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DINNER MENU

APPETIZER

SHRIMP CAKE JALAPENO $ 8.00

with Asian pasta slaw and jalapefio tartar sauce

SHRIMP MARGARITA $9.00
grilled jumbo shrimp and guacamole

THREE CHEESE RAVIOLI $6.50
in roasted red pepper cream

ANTIPASTO TOWER $7.50

an assortment of Italian meats, cheeses and marinated vegetables with
crostini and romaine hearts

GOAT CHEESE WONTONSS $ 6.00
in chipotle caramel sauce

SOuUP

DAILY Soup $ 4.5

choices rotate with season

SALAD

CAESAR $550

with parmesan crisps

BLT IcEBERG WEDGE $ 6.00

applewood smoked bacon, red onion, tomato and Danish blue cheese

AsIAN CHoP-CHOP $6.00

julienne vegetables, Napa cabbage, mint, cilantro and ginger vinaigrette

STEAK HOUSE SALAD $5.00
mixed greens, candied walnuts, Danish blue cheese, tomato and raspberry vinaigrette

SANDWICH

SIRLOIN FRENcH Dip $10.50

piled high sirloin with Swiss cheese on a French baguette with roasted pan jus,
horseradish cream and choice of side

GRILLED CHICKEN SANDWICH $9.25

marinated chicken breast, melted provolone, mixed greens, avocado and spicy mayo
on a toasted bun and choice of side

8 IRON BURGER $8.25
freshly ground sirloin on a toasted bun with lettuce, tomato and choice of side

ADD: bacon, blue cheese, cheddar, Swiss, provolone, pickled jalapefios,
avocado or caramelized onion $ .75 each item



HOUSE SPECIALTIES

HERB ROASTED HALF CHICKEN $12.50

with pan jus, mashed potatoes and roasted vegetables

INDIVIDUAL MEATLOAF $12.50
with demi-glaze, caramelized onions, mashed potatoes and roasted vegetables

BARBEQUE RIBS half slab $12.00  full slab $18.00
with charro beans and shoestring fries

GINGER-LIME GLAZED SALMON $16.00
with mashed potatoes and grilled asparagus

MESA BEEF TOURNEDOS $24.50
smothered in poblano cream sauce with charro beans and a vegetarian tamale

STEAK

all served with glazed whole mushrooms, Tabasco onions and mashed potatoes —m————==—
PREMIUM BLACK ANGUS

22 0z. CowBOY BONE-IN RiB-EYE $29.50

12 0z. NEwW YORK STRIP $24.00

8 0z. TopP SIRLOIN $14.50

6 0z. PETITE FILET $22.00

PETITE FILET AND DYNAMITE SHRIMP $26.00

ENTREE

CHICKEN FRIED CHICKEN $11.00

with mashed potatoes and roasted vegetables

TEMPURA FisH AND CHIPS $9.50

cod filets, tarter sauce and Fossil chips

CATCH OF THE DAY MARKET PRICE

chef’s own creations

ANGEL HAIR PASTA $10.50

with tomato basil sauce

VEGETARIAN TAMALES $9.00
with roasted vegetable mixto and poblano cream sauce

DYNAMITE SHRIMP CHOP-CHOP SALAD $14.00

chopped greens, corn, avocado, scallions, and pinto beans with cilantro vinaigrette

SIDE

Shoestring Fries $3.50 Grilled Asparagus $4.50
Mashed Potatoes $3.00 Roasted Vegetables $3.50
Baked Potato $3.00 Onion Rings $4.00
Glazed Whole Mushrooms $3.50 Charro Beans $3.00
DESSERT

Ask about our homemade desserts and ice creams

Ask your server about hosting your next special event with us.
Our banquet/meeting rooms are perfect for weddings, birthday parties,
holiday parties, business meetings, etc.




