Breakfast Time

The Best Breakfast 1.89
Served from 6am-11am daily
Two eggs* any style with your choice of bacon or sausage. Served with toast and hash browns
(no substitutions please)

From The Egg Station
Available 6am until Closing
Eggs as you like, served with hash browns, toast and jelly
Two Grade AA Eggs* 2.99
Eggs* and bacon or sausage 3.99 Eggs* and corned beef hash 5.49
Eggs* with a burger patty* ** 5.99 Eggs* and sliced ham 5.99

Eggs* and country fried steak 6.49 Eggs* and pork chops 6.49

Omelets

All omelets are made with three eggs* and served with hash browns, toast and jelly.
Omelets made with egg beaters, egg whites or additional toppings, add 1.00

Cheese 4.29 Bacon or Sausage & Cheese 5.29
Spanish 5.29 Chili Cheese 5.29 Denver 5.29
Onions and bell peppers topped with homemade chili Diced ham, bell peppers
Spanish sauce and cheddar and cheddar and onions

Vegetable 5.29 Ham & Cheese 5.29

Mushrooms, onions, tomato Chopped ham and cheddar inside
peppers and spinach topped with American cheese

Hot Off The Griddle

Griddle Breakfast 3.99
Your choice of pancakes or French toast
and bacon or sausage

Belgian Waffle 3.99
with strawberries and whipped cream 4.99

Steak & Eggs* 6.99 B,reakfast Sid'es

New York steak broiled to specifications

with two eggs any style All sides listed below are 1.99
hash browns and toast and jelly Cold Cereal Oatmeal
Biscuits & Gravy Toast or Muffin
Hungry Man Breakfast 6.49 Bacon Slices Sausage Patties
Two eggs* any style, pancakes or French toast Hash browns Two Eggs*
two slices of bacon and two sausage patties Two Pancakes Two French Toast

with toast and jelly

Breakfast Add Ons

Add any item below to your breakfast for .99

Biscuit & Gravy One Pancake One French Toast

Fruit Juices
Regular 2.49 Large 3.49
Orange, Grapefruit, Apple, Cranberry and Tomato

1.00 charge for all take-out orders.
*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces risk of food

Borne illness. Individuals with certain health condition may be at higher risk if these foods are consumed raw or undercooked.
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Soups and Starters

Available at 11am

Chicken Noodle Soup Soup Du Jour
Cup 1.99 Bowl 2.49 Cup 1.99 Bowl 2.49

Henderson'’s best soups prepared fresh daily!

Chili Con Carne
Cup 2.99 Bowl 3.99

Tempting Appetizers

Chili Cheese Crinkle Cut Fries ™' 4.99 Fried Green Beans " 5.49
Crinkle cut French fries topped with Battered and fried golden brown
our homemade chili and hot melted cheese served with a spicy wasabi-ranch dipping sauce
Shrimp Cocktail 5.49 Mini Slider Burgers ™ 5.99
Large tail-on shrimp served with Miniature burgers on toasted buns, grilled onions
a lemon wedge and cocktail sauce pickle chips, ketchup and mustard.
Chicken Fingers 5.99 Chicken Wings 5.99
Crispy fried breaded chicken strips Seasoned chicken wings fried crispy
Served with ranch dressing, celery & carrot sticks ~ Served with ranch dressing, celery & carrot sticks
( plain, mild, hot, teriyaki or bbq) ( plain, mild, hot, teriyaki or bbq)

Salads and More

Available from 11am until closing

All you can eat Soup & Salad Bar

Available from 11am until 9pm daily

Add to any entrée 2.49 Asameal 5.99

Chef’s Salad ™' 7.49 Cobb Salad ™ 7.99
Fresh mixed greens topped with Fresh mixed greens topped with
julienne turkey, ham breast of chicken, crisp bacon
Swiss and American cheese diced tomatoes, chopped hard boiled
sliced egg, cucumber and tomato egg and bleu cheese crumbles

Crispy or Grilled Chicken Salad 6.99
Fresh mixed greens tossed with crispy fried chicken or grilled chicken breast

topped with diced tomatoes, chopped bacon bits
and shredded cheddar cheese

1.00 charge for all take-out orders.
*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces risk of food

Borne illness. Individuals with certain health condition may be at higher risk if these foods are consumed raw or undercooked.
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Lunch Time

Available from 11am until closing

Burgers and Hot Sandwiches

Served with choice of fries, coleslaw or potato salad

Classic French Dip 6.49
Thinly sliced lean beef stacked high on a
French roll ready to dip in hearty au jus

Breast of Chicken Club ** 6.49
Grilled breast of chicken, topped with
bacon, shredded lettuce and
sliced tomato on burger bun

Fish Sandwich ** 6.49
Icelandic cod fish filet, lightly battered then
deep fried and served with
shredded lettuce and tomato on a sub roll

Cheese Burger* 5.99
All beef patty, lettuce, pickles, onions and tomato
choice of cheddar, American, Swiss or jack cheese

Chili Size Burger* ** 6.99
All beef patty grilled and served open face
smothered in chili and cheese

Patty Melt* 6.49
Broiled beef patty, grilled onions
Swiss cheese on grilled rye bread

Reuben on Rye 6.49
Lean sliced corned beef, seasoned sauerkraut
thousand island dressing and Swiss cheese
on grilled rye bread

Cheese Steak 6.99
Thinly sliced steak or chicken strips
grilled with bell peppers, onions and
Mushrooms served on a French sub roll
topped with melted Swiss cheese

Steak Sandwich* ¥ 8.99
Flame broiled New York steak
served on a French sub roll
with shredded lettuce and sliced tomato

Traditional Deli and Cold Sandwiches

Served with choice of fries, coleslaw or potato salad

Three Cheese Grilled Sandwich ** 4.99 Classic BLT 5.99
American, Swiss and jack cheeses Bacon, lettuce, tomato and
grilled on your choice of bread mayonnaise on your choice of toasted bread
Tuna Melt ** 5.99 Sliced Lean Turkey 5.99
Our own fresh made tuna salad lettuce, tomato and mayonnaise
grilled with American cheese on your choice of bread
on your choice of bread add choice of cheese for 1.00
Lean Center Cut Roast Beef “* 6.49 Sliced Ham 5.99
lettuce, tomato and mayonnaise lettuce, tomato and mayonnaise
on a sub roll on your choice of bread
add choice of cheese for 1.00 add choice of cheese for 1.00

Traditional Club 6.49
Sliced breast of turkey & ham, crisp bacon, lettuce
tomato and mayonnaise on a triple decker toast

1.00 charge for all take-out orders.
*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces risk of food

Borne illness. Individuals with certain health condition may be at higher risk if these foods are consumed raw or undercooked.
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Dinner Time

Available from 11am until closing
Includes soup or salad and choice of potato
Add soup and salad bar for an additional 2.49

Liver & Onions* 7.99

Spaghetti Dinner 4.99

Thinly sliced beef liver, lightly dusted in seasoned  Spaghetti noodles tossed in our homemade marinara.
flour, seared in butter, topped with caramelized
onions and crisp bacon

Chicken Fried Steak 8.29
Breaded beef cutlet deep fried golden brown
smothered in country gravy
with fresh whipped potatoes

Chicken Wings 8.49
Lightly seasoned deep fried wings
tossed in your choice of barbeque

teriyaki or Louisiana hot sauce

Fried Chicken Tenders 8.49
Home style deep fried strips of chicken
tossed in your choice of barbeque
teriyaki or Louisiana hot sauce

Served with garlic toast. (potato not included)
Add meatballs for 1.00

Ground Sirloin Steak* 7.99
Grilled chopped beef sirloin
topped with sautéed onions

mushrooms and brown gravy

Open Faced Hot Turkey or Beef 7.99
Sliced turkey or beef on white bread
smothered in gravy with fresh whipped potatoes

Grilled Pork Chops 8.99
Thin chops lightly breaded
grilled tender and juicy
served with spicy apple sauce

From the Broiler

T-Bone Steak* ™' 11.99

12 ounce cut
broiled to your specifications

Boneless Breast of Chicken 8.49
Rubbed with olive oil, garlic, herbs and spices
slow broiled juicy and tender

Breast of Chicken Teriyaki 8.49

Marinated in a light teriyaki sauce
broiled to preserve the natural juices

Steak* & Fantail Shrimp ™ 10.99
New York steak cooked to order with
deep fried golden breaded fantail shrimp

Rib Eye Steak* 12.99
10 ounce cut cooked tender and juicy to your liking

From the Oceans, Streams and lakes

Fish’n Chips 7.99
Whitefish fillets, lightly battered
deep fried golden brown
served with crispy French fries

Rainbow Trout 8.99
Lightly dusted in seasoned flour
and sautéed on the grill

Captain’s Platter ' 10.49
Golden brown fish fillet, fried popcorn shrimp
and breaded scallops, served with coleslaw
crisp French fries, cocktail sauce
tartar sauce and fresh lemon

Golden Fried Fantail Shrimp 10.99
Jumbo shrimp breaded and fried crisp
with a tangy cocktail sauce and fresh lemon

Salmon Filet " 10.99
Fresh salmon grilled or baked.
Served with our chef’s special sauce of the week.
Ask your server for details.

1.00 charge for all take-out orders.
* Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces risk of food
Borne illness. Individuals with certain health condition may be at higher risk if these foods are consumed raw or undercooked.
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Lunch and Dinner Specials

Roasted Prime Rib* 9.99
Available from 11am to closing

Lean Prime Rib seasoned and slow roasted to perfection.
Served with vegetable and your choice of potato.
Includes soup and salad bar.

Blue Plate Specials 7.99

Available from 11am to 8pm
Includes soup or salad.

Add salad bar for 1.49
Monday Tuesday
Sirloin beef tips Baked herb chicken half

served over egg noodles choice of potato and steamed broccoli

Wednesday Thursday

% rack of bbq pork ribs Meatloaf

French fries and cole slaw and mashed potato
Friday Saturday
Fish & chips Pot roast with stew cut vegetables
fries and coleslaw and corn bread muffin
Sunday
Roast turkey
with stuffing and mashed potato
Desserts
3.49

Plain Cheesecake Layer Cakes  Fruit Pie  Cream Pie
Milk Shakes  Sundaes

Hot Apple Dumpling

With a scoop of ice cream and topped with caramel sauce and whipped cream
Ice Cream Scoop 1.99

Ask about our dessert of the month special

Beverages

Fresh Brewed Coffee 1.49 Decaffeinated Coffee 1.49 Hot Tea 1.89
Hot Cocoa 1.59 Iced Tea 1.89 Lemonade 1.89
Small Milk 1.99 Large Milk 2.49  Chocolate Milk 2.39
Soft Drinks 1.89
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From The Bar
Draught On Tap Beer By The Bottle
House Special 1.50 Domestic 3
Dos Equis Lager Budweiser Bud Light

House Wines

Coors  Coors Light

Domestic . MGD Miller Lite  O’Douls
Glass 2 or Pitcher 7 Glass 2.75 or Half Liter 7
Bud Light Cabernet Sauvignon Imported 3.50
Miller Lite White Zinfandel Heineken
Chardonnay Heineken Light
Specialty Merlot Blue Moon
Glass 3 or Pitcher 10 Corona
Alaskan Amber Guinness
Shock Top Wheat Becks

Red’s Apple Ale Newcastle
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