THE GREAT

erican

Appetizers

Sesame Crusted Tuna Skewers
Pan seared Ahi tuna crusted in sesame
seeds and served on skewers with sweet

)

n’ spicy Sriracha Vinaigrette. $8.95

Super Chicken Wings
Six jumbo wings with your choice of
sauce. We recommend our House made

Honolulu sauce. $7.95

Battered Mushrooms

Golden beer battered mushrooms, deep

fried and served crispy. $4.95

Grill

Steak Bruschetta

Focaccia crostini with garlic butter, blue
cheese, sautéed tenderloin steak topped

with fresh basil, tomatoes, and drizzled

with a Balsamic sauce. $8.95

Jalapeno Poppers

Jalapeno halves stuffed with cheese, then
breaded and deep fried.$6.95

Cheese Sticks

Fresh Wisconsin mozzarella cheese
dipped in batter and served golden
brown. $5.95

Sauces Available

*BBQ *Ranch *Franks Red Hot *Honey Mustard *Marinara
*House made Sweet & Spicy Honolulu sauce

Soups & Salads
Clam Chowder

New England clam chowder prepared in

a classic Maryland style and finished
with fresh cream. $4.95

Fat Tire French Onion

Classic French onion soup enhanced with
New Belgium Brewer’s Fat Tire Ale and
finished with garlic croutons and

provolone cheese. $4.95

Grilled Endive Salad

Grilled endive leaves with grape
tomatoes, black olives, cucumbers,
toasted walnuts and feta cheese.
Drizzled with balsamic vinaigrette

dressing. $6.95

The Classic Caesar

Hearts of romaine tossed with traditional
Caesar dressing, garlic croutons, black
olives, and grape tomatoes. Topped with
shaved parmesan cheese. $7.95

With Grilled Chicken $9.95
With Shrimp $10.95

Chef Salad

Hearts of romaine tossed with diced
Black Forest ham, grape tomatoes, black
olives, cucumbers, red onions, hard-boiled
egg, and shredded cheddar and Monterey

jack cheeses. Served with your choice of

dressing. $8.95

Call 307-745-5500 for reservations.
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Entrees
Portabella Stuffed Ravioli

Ravioli stuffed with portabella
mushrooms and a blend of Italian
cheeses covered in creamy marinara.
Topped with basil, sautéed portabella

mushrooms, and tomatoes. $12.95

Pan Fried Chicken

An six ounce chicken breast marinated in
a special blend of seasonings and but-
termilk then lightly dusted i flour and
served crispy. $12.95

Tenderloin Beef Tips

Six ounces of tenderloin tips with garlic,
peppers, onions, and mushrooms. $15.95

** A1l Entrees include a dinner salad,
rolls, and your choice of two sides**

Entrée side choices
*Rice Pilaf *Mashed Potatoes *Steak Fries
*Corn O’Brien *Green Beans

*Cheddar Jack Broccoli *Honey Glazed Carrots

Ribeye Steak

A twelve ounce grilled Ribeye steak
rubbed with a special blend of salt,
cracked pepper, and garlic. $19.95

New York Strip Steak

A ten ounce grilled New York strip steak
topped with garlic herb butter. $16.95

Tenderloin Steak

A six ounce tenderloin steak topped with

caramelized onions $19.95
Add blue cheese $1.00

Blackened Cajun Salmon Filet
A six ounce Chilean salmon filet
blackened with a special blend of Cajun

seasonings and topped with a lemon

crown. $15.95

Roasted Pork Tenderloin

Eight ounces of slow roasted pork
tenderloin crusted with country mustard
and finished with a maple cream sauce.

$12.95

Call 307-745-5500 for reservations.
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Sandwiches &

Burgers

All sandwiches and burgers are served
with steak fries.

The Mobly Burger

A half pound grilled Angus beef
patty garnished with tomato,
lettuce, onion, and pickles. $7.95

Add cheese, bacon or mushrooms
for 50¢ each.

*Vegetarian burgers available upon request.

Italian Steak Sandwich

A six ounce cube steak topped with
sauteed mushrooms and onions,
melted mozzarella and marinara
sauce on garlic Texas toast. $7.95

Grilled Ham and Cheese
Grilled focaccia bread with melted
white cheddar, Black Forest ham,
and fresh tomato. $7.95

East Coast Deli Rueben
Freshly shaved corned beef with
melted Swiss cheese, sauerkraut and
1000 1sland dressing on dark Rye
bread. $7.95

Fish and Chips

Hand cut, flaky white cod that is
beer battered and deep fried. Served

with tartar sauce and fresh lemon.

$12.95

Deep Dish Pizza

147 Pizza classic piled two inches high. Please allow 35 to 40 minutes of cooking time.

The Chicago Classic

Deep dish Chicago style with pepperoni
and mozzarella. $14.95

The Tuscan
Loaded with fresh tomatoes, artichokes,
roasted red peppers, fresh basil, and red

onion. $15.95

Build your own Pizza
Start with 3 toppings of your choice
and customize your deep dish! Starts at

$15.95. Additional toppings 50¢ each.

Topping choices
*Pepperoni  *ham * olives *onion
*bell pepper  *jalapenos  *pineapple
*bacon *sausage ¥extra cheese
*hasil *artichokes *tomatoes

*mushrooms

Call 307-745-5500 for reservations.
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Dessert Menu

Chocolate Toffee Mousse Cake

Two layers of rich chocolate mousse flavored with
Kahlua and sprinkled with toffee candy. Sits atop

a chocolate cookie crust. $4.95

Big Blitz Snickers Pie
Made in a flaky pie crust and filled with hand cut
snickers chunks, caramel, salted peanuts, fudge,

and a tart cream cheese filling. $4.95

Reese’s Peanut Butter Pie

A layer of milk chocolate topped with peanut
butter mousse 1n a chocolate cookie crumb crust,
topped with peanuts, Reese’s peanut butter cups,
and a chocolate glaze. $4.95

Strawberry Cheesecake
Rich New York style cheesecake on a graham

cracker crust served with sliced strawberries. $4.95

Ice Cream
Two scoops of chocolate or vanilla bean ice cream.

$2.95

Call 307-745-5500 for reservations.



