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APPETIZERS
ONION RINGS 7.75 CALAMARI 7.75
BUTTERMILK DIPPED, HAND BREADED JAPANESE HAWAIIAN STYLE HOUSE
ONION RINGS TOPPED WITH PARMESAN BREADED CALAMARI SERVED WITH OUR
CHEESE OWN SWEET BANANA CHILI SAUCE
BONELESS CHICKEN WINGS 8.50 SPINACH ARTICHOKE DIP 7.75
HAND BREADED BONELESS CHICKEN SPINACH, ARTICHOKE HEARTS, CREME
TOSSED WITH YOUR CHOICE OF BBQ, HOT FRIACHE AND ASIAGO CHEESE SERVED
SPICY, SESAME TERIYAKI OR PLAIN WITH GARLIC BRUSCHETTA
FLATBREAD 7.75 NACHOS 8.50
GRILLED FLAT BREAD TOPPED WITH TRI - COLOR TORTILLA CHIPS TOPPED
HOUSE MADE TOMATO BASIL SAUCE, WITH SOUR CREAM, PICO DE GALLO,
SPECIAL HOUSE. BLEND CHEESES AND PEPPERS, COLBY JACK CHEESE AND YOUR
CHOICE OF GRILLED CHICKEN OR BEEF CHOICE OF BBQ CHICKEN OR ANCHO
CHILI BEEF

QUESADILLA 7.75
GRILLED TORTILLA SHELL WITH CHEESE, PICO DE GALLO AND YOUR CHOICE OF ANCHO
CHILI CHICKEN OR BEEF

SALADS & SOUP
CAESAR SALAD 3.25 OR HOUSE SALAD 2.50, CUP OF SOUP 2.50, BOWL 3.50

ORIENTAL CHICKEN SALAD 9.50 CAESAR SALAD 9.25
LETTUCE MIX WITH MANDARIN CHOPPED ROMAINE TOSSED WITH
ORANGES, TOASTED ALMONDS, ASIAN PARMESAN & ANCHOVY DRESSING,
NOODLES, BREADED CHICKEN AND PARMESAN CHEESE AND GARLIC
HOUSE MADE ORIENTAL DRESSING. CROUTONS. GRILLED CHICKEN OR BEEF
HALF 6.50 ADD 2.00 HALF 6.50

FIESTA SALAD 9.50
LETTUCE MIX WITH FRESH PICO DE GALLO, CRISPY TORTILLA STRIPS, SOUR CREAM AND
COLBY JACK CHEESE TOSSED IN OUR HOUSE MADE SALSA RANCH DRESSING. SERVED WITH
YOUR CHOICE OF ANCHO CHILI GRILLED CHICKEN OR BEEF HALF 6.50

CHEFS HOUSE SPECIALTY

RICE BOWL. 7.75 FISH TACOS 7.75
STEAMED WHITE RICE WITH STIR FRY NEUVO LATINO STYLE 2 CRISPY TACOS
VEGETABLES, SESAME TERIYAKI SAUCE WITH HAND BREADED FISH, PICO DE
AND YOUR CHOICE OF CHICKEN, BEEF OR GALLO, SOUR CREAM CHEESE AND
TOFU LETTUCE

BEVERAGES 2.00

FREE REFILLS ON COKE, DIET COKE, SPRITE, SWEETENED ICED TEA, ICED TEA, LEMONADE,
AND MELLO YELLO
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SANDWICHES

SERVED WITH CHOICE OF CUP OF SOUP, FRESH FRUIT, COTTAGE CHEESE, FRIES, CHIPS OR COLESLAW. ADD
1.00 FOR SWEET POTATO FRIES

REUBEN 8.25
CLUB GRILLED RYE BREAD WITH SLICED CORNED
BEEF, SAUERKRAUT, RUSSIAN DRESSING AND
MELTED PROVOLONE CHEESE

TCI BURGER 7.75
HOUSE BEEF PATTIE WITH MUSHROOMS, BACON,
BBQ SAUCE, CHOICE OF CHEESE (PROVOLONE,
AMERICAN OR CHEDDAR), LETTUCE, TOMATO,
ONIONS, PICKLE AND SERVED ON A TOASTED BUN

BBQ PORK SANDWICH 7.75
HOUSE HICKORY SMOKED PULLED PORK SHOULDER
WITH A TANGY BBQ SAUCE AND SERVED ON A
TOASTED BUN

FAJITA WRAP 7.75
TORTILLA FILLED WITH PICO DE GALLO, LETTUCE,
CHEESE AND SALSA RANCH DRESSING. SERVED
WITH YOUR CHOICE OF ANCHO CHILI GRILLED
CHICKEN OR BEEF

IOWA DIP 8.75
HICKORY SMOKED SLICED BEEF PRIME RIB WITH
PARMESAN CREAM SAUCE AND MELTED PROVOLONE
CHEESE. ON A TOASTED HOAGIE

CLUB GRILLE 8.25
HICKORY SMOKED BEEF BRISKET WITH MELTED

CHEDDAR CHEESE, BBQ SAUCE AND BACON, SERVED

ON GRILLED TEXAS EGG BREAD

ARNIE 9.25
CHICKEN BREAST WITH MUSHROOMS, BACON, BBQ
SAUCE, CHOICE OF CHEESE (PROVOLONE,
AMERICAN OR CHEDDAR) LETTUCE, TOMATO,
ONIONS, PICKLE AND SERVED ON A TOASTED BUN

BREADED PORK LOIN 7.75
HOUSE BUTTERMILK DIPPED SOY FLOUR BREADED
PORK LOIN, SERVED ON A TOASTED BUN WITH
LETTUCE, TOMATO, ONIONS AND A PICKLE

TOURNAMENT CLUB 8.00
TURKEY, HAM, BACON, LETTUCE, TOMATO, MAYO
AND CHOICE OF CHEESE (PROVOLONE, AMERICAN
OR CHEDDAR) SERVED ON TOASTED WHEAT OR
WHITE BREAD

CHICKEN STRIPS 8.25

SOUTHERN STYLE BREADED CHICKEN STRIPS, SERVED

WITH YOUR CHOICE OF DIPPING SAUCE

CHICKEN SALAD SANDWICH 8.50
CHICKEN SALAD ON A TOASTED CROISSANT WITH LETTUCE, TOMATO AND A PICKLE

CHILDREN’S MENU 5.75 (12 AND UNDER)

GRILLED CHEESE, CHEESEBURGER, CHICKEN FINGERS, OR HOTDOG
SERVED WITH FOUNTAIN SODA AND CHOICE OF FRIES, CHIPS, FRUIT OR VEGETABLES

N.
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ENTREE’'S
ENTREE’S SERVED WITH FRESH BAKED BREAD, BUTTER SEASONAL VEGETABLE MEDLEY AND
YOUR CHOICE OF GARLIC MASHED POTATOES, CRISPY POTATOES OR GARDEN RICE PILAF
FRESH SEASONAL [OWA PRODUCTS USED WHEN AVAILABLE OR IN SEASON

*RIBEYE 15.75 *SIRLOIN 13.75
HOUSE CUT PEPPERCORN RUBBED HOUSE CUT CHOICE STEAKHOUSE
GRILLED CHOICE RIBEYE MIGNON WITH RUBBED GRILLED SIRLOIN TOPPED WITH A
HERB BUTTER KENTUCKY BOURBON GLAZE
CHICKEN 12.75 HAWAIIAN ONO 12.75
LIGHTLY FLOURED TUSCAN MARINATED LIGHTLY FLOURED PAN FRIED PACIFIC
PAN FRIED CHICKEN BREAST STRIPS ROCKFISH (FIRM MILD WHITE FISH)
TOPPED WITH ROASTED TOMATO BASIL TOPPED WITH PONZU CITRUS BUTTER
RAGOUT AND MELTED ASIAGO CHEESE. SAUCE, SAUTEED MUSHROOMS AND
TOMATOES.

HOUSE. SPECIALTY

PORK 12.75
HOUSE HICKORY SMOKED GRILLED BACON WRAPPED PORK SHOULDER WITH BBQ
LINGONBERRY GLAZE. SERVED ON A BED OF INN KEEPER YUKON GOLD HASH

PASTA
THE CHEF CREATES A PASTA SPECIAL EVERY WEEK TO WITH FRESH LOCAL INGREDIENTS
PLEASE INQUIRE ABOUT OUR WEEKLY SPECIALS

*CONSUMING RAW OR UNDERCOOKED MEATS MAY INCREASE YOUR RISK OF FOOD BORNE
ILLNESS*

THERE IS AN AUTOMATIC 20% SERVICE CHARGE ON ALL PARTIES 8 OR MORE
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