STARTERS

SIDE SALADS & SOUP

Chicken Quesadilla........................6

Dressing selections: Homemade Ranch, Blue Cheese,
Dorothy Lynch, Hendrickson’s, Raspberry Vinaigrette

Grilled chicken, peppers, onions and lots of melted
cheddar cheese together in a warm flour tortilla
with sour cream and fresh pico de gallo.

Pot Stickers......................................6

Pork filled dumplings, seasoned with authentic Asian
spices, are lightly pan fried and served with a soy
ginger dipping sauce.

Seasonal Vegetable Crudité..........3

Assortment of fresh raw vegetables with buttermilk
ranch dip.

Shrimp Cocktail..............................6
Four jumbo poached shrimp served with zesty
cocktail sauce and fresh cut lemon wedges.

Caesar.......................3

Crisp romaine hearts, garlic
croutons, aged Parmesan cheese
and creamy Caesar dressing.

The House...............3
Fresh local greens, carrot, red
onion, grape tomato, cheddar
cheese and garlic croutons.

Fuji Apple.................4

Fresh local greens, red onion,
crumbled bleu cheese, candied
pecans and Fuji apple crisps,
dressed with creamy Fuji apple
vinaigrette.

HANDHELD
All handheld selections, except the Pick Two, are served with choice of French fries, onion rings,
house salad, fresh fruit or cup of soup.

Blackstone Reuben........................8

Invented in Omaha at the Blackstone Hotel in 1920.
Grilled marble rye, loaded with tender corned beef,
creamy Swiss cheese, sauerkraut and Thousand
Island dressing.

French Dip.....................................11

Slow roasted, fork tender slices of beef on a toasted
hoagie roll with a side of au jus. Add creamy Swiss
cheese and caramelized onions for 1.50.

Turkey Club.....................................8
Crispy bacon and turkey piled onto toasted
sourdough bread with cheddar cheese, lettuce,
tomato and mayo.

Build Your Own...........................7.5

We start with 1/3 lb. of Nebraska beef or a 6 oz
grilled chicken breast. Hand crafted with your
choice of cheddar, American or Swiss.
Add any of the following enhancements for an additional
1.50 each - crispy bacon, fried egg, sautéed mushrooms

Pick Two.........................................6

A half sandwich of your choice—deli ham, BLT, egg
or tuna salad—served with either today’s featured
cup of soup or a house salad.

Thunderbird............4

An Omaha classic: crisp greens,
bacon, bleu cheese, mozzarella,
tomatoes, chives and croutons
tossed in original Thunderbird
dressing.

Chef’s Featured Soup
Cup........................................ 3
Bowl...................................... 4
Prepared from scratch right
here in our own kitchen with
only the freshest ingredients.
Be sure and ask your server
for today’s selection.

DINNER
SALADS
Grilled Chicken add 3 / Grilled
Salmon add 5

Fuji Apple.................8

Fresh local greens, red onion,
crumbled bleu cheese, candied
pecans and Fuji apple crisps,
dressed with our chef’s own
creamy Fuji apple vinaigrette.

Thunderbird............8

An Omaha classic: crisp greens,
bacon, bleu cheese, mozzarella,
tomatoes, chives and croutons
tossed in original Thunderbird
dressing.

Caesar.......................6
Crisp romaine hearts, gently
tossed with garlic croutons,
aged Parmesan cheese and
creamy Caesar dressing,
garnished with grape tomato.

Crispy Chicken.......7
Fresh local greens, cheddar
cheese, tomatoes, red onion,
hickory smoked bacon, crispy
chopped chicken and house
made ranch dressing.

ENTREES
All entrees, except Fried Baskets or otherwise noted, include a choice of two sides.

Chicken Piccata........................... 10

All-natural chicken breast, fire grilled and finished
with a lemon garlic butter sauce and capers.

Fried Basket.............................. 10

Choose from beer battered Alaskan cod filets or
breaded shrimp. Baskets are served with a side of
seasoned fries and creamy apple cider coleslaw.

Chicken Fried Chicken.............. 11

Herb Encrusted
Alaskan Salmon............................ 12

Salmon filet dredged in Dijon mustard, topped with
a Parmesan herb crust and seared until golden.

Flat Iron Steak Frites.................. 14

An iconic dish that is celebrated around the world.
Premium flat iron steak grilled to perfection and
served with crispy golden fries (served with one
additional side).

Hand breaded and fried until golden with a creamy
pepper gravy.

Cheese Tortellini Pesto.................8

Tri colored pasta stuffed with a ricotta cheese filling
tossed in a basil pesto (served with one additional side).

Grilled Tilapia............................... 11

Simply seasoned with cracked black pepper and
kosher salt seared until golden, finished with a fresh
pineapple salsa.

Sides

Extra or a la carte sides for an additional 2
Whipped potatoes
French fries
Onion rings
Fresh seasonal vegetables
Green beans
Rice pilaf
Coleslaw
Fresh fruit

DRINKS
Bottled Beer

Budweiser............................ 3
Bud Light.............................. 3
Michelob Ultra.................... 3
Seasonal.............................3.5

CREATE AN OMELET
Omelet.............................................6

Whoever said breakfast is not for dinner, has never experienced one of
our fluffy two-egg omelets. Choose any four fillings and we’ll serve it up
piping hot with crispy hash browns and a side of fresh fruit.
Pit ham
Smoked bacon
Grilled chicken

Mushroom
Bell pepper
Tomato

Onion
Cheddar cheese
Mozzarella cheese

Chicago Cheesecake.....................4

Funnel Cake Fries...........................3

A twist on a traditional French fry with the same
great carnival taste, dusted with powdered sugar.

Blueberry Lemon
Meringue Pie...................................3

Perfectly sweet blueberries and refreshingly zesty
lemon, deliciously divided by a layer of flaky pie
crust and topped with a light, toasty meringue.

Cabernet.............................. 4
Pino Noir............................. 4
Chardonnay......................... 4
Mosato.................................. 4

Complimentary
Iced Tea
Hot Tea
Coffee

SWEET FINISHES
Rich and creamy cheesecake baked on a shortbread
cookie crust. Served plain or with choice of caramel
or chocolate sauce.

Wine

Strawberry Rhubarb Pie...............3

A delightful melding of sweet strawberries and tart
rhubarb in a tender, flaky crust.
Ask for it topped with a single scoop of vanilla bean ice
cream for an additional .50

Hand-Dipped
Ice Cream Sundae..........................3
Vanilla bean ice cream with your choice of
chocolate or caramel sauce, crowned with fresh
whipped cream, candied nuts and a maraschino
cherry.

