
CHICKEN CLUB SALAD  lightly fried, bacon, egg, tomato, avocado, onion, house-made croutons
DYNAMITE SHRIMP SALAD  crispy shrimp tossed in a sweet and spicy cream sauce, mixed greens, carrot, cabbage,
     bean sprouts, green onion, sugar snap peas, cilantro, sesame ginger vinaigrette, peanut sauce, toasted sesame seeds 
KALE & QUINOA SALAD  baby kale, quinoa, cabbage, grilled chicken, mint, green onion, cilantro, mango, green apple,
     dates, spiced pecans, honey-lime vinaigrette, peanut sauce
SALMON CAESAR SALAD  hickory smoked, scallion aioli sauce, tomato, cucumber, red onion, house-made croutons
WALT’S CHAMPAGNE CHICKEN SALAD  mixed greens, pineapple, dates, feta, strawberries, spiced pecans,
     sunflower seeds, house-made croutons, champagne vinaigrette
HOUSE OR CAESAR SALAD WITH TODAY’S SOUP  bowl of soup with your choice of salad

SALADS

MARKET SIDES

DESSERTS

We are concerned for your well being.  If you have allergies, please alert us as not all ingredients are listed.  *We are obliged to tell you that consuming 
raw or undercooked meat, seafood, or eggs may increase your risk for food borne illness.

ENJOY YOUR TIME WITH US.   CHEERS! 10/21KC

STARTERS
QUESO  spicy sausage, guacamole, cilantro, cotija cheese, tortilla chips   10
FLATBREAD PIZZA  basil pesto, mozzarella, parmesan, tomato, italian sausage, fresh basil  13
CREAM SPINACH ARTICHOKE DIP  in a parmesan cream sauce, tortilla chips  13  
SHRIMP CARGOT  in herb garlic butter, havarti cheese  14
TODAY’S FEATURED SOUP  house-made, selection changes daily, cup or bowl  7/8
BAKED POTATO SOUP  house-made, cup or bowl  7/8
TRADITIONAL HOUSE SALAD  chopped egg, bacon, tomato, house-made croutons,
     choice of dressing  9

Seasonal Vegetable  •  Fried Okra  •  French Fries  •  Vegetable Medley  •  Burgundy Mushrooms  

DYNAMITE 
SHRIMP

spicy shrimp, sweet & spicy 
cream sauce, cilantro  14

HAWAIIAN RIBEYE*  marinated, blackened and hardwood grilled, served with baked potato and house salad
HAND CUT FILET*  hardwood grilled, served with baked potato and house salad
ROASTED PRIME RIB*  aged and slow roasted, with baked potato and house salad 10oz / 14oz   (AVAILABLE AFTER 4 PM, LIMITED)

+ A skewer of seasoned shrimp to accompany your entrée  9

STEAKS & PRIME RIB

7 EACH
Sweet Glazed Carrots  •  Spaghetti Squash  •  True Idaho Baked Potato  •  Baked Beans  •  Creamy Coleslaw

10 EACH Carrot Cake  •  Key Lime Pie
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CHEESEBURGER*  cheddar, lettuce, tomato, onion, pickle, mayonnaise
HICKORY BURGER*  canadian bacon, grated cheddar, onion, hickory sauce
IMPOSSIBLE BURGER   plant-based patty, jack cheese, lettuce, tomato, onion, pickle, mayonnaise
REUBEN SANDWICH  sliced corned beef, sauerkraut, swiss cheese, thousand island
GRILLED CHICKEN & AVOCADO CLUB  blackened chicken, avocado, bacon, tomato, sprouts, swiss, honey-mustard
FAMOUS FRENCH DIP*  shaved prime rib, toasted french roll, mayonnaise, au jus

   + Served with your choice of creamy coleslaw or french fries

BURGERS & SANDWICHES
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THE ENCHILADA PLATE  corn tortillas filled with grilled chicken, monterey jack, enchilada red sauce, served with sour
     cream, guacamole, pico de gallo
OVEN ROASTED CHICKEN  one-half herb roasted chicken with mashed potatoes and baked beans   (LIMITED AVAILABILITY)

PARMESAN CRUSTED CHICKEN  seasoned in a parmesan, walnut and pecan crust, topped with marinara on a
     bed of angel hair pasta, with a grape tomato, mozzarella and red onion herbal salad
THE ORIGINAL CHICKEN TENDER PLATTER  lightly fried, with french fries and creamy coleslaw
CHICKEN PICCATA  tossed with artichokes, asparagus and tomatoes in a lemon caper butter sauce, served over
     angel hair pasta with seasonal vegetable
CHICKEN FRIED CHICKEN  hand-breaded with black pepper chipotle gravy, mashed potatoes and sweet glazed carrots

CHICKEN

GRILLED PORK CHOPS*  hardwood grilled with mashed potatoes and baked beans
BARBEQUE BABY BACK RIBS  slow cooked, fall off the bone with baked beans and french fries
SHRIMP SCAMPI  sautéed shrimp, garlic, lemon, tomato, onion, parmesan, basil, angel hair pasta
FISH & CHIPS  beer battered Atlantic cod, house-made dill tartar, french fries and creamy coleslaw
SHORT SMOKED SALMON  marinated, quickly smoked and finished on the grill with whole grain mustard 
     sauce with seasonal vegetable and house salad
TODAY’S FRESH FISH  simply grilled or blackened, served with seasonal vegetable and house salad

   
 + Small house or caesar salad to accompany your entrée  8

SPECIALTIES
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