SALADS
Caesar Salad $8 « Chicken Caesar Salad $12

Romaine lettuce tossed with Caesar dressing, ’coPPed with croutons and tomatoes

House Salad $8

Salad mix tOPPed with bacon, tomatoes, onions, croutons and a hard-boiled egg

Orchard Salad $9

Salad mix toPPed with sun-dried cranberries, walnuts, bleu cheese crumbles and aPPIe wedges

Cobb Salad $9

Salad mix covered with bacon, cheddar, olives, onions, tomatoes, croutons and hard boiled eggs

SPinach Salad $9

Fresh SPiﬂaC}'l toPPed with bacon, Montereg Jack, tomatoes, cucumbers and mushrooms

Add a side salad to any entree for $2.00

HOUSE SPECIALTIES
Chicken Fried Steak $15

Breaded and fried sirloin with mashed potatoes, gravy and vegetables.

Pork Chops $17

ToPPed with sweet orange sauce served w1th vegetables and a baked Po‘cato.

Fajitas $15 « Drunk Fajitas $16

Onions and peppers with your choice of ¢ lCl(Cl"I, beef or both.

Served with beans, SPanish rice, Pico de ga”o, guacamo!e and sour cream.

Chicken Melt $15
Grilled chicken baked with avocado, bacon and cheddar.
Served with a baked Pota’co and seasoned vegetables.

SPicg Tec]uila Ribs Full Rack $19 « Half Rack $14

Sweet and sPicg ribs served with seasoned fries.

Classic Baked Macaroni & Cheese $12

Pasta baked with four cheeses.

A 20% gratuitg is added to Parties of eight or more.




