
the feature— priced daily
starters

organic corn chowder
cup 3.95 bowl 4.95
rich chowder loaded with corn, potatoes, bacon 
and fresh thyme

martini shrimp cocktail
five jumbo shrimp with wasabi, lemon horseradish
and bloody mary cocktail sauce 11.95

chicken wings
thai sweet chili, green onion 10.95

margherita flat bread
fresh mozzarella, blistered tomatoes, basil oil, 
aged balsamic, pine nuts 10.95

salads & sandwiches
sandwiches include your selection of french fries or kettle chips.

caesar salad
crisp romaine lettuce, creamy caesar dressing, 
shredded romano and seasoned croutons 10.95
add fire-grilled chicken 3.95
add four blackened shrimp 4.95

sirloin steak and greek salad
chopped romaine, black and green olives, red onion,
cucumber, feta, tomatoes, greek vinaigrette,
topped with blackened sirloin 14.95
with blackened grilled chicken 13.95

sides
today’s vegetable 3.50

steamed broccoli 3.50

four cheese au gratin potatoes 3.95

fit for you items have been selected to meet the diverse dietary needs of our guests.
your server will be happy to answer any questions you may have.

we proudly offer michelob ultra, pepsi edge as low carb beverage alternatives

these items may be prepared in smaller portions for half price for children 12 and under

SPECIAL REQUESTS – we’ll do our best to accommodate your request!
“Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of foodborne illness”

soup of the day
cup 3.95 bowl 4.95
prepared daily from our chef’s stockpot!

thai inspired seared ahi
with papaya salad and sweet lime sauce
[low-fat/low cholesterol/carb conscious] 10.95

bbq pork sliders
pulled pork, montgomery inn barbecue sauce,
cheddar cheese 9.95

spinach & artichoke dip
roasted garlic, parmesan and mozzarella cheeses,
sauteed spinach and artichoke hearts with
blue corn tortilla chips 9.95

black angus® burger
a juicy angus beef patty with lettuce,
tomato and onion on a kaiser roll 10.95
with cheese and/or bacon 11.50

blackened salmon salad
atlantic salmon with cajun seasoning, pan-seared,
served over baby greens with a dijon vinaigrette 13.95

reuben quesadilla
shaved corned beef, sauerkraut, swiss cheese and 
1000 Island dressing 10.95

sauteed mushrooms 3.50

grilled asparagus 3.95



main plates
all entrees served with vegetable du jour, choice of baked potato, mashed potatoes, rice or french fries and fresh bread

you may add our house salad or caesar salad for only 2.95

— beef —
our steaks are dusted with special seasonings and high heat
broiled til crusted!

n. y. strip steak
14 oz. usda choice center cut 30.95

filet mignon
9 oz. usda choice 33.95

“cowboy cut” ribeye
16 oz. bone-in usda choice 30.95

miso grilled strip steak
gingered shiitake mushrooms,
soy mustard sauce
[carb conscious] 32.95

accompaniments for your steaks:
maytag bleu butter 1.95
roasted garlic butter 1.95
sautéed mushrooms & onions 2.25
au poivre 2.75

— chicken —
french cut chicken breast
pan-seared breast, black truffle jus, 
linguini, grilled asparagus 23.95

adobo grilled chicken
char grilled double chicken breast,
sweet & sour chili glaze 21.95

— specialties —
double cut pork chop

14 oz. bone-in frenched pork chop, fried apple, port wine reduction 29.95

“montgomery inn” bbq ribs
the original ribs king! 28.95

vegetable crudite can be offered in place of fresh bread
whole grain pasta can be substituted upon request

— seafood —
fresh catch: simply grilled
lemon butter sauce
market price

chilean sea bass
pan-seared fillet, grape tomato and
black olive relish 27.95

heirloom corn crusted walleye
iriquois roasted corn flour dusted walleye, sea salt
and black pepper hand cut frites,
lemon tarragon remoulade 23.95

tamari glazed salmon
lemon grass broth, baby bok choy
and white rice 24.95
[low-fat/low cholesterol]

— pasta —
peas & pancetta
fresh peas, flavorful pancetta, roasted garlic,
grape tomatoes and spaghetti noodles sauteed in
extra virgin olive oil 18.95
add fire-grilled chicken 3.95
add four blackened shrimp 4.95

penne with asparagus, ricotta & lemon
a well-balance blend of ingredients, 
finished fresh picked tarragon 19.95
add fire-grilled chicken 3.95
add four blackened shrimp 4.95
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