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B 0 gey ,S 3 Omon Straws Battered Mushrooms
' Delzcwus, thm-sltced s ,Fresh button mushrooms,
Chef Dennis ] umper and onion . &rtrtps coated in our .ﬂahd battered in our'.fze&ty i
his ZUifE Cin d}/ are prou d real draft beer batte:; _ beer batter and frled toa
to serve you the finest food Served vith b iopcianh g"ld"” brown. Served with 9
Y sauce for Jl}gpmg 4.95 Ranch Dressmg 4.95
in the areaq. ' f.-
ok S, Smnach & Artlchoke Dlp O |
We hOPB you enjoy your Spmach artichoke hearts, ;garhc cream cheese, e
dining experience with us. | soar cream and bacon bkn?led with Mozzarel[a b

cheese and a creamy Parmesan cheese sauce =%
Served wrth our homemade chips for dzppmg 595
] $ sa 4 . ?

. ,,.;
),

Bqualo;ng_ f.‘f’ Toasted Green Beans

Crlsp green beans, omon

our New Orleans hot wing ‘breaded and friedtoa
saace/S%wed with Bleu Jg (:lden brown. Serve K"”h
Cheése Dressmg 5.9 5 | Rthh Dressmg\ 95

¥

Breaded wings to,ssed in

Many restaurants offer French onion
soup but few take the time to properly

caramelize the onions and simmer if
them slowly in rich broth o
325cup  bowl 4.25
[ ‘
b3
Gy f,. . Sant_a Fe EggfI{olls AnW i . % f
Chtcken, Pepper Jack cheese, Jalapenos, red and
Chlll peppers, blackbeans, spinach, corn,
1.( ctlantro, and garl(f in a flour tortilla. ,‘{ F_,
SerVed wzth Ancho Czlantro Ran’ch for dlppmg, 5. 95 '
Our soups like all of our food is Batteged’Cheese Stlx .,leicken Tenderlg.ms } ?
d fresh daily and d hot. 35
prepareASlie;sourasleZVaerrl alice)lo\te 4 vaelybody s favorue" \ Stﬁ;)s of all white meat’ '; ;
today’s selection Smooth creamy real mozza- chtcken, lightly breaded
275cup  bowl 3'7 5 rella cheese. Served wzth  and fried. Served ' with
' ' | Maflﬁara sauce. 5.95 ,‘{ - Honey Mastanbbr )
e R _ BBQ sauce 5 ’95
P _ AR 'a‘ _ . . _
£ . AN e N ot e, N



Combo
Dinners

Steak Ordering Guide:

« Blue -
Cold, Red Center

Rare -
Cool, Red Center

Medium Rare
Red, Warm Center

Medium -
Pink, Hot Center

Medium Well
Dull, Pink Center

Well -
Broiled Throughout

The Executive

Course

WE PROUDLY SERVE ONLY 100% PURE ANGUS BEEF

Just the way you like them
Top off your steak with
Sautéed mushrooms or Bleu cheese butter 1.95
Add Grilled or Breaded Jumbo Shrimp
to any Steak for 1.50 ea

Filet Mignon
The Most Tender of Cuts, this half pound Steak is
wrapped with Apple -Wood Smoked Bacon and
topped with Bleu cheese crumbles 20.25

Delmonico
Choice Angus Ribeye with Great Marbling which
Adds to its Wonderful Flavor
10 0z. 14.95 16.95 12 oz

New York Strip
Savory choice sirloin, truly
a beef eaters delight.
12 0z. 16.95 18.95 16 oz.

Bourbon Sirloin
A juicy and tender half pound sirloin
Cajun seasoned and basted with
bourbon sauce. 12.95

Double Bogey Sirloin
Eight ounce chopped sirloin with sautéed
mushrooms and onions, topped with a
red wine and garlic sauce. 11.95

Filet Scaloppini




[ Pork

St. Louis Style Smoked BB(Q Ribs
Hand rubbed & slow cooked then glazed with our

Chef 6s special sauce
Full Rack 16.66 Half Rack 11.99

Smoked on premise with seasoned Hickory & Sassafras

Blue Gill { Seafood

A generous

portion, lightly
breaded and fried
to a golden brown
Illinois greatest
natural resource.
Served with

Corn nuggets
11.95



Chicken }

Club Champion
Hand breaded in our special egg batter

and seasoned flour, cooked to a golden brown.

Quarter Chicken 8.95 Half Chicken 10.95
All white meat add $1




Grilled Panini

Served on your choice of bread, Marbled Rye, Wheat Berry or Pullman

Chicken Pesto - Chicken breast, crisp bacon, Pesto sauce,
tomatoes & Swiss cheese. 6.75

Veqaqie - Portobello mushrooms, roasted red peppers,
Ripe tomatoes & Mozzarella cheese. 5.75

Salads

All of thgfiL%EE\:g [ SandWiCheS ]

are made with 100%
pure Angus beef.

All kids meals are served with French fries, and soft drinks.

K i d S Chicken strips $ 4.95, Jr. burger $ 3.95
or Cheese Panini $ 3.50



