
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.

Guest 
 FAVORITES
Build Your Perfect Breakfast  $14
Choose your Eggs, choice of meat 
(Bacon, Sausage, or Ham Steak) and 
choice of Toast. Perfect!  560+ CAL

InnJoyable Breakfast  $15
Two Eggs served with choice of meat 
(Bacon, Sausage or Ham Steak), 
Breakfast Potatoes, and choice of 
Toast.   870 CAL  

Tailor Made 3 Egg Omelet  $16
Made with your choice of 1 meat 
(Sausage, Ham or Bacon), 1 cheese 
(Cheddar, Swiss, American, Pepper 
Jack or Provolone) and 3 vegetables 
(Peppers, Onions, Tomatoes, 
Mushrooms or Spinach), served with 
Hashed Browns and choice of Toast. 
640+ CAL

Start Fresh Wrap  $14.50
Scrambled Egg Whites with Mushrooms, 
Spinach, Onion and Provolone Cheese, 
wrapped in a whole wheat Tortilla and 
served with Breakfast Potatoes or Fruit.  
820+ CAL

Malted Mini Waffles  $13.50
Four crispy Waffles served with Maple 
Syrup and Whipped Cream.  1010 CAL

3 Pancakes $13.50
Three Buttermilk Pancakes served with 
butter and maple syrup.  750+ CAL

French Toast  $13.50
Three slices of thick bread, battered 
and grilled to a golden brown.  670 CAL

Short Stack $15
Two Buttermilk Pancakes served with 
Butter and Maple Syrup, two Sausages, 
two Eggs your way.  750+ CAL

Boonetown Boonetown Breakfast  Menu
Specialties
Country Fried Steak  $18
Tender steak, breaded and deep 
fried to a golden brown, topped 
with creamy Country Gravy, two 
Eggs your way, Hashed Brown 
Potatoes.  1010 CAL 

All-American Skillet  $15
Two eggs cooked any style, 
served over diced Potatoes with 
Bacon, Sausage, Ham, Cheddar 
Mushrooms, Peppers and Onion.  
Served w/ Toast   1010 Cal 

Western Skillet  $15
Diced Ham, Onions and Peppers  
mixed with Breakfast Potatoes 
and topped with 2 Scrambled 
Eggs and Cheese. Served w/ 
Toast   860 Cal

Sunrise Sandwich  $14
Scrambled eggs, Cheddar Cheese 
and choice of meat (Bacon or 
Sausage patty) on an English 
Muffin.  840 CAL

DRINKS
Coffee   $3.50   0 CAL
Juice -Small  $4   110 CAL  
Juice - Large  $6  150 CAL
Hot Tea  $3.50   0 CAL
Hot Cocoa  $3.50   160 CAL

Hot Apple Cider  $3.50   80 CAL
Milk  $4   150 CAL

ON THE SIDE
Toast  $2.50                              120 CAL
English Muffin $3.00                       120 CAL
Biscuit  $3.50   150 CAL
Bacon or Ham Steak  $5.00                 360 CAL
Sausage (Link or Patty)  $5.00            360 CAL
Diced or Hashed Brown 290 CAL
Potatoes      $4.50                           

1 Egg    $3     90 CAL
Cereal  $6           170 CAL
Yogurt $3.50        150 CAL
Oatmeal  $6       450 CAL
Pancakes (2)  $7 650 CAL
Cup of Fruit $6.50 100 CAL

BREAKFAST HOURS
6:00 AM to 11:00 AM  EVERYDAY

Biscuits & Gravy  $15
Buttery Biscuits covered in 
Sausage Gravy and served with 
2 Eggs and 2 Strips of Bacon.   
820 CAL

Veggie Skillet  $14.50  
Two eggs cooked any style, 
Spinach, Mushrooms, Peppers, 
Onion and Tomatoes served 
with Breakfast Potatoes and 
topped with shredded Cheddar 
Cheese.  Served w/ choice of 
Toast      850 CAL

Huevos Rancheros   $14
Two Eggs, cooked any style, 
served over Refried Beans, Pico 
de Gallo, tangy cheeses and 
served with a Flour Tortilla.  
870 CAL 

Eggs Benedict  $16.50
Two poached Eggs and Canadian 
Bacon on an English Muffin 
topped with Hollandaise Sauce.  
900 CAL

KIDS MENU
     Includes choice of Orange Juice (110 CAL) or Milk (150 CAL)

Two Scrambled Eggs with 1 Strip of Bacon  $10        360 CAL

Two Malted Mini Waffles with 1 Strip of Bacon  $9   610 CAL

Two Small Pancakes with 1 Strip of Bacon  $9         610 CAL



 

 

APPETIZERS 
Chicken Apple Flatbread   14.00 
Marinated Chicken Breast, thinly sliced Granny Smith Apples, 
Mozzarella Cheese, Bleu Cheese, and Basil Pesto. 
  
Steak Bites                              15.00 
Skewered Marinated Sirloin grilled and served with Garlic 
Herbed Fries and Chimichurri Sauce 
    
Cheese Quesadilla    12.00 
Peppers, Onions, and a blend of Cheeses grilled in a buttery  
Tortilla, served with Salsa and Sour Cream. 
Add BBQ Chicken or Pork Carnitas  5.00 
    
Chicken Strips    12.00 
Tender Chicken Breast battered and fried to a golden brown. 
Served with Celery, Carrots, and your choice of Honey 
Mustard or Barbecue Sauce. 
    
Boonetown Fries     11.00 
Our golden Fries topped with our House Cheese Sauce,  
crispy, chopped Bacon, Green Onions, and Sour Cream. 
  

    
Bistro Mozzarella Sticks   13.00 
Breaded Mozzarella sticks fried to a golden brown topped 
with shredded Parmesan Cheese and fresh herbs. Served with 
house Marinara Sauce and Ranch Dressing. 
  
Buffalo Wings       6 wings 13.00 / 12 wings 18.00 
Crispy Chicken Wings tossed in a sauce of your choice.  
Served with Bleu Cheese or Ranch dressing, Celery, and 
Carrots.       
Flavors: Buffalo, Sweet Chili Sauce, Lemon Pepper or BBQ  
    
Cheese Nachos    13.00 
Crispy Chips layered with Cheese Sauce, diced Tomatoes, 
roasted Peppers, Black Beans, Black Olives, Green Onion, 
Salsa, and Sour Cream. 
Add Chicken 5.00 / Add Taco Beef 5.00  
 
 
Veggies & Hummus    15.00 
Seasoned and blended Chickpeas, served with warm Pita 
Wedges, Broccoli, Grape Tomatoes, Carrot Sticks, Cauliflower, 
Celery Sticks, crumbled Feta, and Kalamata Olives. 
 
 
 

SALADS 
Caesar Salad                       Small 7.00         Large 10.00 
Crisp, chopped Romaine Lettuce, shaved Parmesan cheese, 
and Croutons tossed in Caesar dressing. Served with Garlic 
Bread.  
    Add Chicken Breast $5.00   Add Salmon or Shrimp $9.00 
 

T a c o  S a l a d                                    1 5 . 0 0                
Seasoned Beef or Chicken, Refried Beans, Shredded Lettuce, 
and Jack Cheese layered in a crispy Tortilla Shell and topped with 
Pi  d  G ll  S  C  d Cil  

    
Boonetown Garden Salad Side 7.00       Entrée 11.00 
Fresh Salad Greens, Tomatoes, Cucumber, Blue Cheese crumbles, 
Avocado, Croutons, and Red Onion with your choice of Dressing 
         Add Grilled Chicken 5.00 Add Salmon or Shrimp 9 . 0 0  
 
Seared Ahi Salad    17.00 
Seared Ahi Tuna served over mixed Greens tossed with a Sesame-
Ginger Vinaigrette and topped with Mandarin Oranges, pickled 
Ginger, and Bell Peppers. Garnished with Rice Noodles and sliced 
Almonds. 
 

           Fettuccini Alfredo 
Classic Pasta tossed in creamy Alfredo 
Sauce and topped with Red Pepper and 
Green Pepper, Caramelized Onions, and 
Scallions. Served with Garlic Bread 

13.00 
Add Chicken $5.00  Add Shrimp $9.00 

              Linguini Bolognese 

Linguini Pasta tossed in House-made 
classic meat sauce and topped with 

Parmesan and fresh Basil. 
Served with Garlic Bread 

15.00  

Bistro Mac & Cheese 
Cavatappi pasta tossed in our house-made 

Cheese Sauce and topped with herbed 
Bread Crumbs 

Served with Garlic Bread 
15.00 

Add Chicken 5.00 / Add Bacon 3.00 
 

 
 

 

  

PASTA  
  

  

Lunch Hours 11:00 AM-2:00 PM Daily    HAPPY HOUR COMING SOON !!    Dinner Hours 4:00 PM – 10:00 PM Daily 

All parties of 8 or more are subject to an automatic 20% Gratuity 
NOTICE: 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. 

EXTRAS                                                                         DESSERTS 
Today’s Soup                     Cup 3.00/ Bowl 5.00                           Cookies and Milk (Ask About Today’s Choice)                     6.oo 
Basket of Fries or Tater Tots                                                 6.00                                          New York-Style Cheesecake                                                       6.00                   
Sauteed Mushrooms               3.00         Carrot Cake                                                                                       6.00                                       
Side Green Salad                                     5.00                                          Flourless Chocolate Torte (Gluten-Free)                          7.00 
Side Cole Slaw                                                                            5.00                                          Fudge Brownie                                                                                3.00 
Side Garlic Bread  (3 pcs)                                                  3.00                                          Today’s Pie (Ask your Server)                                                     5.00                        
                                                                                                                                                           a’ la Mode (Brownie or Pie)                                                         1.50                                               
   
 



 

  

BURGERS | SANDWICHES 
     Burgers are served with Lettuce, Tomato, Red Onions on a Pub Bun, and a Pickle Spear. All Burgers and Sandwiches are served with your 

choice:  

Seasoned Fries, Tater Tots, or Coleslaw.   Vegetarian Burger Patty is available on all Burgers for a $3.00 additional Charge 

Classic Burger                   12.00 
8 oz. grilled fresh Burger Patty served on a Pub Bun.                   
Add your choice of cheeses: Cheddar, Swiss, or Pepper Jack 2.00              
Add 2 Strips of Bacon $3.00 
 
Cowboy Burger     16.00  
Half-pound grilled fresh Beef Patty seasoned and topped with 
Barbecue Sauce, Onion Strings, crisp Bacon, and melted                            
Cheddar Cheese.  
   
Mushroom Swiss Burger  16.00 
8oz. charbroiled Fresh Burger Patty seasoned and topped with 
sautéed Mushrooms, and Swiss Cheese. 
   
Bacon and Bleu Burger    16.00 
8oz. charbroiled Beef Patty topped with two strips of thick bacon 
and a zesty Bleu Cheese sauce 
 
Perfect Patty Melt                                                 16.00 
Half-Pound Burger topped with sauteed Onions, and Swiss 
Cheese grilled to perfection on Marble Rye spread with 1000 
Island dressing.   
 
 
                                                 

         
       

 
 

       

Tuna Melt                                                               14.00 
Albacore Tuna Salad with Mayo, Celery, and Dill topped with 
Swiss Cheese and grilled on Marble Rye. 
 
Columbia Club Sandwich   16.00 
Ham, smoked Turkey, Bacon, Swiss and Cheddar cheese, 
Lettuce, Tomato, Mayonnaise on toasted Sourdough bread 
with a Dill Pickle.  Add Avocado $3.00 
 
Tuscan Chicken Sandwich   16.00 
Marinated Chicken Breast grilled and topped with Provolone, 
roasted Peppers, crisp Greens, and sliced Tomato served on a 
grilled Hoagie Roll with Pesto. 
   
Philly Cheesesteak                                17.00  
Thin-sliced Ribeye mixed with Sauteed Peppers and Onions and 
topped with melted Provolone Cheese served on a soft Hoagie 
Roll  
  
Deli Sandwich                                                        14.00 
Thinly-sliced Roast Beef, Turkey, Ham, or Pastrami on your 
choice of Breads and Cheeses with Lettuce, Tomato, and Mayo 
 
Grilled Ham and Cheeses                                         14.00 
Sliced Pit Ham with Gouda, Cheddar, and Swiss cheeses grilled 
on a rustic Country Bread 

ENTRÉES 

Fried Chicken                                                           17.00 
Butermilk-Batered Fried Chicken Thighs served with choice of 
Potato and Cole Slaw (No Vegetable) 

Cedar Plank Grilled Salmon   24.00 
Salmon Fillet grilled on a Cedar Plank, topped with Herbed    
Butter and served with choice of Potato and Vegetable 
   
Grilled Pork Chop    24.00 
Grilled, thick, double-cut bone-in Pork Chop served with an Apple 
Compote and served with Potato choice and today’s Vegetable 
         
       
       
       
       
       
       
       
 

Fish & Chips 18.00 
Three battered & fried flaky Fish Fillets served with crispy 
Fries, Tartar Sauce, and Coleslaw (No Vegetable) 
    
Top Sirloin Steak 25.00 
8 0z. Top Sirloin seasoned and grilled to order topped with an Herbed 
Butter and served with choice of Potato and today’s Vegetable 
 
Meatloaf and Mashed 17.00 
House-made baked Meatloaf topped with a rich Brown Gravy 
and served with our Garlic Mashed Potatoes and today’s 
Vegetable 
 

 

                                                      (Available after 4PM ) 
                Entrees are served with choice of Garlic Mashed Potatoes, Baked Potato, Crispy Fries, or Tater Tots, Today’s Vegetable and a slice of Garlic Toast 

 

 

 

 

All parties of 8 or more are subject to an automatic 20% gratuity 
**NOTICE: 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. 

Lunch Hours 11:00 AM-2:00 PM Daily   HAPPY HOUR COMING SOON!    Dinner Hours:  4:00 PM – 10:00 PM 
 

 

Grilled Pastrami Reuben                                             15.00 
Sliced Pastrami, Sauerkraut, and Swiss Cheese grilled on 
Marble Rye Bread spread with 1000 Island Dressing 
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