
Headliner Entrées
complemented with chef’s choice potato, 
seasonal vegetables and side salad

GRILLED CHOICE SIRLOIN�	 23 
12oz cut 
DINNER & SHOW upgrade 	 8

suggested wine    terrazas malbec 

FETA AND BACON STUFFED CHICKEN�	 19 
feta cheese and bacon stuffed chicken 
breast �- drizzled with a light cream sauce 
DINNER & SHOW upgrade 	 4

suggested wine    macmurray ranch pinot noir     

CITRUS GLAZED ALASKAN SALMON�	 20  
broiled alaskan salmon in a butter,  
citrus, wine and garlic marinade 
DINNER & SHOW upgrade 	 5

suggested wine    frei brothers chardonnay

PASTA Entrées 
complemented with garlic bread and side salad

CHICKEN PARMIGIANA	 18 
�crispy chicken breast with melted 
mozzarella and asiago cheese on a bed  
of linguini �with classic marinara sauce 
DINNER & SHOW upgrade 	 3

suggested wine    apothic red blend

CHICKEN & BROCCOLI ALFREDO	 18  
grilled chicken, crisp broccoli and 
linguini tossed in creamy alfredo sauce 
DINNER & SHOW upgrade 	 3 
change to SALMON & BROCCOLI ALFREDO 	 4

suggested wine    ecco domani pinot grigio

complement your entrée with a: 
NEW YORK STYLE CHEESE CAKE	 4½ 
turtle-style or �strawberry topped

FLATBREADS
MARGHERITA	 9½ 
marinara, fresh mozzarella and basil 

PEPPERONI	 9 
pepperoni, marinara and mozzarella

THE VEGGIE	 9½ 
green peppers, onions, mushrooms,  
black olives, marinara and mozzarella

THE MIGHTY MEATY	 11 
pepperoni, bacon, sausage,  
marinara and mozzarella

THE BBQ CHICKEN	 10½ 
grilled chicken, bacon, onions,  
green peppers, bbq sauce 
and mozzarella

SIDES
FRENCH FRIES	 4�	

SWEET POTATO FRIES	 4½� 

CRISPY FRIED 
ONION STRINGS	 4�

groups of 8+ will be subject to an 18% gratuity

Group Events 
inquire about our in-house catering 
menu �for large groups, business 
meetings, �special events and more



BURGERS & SANDWICHES
all burgers come standard with iceberg, �tomato, 
pickles and a side of coleslaw

kobe beef� is a highly marbled and exceptionally 
smooth beef
R•sauce �is a secret you’ll� want all to keep all to yourself 

KOBE BURGER�	 11½ 
kobe beef, caramelized onions, 
�applewood bacon, cheddar cheese, 
�onion strings and garlic aioli mayo

BLUE LUCY BURGER�	 11½ 
kobe beef, blue cheese infused,  
applewood bacon, caramelized onion 
�and R•sauce

GRILLED CHICKEN SANDWICH�	 10 
all natural chicken breast filet,  
�applewood bacon, cheddar cheese  
and garlic aioli mayo

CHICKEN PARMESAN SANDWICH 	 10 
�breaded chicken breast smothered with 
marinara sauce and mozzarella cheese 
served on garlic toast

COD SANDWICH	 10 
�lightly battered cod filet,  
cheddar cheese �and tartar sauce

GARDEN BURGER�	 9 
vegetable patty, melted mozzarella � 
and garlic aioli mayo

upgrade your side with the following:� 
�french fries 2      sweet potato fries 2      onion strings 2 
�side garden salad 3     side caesar salad 4

Hors d’oeuvres
CHEESE CURDS	 9½ 
wisconsin cheddar cheese curds,  
fried with a crispy coating 
served with ranch dressing 

R•WINGS�	 9 
hot, bbq or salt & pepper 
served with choice of ranch or blue cheese dressing 

POPCORN SHRIMP	 8 
�lightly breaded popcorn shrimp  
served with cocktail sauce

FRIED OLIVES & PICKLES�	 8 
green olives lightly breaded and fried, 
�accompanied with fried crispy kosher dills� 
served with ranch dressing

POUTINE	 9 
�french fries covered with wisconsin 
cheddar cheese curds and smothered  
in warm gravy

FRI-TRIO	 10½ 
�french fries, sweet potato fries� and 
onion strings 
served with R•sauce

R•SAMPLER�	 28 
serves 3 to 4 people 
cheese curds, R•wings, popcorn shrimp,  
fried olives & pickles,� french fries,  
sweet potato fries �and onion strings 
served with R•sauce, �ranch & blue cheese dressing

SALADS 

TRADITIONAL CAESAR�	 7 
romaine, bacon, croutons,� parmesan  
and asiago cheese

MEDITERRANEAN	 7½ 
�iceberg and romaine mix, cucumbers, 
tomatoes, onions, �black olives and  
feta cheese 

complement your salad with the following:  
chicken (traditional or blackened) 4     �

CHOPPED COBB 	 11 
�iceberg and romaine mix, chicken,  
blue cheese, bacon, egg, �black olives, 
tomato and choice of dressing

groups of 8+ will be subject to an 18% gratuity


