The Winner’s Circle Saloon

Dinner Menu

APPETIZERS

Saloon Soup Priced Daily
Texas Black Bean Chili $7
Award Winning Chili, Chunks of Beef , Jack Cheese And
Corn Chips.

Mozzarella Sticks $8
Served with marinara sauce
Loaded Up $9

Fries or Pub chips , Beer cheese , onion and bacon

Bavarian Pretzel $12
A Warm Jumbo Pretzel served with Home made Beer
Cheese & Stone Ground Mustard

Chicken Tenders $11
local Beer battered chicken breast with your choice
of honey Mustard or BBQ sauce.

Chipotle Chicken Quesadilla $12
Cheddar Jack cheese, grilled chipotle chicken,
sautéed red onion and roasted bell peppers.

Wings 5 for$10
Hot, Mild, Coke BBQ, Old Bay, Chipotle Ranch, Garlic
Parmesan ,hot honey, honey BBQ, Sweet Thai Chili,
Hot Old Bay ,served with Celery and Bleu Cheese

Crab & Spinach Dip $14
Fresh Spinach and blend of cheeses & cream cheese,
lemon grass, special crab meat & naan bread for
dipping

Philly Cheese Steak Rolls $12
Tender Steak sautéed with onions in a golden egg roll,
served with beer cheese.

Red Neck Nachos Grande $12
Tortilla chips covered with Cheddar Jack cheese,
Queso, corn and black bean salsa, tomato, lettuce,
Pickled red onion and jalapenos, Black Olives &
avocado cream

Add Chili , Pulled Pork, Chicken or Ground Beef/$5

SALADS

Caesar Salad $9
Crisp romaine lettuce, shaved Parmesan cheese and
croutons tossed in Caesar dressing

Add chicken $6, Salmon $9, or Steak $11

Pittsburgh Steak Salad $19
Bistro Steak a top of fresh greens ,crumbled Bleu
Cheese, Tomato, Red onion, and crispy French fries

Chicken Cobb Salad $16
Mixed greens, cucumbers, tomato, Red Onion, Egg,
Avocado , Bacon, Grilled chicken , Bleu Cheese
Crumbles with Choice of Dressing.

Wedge Salad $14
Iceberg Wedge topped with Bleu Cheese Crumbles
Tomato ,Red Onion , Bacon Crumbles, Balsamic
drizzle & Bleu Cheese Dressing

Trash Talking Taco Salad $17
Tender field greens, avocado Cream, diced
tomatoes, corn & black bean salsa , Tri colored
Corn Tortilla Chips , Black Olives , Pickled Red
Onion , Pickled jalapenos , Lime, Shredded Cheddar
Cheese topped with seasoned ground Angus Beef
and Southwest Dressing

Southwest Shrimp Salad $19
Mixed Greens , Corn & Black bean Salsa ,Tomatoes,
Shredded Cheddar Cheese, Deep Fried Shrimp,
Avocado, Tortilla Strips and chipotle Ranch
Dressing.

BURGERS

Served with Fries or Pub Chips
G.F. Rolls Available Add $1
Classic Burger $15
8 oz. chargrilled Angus, topped with American
Cheese, Lettuce, Tomato, Pickle & Onion on Kaiser
roll

Black & Bleu Burger $16
8 oz. chargrilled Angus, topped with Bleu Cheese,
Lettuce, Tomato & Onion on Kaiser roll

Whiskey BBQ Bacon Burger $16
8 oz. chargrilled Angus , topped with Barbecue
Sauce, Bacon, Cheddar Cheese, Lettuce, Tomato &
Onion on Kaiser roll

Cowboy Burger $16
8 oz. chargrilled Angus, topped with Pulled pork,
BBQ , Jalapenos, Pepper jack Cheese , Onion Ring,
Lettuce, Tomato & Onion on Kaiser roll

Shroom Smash Burger $16
2-4 oz. Angus burger patties , Portabella
Mushrooms , Sauteed Onions, Swiss cheese,
Lettuce, Tomato & Onion on Kaiser roll



The Winner’s Circle Saloon

Dinner Menu

HAND HELDS

Served with Pub Chips or Fries

ENTREES

All Entrees served with House Salad

Grantville Chicken Sandwich $16
Grilled Chicken, smoked bacon, Swiss cheese,
tomato and avocado on toasted Ciabatta with
garlic aioli

Southern Pulled Pork Sandwich $13
Slow Roasted in House with BBQ and Jalapeno
slaw.

Chicken Caesar Wrap $15
Our Caesar Salad and diced Grilled Chicken with
Parmesan cheese in a flour tortilla Wrap

Rueben Sandwich $16
Tender chipped corned beef grilled & topped
with Sauerkraut Thousand Island dressing and
Melted Swiss Cheese piled on marble Rye Bread

Salmon BLT $16

Grilled Salmon Filet, served with Bacon Lettuce
and Tomato on Ciabatta Bread with Pineapple
Thai Chili Salsa

Portabella Burger (VEG) $15
Balsamic marinated Portabella mushroom ,
grilled with roasted red peppers, onions, with
melted cheddar cheese and chipotle sauce on

Kaiser roll TRIMMI NGS

HOUSE SALAD-$5 CAESAR SALAD-$5
MASHED POTATOES-$4  FRENCH FRIES-$4
FRESH VEGETABLE-$4  PUB CHIPS-$4
TORTILLA CHIPS-$4 APPLE SAUCE-$2
PINEAPPLE JALAPENO SLAW-$2

KIDS MENU

Includes choice of milk or soft drink

Mac & Cheese with Fries $5
Chicken Fingers with Fries $5
Cheeseburger or Chicken with Fries $6

Fish and Chips $18
Golden fried cod with fries, slaw and tartar sauce

Grilled Salmon  (GF) $21
Grilled Teriyaki salmon topped with pineapple salsa
served over steamed white rice

Meatloaf $19
Homemade Bacon Wrapped meatloaf topped with
garlic mashed potatoes, Short Rib gravy and Crispy
onions.

Blackened Chicken Pasta $19
Penne pasta with blackened chicken, broccoli and
tomatoes, tossed in a light cream sauce, served
with garlic bread

Shrimp Alfredo & Pasta $23
Tender Shrimp sauteed with Spinach, Sundried
Tomatoes, Penne, shaved Parmesan cheese,
Alfredo Cream & chocolate Balsamic Drizzle

Served with Garlic Bread

Chef’s Choice Steaks/Butcher Block
(2 Featured Cuts) $Market Price

Maryland Cavatappi & Cheddar Cheese $24
Special Maryland Crab meat Folded into Cavatappi
Pasta with a White Vermont Cheddar Cheese.
Vegetable Stir fry  (GF) $17

Blended Vegetables Sauteed with Chefs secret blend
of soy and Pineapple served over Rice

DESSERTS

Root Beer Float $7
Brownie Sundae $9
Strawberry, Shortcake & Ilce cream $9
Double Berry Cheesecake $8
Chocolate Peanut Butter Pie $8
Chocolate Mousse Cake $9

**Available at Holiday Inn® Hotels in the US and Canada. Kids Eat Free is available for
kids age 11 and under when ordering in the hotel’s restaurant from the Kid’s Menu and
when accompanied by a parent dining from the regular menu. For registered guests only.
Limit 2 kids per dining parent. Not available for room service or with room rates
negotiated for groups of 10 or more rooms, travel industry rates or employee rates.

Take Out /Room Service - Dial Ext: 519
18% gratuity charge and applicable sales tax will be added to the price of all items.
Delivery charges $2.00

*PLEASE NOTIFY SERVER OR BARTENDER ABOUT ANY FOOD ALLERGIES*
*PARTIES OF 12 OR MORE-1- CHECK PLUS 18% GRATUITY*

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




