
APPETIZERSAPPETIZERSAPPETIZERSAPPETIZERS  
Rib Appetizer ………….. 8.95  Shrimp Cocktail……….. 8.95 
Garlic Toast…………….. 2.00  Stuffed Jalapeño……... 4.95 
Escargot…………………. 9.95  Sautéed Mushrooms…. 3.95 
Shrimp Scampi…………. 8.95  BBQ Bacon Shrimp...... 8.95 
Potato Skins…………….. 4.95    

SOUSOUSOUSOUP DE JOURP DE JOURP DE JOURP DE JOUR  
Cup…………………2.95 Bowl……………………3.95 

SALADSSALADSSALADSSALADS 
Greek Salad……………. 4.50 Ala Carte………….……. 6.50 
 Crisp lettuce topped with green onions, diced beets, pineapple chunks, feta cheese,  
 Tomato slices, pepperoncini’s, and black olive, served with oil & vinegar dressing. 

Calypso Salad….......… 4.25 Ala Carte….......………. 6.25 
 Crisp lettuce topped with green onions, diced beets, diced tomatoes, topped with our 

House French Dressing. 
 

Tossed Salad………….. 4.25 Ala Carte……….………. 6.25 
 Crisp lettuce topped with shredded garden vegetables, spanish onion slices, tomatoes, our 
 Homemade croutons and your choice of dressing. 

Dressings:
House French, House Bleu Cheese, Poppy Seed, Ranch, Honey Mustard,  

1000 Island, Creamy Italian, Oil & Vinegar & Fat Free Raspberry. 
 

SEAFOODSEAFOODSEAFOODSEAFOOD  
Almondine Perch-Pike……………………………………… 19.50 

Almond crusted Walleye served with jalapeno tartar sauce  
Icelandic Cod………………………………..……………..... 19.50 

Available Cajun style. 
Scrod ………………………………………………………….. 19.50 

Broiled Scrod, Coated with a Light Seasoned Bread Crumb Topping  
Salmon………………………………………..……………….. 19.50 

Served with a side of Dill Sauce. 
Deep Fried Shrimp Dinner………………..………………. 19.50 

Jumbo Shrimp. 
Shrimp Scampi……………………………………………… 19.50 
Jumbo Shrimp Sautéed with Garlic, Onions, a Splash of White Wine served over Rice.  
Small Lobster Tail…………………..……………………... Market 

Price 
Cold Water Lobster Tail. 

Large Lobster Tail(2- 8oz  tails)…………………………. Market 
Price 

Cold Water Lobster Tail.

Surf & Turf…………………………..……………………… Market 
Price 

Cold Water Lobster Tail and 8oz. Filet Mignon.

Above Dinners Served with Choice of Salad OR cup of soup 
 Choice of Baked Potato, French Fries, Hash Browns, Rice Pilaf or Vegetable. 



HOUSE SPECIALTYHOUSE SPECIALTYHOUSE SPECIALTYHOUSE SPECIALTY  

BARBECUED RIBSBARBECUED RIBSBARBECUED RIBSBARBECUED RIBS
Rib Dinner……………………………….... 18.50 

Two-thirds of a Slab, Choice of Salad and Potato.  
Rib Basket…………………………………. 13.50 

Half Slab of Ribs and Choice of Potato.  
Just Ribs & Salad……………………..…. 15.50 

Half Slab of Ribs and Choice of Salad. 

HOT OFHOT OFHOT OFHOT OFFFFF THE BROILER THE BROILER THE BROILER THE BROILER  
Filet Mignon (8 oz) Center cut……………..……………... 24.50 

 

Porterhouse (16 oz) …………………………...………. 20.95 
 

N.Y. Strip Sirloin (16 oz)…………………………...….. 28.95 
 

Lamb Chops   (2 Chops)……………………………….. 20.50 
 

Pork Chop (14 oz)……………………………………….. 14.95 
 

Ham Steak (16 oz)………………………………………. 14.95 
 

Chicken Breast (8 oz).………………………………….. 13.75 
Above Dinners Served with Choice of Salad OR cup of soup, Choice of Baked Potato, 

French Fries, Hash Browns, Rice Pilaf or Vegetable. 
** Sautéed Mushrooms Over any Entrée ………………2.25 

FOR THE LITE APPETITEFOR THE LITE APPETITEFOR THE LITE APPETITEFOR THE LITE APPETITE  
Pan Fried Liver and Onions …………………………….  10.95 
Chopped Steak  (Served With Sautéed Onions & Mushrooms) ….  10.95 
Chicken Strips ……………………………………………. 10.95 
Beer Battered Cod ……………………………………….  10.95 
Above Dinners Served with Choice of  Small Tossed Salad and Choice of 

Baked Potato, French Fries, Hash Browns, Rice Pilaf or Vegetable 

Rib Room Sandwich …………………………………...… 7.75 
Pulled  BBQ Pork Sandwich ……………………………. 7.75 
Filet Mignon  (5 oz )……..………………………………… 17.50 
Shrimp Basket…………………………………………….. 12.95  

Above served with choice of Baked Potato, Hash Browns, 
French Fries, Rice Pilaf or Vegetable. 

About Our Steaks: 
Rare (Cool Red Center) Medium Rare (Hot Red Center) Medium (Hot Pink Center) 

Medium Well (Slightly Pink) Well Done (No Pink) 

SPECIALSSPECIALSSPECIALSSPECIALS
N.Y.  Sirloin Steak (12 oz)…………...…….……...20.50 

 Filet Mignon (5 oz)………………….……………....20.50 
Served With Choice of Salad OR Soup and Potato. 


