
CHEESE CURDS                                            $7.5 SPINACH & ARTICHOKE DIP                          $9.5 

Breaded Wisconsin cheese curds fried golden brown and 

served with ranch. 

Starters 
A creamy cheese blend, artichoke hearts, spinach and 

roasted garlic.  Served with tortilla and pita chips.  

PRETZEL BITES                                             $8.5 
Warm pretzel bites served with our house made Gouda. 

QUESADILLA                                                 $7 

WINGS                                          

1/2 DOZEN  $8.5  |  DOZEN  $15 

Your choice of buffalo, BBQ, honey garlic, spicy sweet chili, 

BBQ dry rub, garlic parmesan, or our house made reaper 

sauce.  Served with celery and your choice of ranch or bleu 

cheese.  

ONION RINGS                                               $7 

Battered onion rings served with chipotle ranch.  

LOADED POTATO SKINS                              $10.5 
Russet potato skins loaded with bacon, garlic, and herbs, 

then baked to perfection and topped with cheddar cheese 

and scallions.  Served with sour cream.  

NACHOS                                                   $10.5 

Tortilla chips, lettuce, tomatoes, jalapenos, black olives, 

queso, and your choice of beef or chicken.  

COCONUT SHRIMP                                      $8.5 
Eight coconut shrimp, fried and served with pineapple   

cayenne sauce. 

HUMMUS PLATTER                                       $8.5 
Seasoned with sea salt and lemon then topped with pesto. 

Served with pita chips, crisp vegetables, crumbled feta, and 

green olives.  

Pizza 
ALL MEAT 

FLATBREAD  $13  |  12 INCH  $16  |  16 INCH  $19 

Traditional sauce topped with spicy sausage, pepperoni, 

beef, Canadian bacon, bacon bits and a cheese blend.   

GLUTEN SENSITIVE 10”                                    $16 
A cauliflower crust topped with a traditional sauce, spinach, 

tomatoes, onions, peppers, mushrooms and mozzarella 

cheese.  Add chicken for an additional $3 

SUPREME 

FLATBREAD  $13  |  12 INCH  $16  |  16 INCH  $19 

Spicy sausage, pepperoni, beef, onions, peppers,        

mushrooms, black olives, and cheese.                      

CREATE YOUR OWN 

FLATBREAD  $11.5  |  12 INCH  $13.5  |  16 INCH  $15.5 

Choose between traditional or Alfredo sauce and your 

choice of three toppings.  Additional toppings add $1.     

TOPPINGS 

Grilled Chicken 

CHICKEN  $9.5  |  STEAK $10.5 

Caramelized onions and peppers, cheese and a southwest 

blend of black beans and corn salsa grilled in a buttery 

tomato basil tortilla.  Served with salsa and sour cream.  

Can be prepared gluten sensitive Vegetarian  Hotel favorite  

We are unable to guarantee that all menu items are in fact 100% gluten free.  The greatest care is taken to insure that no cross-contamination occurs.  

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

BUFFALO CHICKEN FONDUE                         $10.5 
Cream cheese, spicy chicken, green chili’s and buffalo sauce 

blended and served with tortilla and pita chips.  

Pepperoni  

Black Olives 

CHICKEN DRUMMIES                                     $12 
Breaded honey stung drummies served with your choice of 

ranch or BBQ sauce.   

CHIPS & DIP                                                 $7 
Crisp fried tortilla chips served with fire roasted salsa and 

queso.  

Tomatoes 

Canadian Bacon 

Jalapenos 

Pineapple  

Spicy Sausage 

Peppers 

Extra Cheese  

Mushrooms 

Bacon 

Spinach 

Beef 

Onions  

Baked fresh on our thin crust 



CAESAR SALAD                                              $9 COBB SALAD                                              $13.5 

CHICKEN  $11  |  SHRIMP or SALMON  $13.5   

Crisp romaine lettuce, shaved Parmesan cheese, and    

croutons tossed in Caesar dressing.                           

Salads 
Crisp greens topped with grilled Cajun chicken, tomatoes, 

hard boiled egg, bacon, avocado, and bleu cheese      

crumbles.  

Sauté 

Sub spinach for additional $2 

THAI SALAD                                                 

CHICKEN  $12  |  SHRIMP  $15.5 

Garlic shrimp or grilled chicken on a bed of cabbage and 

mixed greens tossed with sweet bell peppers, green onions, 

toasted almonds, cucumbers, carrots, avocado, and creamy 

toasted sesame dressing. Topped with sesame seeds and 

crispy wonton strips. SOUTHWEST SALAD                                      $9 

 CHICKEN $11  |  SHIRMP $14.5 

Cheddar and mozzarella cheese, corn salsa, and mixed 

greens tossed with chipotle ranch and topped with tortilla 

strips.  

SALMON SALAD                                            $15 
Crisp greens, cranberries, toasted almonds, avocado, 

shaved Parmesan, and bleu cheese crumbles tossed with 

sesame vinaigrette and topped with grilled salmon.  

All pasta dishes served with garlic toast  

CAJUN CHICKEN & SAUSAGE PASTA                 $14 

Tender chicken, andouille sausage, mushrooms, onions, 

and sweet bell peppers in a rich Cajun crème sauce.  

ADULT MAC AND CHEESE                              $14 
Pasta tossed in rich Monterey Jack and Gouda cheese with 

a touch of white wine, grilled chicken, sautéed bacon, and 

toasted Parmesan breadcrumbs.                                          
GARDEN PENNE PASTA                                    $11 
Sautéed garden vegetables and penne pasta tossed with 

roasted red peppers and pesto then topped with shaved 

Parmesan.                                                              

CREATE YOUR OWN PASTA                            $10 
Your choice of one sauce and three toppings.  Additional 

toppings add $1. 

YUM YUM SHRIMP                                       $14.5 
Shrimp sautéed with onions and peppers then tossed in a 

traditional Japanese Yum Yum sauce finished with scallions 

and diced tomatoes served with jasmine rice.  

Wraps 
BUFFALO CHICKEN                                         $11 

Served in a tomato basil wrap with choice of one side 

Lettuce, tomato, cheddar cheese, and grilled chicken    

drizzled with spicy buffalo sauce and ranch wrapped in      

a grilled tortilla. 

CHICKEN BACON RANCH                              $11.5 
Grilled chicken, smoky bacon, tomato, cheddar cheese, and 

ranch wrapped inside a grilled tortilla.  

FAJITA                                                        $11.5                          
Thin slices of beef grilled with onions and peppers, lettuce, 

tomatoes, garlic aioli and mozzarella cheese wrapped in a 

grilled tortilla.   

SIDE SALAD  $3  |  SIDE CAESAR SALAD  $4   

CUP SOUP  $2.5  |  BOWL SOUP  $4   

CHICKEN CURRY                                           $14 
Chicken and fresh vegetables tossed in house made curry 

sauce served with jasmine rice.   

ASIAN CHICKEN CRUNCH                                $11                          
Breaded chicken tenders, red onions, carrots, shredded    

cabbage, avocado, and peppers tossed in sesame dressing 

and wrapped in a grilled tortilla.   

Marinara 

Alfredo  

Buffalo 

Tomatoes 

Jalapenos 

Peppers 

Mushrooms 

Spinach 

Broccoli 

Onions  

 ANDOUILLE SAUSAGE $13  |  CHICKEN $14 

Black olives Gouda 

 BLACK ANGUS SHREDDED STEAK $15  |  SHRIMP $16 



BREADED COD FILLETS                                   $11 

CHICKEN TENDERS                                        $10 

Breaded pub style cod filets served with tartar sauce and 

garlic toast.  

Breaded chicken tenders fried to a golden brown.  Served 

with garlic toast and your choice of dipping sauce.  

Grille’ 
All burgers are eight ounces and cooked to a juicy medium well                       

Served with lettuce, tomato, red onions, pickles, and your choice of one side 

GRILLE’ 100                                                 $10.5 

The classic burger seasoned and topped with your choice 

of cheese.  Add bacon $1.  Add mushrooms $.50                                                                

BBQ BACON CHEDDAR                                $12.5 
Charbroiled burger, seasoned and topped with BBQ sauce, 

crisp bacon, and melted cheddar cheese.  

Sandwiches & More  

TRIPLE DECKER CLUB                                   $10.5 

Served with your choice of one side 

Smoked turkey, ham, American cheese, Swiss Cheese,  

bacon, lettuce, and tomato layered between three pieces of 

caramelized onion naan.  

BUFFALO CHICKEN SANDWICH                     $10.5 
Spiced breaded chicken breast fried golden brown tossed in 

buffalo sauce and topped with provolone cheese.  Served 

on a brioche bun.  

FRENCH DIP                                                 $12                        
Oven roasted beef simmered in au jus, topped with Swiss 

cheese and served on a French loaf.   

CHISLIC                                                       $13 

Eight ounces of USDA Choice top sirloin seasoned with 

garlic salt and served with garlic toast.   

SHRIMP                                                        $11 
Eight breaded butterfly shrimp served with spicy sweet chili 

sauce and garlic toast. 

SWEET JALAPENO BURGER                              $12 
Grilled burger topped with pepper jack cheese, jalapenos, 

and our house made sweet jalapeno sauce.  

REUBEN                                                     $10.5 
Sliced corned beef topped with sauerkraut, Swiss cheese, 

and thousand island dressing served on marble rye.  

SHRIMP TACOS                                           $12.5 
Grilled shrimp tossed with house slaw vegies in a sweet 

chili sauce and nestled in warm grilled tortillas. Topped 

with fresh avocado.  

GRILLE’ 100 CHICKEN SANDWICH                  $10.5 
Grilled chicken breast seasoned and topped with your 

choice of cheese.  Add bacon $1.  Add mushrooms $.50 

PRIME MELT                                                 $13 
Thin slices of prime rib soaked in au jus then topped with 

sautéed red onions and provolone cheese.  Served on 

toasted parmesan encrusted sourdough.   

SANTE FE CHIMI BURGER                                $13 
Certified Angus patty seasoned with a blend of spices  

encased with rice, red pepper and black bean relish,     

jalapeños, garlic, cheddar and mozzarella cheese, queso 

blanco sauce all wrapped in a tomato tortilla then fried 

crisp.  Served with house made avocado dip.  

DAYLIGHT BURGER                                      $12.5 
Our classic eight-ounce burger seasoned and topped with 

an over easy egg, American cheese, and bacon.   

DIABLO BURGER                                            $13 
An eight-ounce certified angus beef patty laced with our 

house made reaper creeper sauce topped with jalapeno 

bacon and pepper jack cheese. 

BLACK TRUFFLE GRILLED CHEESE                     $10 
A gourmet grilled cheese made with two slices of           

San Francisco parmesan crusted sourdough, three cheese 

blend, black truffle seasoning, bacon and scallions.  

PHILLY CHEESESTEAK                                     $12 
Tender sliced beef paired with grilled onions and peppers 

then topped with provolone cheese on a toasted French 

hoagie roll. 

CHICKEN QUESO CHIMI                                 $13 
Grilled chicken tossed with rice, jalapenos, chipotle, and a 

black and pinto bean relish rolled in a tortilla and deep 

fried.  Finished with our house made fire roasted queso.   

Does not come with a side.  



FLAT IRON                                            

 CERTIFIED ANGUS BEEF $21   

An eight ounce well marbled shoulder cut seasoned and 

grilled to perfection.  

PRIME BUTCHER BLOCK PORK $16 

Entrées 
Served with garlic toast and your choice of two sides.  

BATTERED COD                                            $16 
Cod loin dipped in a beer batter, then fried golden brown. 

Served with smoked remoulade.  

BLACKENED SALMON                                   $19.5 

Sides 

CLASSIC RIBEYE                                            $26 

A twelve ounce USDA Choice ribeye seasoned and grilled to 

order. 

Fresh Atlantic salmon dredged in Cajun spices, seared and 

finished with pineapple cayenne sauce.  

HOUSE SALAD 

SIDE CEASER SALAD  

SPINACH SALAD 

CUP OF SOUP 

STEAMED BROCCOLI 

ASPARAGUS 

HOUSE ROASTED VEGETABLE 

GOUDA MAC 

Desserts  

FRENCH FRIES 

SWEET POTATO FRIES               

BBQ SIDEWINDER FRIES                 

TATER TOTS 

SMASHED POTATOES 

GARLIC MASHED POTATOES                                  

WILD RICE 

ONION RINGS 

FLOURLESS CHOCOLATE CAKE                         $7   

NEW YORK CHEESECAKE                                 $7 

Can be prepared gluten sensitive Vegetarian  Hotel favorite  
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 $4 

We are unable to guarantee that all menu items are in fact 100% gluten free.  The greatest care is taken to insure that no cross-contamination occurs.  

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

RASPBERRY CHIMI CHEESECAKE                        $8 

Fried raspberry cheesecake chimi paired with vanilla bean 

ice cream, whip cream, and chocolate sauce.  

COOKIE SKILLET                                            $6 

Chocolate chunk cookie dough baked in a cast iron skillet, 

and topped with sweet vanilla ice cream. 

Creamy chocolate cake with a smooth finish. 

New York style baked cheesecake finished with strawberry 

topping.  

CARROT CAKE                                               $7 

Layers of spiced carrot cake finished with cream cheese 

frosting, walnuts, and a caramel drizzle.   

CHICKEN KATSU                                          $15.5 
Our twist on traditional chicken katsu.  Hand breaded 

chicken breast fried golden brown and topped with a garlic 

cream sauce.   

CHICKEN CAPRESE                                       $15.5 
Grilled marinated chicken breast with pesto sauce, sliced 

tomato, and melted provolone cheese topped with a    

balsamic reduction.  

SHRIMP SCAMPI                                            $16 
Sautéed with garlic butter and a hint of white wine.   

PERI PERI SALMON                                       $19.5 
Atlantic salmon coated with a citrus peri peri spice blend 

served with a hickory smoked remoulade.  

BROWNIE SUNDAE                                        $6 

A warm fudge brownie paired with vanilla bean ice cream.  



SIDES 

FRUIT  

BACON*  

SAUSAGE*  

TOAST  

BREAKFAST POTATOES  

YOGURT  

ENGLISH MUFFIN 

BAGEL & CREAM CHEESE  

SMALL STACK PANCAKES 

HOTEL FAVORITES 

GRILLE 100 
BREAKFAST MENU 

INNJOYABLE BREAKFAST*……….……………. 8.5 

TAILOR MADE 3 EGG OMELET*………..……. 9.5 
START FRESH WRAP*…..…………………………. 8.5 

BUILD YOUR PERFECT BREAKFAST*…..... 9.5 

BEVERAGES 

COFFEE  

JUICE  

TEA  

MILK 

ASSORTED SOFT DRINKS 

Two eggs any style served with breakfast potatoes, choice 

of meat and toast.  

Made with your choice of sausage, ham, bacon, Cheddar 

cheese, Swiss cheese, peppers, onions, tomatoes,           

mushrooms and spinach served with breakfast potatoes 

and toast.  

Egg whites scrambled with mushrooms, spinach, onions 

and Provolone cheese, wrapped in a tomato basil tortilla 

and served with breakfast potatoes or fruit.  

Choose your eggs, meat and a side. Perfect!  
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EGGS BENEDICT*……………..………………. 10.5 
A timeless classic of two poached eggs and Canadian 

bacon atop an English muffin and topped with       

Hollandaise sauce.  

MALTED MINI WAFFLES……………….………….. 8 
Crispy waffles served with berries, whipped cream and 

warm syrup.  



LOCAL FAVORITES 

BREAKFAST QUESADILLA*…..…..……….…. 9 

MORNING BREAKFAST BURRITO*……..… 9 

 

BREAKFAST FLATBREAD*………..………… 9.5 

DEUCES WILD*…………………..………………. 9.5 

PANCAKES…………………………..…………….. 7.5 

All skillets served with two Grade A eggs cooked to order and your choice of breakfast bread.  

VEGETABLE SKILLET* …………..…………… 8.5 

CHISLIC SKILLET* …………..……………….. 12.5 ALL-AMERICAN SKILLET* ………..………… 9.5 

Two eggs scrambled with onions, peppers, bacon, crisp 

potatoes and shredded cheese stuffed into a warm   

tortilla. Served with fresh fruit.  

ON THE RUN*…………………..………………… 6.5 

Grilled tortilla filled with scrambled eggs, bacon bits, 

sausage, diced ham, onions, peppers and a cheese 

blend.  Served with sour cream and fire roasted salsa.  

Toasted flatbread with scrambled eggs, bacon, sausage, 

peppers and onions topped with melted cheese and 

our Gouda sauce.  

CINNAMON SWIRL FRENCH TOAST……... 8 

One egg cooked to order, English muffin or toast and 

fresh fruit.  

Your choice of cinnamon swirl French toast or       

pancakes served with two eggs prepared your way and 

your choice of breakfast meat.  

Two slices of our cinnamon swirled toast dipped in egg  

batter and grilled to a golden brown.  Served with 

warm maple syrup.  

Griddled pancakes topped with butter and served with 

warm syrup.   

Breakfast potatoes with bits of bacon, sausage, ham, 

mushrooms, peppers, onions and cheddar cheese.  

Onions, peppers, mushrooms, tomatoes, spinach and 

broccoli served on top of crisp breakfast potatoes and 

topped with a cheese blend.  

Breakfast potatoes topped with 8oz. USDA choice 

top sirloin bites, onions, mushrooms,    peppers 

and spinach then smothered in our house made 

Gouda sauce.  

*Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain 

medical conditions.  FOR PARTIES OF 8 OR MORE AN 18% GRATUITY WILL BE AUTOMATICALLY ADDED TO THE BILL. 

BREAKFAST TACOS*…………..…………..……9.5 
Three grilled tortillas filled with breakfast potatoes,       

scrambled eggs, sautéed onions, spinach, peppers, 

black beans, bacon bits and a cheese blend.  Finished 

with salsa-ranch and served with fresh fruit.   

SKILLETS 






