
 

                                                                                                                 
                                                                                                              September 12 - 18 

Lunch Menu 
$15 per person 

 
Choice of Appetizer 

Bruschetta 
Flambé goat cheese, Kalamata olives, Focaccia crisps, field greens 

 
Chicken Fingers 

Traditional-style with two sauces 
 

Calamari 
Peppery buttermilk batter, sesame-ginger dipping sauce 

 
Tuna Wonton 

Soy glaze, Wasabi mayo, Napa slaw 
 

Blackened Chicken & Caramelized Onion Quesadilla 
Served with guacamole, sour cream, salsa 

 
Choice of Entrée 

Fish Tacos 
Hand breaded tilapia, chipotle mayo, Napa cabbage, pico de gallo,  

honey-cumin dressing and buttermilk sour cream 
 

Cheesy Royale Yum Yum Good times Burger 
wth shredded lettuce and our super-secret special sauce 

 
Honey-Dijon Chicken Salad Sandwich 

Chicken salad, toasted pecan, baby greens on whole-grain 
 

Heartland Grilled Chicken Salad 
Smoked bacon, cheddar, spicy pecans, onions, red peppers, croutons, garlic ranch 

 
Buffalo Blue Salad 

Hand breaded chicken tossed in buffalo wing sauce, smoked bacon, cheddar, croutons, 
onions, red peppers, spicy pecans, creamy gorgonzola, garlic ranch 

 
Fish & Chips 

Golden fried hand breaded tilapia and French fries 
Served with house made tartar sauce and peanut ginger slaw 



Choice of Dessert 
Mini Cappuccino Cake 

Chocolate ganache, espresso icing, vanilla ice cream, Kahlua fudge and caramel sauce 
 

Mini Crème Brulee 
Vanilla bean custard, caramelized sugar top 

 
Triple Berry Cobbler 

Blueberries, Blackberries, Raspberries 
 

Mini Strawberry Cheesecake 
Graham cracker crust 

 
 

Menu subject to change without notice. 
 Not valid with any other offers, discounts, or substitutions 


