
SPECIALS
Please note times specials are offered

Breakfast Specials
Monday – Friday Served 6am – 11am

Flat Iron Steak  8.99
Tender 8 oz. sirloin steak & two eggs any style, served with hash browns & toast 

Deuces Wild  6.99
Two eggs any style, two slices of bacon, two sausage links, hash browns

& two slices of french toast

Lunch Specials
Served 11am – 3pm

½ Sandwich & Soup or Salad  6.99
Choice of turkey, ham, tuna or chicken salad with American or Swiss cheese, lettuce & tomato.

Served with a side of fries, potato chips, potato salad or coleslaw
& your choice of soup of the day or garden salad 

Double Cheeseburger  6.99
Choice of American, Swiss, cheddar or Monterey Jack cheese.

served with your choice of fries, potato chips, potato salad or coleslaw

Orleans Chef’s Salad  8.49
Mixed greens, julienne cut American & Swiss cheeses, turkey & ham, hardboiled egg,

tomato wedges & black olives with your choice of dressing 

Night Owl Specials
Monday – Friday Served Midnight – 6am

Steak & Eggs  6.99
7 oz. New York steak, two eggs any style, hash browns & toast

Pancakes with Meat  4.49
Short stack of buttermilk pancakes served with your choice of bacon or sausage

Ham Steak & Eggs  5.99
One pound ham steak with two eggs any style, hash browns & toast

Double Cheeseburger & Fries  6.99
Fresh ground beef patties topped with American cheese, lettuce, tomato, onion
& pickles stacked on a fresh baked brioche bun. Served with crinkle cut fries



NOW SERVING
Specialty Drinks

Pumpkin Spice Coffee  4.99
Enjoy this fall favorite pumpkin spice coffee with the taste of fresh pumpkin pie.

It can be enjoyed hot or cold

Iced Coffee  3.99
Hazelnut, vanilla or caramel

Lemonade & Iced Tea  3.99
Raspberry, strawberry, mango or peach

Specialty Hot Teas  3.99
Green tea, earl grey tea, passion tea, organic chai

Specialty Cocktails

Bloody Mary
It’s the hangover cure…… Plus a nutritious start to your day!

By the Glass  6.00    with Souvenir Glass  7.00

Mimosa
By the Glass  6.00    with Souvenir Glass  7.00

What better way to compliment your meal than with a fabulous Mimosa!
Refreshing chilled orange juice served with a split of champagne

Craft Beers
Ales

Stone IPA (India Pale Ale)  7.00
Stone Brewery, American IPA, 6.9 abv

Magic Hat #9 (Not quite Pale Ale)  7.00
Magic Hat Brewing Co., 5.1 abv

Samuel Adam’s Cherry Wheat  7.00
Boston Beer Company, Fruit Beer, 5.3 abv

Widmer Hefeweizen  7.00
Widmer Brothers Brewing, Hefeweizen, 4.9 abv

Lager

Anchor California Lager  7.00
Anchor Brewing, American Pale Lager, 4.9 abv

Angry Orchard Hard Cider  7.00
Boston Brewing Company, Cider, 5 abv



Juice  small 2.99  large 3.99
Orange, grapefruit, apple,  
cranberry, prune, V8, tomato

Fresh Fruit Cup  4.99
Fresh Strawberries  5.99
With brown sugar & cream  

Bagel & Cream Cheese 3.99
English Muffin 2.50
Cheese Danish 3.50
Banana or Blueberry 3.50
Muffin
French Croissant 3.50 
Buttered Toast 1.99
One Egg 2.50
Two Eggs 3.50
Breakfast Potatoes   3.50
Bacon or Sausage Link 3.50

Juice & Fresh Fruit

*Breakfast Pastries
& Sides

Cereals
Served 6a.m. to 11a.m.

Assorted Cold Cereal  4.50
Add sliced bananas or sliced strawberries, or 
cinnamon, raisins & pecans to any cereal selection 
1.99 each

Old Fashioned Oatmeal  4.99

*Allergy Alert: If you have food allergies, please notify the server when placing your order.

* Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, milk, poultry, or shellstock reduces the risk of food borne illness.
Young children, elderly, & individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.

Two Eggs Any Style   6.50
With hash brown potatoes & buttered toast
Add bacon, sausage or
Canadian bacon  7.99

Ham Steak & Eggs  10.50
Served with hash brown potatoes & buttered toast

Corned Beef Hash & Eggs  9.50
Served with hash brown potatoes & buttered toast

Steak & Eggs  14.50
7 oz. New York steak & eggs served with hash 
brown potatoes & buttered toast 

Breakfast BLT  9.50 
Crispy bacon, tomatoes, lettuce, Monterey 
Jack cheese, two eggs over hard, avocado & 
mayonnaise on a grilled croissant. Served with 
hash brown potatoes

Traditional Eggs Benedict  10.99
English muffin, grilled Canadian bacon,
poached eggs & hollandaise sauce

*French Quarter Breakfast

*Omelettes
  All omelettes are made with three large 
  eggs & served with hash brown potatoes
  & buttered toast

The Orleans Omelette  10.45 
Egg whites with spinach, onions & tomatoes

Design your Omelette  9.99
Your choice of any two items: ham, sausage,
bacon, bay shrimp, spinach, mushrooms,
onions, peppers, tomatoes, American, Swiss,
Jack, cheddar or feta cheese 
Additional items add .75

Italian Style Frittata  10.99
Open faced omelette baked with Italian sausage, 
portabella mushrooms, green onions, peppers
& mozzarella cheese, topped with marinara sauce

*Griddle Cakes & More
  Served with whipped butter & syrup

Buttermilk Pancakes  6.50
Buttermilk Short Stack  5.99
Blueberry Pancakes  7.50
Blueberry Short Stack  6.50
Belgian Waffle  6.99
Strawberry Belgian Waffle  7.99
Pancake Sandwich  7.50
Two buttermilk pancakes with your choice of ham,
bacon or sausage patties & two eggs any style 

Aloha Breakfast Coupon



*Bayou Burgers
All burgers are served with choice of chips,
potato salad, coleslaw, Cajun or French fries

 Aloha Lunch Coupon

*Allergy Alert: If you have food allergies, please notify the server when placing your order.

* Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, milk, poultry, or shellstock reduces the risk of food borne illness.
Young children, elderly, & individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.

Guacamole Bacon Cheeseburger  10.99
 All beef patty cooked to your liking with bacon, tomatoes, 
lettuce, Jack cheese, zesty guacamole,
onion strings & mayo

Courtyard Burger   9.50
Broiled to your taste on a toasted kaiser bun  
with lettuce, tomatoes & onion     
Add cheese   .75

Add bacon to any burger  2.00

Appetizers
Chicken Fingers  7.99
Plain or tossed in hot sauce,
served with ranch dressing

Buffalo Wings  7.50
Coated in our hot sauce & served 
with bleu cheese dressing

Jumbo Shrimp Cocktail  11.99
Chilled shrimp with house cocktail sauce

Chicken Caesar Salad  11.95
Crisp romaine lettuce, grilled chicken breast 
& homemade Caesar dressing

Orleans Cobb Salad  11.95
Grilled chicken breast, diced tomatoes, avocado, egg, 
bacon & bleu cheese on mixed greens

House Salad  4.25

*Fire Grilled Salmon Salad  13.95
Spring mix, tomatoes, cilantro, green onions,
tomatoes, sunflower seeds, diced peppers
& feta cheese tossed with balsamic vinaigrette
& topped with herb crusted salmon filet

The Soup Pot
Fresh Soup of the Day
Cup  3.99  Bowl  4.99

Louisiana-Style Gumbo
Cup  4.99  Bowl  5.99

Oxtail  11.50
Simmered in their own broth with baby bok choy,
water chestnuts, bamboo shoots, peanuts, fresh ginger, 
cilantro & jasmine rice

The Garden Salad Selection



Home Cooking
Fish & Chips  13.50

Beer battered & fried to a golden brown, served with corn on the cob & French fries

 Chicken Parmigiana  13.50
Breaded chicken breast topped with tomato sauce & mozzarella cheese,

with spaghetti marinara & vegetables

	 										*Players’ Choice Special
                                 Served with house dinner salad & fries

     T-Bone Steak   16.99
            16 oz. steak with fried onion rings

*Allergy Alert: If you have food allergies, please notify the server when placing your order.

* Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, milk, poultry, or shellstock reduces the risk of food borne illness.
Young children, elderly, & individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.

California Chicken Club Sandwich  11.99
Marinated grilled chicken breast, bacon, lettuce, tomato, Jack cheese, avocado

& chipotle mayo on grilled ciabatta bread

Philly Cheese Steak  11.99
Thinly sliced beef, grilled onions, peppers, mushrooms & provolone cheese on a French roll

B.L.T   9.99
Our bacon, lettuce & tomato

The Classic Club  11.99
Smoked roast turkey layered with bacon, tomatoes, American chesse, lettuce

& mayonnaise on toasted bread

Albacore Tuna Salad  10.99
Made with celery, onion & a touch of lemon mayonnaise on a croissant

Oven Roast Turkey  10.99
Smoked shaved turkey on your choice of bread with cranberry relish

Turkey & Avocado Wrap  10.99 
Smoked turkey, avocado, tomatoes, red onions, spring mix lettuce, provolone cheese

& mayonnaise in a chipotle tortilla

*Traditional & Specialty Sandwiches
All sandwiches are served with choice of chips, potato salad, coleslaw, Cajun or French fries

 Aloha Lunch Coupon



Cajun or French Fries  2.99
 

Wine
  The Wine Maker’s Selection of wines has been crafted from grapes grown
  in California’s cool-climate Central Coast.

 glass half carafe

Beer

Side Orders

Desserts
New York Cheesecake  4.99

Carrot Cake  4.99

Chocolate Blackout Cake  4.99

Beverages
Freshly Brewed  2.99
Coffee or Hot Tea

Hot Chocolate  2.99

Milk-Regular or Skim  2.99

Chardonnay 4.50 12.50

Cabernet Sauvignon 4.50 12.50

Merlot 4.50 12.50

White Zinfandel 4.50 12.50

Domestic Beer  4.50
Bud, Bud Light, Coors, Coors Light, MGD, Miller Lite, O’Doul’s

Imported Beer  5.25
Corona, Heineken, Dos Equis, Amstel, Stella Artois

Iced Tea  2.99

Sodas  2.99

Aquafina  3.00
Bottled Water

*Allergy Alert: If you have food allergies, please notify the server when placing your order.

* Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, milk, poultry, or shellstock reduces the risk of food borne illness.
Young children, elderly, & individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.

 Aloha Dinner Coupon


