
*Unless it’s a substitute.
Parmesan Roasted Broccoli
Gruyere Pecan Butternut Squash
Balsamic Spinach
Pancetta Creamed Corn
Orange Glazed Carrots
Cauliflower Au Gratin
Vegetable or Potato of the Day
Mashed Potatoes
Baked Potato
Baked Sweet Potato
Seasoned Fries
Sweet Potato Fries
Breaded Zucchini 
Breaded Green Beans
Onion Rings
Slaw
Jell-O
Fruit

Chef’s Daily Soup
Ask your server for details.

Tomato Basil Soup
Creamy with a basil finish.

Cream of Mushroom
Creamy fresh button mushroom.

Low Sodium Garden Vegetable ♥
Ask your server for details.

Choice of dressing.

House Salad ♥
Romaine, carrots, cucumber, cheddar, bacon, and
tomato.

Spring Salad ♥
Spring mix, blistered tomatoes, golden raisins, goat cheese,
and fried onions.

Spinach Salad ♥ 
Add salmon, shrimp, or chicken | $4.00
Baby Spinach, blistered tomatoes, onion, hard-boiled
egg, and warm bacon dressing.

Choice of dressing. Protein; salmon, shrimp, or chicken.

Beet and Goat Cheese ♥
Romaine, roasted red and golden beets, goat cheese,
dried cherries, and marcona almonds.

Apple Fennel ♥
Spring mix, roasted apples and fennel, dried
cranberries, and maple candied pecans.

Orange Berry♥ 
Romaine, mandarin oranges, blueberries, parmesan,
tomatoes, and onion.

♥ Could be heart healthy with modifications Vegetarian option

Cup of Soup & Salad
House, Spring, or Spinach salad with soup of choice. 

Cup of Soup and Half Sandwich
BLT, ham, turkey, egg salad, or grilled cheese on bread of
choice; sourdough, rye, white, wheat. With a cup of soup.

SOUPS

COMBOS

CUP | BOWL

SALADS  HALF | FULL

ENTRÉE SALADS

Hot Drinks
Coffee
Hot Tea
Hot Chocolate

Cold Drinks
Milk
Orange Juice
Apple Juice
Grape Juice
Cranberry Juice
Fresh-Brewed Iced Tea 
Raspberry Tea
V-8
Lemonade
Coke
Diet Coke
Sprite

DRESSINGS

SIDES

BEVERAGES

DINNER MENU

To make reservations please visit
the Dining Portal on your CATIE
device or call 740-201-5770.

Ranch
Light Ranch ♥
French 
Caesar
Balsamic Vinaigrette 
Fat Free Italian ♥
Poppyseed 
Bleu Cheese
Honey Mustard 
Oil & Vinegar ♥
Thousand Island
Warm Bacon Dressing

$3.00 | $6.00

$3.00 | $6.00

$3.00 | $6.00

HALF $9.00 | FULL $11.00

HALF $9.00 | FULL $11.00

HALF $9.00 | FULL $11.00

$2.00 | $3.50

$2.00 | $3.50

$2.00 | $3.50

$2.00 | $3.50

$5.00

$6.00

$1.50*

$1.50



8 oz Pork Chop
Seasoned and seared, topped with Fruit de
Mostarda.

Mushroom Pizza
No sides included.
Cripsy crust topped with alfredo sauce and
wild mushrooms.

Meatloaf
House made meatloaf topped with a savory
brown gravy topped with crispy fried onions.

Grilled Chicken ♥
4 oz or 8oz marinated grilled chicken.

Tenderloin Filet*
6 oz beef filet stuffed with Boursin cheese
and topped with fried onions

10 oz Ribeye*
Grilled ribeye topped with bleu cheese,
compound butter, sundried tomato butter,
and fried onions.

Chicken Penne
Blackened chicken breast tossed in a creamy
Gruyere sauce with mushrooms, spinach,
and blistered tomatoes.

Cheeseburger*
Lettuce, onion, tomato, pickle, with your
choice of cheese.

Pastrami Reuben
Melted swiss, thousand island dressing, 
and sauerkraut on rye bread.

Meatloaf Sandwich
House made meatloaf with melted provolone
cheese, lettuce, tomato, and onion.

Quesadilla
No sides included.
Served with house made Pico de Gallo,
guacamole, and sour cream. Choice of beef,
chicken, shrimp, or black beans.

Mushroom Noodle Bowl
No sides included.
Sauteed mushrooms and vegetables with
soba noodles and a savory broth.

BBQ Pork Sandwich
Shredded pork shoulder tossed with Kansas
City BBQ sauce, vinegar slaw on a hoagie bun.

Pike Perch ♥
Choice of battered, fried, or seasoned bread
crumb broiled.

Bourbon Maple Salmon ♥
Bourbon and maple glazed Atlantic salmon.

Shrimp Skewer
Marinated shrimp with soy apricot glaze.

Maryland Crab Cakes
Pan seared lump crab withh roasted red
pepper sauce and a mango chutney.
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ENTRÉES A LA CARTE | PLATTER

Served with your choice of two sides, unless otherwise noted.

DINNER MENU

SANDWICHES AND MORE SANDWICHES AND MORE

Platter includes your choice of side. Choice of sauce: tartar, cocktail, or lemon
butter. Your choice of two sides.

We strive to honor all special requests. Cooking methods can be altered to meet specified dietary needs. We cook with
olive oil and fry in 100% veggie oil. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your chance of foodborne illness.
Heart Healthy ♥ = per American Heart Association Guidelines of 1,500 milligrams of sodium a day.
All heart healthy entrees are low fat and contain 400-600 milligrams of sodium.
Groups of eight or more will be on one ticket. Please, no tipping. Non-resident guests add a 20% surcharge and tax.

$7.00 | $8.00

$7.00 | $8.00

$7.00 | $8.00

FULL $8.00

FULL $7.00

$7.00 | $8.00

$8.00 | $10.00

FULL $20.00

FULL $20.00

FULL $12.00

$8.50 | $10.50

FULL $11.00

$8.00 | $10.00

$10.00 | $12.00

FULL $10.00

 FULL $8.00

FULL $8.00


	DINNER MENU
	DRESSINGS
	Ranch Light Ranch ♥ French  Caesar Balsamic Vinaigrette  Fat Free Italian ♥ Poppyseed  Bleu Cheese Honey Mustard  Oil & Vinegar ♥ Thousand Island Warm Bacon Dressing

	SIDES
	$1.50*
	$1.50
	*Unless it’s a substitute. Parmesan Roasted Broccoli Gruyere Pecan Butternut Squash Balsamic Spinach Pancetta Creamed Corn Orange Glazed Carrots Cauliflower Au Gratin Vegetable or Potato of the Day Mashed Potatoes Baked Potato Baked Sweet Potato Seasoned Fries Sweet Potato Fries Breaded Zucchini  Breaded Green Beans Onion Rings Slaw Jell-O Fruit


	BEVERAGES
	Hot Drinks Coffee Hot Tea Hot Chocolate
	Cold Drinks Milk Orange Juice Apple Juice Grape Juice Cranberry Juice Fresh-Brewed Iced Tea  Raspberry Tea V-8 Lemonade Coke Diet Coke Sprite

	SALADS
	HALF | FULL
	Choice of dressing.
	House Salad ♥ Romaine, carrots, cucumber, cheddar, bacon, and tomato.
	Spinach Salad ♥  Add salmon, shrimp, or chicken | $4.00 Baby Spinach, blistered tomatoes, onion, hard-boiled egg, and warm bacon dressing.
	$3.00 | $6.00
	$3.00 | $6.00
	$3.00 | $6.00
	HALF $9.00 | FULL $11.00
	HALF $9.00 | FULL $11.00
	HALF $9.00 | FULL $11.00
	$2.00 | $3.50
	$2.00 | $3.50
	$2.00 | $3.50
	$2.00 | $3.50
	$5.00
	$6.00


	ENTRÉE SALADS
	Choice of dressing. Protein; salmon, shrimp, or chicken.
	Beet and Goat Cheese ♥ Romaine, roasted red and golden beets, goat cheese, dried cherries, and marcona almonds.
	Apple Fennel ♥ Spring mix, roasted apples and fennel, dried cranberries, and maple candied pecans.
	Orange Berry♥  Romaine, mandarin oranges, blueberries, parmesan, tomatoes, and onion.

	SOUPS
	CUP | BOWL
	Chef’s Daily Soup Ask your server for details.
	Tomato Basil Soup Creamy with a basil finish.
	Cream of Mushroom Creamy fresh button mushroom.
	Low Sodium Garden Vegetable ♥ Ask your server for details.


	COMBOS
	Cup of Soup & Salad House, Spring, or Spinach salad with soup of choice.
	Cup of Soup and Half Sandwich BLT, ham, turkey, egg salad, or grilled cheese on bread of choice; sourdough, rye, white, wheat. With a cup of soup.


	DINNER MENU
	SANDWICHES AND MORE
	SANDWICHES AND MORE
	Platter includes your choice of side.
	Choice of sauce: tartar, cocktail, or lemon butter. Your choice of two sides.
	Cheeseburger* Lettuce, onion, tomato, pickle, with your choice of cheese.
	Pastrami Reuben Melted swiss, thousand island dressing,  and sauerkraut on rye bread.
	Meatloaf Sandwich House made meatloaf with melted provolone cheese, lettuce, tomato, and onion.
	Quesadilla No sides included. Served with house made Pico de Gallo, guacamole, and sour cream. Choice of beef, chicken, shrimp, or black beans.
	Mushroom Noodle Bowl No sides included. Sauteed mushrooms and vegetables with soba noodles and a savory broth.
	BBQ Pork Sandwich Shredded pork shoulder tossed with Kansas City BBQ sauce, vinegar slaw on a hoagie bun.
	$7.00 | $8.00
	$7.00 | $8.00
	$7.00 | $8.00
	FULL $8.00
	FULL $7.00
	$7.00 | $8.00
	$8.00 | $10.00
	FULL $20.00
	FULL $20.00
	FULL $12.00
	$8.50 | $10.50
	FULL $11.00
	$8.00 | $10.00
	$10.00 | $12.00
	FULL $10.00
	FULL $8.00
	FULL $8.00
	Pike Perch ♥ Choice of battered, fried, or seasoned bread crumb broiled.
	Bourbon Maple Salmon ♥ Bourbon and maple glazed Atlantic salmon.
	Shrimp Skewer Marinated shrimp with soy apricot glaze.
	Maryland Crab Cakes Pan seared lump crab withh roasted red pepper sauce and a mango chutney.


	ENTRÉES
	A LA CARTE | PLATTER
	Served with your choice of two sides, unless otherwise noted.
	Grilled Chicken ♥ 4 oz or 8oz marinated grilled chicken.
	Tenderloin Filet* 6 oz beef filet stuffed with Boursin cheese and topped with fried onions
	10 oz Ribeye* Grilled ribeye topped with bleu cheese, compound butter, sundried tomato butter, and fried onions.
	Chicken Penne Blackened chicken breast tossed in a creamy Gruyere sauce with mushrooms, spinach, and blistered tomatoes.
	8 oz Pork Chop Seasoned and seared, topped with Fruit de Mostarda.
	Mushroom Pizza No sides included. Cripsy crust topped with alfredo sauce and wild mushrooms.
	Meatloaf House made meatloaf topped with a savory brown gravy topped with crispy fried onions.




