or marinated 
chicken.  With melted cheese sauce, olives, tomato, green 
onions and a side of sour cream and our homemade salsa 

Beef  $13.75    Chicken  $12.50 

Chips & Salsa 
A generous portion of fresh fried tortilla chips with our 

 hand crafted salsa. 

$6.50 

 Onion Rings 
Onion rings fried to a golden brown regular or spicy. 

Small $7.00  Large $11.00 

Steak Tips 
Hand-cut USDA certified angus beef tips pan seared with  

quartered mushrooms, garlic and served with a thick slice of 
our grilled garlic French bread. 

$17.75 

Spinach Artichoke Dip 
Hot and cheesy, this dip is served with our house made  

tortilla chips, celery and a thick slice of our grilled garlic 
French bread. 

$11.75 

Hummus & Pita 
Hummus served with spinach ,fetta cheese ,pickle onion 

sliced cucumbers, slice tomatoes  and pita wedges . 

$10.50 

Pulled Pork Sliders 
Two slider buns filled with our house smoked pork  

shoulder, melted pepper jack cheese and finished with a 
touch of our hand crafted BBQ sauce. 

$10.75 

Hand-cut Fries  
Delicious potatoes fried until golden brown, seasoned   

Large $6.50 Small $5.00 
 

Mesquite Potato Chips 
Thick sliced of russet potatoes fried to order and coated in a  

buttery mesquite seasoning. 

Large  $6.50           

Wings! 
Wings tossed in one of our hand-crafted sauces and fries. 

• Traditional Buffalo 

• Sweet & Hot 

• Hand-crafted BBQ 

• Widow Maker 
        (Very Hot!!!) 

(6)  $12.00 (12)  $19.00 

Loaded Baked Potato 
A baked potato loaded with all the fixin’s. 

Fixin’s include butter, sour cream, cheddar cheese,  
green onions and bacon. 

$8.00 

 Street Soft Tacos 
4 soft corn tortillas with your choice of our marinated chicken 

or beef topped with cilantro, onions and a side of salsa 

$9.00 

Chicken Flautas 
Three flour tortillas with our shredded chicken and  
cheddar cheese fried golden brown.  Served with  

sour cream and salsa. 

$10.75 

Bacon Potato Skins 
5 potato skins fried golden brown topped with cheese, bacon 

and sour cream. 

$11.00 

Chicken Tenders 
1/2 pound of tender breaded chicken breast, fried crispy and 
served with your choice of either hand-cut fries, fresh made 

chips, hand crafted coleslaw, hand made potato salad or  
cottage cheese.  Served with your choice of dipping sauce. 

$11.75 



 

Signature Burgers/Sandwiches 
Our burgers patties are hand made with 100% ground beef and are served with leaf lettuce, sliced ripe tomatoes,  

sliced red onion and kosher pickles.  All burgers are served with your choice of either:   
hand-cut fries, fresh made potato chips, hand crafted coleslaw, potato salad or Sub cup of soup for $2.00 sub gluten free 

Midway Classic 
Juicy, flame-broiled beef patty* on a toasted  

bun with our hand-crafted Midway burger sauce. 
 $11.75  add cheese $1.25        

Midway Bleu 
A fresh  patty* cooked to perfection  topped with bacon, ham and 

bleu cheese. $14.75                                         

The Triple Bypass 
A 100% ground beef patty* topped with thick-cut bacon,  

sautéed mushrooms, grilled onions, an over medium egg*,  
cheddar and Swiss cheese all on a toasted bun. 

                                               $14.75       

The “OMG” Burger 
(OFF THE CHART SPICY. YOU HAVE BEEN WARNED!) 

Our 100% ground beef patty* topped with whole cloves of roast-
ed garlic, bleu cheese crumbles and a side of our infamous widow 

maker sauce on a toasted bun. 
                                                   $14.75     

Garden Burger 
A veggie burger made  to perfection on  

burger bun with mayonnaise. 
$13.50 

Bacon Cheese Burger 
A juicy, flame-broiled beef patty* with thick cut bacon  

and cheddar cheese.  Served with our hand-crafted  
Midway burger sauce. 

$14.75 

BBQ Burger 
A juicy, flame-broiled beef patty* topped with onion rings,  

our house BBQ sauce and melted pepper jack cheese.    
 $13.75     

Garlic Mushroom Cheese Burger 
A beef patty* charbroiled topped with garlic mushrooms and 
swiss cheese on a toasted brioche bun. Served with choice of 

side .$14.75 

Chili Burger 
A juicy, flame-broiled beef patty* topped with our house chili, 

shredded cheese and onions. 
 $13.75  

*Items are cooked to order.  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may  
increase your risk of food born illness. 

 French Dip 
Our house-smoked tri-tip, caramelized onions, and Swiss  

cheese on a grilled Ciabatta roll.  Served with Au jus.  
$14.50 

The Cubano 
Our house smoked pulled pork shoulder, thin sliced smoked  

Pit ham melted Swiss cheese, dill pickles and our Dijon  
mayonnaise all stuffed into a toasted Ciabatta roll. 

$13.75 

Gyro 
Seasoned beef slices, sliced red onion, sliced tomatoes,  

feta cheese crumbles and traditional Tzatziki sauce stuffed  
into a warm pita make up this Mediterranean classic. 

$13.75 

BBQ Pulled Pork Sandwich 
Pulled pork shoulder, perfectly seasoned and smoked in-house  

tossed with BBQ  
on a toasted  bun with melted cheddar cheese. 

$12.75 

B.L.T. 
4 slices of thick-cut bacon, leaf lettuce, sliced ripe  

tomatoes and mayonnaise on toasted sourdough bread.   
$12.75 

 Philly 
Our house smoked tri-tip with grilled mushrooms,  

green peppers, onions and Swiss cheese. 
$14.75 

Traditional Reuben 
Thin slices of our house brined corned beef or pastrami 

piled high on grilled marble rye with melted Swiss cheese,  
sauerkraut and our house made 1000 Island dressing. 

$12.75 

Midway Club 
Thin sliced  smoked pit ham, house smoked  

white and dark meat turkey, cheddar, provolone, leaf lettuce,  
ripe tomato, thick cut bacon and mayonnaise tucked  

into 3 slices of toasted sourdough bread. 
$13.75 



 

 
Served with a side salad and garlic bread.  Potato choices include French fries, home made chips,  baked potato, 

mashed potatoes  or garlic red potatoes. 

Midway Steak 
Our house steak* charbroiled and seasoned to perfection with  

sautéed mushrooms and melted blue cheese crumbles.   
$22.50 

7th St. Steak 
A juicy steak* seasoned and charbroiled, topped with 

grilled mushrooms, roasted red peppers and red onions.   
$22.75 

3 flour tortillas with crispy golden brown halibut, thin sliced cab-

tortilla filled with our thin sliced Top Sirloin seasoned  

Classic Steak 
Our house steak* charbroiled and seasoned to perfection.   

$21.00 

Chicken Creamy Pesto Cheese Tortellini 
Cheese Tortellini and broccoli tossed with our home made 

creamy pesto alfredo sauce. $16.75 
  
 

 Halibut Fish & Chips 
3 Piece of well marinated halibut fried golden brown served with 

coleslaw hand cut fries and a side of tartar. 
$21.00 

Chicken Broccoli Fettuccini 
Fettuccini noodles with a charbroiled chicken breast, broccoli and 

topped with our house made alfredo sauce. 
$16.75 

*Items are cooked to order.  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may  
increase your risk of food born illness. 

Salads 
Available dressings:  Ranch, Blue Cheese, Italian, Honey Mustard, Thousand Island,  

Caesar, Balsamic Vinaigrette. 
Add a slice of our garlic French bread $1.50 

Tri-Tip Salad 
Our house smoked tri-tip on a bed of fresh baby spinach  

with crumbled feta cheese, fresh red onions, roasted  
red peppers and marinated mushrooms. 

$14.50 

Chicken Caesar Salad 
Crisp romaine lettuce, parmesan cheese and home-style  

garlic croutons tossed in creamy Caesar dressing and  
finished with a sliced, flame broiled chicken breast. 

$13.50 

Chef Salad 
Our fresh mixed greens topped with thin sliced  

Pit ham, our house-smoked white and dark meat turkey,  
cheddar and provolone cheese, tomato wedges,  

sliced cucumber, black olives and a hard boiled egg. 
$13.75 

Chicken Club Salad 
Flame broiled and sliced chicken breast on a bed of our mixed 
greens with thick-cut bacon pieces, provolone cheese, tomato 
wedges, sliced cucumber, black olives and a hard-boiled egg. 

$13.75 

Turkey Bacon Ranch Wrap 
A 12” flour tortilla stuffed with our house smoked white  
and dark meat turkey, fire roasted red peppers, thick-cut  

bacon, red onion, mixed greens and our house-made  
parmesan peppercorn ranch dressing. 

$13.75 

Greek Veggie Wrap 
A 12” tortilla filled with fresh leaf spinach, fire roasted  

red peppers, cucumbers, marinated mushrooms, red onion,  
crumbled feta cheese and finished with our  

hand-crafted balsamic vinaigrette. 
$11.75 

Ranch Chicken Tender Wrap 
A 12” flour tortilla filled with crispy chicken tenders,  
tomato, mixed greens, cheddar cheese and tossed in  

our house made ranch dressing. 
$12.50 

Chicken Caesar Wrap 
A 12” flour tortilla stuffed with a sliced, grilled chicken  
breast, crisp romaine lettuce, home-style garlic croutons,  

parmesan cheese and creamy Caesar dressing. 
$12.75 

Wraps 

Served with your choice of either hand-cut fries, fresh made chips,  
hand crafted potato salad, coleslaw or cottage cheese.   

Sub cup of soup for   $2.00              Sub side salad for    $2.75 
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