
AppetizersAppetizers  
 

Buffalo Wings   $7.95 
With Celery Sticks and Ranch Dressing 

 

Sautéed Mushrooms   $6.95 
Sautéed in Sherry with Shallots and Garlic 

 

Huge Twice Baked Potato   $7.50 
Served with Bacon, Chives & Cheese 

 

Calamari Rings $7.95 
Served with Lemon and Cocktail Sauce 

Soup & SaladsSoup & Salads  

Add grilled or Cajun Chicken Breast  $4.95 

Add pan-fried strips of Rib Eye or charbroiled Salmon Fillet $6.95  
 

Mandatory 18% gratuity and no split checks on parties of eight or more. 

Cup of Soup   $3.95 

Farmer’s Salad $8.95 
Mixed Baby Greens with Tomatoes, Cucumbers, 
Bell Peppers, Artichokes, shredded Carrots, Ol-

ives and hard-boiled Egg served with your 
Choice of Dressing 

 

 

Caesar Salad   $8.95 
Romaine Lettuce, Croutons and Parmesan 

Cheese tossed with creamy Caesar Dressing 

Side Salad   $2.95 

Tostada Salad   $8.95 
Corn, Tomatoes, Peas, shredded Iceberg Lettuce, 
grated Cheese and Chipotle Dressing in a Tortilla 

Shell 
 

Spinach Salad   $7.95 
Fresh Spinach, crumbled Blue Cheese, sun-dried 

Cherries, candied Pecan Nuts and our home-made 
Raspberry Vinaigrette 

 

Oriental Salad $8.95 
Crisp Iceberg Lettuce, Water Chestnuts,  

shredded Carrots, Almonds, Chow Mein Noodles,  
Mandarin Oranges with Sesame Soy Dressing 

 

Iceberg Wedge $7.95 
A Wedge of Iceberg Lettuce with Bacon, 

Tomato, hard-boiled Egg, crumbled Blue Cheese, 
Parsley and Blue Cheese Dressing 

Artichoke Hearts   $7.95 
Crispy fried Artichoke Hearts with  
Garlic Lemon Butter and Parsley 

Coconut Shrimp   $8.95 
Coconut breaded Prawns, fried and served with 

sweet and spicy Apricot Sauce 

Fried Brie $7.95 
Fried Panko breaded Brie Cheese served with 

Cranberry Sauce and Pineapple. 

Jalapeno Poppers $8.95 
Seven Jalapeno Peppers stuffed with Cream 

cheese, fried and served with Ranch Dressing 

Greek Salad $8.95 
Fresh Romaine Lettuce, Tomatoes, Kalamata Olives, Bell Peppers, Onions, Cucumbers, Feta Cheese 

and Oregano Garlic Dressing.  Served with Sour Cream Dill Sauce. 



EntreesEntrees  
All Dinners include fresh baked Bread 

Sole Amandine   $15.95 
Grilled 8 oz. Fillet of Petrale Sole, topped with 

Lemon, Garlic & Roasted Almonds & 
served with Rice Pilaf & seasonal Vegetables 

Mandatory 18% gratuity and no split checks on parties of eight or more. 

Chicken Parmesan    $11.95 
Chicken Breast seared and simmered in Marinara 
Sauce and baked with Parmesan and Mozzarella 

Cheese.  Served on Fettuccini Pasta. 

Pepper Jam Salmon   $15.95 
Pan-seared 7 oz. Salmon Fillet with Lemon Sauce 

and spicy sweet Pepper Jam.  Served with 
mashed Potatoes and seasonal Vegetables. 

Seafood 

Parmesan Crusted Salmon   $15.95 
 

7  oz. Atlantic Salmon Fillet topped with Bread 
Crumbs, Parmesan Cheese, Garlic & Spices.  

Baked in White Wine & served with Rice Pilaf & 
seasonal Vegetables 

Fish & Chips   $9.95 
Cod Fillet coated with our home-made Beer bat-
tered and fried to a golden brown. Served with 

French Fries and Tartar Sauce. 

  

Steaks, Lamb & Prime RibSteaks, Lamb & Prime Rib  
All dinners include Fresh Baked Bread 

Our steaks are served with Baked Potato, your choice of toppings & Seasonal Vegetables 

Chicken 

Blue Heron Chicken   $16.95 
 

Breaded Chicken Breasts served with Artichoke 
Hearts, Bacon & Mushrooms tossed in a Sherry 
Cream Sauce.  Served with Mountain Mashed  

Potatoes & seasonal Vegetables 

Teriyaki Chicken Breast   $15.95 
Teriyaki marinated Breast of Chicken with grilled 

Pineapple and Teriyaki Glaze. Served with Rice Pilaf 
and seasonal Vegetables.  

Chicken Schnitzel   $9.95 
Chicken Breast coated with seasoned Bread 

Crumbs, fried and served with German style Potato 
Salad and Vegetables. 

Pepper Steak    $19.95 
7 oz. Top Sirloin Steak served with a Peppercorn 

Whiskey Sauce 
 

Rib-Eye Steak    $21.95 
Black Angus 12 oz Rib-eye charbroiled & served 

with Sautéed Mushrooms 
 

Filet Mignon   $23.95  
Eight ounce Filet Mignon with Port Wine Red  

Onion Jam 
 

Friday & Saturday Only 

Prime Rib of Beef  
Served with Rosemary Jus & Horseradish 

8 oz. Cut  $19.95 12 oz. Cut  $22.95 

Rack of Lamb  $23.95 
Mustard and Herb brushed charbroiled New Zea-

land Rack of Lamb 



Mandatory 18% gratuity and no split checks on parties of eight or more. 

SandwichesSandwiches  

Pulled Pork Sandwich   $8.95 
 

Braised Pork Shoulder with Sweet and Spicy 
Barbeque Sauce & Cole Slaw on a Hamburger Bun 

Cajun Chicken Sandwich $8.95 
 

Cajun-spiced Chicken Breast with Lettuce and  
Tomato on a Hamburger Bun. 

Clubhouse Burger   $8.95 
 

One half pound of fresh ground Beef with Lettuce, Tomato, Onion, Pickle & Thousand Island 
Dressing 

Steak Sandwich   $14.95 
 

Charbroiled 7 oz. Top Sirloin Steak with Let-
tuce, Tomato and Onion on a Hoagie Roll 

BBQ Chicken Sandwich   $8.95 
 

Grilled Chicken, Lettuce, Tomato & Barbeque 
Sauce on a Hoagie roll. Served with Onion 

Rings 

French Dip $8.95 
 

Sliced Roast Beef on a Hoagie Roll with a side of 
Au Jus 

Extra Sandwich Toppings 
 

Two Strips of Bacon………………....$1.00  Grilled Onions……………………..$1.00 
American, Monterey Jack or Cheddar Cheese…………….$0.50 

TacosTacos  
We are serving two Tacos per Portion with your Choice of Flour or Corn Tortilla 

Chicken Tacos  $7.95 
 

Sautéed Strips of Chicken Breast with shredded 
green Cabbage, Tomato, Lime, Cilantro and a 

side of Pico de Gallo 

Baja Fish Tacos $7.95 
 

Beer battered and fried Cod Fillet, 
Shredded Lettuce, Tomatoes, Cilantro and Cay-
enne Lemon Sauce with a Side of Pico de Gallo 

Fried Fish Sandwich $8.95 
 

Breaded Cod Fillet fried to a golden brown, Toma-
toes, Lettuce and Tartar Sauce served on a  

Hamburger Bun 

Carne Asada Tacos $7.95 
 

Pan-fried Strips of Rib Eye with shredded green Cabbage, Lime, Cilantro and Pico de Gallo 



Fettuccini Alfredo   $11.95 
Pasta tossed with Vegetables in the classic Sauce  

of Butter, Parmesan Cheese & Garlic . 
Add charbroiled Chicken Breast   $4.95 

Chicken Fried Steak   $13.95 
, coated with seasoned Bread Crumbs fried to a 
golden brown.  Served with our Country Gravy, 

mashed Potatoes and Vegetables  

 

 

Blue Heron Pasta   $9.95 
Fettuccini Pasta tossed with a Sauce of Artichokes, Bacon, Mushrooms, Sherry Cream and Spices. 

Pan-Seared Salmon Pasta   $11.95 
Fettuccini Pasta with sundried Tomatoes and  

Artichokes tossed with a Basil Cream Sauce and 
topped with a pan-seared 4 oz.  Salmon Fillet. 

Wiener Schnitzel   $13.95 
Thinly sliced, breaded and fried Pork Loin served 
with German style warm Bacon Potato Salad and 

seasonal Vegetables 

And more... 

Baked Meatloaf   $9.95 
Baked Meatloaf made with ground Beef, Garlic, 
Spices and Beer. Served with our own Red Wine 

Gravy, mashed Potatoes and Vegetables 

Guinness Braised Pork   $11.95 
Pork Roast braised in Guinness Beer, brown Sug-
ar and Spices. Served with mashed Potatoes and 

Vegetables. 

Pork Flatiron Steak   $11.95 
Pan-seared Flatiron Pork Steak rubbed with Ancho and Chipotle  Chiles and Garlic served with  

Vegetables, Rice Pilaf and Cilantro Lime Butter. 

Pastas 

Pizzettas 
Our pizzettas are made with 10” dough, Marinara sauce and Mozzarella Cheese unless otherwise speci-
fied. Like all of our dishes, Pizzettas are made to order. Please allow about 20 minutes cooking time. 

 

Mozzarella Cheese    
Topped only with heaps of Mozzarella. 

$6.95 

Pepperoni    
Smothered in Pepperoni. It’s 
still America’s favorite pizza  

topping. 

$7.95 

Sausage, Peppers and Onions   
Just like the name says: Sausage, 

sweet red Bell Peppers and a bunch of 
green Onions 

$7.95 
 

Vegetarian 
Bell Pepper, Tomato, Corn, Olives,  

Artichokes, Mushrooms, Green On-
ions and shredded Carrots. 

$7.95 
 

Mushroom and Bacon 
What else can we say...Delicious! 

$7.95 

Hawaiian 
Pineapple and Canadian Bacon 

$7.95 

Greek 
Red Bell Peppers, Kalamata Olives 

and Feta Cheese 

$7.95 

Carnivore 
A meat lover’s dream with Ba-
con, Sausage and Pepperoni 

$8.95 

Motherlode 
Our old stand-by with Pepperoni, 

Sausage, Olives and Peppers. 

$8.95 


