APPETIZERS

ELKS #1509
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Add steak, tuna, or salmon for 9
Add chicken or shrimp for 6
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DRESSINGS: ranch, bleu cheese, 1000 island,
balsamic vinaigrette, Caesar, raspberry vinaigrette,
honey mustard, Italian, wasabi ranch, Asian sesame
ginger, blueberry-pomegranate vinaigrette

SIDES

FRENCH FRIES V |4

ONION RINGS V | 4

TATER TOTS V|4

ROASTED RED PEPPER
MASHED POTATOES V | 4

RICE PILAF V GF|3

COLESLAW V GF | 3

OVEN ROASTED BROCCOLINI VGF |4

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.



HANDHELDS

NEW YORK REUBEN

GROBBEL'S CORNED BEEF WITH COOL CRISP
SAUERKRAUT, 1000 ISLAND, AND SWISS
CHEESE ON MARBLED RYE BREAD | 12

CHICKEN CLUB

GRILLED CHICKEN BREAST TOPPED WITH
CHEDDAR, BACON, MAYO, LETTUCE, AN
TOMATO ON A BRIOCHE BUN | 10

MEMPHIS PORK
PULLED PORK, SWEET BBQ SAUCE, AN
COLESLAW ON A BRIOCHE BUN | 11

CHEF’S CREATIONS

This seasons crafted entree offerings
from Chef James Barringer

CHICKEN MARSALA

BR

SAUC

—A

DE

ES

RV

D CHICKE
MARSALA WIN

- AN
D OV

N

SR

D W
~R H

—AST SMOTHE

=

BED CAVATA

SUNFLOWER SALMON GF

SUNFLOW
MON FINISHED WITI
- PILAF WITH

SAL
-R RICE

OV

ER SE

=D

ENCRUS

A

-D AT
LEMON

BROCCOLINI

ULTIMATE MAC N’ CHEESE

PRETZEL HAM

RICH AN
CAVATAP
BACON,

DIJON ON A
=SE | 9

2R

THIN SL - [ ZE|

ROLL W

CED HAM AND
TH CHEDDAR CHE

BUFFALO CHICKEN WRAP

CRISPY CHICKEN TOSSED IN BUFFALO SAUCE
WITH LETTUCE, TOMATO, RANCH, AND BLEU
CHEESE CRUMBLES IN A FLOUR TORTILLA.
AVAILABLE WITHOUT BUFFALO SAUCE | 10
TURKEY GOUDA

HOUSE ROASTED TURKEY BREAST SLICED
AND TOPPED WITH MELTED SMOKED
GOUDA,MIXED GREENS, TOMATOES, AND
HERB AIOLI ON SOURDOUGH BREAD | 12
CHICKEN TENDERS

HOMESTYLE BREADED TENDERS WITH
YOUR CHOICE OF SAUCE |9

HALF POUND BURGER
CHARGRILLED BLACK ANGUS BEEF PATTY
MADE THE WAY YOU WANT IT | 10

STEP ONE: BREAD - BRIOCHE BUN, RYE
BREAD, SOURDOUGH BREAD, GLUTEN
FREE BUN (2), PRETZEL BUN (2)

STEP TWO: CHEESE
PEPPERJACK, SMOKED GOUDA, BLEU CHE

- CHEDDAR, SWISS, AMERICAN,
EoE

STEP THREE: TOPPINGS - DELUXE/MAYO, LETTUCE,
& TOMATO EVERYTHING/KETCHUP, MUSTARD,PICKLE,
& ONION OLIVES (1), BACON (2), WILD MUSHROOMS
(2), JALAPENOS (1), FRIED EGG (2), HAM (2)

*substitute Morningstar Farms garden burger at no additional cost
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Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.



