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WINES BY THE GLASS
WHITE
White Zinfandel, Beringer, CA     4.75
Pinot Grigio, Cycles Gladiator, CA     6.00
Huckleberry Riesling, Latah Creek, WA     6.50
Sauvignon Blanc, Guenoc, Lake County,CA   6.25
Chardonnay, Cypress, J Lohr, CA     6.50
Viognier, Yalumba, South Australia     6.50

RED
Merlot, Santa Ema, Chile    6.50
T3 Red, Townshend, Spokane, WA  10.50
Syrah, Stonecap, WA    6.75
Cabernet Sauvignon, Two Tone Farms, CA   6.75
Zinfandel, Bogle Old Vine, CA    7.25
Merlot, Mirassou, CA    6.25

Week of July 14th- July 20th

 French Dip Sandwich

Thin sliced roast beef piled high on a sour-Thin sliced roast beef piled high on a sour-Thin sliced roast beef piled high on a sour-Thin sliced roast beef piled high on a sour-Thin sliced roast beef piled high on a sour-
dough roll. Served with our in house made audough roll. Served with our in house made audough roll. Served with our in house made audough roll. Served with our in house made audough roll. Served with our in house made au

jus and potato salad.jus and potato salad.jus and potato salad.jus and potato salad.jus and potato salad.

111110.950.950.950.950.95

Italian Chef Salad

Salami, capacoli, red and green peppers, sunSalami, capacoli, red and green peppers, sunSalami, capacoli, red and green peppers, sunSalami, capacoli, red and green peppers, sunSalami, capacoli, red and green peppers, sun
dried tomatoes, artichokes, fontina and provo-dried tomatoes, artichokes, fontina and provo-dried tomatoes, artichokes, fontina and provo-dried tomatoes, artichokes, fontina and provo-dried tomatoes, artichokes, fontina and provo-
lone cheese served a top a bed of fresh greens.lone cheese served a top a bed of fresh greens.lone cheese served a top a bed of fresh greens.lone cheese served a top a bed of fresh greens.lone cheese served a top a bed of fresh greens.

Laced with our smoked tomato viniagrette.Laced with our smoked tomato viniagrette.Laced with our smoked tomato viniagrette.Laced with our smoked tomato viniagrette.Laced with our smoked tomato viniagrette.

1111111111.95.95.95.95.95

Porkloin Pears William

 Berkshire pork thinly sliced and sauteed with Berkshire pork thinly sliced and sauteed with Berkshire pork thinly sliced and sauteed with Berkshire pork thinly sliced and sauteed with Berkshire pork thinly sliced and sauteed with
bosc pears, white wine, fresh basil and tarra-bosc pears, white wine, fresh basil and tarra-bosc pears, white wine, fresh basil and tarra-bosc pears, white wine, fresh basil and tarra-bosc pears, white wine, fresh basil and tarra-

gon.  Served with brown rice and oven roastedgon.  Served with brown rice and oven roastedgon.  Served with brown rice and oven roastedgon.  Served with brown rice and oven roastedgon.  Served with brown rice and oven roasted
vegetables.vegetables.vegetables.vegetables.vegetables.

111113.953.953.953.953.95

GENERAL MANAGER:  SHAWN MURPHY         EXECUTIVE CHEF:  BARRY MATTHEWS

Make Joooooooooooyour rese

Banquet RoomsBanquet RoomsBanquet RoomsBanquet RoomsBanquet Rooms
Book your next party with us. We have a numberBook your next party with us. We have a numberBook your next party with us. We have a numberBook your next party with us. We have a numberBook your next party with us. We have a number
of unique banquet rooms for meetings, birthdayof unique banquet rooms for meetings, birthdayof unique banquet rooms for meetings, birthdayof unique banquet rooms for meetings, birthdayof unique banquet rooms for meetings, birthday

parties, rehearsal dinners and weddingparties, rehearsal dinners and weddingparties, rehearsal dinners and weddingparties, rehearsal dinners and weddingparties, rehearsal dinners and wedding
receptions. Call our  catering director Cindyreceptions. Call our  catering director Cindyreceptions. Call our  catering director Cindyreceptions. Call our  catering director Cindyreceptions. Call our  catering director Cindy
Genovesi at 777-3900 to make reservations.Genovesi at 777-3900 to make reservations.Genovesi at 777-3900 to make reservations.Genovesi at 777-3900 to make reservations.Genovesi at 777-3900 to make reservations.

Mug ClubMug ClubMug ClubMug ClubMug Club
Are you a member of our Mug Club?

If so, it is time to renew your membership!
Want to become a member of our Mug

Club?  Ask your server or bartender for
details!

GAme RoomGAme RoomGAme RoomGAme RoomGAme Room
Come into our game room and relax with our hand

crafted ales and a game of darts, foosball or
pool. You’ll find it idownstairs in our lounge.

     seasoned corn meal crust. Served over
house made saffron asta aed with a lemon

caper sauceilapia
Fresh tilapia pan seared with a       seasoned

corn meal crust. Served over house made
saffron pasta and finished with a lemon

caper sauce. Tilapia


