Dinner Menu
August 21-27
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Asian Salad $6** - V,LS,GF
Chopped romaine, Mandarin
oranges, chow mein noodles
with an Asian dressing.

Add Grilled Chicken $2

Add Grilled Shrimp $3

Salads

Greek Salad $6** - V,LS,GF
Romaine lettuce with Feta
cheese, tomatoes, black olives,
cucumbers and choice of
dressing.

Add Grilled Chicken $2 Add

“Jerry” Salad $6** - V,LS,GF

Iceberg lettuce, Mandarin
oranges, egg, black olives,
almonds, cashews and craisins
with 1000 island dressing.

Grilled Shrimp $3

Add Grilled Chicken $2
Add Grilled Shrimp $3

Burgers, Sandwiches and More

Soup of the Day
$2 Cup or $3 Bowl

Side Green Salad $2 - V,LS,GF
Mixed greens with cucumbers, tomatoes and black
olives.

Fried Shrimp $10**
7 battered shrimp fried and served with cocktail
sauce and one side.

Grilled Shrimp $10** - LS,GF
7 shrimp grilled and served with one side.

Buffalo Flatbread $7 -V,LS

Flatbread brushed with ranch dressing, topped
with mozzarella cheese and drizzled with buffalo
sauce.

Add Bacon $1

Add Grilled Chicken $2
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Cashew Chicken $9 ** - GF
Grilled chicken. carrots, celery and
with as Asian glaze over white rice
topped with cashews.

Bowls

Badlands Burger $8 - GF, no bun

USDA choice beef patty, homemade bun, served
with lettuce, tomato, onion and your choice of
cheese. Cheddar or American.

Add bacon $1 Add beef patty $2

Add Avocado $1

Grilled Cheese $6 ** -V
Grilled white or wheat bread with American cheese.

Tuna Salad Sandwich $6** - V,LS
Tuna salad on choice of wheat or white bread.

BLT $7** - GF sub gluten free bread
Cloverdale smoked bacon, lettuce, tomatoes and
mayo on toast.

All sandwiches come with pickles and your
choice of one side.

Items with an ** are available in half orders.

Sicilian Tortellini $7 **- V
Tortellini pasta topped with
peppers, onions and marinara.

Add grilled chicken $2
Add grilled shrimp $3

V Vegetarian VV Vegan  GF Gluten-free

LS Low-sodium  SF Sugar-free Please notify your server if you have any food allergies.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



Classic Entrees

You can mix or match any two of the sides.
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Beef

Grilled Sirloin with
Mushroom Gravy $10 - LS,GF

A grilled sirloin cooked to your
specifications and topped with
a mushroom gravy.
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Pork

Smothered Pork Chop $10 ** - GF

A Pork Chop grilled and
smothered in gravy.

Poultry

Roasted Chicken

Skewers $9 - LS,GF

Roasted chicken thighs on

a skewer with a cilantro lime sauce.

Roasted Baby Carrots - V,LS,GF

Fresh Green Beans - V,LS,GF
Asparagus - V,LS,GF

Baby Carrots & Celery Sticks - V,LS,GF
Sautéed Beets - V,LS,GF

Fresh Fruit - V,LS,GF

Extra Sides $2
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Fish

Seared Salmon $9 - LS,GF
A salmon filet topped with a maple

bourbon glaze.

Items with an ** are available in half orders.

Fresh Mashed Potatoes and Gravy
French Fries - V,GF

Onion Rings -V

Sweet Potato Fries - V,GF

Potato Chips - V,GF

Cottage Cheese - V,LS,GF

Desserts

Dessert of the Day $2 - V
Ask your server for the daily
dessert offering.

Ice Cream and Sorbet $2 - V,GF
Always available: Vanilla,

Chocolate, Strawberry, Maple Nut,
Mint Chocolate Chip,

Rainbow Sorbet, No AddedSugar
Chocolate and Vanilla.

Cookie of the Day $1 - V
Please as your server

Sugar-Free Dessert $2 - V

A homemade dessert made
Sugar-Free, ask your server for
details.

V Vegetarian

VV Vegan  GF Gluten-free

LS Low-sodium SF Sugar-free Please notify your server if you have any food allergies.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



