EXP NCE
THEME NIGHTS

THURSDAY - =

BACK HOME
COMFORT FOOD

$23 Single

STARTERS & DESSERT
Ambrosia Salad, Chicken Noodle Soup,
Seasonal Fruit Cobbler with Whipped Cream

CHOOSE ONE ENTREE

CHICKEN TRADITIONS HOMEMADE
POT PIE MEATLOAF SPAGHETTI &
Carrot, Mushroom, Smashed pofatoes, o
Peas, Onion, Sauteed Mushrooms, » Beef & Bacon Meatballs,
Cheddar Biscuit Crust Caramelized©nion, " Spaghetti Sauce, Pasta,
Seasonal Vegeiable, Parmesan Cheese ‘?,

- Dmner Roll & Buffer Garlic Breud
Gr::wy
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DINING

THEME NIGHTS
FRIDAY

PRIME RIB
NIGHT

$30 Single

Always a Family Favorite

Salad, Tradition'’s Prime Rib, Loaded Baked Pofato,
Seasonal Vegertable, Hot Rolls, Dessert
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DINING

THEME NIGHTS
SATURDAY

PRIME RIB
NIGHT

$30 Single

Always a Family Favorite

Salad, Tradition'’s Prime Rib, Loaded Baked Pofato,
Seasonal Vegertable, Hot Rolls, Dessert
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DINING

THEME NIGHTS
SUNDAY

BBQ FEVER

$30 Single

Chef Jeff’s Down Home BBQ Inspired by his Grandfather
and the Lure of Smoke That Grew Over The Years

House Smoked Brisket, St. Louis Spare Ribs, Chicken Thigh
with Chef’s Signature BBQ Sauces

Cowboy Beans, Chipotle Baked Corn, Potato Salad,
Cornbread, Southern Style Biscuit, Buttermilk Pie
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