
S TA RT E R S
PICO DE GALLO
SALSA & CHIPS – Made
in-house ......................4

MR. JACK’S CHICKEN
F I N G E R S – H a n d - b r e a d e d ,
with french fries..........8

M E X I C O C I T Y S P I N A C H
CON QUESO – S e r v e d
with tortilla chips ........8

S O U PS
CHEF’S DAILY SOUP . . . .4

MONDAY
RED BEAN

T U E S D AY
SAN ANTONIO TORTILLA

WEDNESDAY
CHEF JIM'S GUMBO

THURSDAY
MONTEREY MUSHROOM

FRIDAY
BLACK BEAN

SATURDAY
RED RIVER CHILI

SUNDAY
BAKED POTATO

EVERYDAY
CHICKEN PASTA

SIDE ITEMS
ORZO & WILD RICE . . . . . . . .3

M AY TAG BLEU CHEESE
COLE SLAW (MBC). . . . . . . .3

SMASHED POTAT O E S . . . . . .3

T E Q U I LA BEANS* . . . . . . . . . .3

FRENCH FRIES. . . . . . . . . . . . . .3

N O T YO U R O R D I N A R Y
MAC & CHEESE. . . . . . . . . . . . . .3

ONE POUND LOADED
BAKED POTAT O . . . . . . . . . . . .4

D A I LY VEGETA B L E . . . . . . . .4

D E S S E RT S
All made in this restaurant

CARROT CAKE
Topped with cream
cheese icing ................5

V E RY BEST CHOCOLAT E
CAKE – Häagen-Dazs

®

ice cream and hot
fudge ..........................6

KEY LIME PIE
Classic recipe..............7

An 18% gratuity will be added to
parties of six or more adults.
Please no pipe or cigar smoking.
Cell phones on vibrate would
be appreciated.
Please make us aware of 
any food allergies.
*Certain items on our menu
contain alcohol.
We sincerely appreciate your
business.

S A LA D S
Our in-house made salad dressings include: Honey Dijon, Creamy Bleu Cheese, Classic Ranch,

Kiawah Island, Fresh Herb Vinaigrette, Cilantro Vinaigrette, Walnut Vinaigrette.

ALEX’S SALAD – With bacon, cheese, grape tomatoes,
cucumbers and croutons........................................................................7

ORIGINAL CAESAR SALAD – With croutons and Reggiano Parmesan..........8

FIELD GREENS SALAD – Wontons and almonds in a walnut vinaigrett e ........8

FAUCON SALAD – Mixed greens, bacon, bleu cheese, egg,
croutons with creamy bleu cheese dressing ..........................................8

CYPRESS SALAD – Chopped chicken fingers, bacon, and cheese ..............10

GRILLED CHICKEN SALAD – Feta cheese, olives, grape tomatoes
with fresh herb vinaigrette ................................................................11

THAI KAI SALAD – Chicken, mixed greens, peanuts
tossed in a cilantro vinaigrette with Thai peanut sauce..........................11

SOUP AND SALAD – With an Alex’s or Caesar Salad ..............................10

ASIAN AHI TUNA SALAD – Seared, rare with field greens in a
wasabi cilantro vinaigrett e ..................................................................15

BURGERS & S A N D W I C H E S
We grind fresh Certified Angus Beef

® chuck daily for our hand-pattied burgers. Burgers are served with
l e ttuce, tomatoes, red onions, pickle, mayonnaise and mustard. Chicken and fish sandwiches are
served with all of the above except mustard. Served with french fries unless otherwise noted.

VEGGIE BURGER – Made in-house with Monterey Jack ..............................7

OLD FASHIONED CHEESEBURGER – With Tillamook cheddar..................8

BACON SWISS BURGER – Topped with swiss cheese and bacon..................9

CHICKEN SALAD – Open face on focaccia bread with orzo & wild rice ......10

HYDE PARK – Grilled chicken breast with Monterey Jack ..........................9

DOWNHOME CHICKEN – Barbecue sauce, bacon and Monterey Jack ..........9

COUNTRY CLUB – Ham, turkey, two cheeses, bacon and mayonnaise ..........10

FRESH FISH SANDWICH – Cut fresh daily, with rémoulade sauce . . . . . . . . . .12

FRENCH DIP – Sliced Prime Rib, baguette and horseradish . . . . . . . . . . . . . . . . . . . . . .15

S T E A K S & P R I M E R I B
We finish our steaks with Maître d’ butter. All steaks are grilled over a live hicko ry fire.

S T E A K A N D F R I E S – 10 oz. Certified Angus Beef ® strip steak,
fries, Maître d’ butter with garlic ......................................................18

STEAK MAUI – 12 oz. marinated Certified Angus Beef 
®, “Smashed Po tat o e s ” ........20

NEW YORK STRIP – 16 oz. Certified Angus Beef ® with NYO mac & cheese..........26

FILET MIGNON – 10 oz. Certified Angus Beef 
® with baked potato ....................24

PRIME RIB SANDWICH – 8 oz. Certified Angus Beef ® , french fries, au jus ....16

AGED PRIME RIB – 12 oz. Certified Angus Beef 
® served au jus

with “Smashed Po tat o e s ” ......................................................................19
Extra Thick 16 oz. Cut...22

S P E C I A LT I E S
ROTISSERIE CHICKEN – One-half chicken roasted and seasoned

with our special herb blend served with “Smashed Potatoes” ................13

MR. JACK’S CHICKEN FINGER PLATTER – South Carolina low
country recipe with french fries and MBC cole slaw..............................13

RATTLESNAKE PASTA – Southwestern spices, peppers and chicken ........13

GRILLED PORK TENDERLOIN – Maple cured with “Bang Bang” sauce
and “Smashed Potatoes” ......................................................................17

BARBECUE DANISH BABY BACK RIBS – Served with Tequila beans
and MBC cole slaw ..............................................................................21

CILANTRO SHRIMP – Black Tiger Shrimp with cilantro oil and
cajun spices, served with MBC cole slaw ..............................................17

MISO GLAZED AHI TUNA FILET – Seared rare
with “Smashed Potatoes” and our seasonal vegetable ............................24

GRILLED FISH – Fresh selections daily. Fileted in-house daily ............MKT.

— ◆ —
Alex’s or Caesar salad to accompany your entree...4

— ◆ —
Split Plate Charge...3

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness.
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C O C K TA I L S
THE COSMOPOLITAN

Absolut Mandrin Vodka,
C o i n t r e au and cranberry

juice, squeezed with
fresh lime.

MARTINI AU CHOCOLAT
B e lvedere Vo d ka, Godiva
C h o c o l ate liqueur, and
Rich French Vanilla

Cream.

THE GENERAL’S
MARTINI 

Ketel One Vo d ka or
B o m b ay Sapphire Gin,
Vermouth garnished

with three Santa
Barbara olives.

THE DIRTY MARTINI
A Dirty General’s

Martini.

CRAZY IVAN
BLOODY MARY

Türi Vo d ka, tomat o
juice and spices 

garnished with a lime.

MIMOSA COCKTAIL
Fr e s h ly squeezed orange

juice, Sparkling Wine
and Cointreau

KNOB CREEK
MANHATTAN

Knob Creek Bourbon
and Sweet Vermouth

finished with a cherry

BEERS ON
L I N E

AMSTEL LIGHT

BASS ALE

GUINNESS

SIERRA NEVADA

B O TT L E D
B E E R

BUDWEISER

BUD LIGHT

COORS LIGHT

MICHELOB LIGHT

MILLER LITE

ROLLING ROCK

NEWCASTLE BROWN ALE

CORONA

HEINEKEN

SHINER BOCK

HAAKE BECK
(NON-ALCOHOLIC)

Robin Sparks
General Manager

Michael Ingram
Executive Chef

Stephen
Wroblewski

Manager in Charge
of Service

GREAT WINES BY THE GLASS / BOTTLE
C H A R D O N N AY

BUTTERFIELD STATION – California..........................................................6 / 21
ESTANCIA – Monterey ................................................................................7 / 25
ST. FRANCIS – Sonoma County ....................................................................8 / 28
LOUIS LATOUR GRAND ARDÈCHE – France ..............................................8 / 27
NEWTON – Napa Valley ..............................................................................8 / 28
CATENA – Agrelo Vineyard – Argentina ........................................................8 / 30
MATANZAS CREEK – Sonoma County............................................................9 / 35
STONESTREET – Sonoma County ................................................................10 / 36
FRANCISCAN – Napa Valley ............................................................................3 0
SILVERADO – Napa Valley................................................................................3 5
CHATEAU ST. MICHELLE – Canoe Ridge Vineyard – Washington State ................4 0
PINE RIDGE “DIJON CLONES” – Carneros......................................................4 5
CHATEAU ST. JEAN – Robert Young – Alexander Valley ....................................4 8
ZD – California................................................................................................5 0
MER SOLEIL – Central Coast ..........................................................................6 0
CHALK HILL – Sonoma ....................................................................................6 5
SHAFER “RED SHOULDER RANCH” – Napa Valley ..........................................6 6
PAUL HOBBS “RICHARD DINNER VINEYARD” – N a pa Va l l e y ..........................8 5

S A U V I G N O N B LA N C
SILVERADO – Napa Valley ..........................................................................8 / 28
HONIG – Napa Valley ..................................................................................8 / 28
VILLA MARIA – Marlborough......................................................................8 / 28
KIM CRAWFORD – New Zealand ..................................................................9 / 35
CAKEBREAD – Napa Valley ..............................................................................4 5

C H A M PA G N E A N D S PA R K L I N G
KENWOOD YULUPA – California ................................................................7 / - -
LOUIS ROEDERER BRUT PREMIER – France ..................................................5 6
TAITTINGER – France ....................................................................................8 5

OTHER WHITES
BERINGER ZINFANDEL – California ..........................................................6 / 22
RUDI WIEST RIESLING – Rhein River - Germany ..........................................6 / 23
MEZZA CORONA PINOT GRIGIO – Italy ......................................................6 / 23
SANTA MARGHERITA PINOT GRIGIO – Italy ............................................11 / 39

CABERNET SAUVIGNON
COLUMBIA CREST – Columbia Valley ..........................................................6 / 22
ST. FRANCIS – Sonoma County ....................................................................9 / 32
STONESTREET – Alexander Valley ............................................................12 / 42
FRANCISCAN – Napa Valley ......................................................................12 / 42
ESTANCIA – Paso Robles ................................................................................3 0
CHATEAU ST. JEAN – Sonoma ........................................................................4 0
SILVERADO – Napa Valley................................................................................4 5
CLOS PEGASE – Napa Valley ..........................................................................4 9
MERRYVALE – Napa Valley ..............................................................................5 1
STAG’S LEAP – Napa Valley ............................................................................6 0
GROTH – Napa Valley – Oakville ......................................................................8 0
HEITZ – Napa Valley – Bella Oaks ....................................................................8 5
FORMAN – Napa Valley ....................................................................................9 0
PLUMPJACK – Oakville – Napa Valley ..............................................................9 3
PAUL HOBBS – Napa Valley ............................................................................9 5
CAYMUS – Napa Valley ..................................................................................1 0 0
HARTWELL – Stags Leap District – Napa Valley ..............................................1 4 0
SILVER OAK – Napa Valley ............................................................................1 8 0

M E R LO T
SANTA RITA – Chile ..................................................................................6 / 22
RED DIAMOND – Washington ......................................................................7 / 26
FRANCIS COPPOLA “DIAMOND SERIES” – Napa Valley..............................9 / 32
CHATEAU ST. MICHELLE – Columbia Valley ................................................9 / 33
ST. FRANCIS – Sonoma ....................................................................................3 2
MARKHAM – Napa Valley ................................................................................4 0
CHATEAU ST. JEAN – Sonoma ........................................................................4 5
SHAFER – Napa Valley ....................................................................................6 0

P I N O T N O I R
SEBASTIANI – Sonoma Coast ......................................................................8 / 29
DAVID BRUCE – Central Coast ........................................................................4 5
SIDURI – Muirfield Vineyard – Willamette Valley ..............................................70

Z I N FA N D E L
RODNEY STRONG “KNOTTY VINES” – Sonoma ............................................8 / 29
RAVENSWOOD – Sonoma ............................................................................9 / 33
RIDGE – Lytton Springs – Sonoma ......................................................................4 5

OTHER INTERESTING REDS 
E. GUIGAL COTES DU RHONE (Syrah) – France ........................................8 / 28
GREG NORMAN CABERNET / MERLOT – Limestone Coast............................8 / 29
GREG NORMAN ESTATES SHIRAZ – Limestone Coast ..................................8 / 29
FOPPIANO PETITE SIRAH – Russian River ..................................................9 / 33
ESTANCIA MERITAGE – Alexander Valley........................................................4 8
FRANCISCAN MAGNIFICAT MERITAGE – Napa Valley ....................................5 8
QUINTESSA RED TABLE WINE – Rutherford ................................................1 5 0

P O RT
GRAHAM’S SIX GRAPES – Portugal ..........................................................6 / - -
DOW’S LATE BOTTLED VINTAGE ‘96 – Portugal ........................................7 / - -
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All by the glass wine pours are 7oz. except for Ports.  To expedite service,
we open our wine at the pub.

We do not take any shortcuts in product preparation. Providing you outstanding service,
quality food and great value is our objective. A few of the things we do are: Make our soups
from scratch in our kitchen. Use federally inspected U.S.D.C. approved fish hand cut in our

kitchen. Make our own salad dressings. Hand cut and trim our New York Strip, Filet and Ribeye
steaks in our kitchen. Use cold water, North Atlantic salmon. Make our pasta sauces from

scratch daily in our kitchen. Pour only premium liquors as house brands.
Make all of our desserts in our kitchen.


