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luncheon buffet 1395

served Monday - Friday | 1:00 a.m. to 2:0
FEATURING: fresh soup, specialty salads, breads and today’s hot luncheon entrées and fare

Just the soup, salads and bread 10.95

starters & salads

soup of the day ‘ farmhouse chicken and corn chowder
cup 4.25 bowl 5 cup 4.25 bowl 5
each day our chef prepares a specialty soup steak and bleu cheese salad

# caesar salad romaine lettuce, creamy caesar dressing,
crisp romaine lettuce, creamy caesar dressing, blackened sirloin, bacon, crumbled bleu cheese,
shredded romano and seasoned croutons 9.5 egg and roma tomatoes 13.75
with grilled chicken 12 with blackened grilled chicken 12.5

with seared strip steak 13.75 oriental shrimp salad

field greens and chicken salad baby greens, napa cabbage, julienne peppers and
fresh greens, walnuts, maytag bleu cheese and carrots, snow peas, mandarin oranges and wonton
dried cranberries with grilled chicken breast crisps with a sesame ginger vinaigrette 13.25

and choice of dressing 12 with grilled chicken 12.5

blackened salmon salad
atlantic salmon with cajun seasoning, pan seared, served over baby greens
with a stone ground mustard dressing |3.50

sandwiches

sandwiches include your choice of french fries, kettle chips or a selection of fresh vegetables

soup or salad and half sandwich cornmeal crusted grouper
half sandwich of the day with a cup of soup fresh grouper served midwestern style - cornmeal
or a house salad with today's half sandwich 9 crusted on a kaiser roll with mixed greens and a

s R lemon caper remoulade 9.75
# classic grilled reuben

shaved corned beef, swiss cheese, sauerkraut and # classic club
1000 island dressing on marble rye 9.5 a combination sandwich with ham, turkey, cheddar cheese,

midwestern turkey club bacon, tomato, lettuce and plenty of mayonnaise 9.5

thick sliced turkey with lettuce, tomato, swiss, grilled steak and cheese
maple-peppered bacon and cranberry mayonnaise toasted hoagie stuffed with grilled sirloin, peppers, onions
on hearty nine-grain bread 9.5 and melted mozzarella 10.25

% black angus burger® tuscan chicken wrap
a juicy angus beef patty with lettuce, herb seared breast of chicken with tomato, red onion,
tomato and onion on a kaiser roll 10.25 mixed greens and pesto mayonnaise, in a sun-dried
with cheese and/or bacon 10.75 tomato wrap 10

specialties

o grilled salmon [low-fat/low cholesterol] ‘ = porcini crusted ny strip steak [carb conscious]
an 8 oz. fillet grilled and served with chef’s with bleu cheese spinach au gratin and charred
choice of fresh vegetables and wisconsin wild rice 16 vidalia and portabello salad 18

desserts

chef’s dessert selection priced daily

SPECIAL REQUESTS — we’ll do our best to accommodate your request.
w “Fit For You" items have been selected to meet the diverse dietary needs of our guests. we will be happy to answer any questions you may have.
& these items may be prepared in smaller portions for half price for children 12 and under.

“thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of foodborne illness.”
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