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Appetizers — choose 1 item
Homemade Potato Chips
With bleu cheese crumbles & blue cheese dipping sauce

Fried Chicken Strips
Succulent white meat chicken breast, battered & deep fried. Served with ranch or BBQ dipping sauce

Hot Wings
Choose a sauce: Buffalo, Sweet & Spicy, BBQ, or Teriyaki

Salads — choose 1 salad

Mixed Garden Salad
Mixed greens & Romaine lettuce with fresh chopped tomato, mushrooms, carrots & cucumber

Classic Caesar
Hearts of Romaine tossed with house made Sourdough croutons, Parmesan cheese and Caesar dressing

Side Dishes — choose 1 item

Red Beans & Rice
A Southern classic, slow cooked kidney beans over a bed of whiterice

Fresh Corn Bread
Made in house, served hot & buttery with honey

King Pin Coleslaw
Made fresh to order with a creamy & tangy slaw Aioli, red & green cabbage, carrots, celery & bell peppers.
A California twist on an American standard.

Rosemary & Garlic Mashed Potatoes
Red Russet potatoes, fresh rosemary & garlic. Creamy, buttery & delicious

Entrees — choose 2 items

Peppered Prime Rib of Beef
Siced thick & juicy, with freshly made garlic horseradish

Hickory Smoked Ham
Carved to order with our chef’s own Brown Sugar Apricot Glaze

Bone-In BBQ Chicken Thighs
Cajun style, seasoned & cooked on an open flame

Chicken Fried Steak
Breaded Rib Eye Seak, broiled & drizzed with classic southern white gravy
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