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W Dinner Entrees
Starts at 5pm

All dinner entrees come with your grilled Texas Toast and a choice of two of the
following Garden Salad, Homemade Soup, garlic mashed potatoes, baked potato, wild
rice pilaf, chef’s choice vegetable or cottage cheese. Add on sides for $1.00 each

Chicken Dijonnaise
One of our house specialties ~ Six ounce chicken breast, butter sautéed to a crisp golden
brown, topped with our dijonnaise sauce, parmesan cheese and herbed bread crumbs then
broiled to perfection.
One Breast $12.95
Two Breast $16.50

Grilled Chicken Breast
A lightly buttered chicken breast seasoned with garlic, onion, parsley, orange pesdl, red
and green peppers, gently grilled to lock in the juicy flavor.
One Breast $11.95
Two Breast $15.50

Rainbow Trout
A butterflied rainbow trout fillet dredged in cornmeal, flour, lemon-pepper and dill, pan
fried in butter.
$14.95

Salmon Fillet
An Alaskan sailmon fillet, brushed with olive ail, grilled and served with our with
tarragon-dill and sour cream sauce
Onefillet $13.95
Two fillets $17.95

Breaded Chicken Breast
Crispy breaded chicken breast, golden fried and smothered in our rich white peppered
country gravy.
One Breast $11.95
Two Breast $15.50

Chicken Fried Steak
Our breaded beef fritter deep fried until golden brown and smothered in our rich white
peppered country gravy.
Half Order $13.95
Full Order $16.95

Baby Back Ribs
Slow cooked to fall off the bone, tender and bold with Kayla's killer bar-b-que sauce.
Savory flavor that isimpossible to resist.
Full Rack $18.95
Half Rack $15.95

Hand Cut Flatiron Steak
A hand cut flatiron, lightly seasoned with peppers, sea salt and garlic, charbroiled to your
specifications.
8 ounce cut $13.95

Prime Rib
Our House Specidlty, served every Friday and Saturday night. While it lasts!!
Slow roasted, succulent herb rubbed prime rib, served with au jus and horseradish sauce.
8 ounce cut $14.95
10 ounce cut $17.95



