Appetizers

Italian Antipasto (For Two)
Italian meats, cheeses, olives,
cherry peppers, egg, and grilled garlic bread
$10.00

Spinach and Artichoke Dip
Warm spinach and artichoke in a
creamy béchamel dip
Served in bread bowl
$9.25

Boneless Chicken Bites
Fried crispy chicken, served w/
your choice of wing sauces,
bleu cheese & celery
$9.25

Stuffed Mushrooms
Sausage, spinach, roasted peppers and
cheese stuffed mushrooms with melted

mozzarella cheese
$8.00

Bruschetta
Vine-ripened tomatoes, garlic, olive oil,
sundried tomatoes, fresh basil, and
balsamic vinaigrette, on toasted crostini
$8.00

Shrimp Cocktail
Jumbo shrimp with house-made
cocktail sauce

$9.50

Soups

Homemade Chili
Cup $3.50
Bowl $4.50

Roasted Onion Soup

Soup du Jour
Cup $3.00
Bowl $4.00

* . . .
Available in smaller portions




Salads

Cranberry Walnut Salad* Iceberg Wedge*
Mixed greens with mandarin oranges, Iceberg lettuce wedge with red onion,

sun-dried cranberries, candied walnuts and cherry tomatoes, bacon bites, bleu cheese
your choice of dressing crumbles and bleu cheese dressing

$6.00 $6.00

Italian Cobb Salad Classic Caesar Salad
Chopped romaine with Kalamata and green Chopped Romaine lettuce, home-style
olives, salami, pepperoni, red onion, tomatoes, croutons, shredded asiago, special creamy
hard-boiled egg, buffalo mozzarella, Caesar dressing
and your choice of dressing

$8.00
$6.00

Add to any salad:
Chicken-  $2.95
Shrimp - $4.95
Petite Filet - $5.95




Pubwiches & Paninis

(Served with French fries, cottage cheese, or fruit cup)

French Onion Steak Sandwich* Pastrami Reuben Sandwich
With caramelized onions, mushrooms, melted Pastrami, sauerkraut, and Swiss cheese with
provolone cheese, and spicy brown mustard on toasted rye bread
French Onion soup for dipping
$9.95 $8.95

Crab Cake Sandwich Monte Cristo Sandwich
Homemade lump crab cake with Texas French toast with turkey, ham, and
Dijon mayonnaise on a kaiser roll Swiss cheese grilled to perfection and
served with raspberry sauce
$10.25 $8.95

Barbeque Turkey Panini* Fried Fish Sandwich
Smoked turkey breast and smoked cheddar Yuengling battered fish with tarter on a
cheese, topped with tomato and red onion, toasted hoagie roll

pressed and grilled with barbeque sauce
$8.95 $8.95

Italian Sausage Grinder
Italian sausage, salami, pepperoni topped with
bell peppers, onions, and mozzarella cheese served
with a side of marinara sauce
$8.95

“You Pick Two”
(Select two of the following)

Cup of Half Sandwich of Salad
Soup du Jour the Day (Garden or Caesar)

$7.50




Classic Triple Decker Club

Ham $8.50
Turkey $8.50
B.L.T. Club $8.50

Build your own Burger

Choose your cheese Half-pound of certified Angus Choose your
beef burger accompaniments
American Lettuce
Swiss $9.00 Tomato
Cheddar/Jack Onion (Raw or Fried)
Smoked Cheddar Mushrooms
Provolone Bacon
Mozzarella Jalapenos
Chili

Wraps

Prepared w/ garlic & herb tortillas

Buffalo Chicken Wrap Chicken Caesar Wrap
Fried chicken tenders, crumbled bleu cheese, Boneless grilled chicken breast, diced
lettuce and tomato, tomato and lettuce tossed with Asiago
with your choice of wing sauce cheese and Caesar dressing
$7.95 $7.95

Turkey Swiss Wrap Turkey Spinach Wrap
Mesquite smoked turkey breast with bacon, Turkey, baby spinach, crumbled bleu
Swiss cheese, lettuce and tomato cheese, sun-dried cranberries, served with
raspberry vinaigrette dressing
$7.95 $7.95

(All of the above are served w/ French fries, cottage cheese or fruit cup)




**** Dinner service begins at 4:00 p.m. ****

Pastas

(Served with House Salad and Garlic Bread)

Penne and Vodka Sauce* Wild Mushroom and Asparagus
Penne pasta in a house-made vodka sauce Risotto
$9.95 Served to creamy perfection
$13.95
Add shrimp: $4.95

Cheese Ravioli* Angel Hair and Meatballs*
Served on a bed of wilted spinach, cherry Served with marinara sauce
tomato and pesto cream sauce
$11.95 $9.95

Chicken Alfredo Linguine & Clam Sauce*
Luscious array of chicken and broccoli over Sautéed clams in a garlic and white
penne pasta with Alfredo sauce wine broth, served with either
red or white sauce
$13.95 $16.95

Seafood
(Served with House Salad, Starch, Vegetables)

Lump Crab & Spinach Salmon Seafood Fra Diablo
King Salmon filet encrusted with lump crab Shrimp, clams ,mussels, and haddock in a
and spinach Imperial spicy marinara sauce
$19.95 $18.95

Scallop & Shrimp Scampi* Mediterranean Haddock
Sautéed shrimp and scallop in garlic basil Mediterranean-spiced rub with Kalamata
butter served over a bed of rice olives, diced tomato, artichokes in a
$18.95 lemon wine sauce

$14.95

Catch of the Day
Our Chef’s daily creation broiled or sauteed
(Market Price)




Beef, Pork, Veal, & Chicken

(Served with House Salad, Starch and Vegetable)

Grilled N.Y. Strip Steak Grilled Filet Mignon

12 0z. N.Y strip grilled to perfection & served Grilled 8 oz. filet served with
w/ a merlot Demi-glace bleu cheese sauce
$19.95 $25.95

Herb Encrusted Veal Tenderloin Grilled Pork Chops

Grilled to your liking w/ a Grilled center cut pork chops with
rosemary Demi-glace Kentucky Bourbon style apples
$17.95 $13.95

Chicken Monte Cristo Salisbury Steak
Egg-battered chicken breast, Tavern ham, A true Irem favorite, loaded with
baby Swiss cheese and a maple Dijon sauce mushrooms, onions and savory gravy

16.95
$10.95

Veal & Chicken

Veal $17.95 Chicken  $16.95
(Can be prepared the following ways)

Piccata — lemon, caper butter sauce & artichokes
Franchaise - delicate lemon & white wine sauce
Parmesan — marinara sauce with mozzarella & parmesan cheeses
Marsala — wine reduction with mushrooms & spices
Chausser — sauce with mushrooms, diced tomatoes and Demi-glace
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Choice of Starches: Mashed, Twice Baked, Baked, French Fries or Wild Rice

Every effort will be made to accommodate food allergies.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
Increase your risk of food borne illness.




