APPETIZERS SANDWICHES

FORT WAYNE’S FINEST BLOODY MARY §5 Served with Steak Fries. Andouille Potato Cake, Pie Beans, or Onion Rings.
MUDDY RIVER AMBER ALE {gq oz) $5 Substitute Soup Cup, Dinner Salad, or Fresh Fruie. .| 1,95,

Al sandwiches available on whole grain by request.)

. TODAY’S SOUP of the DAY
. LOADED BAKED POTATO
FRENCH ONION

HOUSE SPECIALTY
PRIME RIB SANDWICH

Served Open-faced with Grilled Sourdough with

E o esseamrssassseseps s s tema e asarasmnre s ssasssemsssassasnesered Creamy Horseradish Sauce and Mashed Potatoes 9,95
JUMBO SHRIMP COCKTAIL 7.95 B e
LOADED CHEDDAR CHEESEFRIES 5.95 CHICKEN GRILL Parmesan, Lettuce, Tomato, Onion, Avocado 8.50
CRAB STUFFED MUSHROOMS 5.95 TURKEY CLUB Bacon, Lettuce, Tomato, Pepperjack, Avocado 8.50
SEARED YELLOWFIN TUNA 7.50 REUBEN Caraway Rye, Sauerkraut, Swiss, Thousand Island 7.50
BACON WRAPPED CHICKEN LIVERS 4.95 PHILLY Sourdough, Onions, Mushrooms, Peppers, Swiss 7.95
FIRECRACKER SHRIMP 6.95 PORK TENDERLOIN Dijon Horseradish Mayonnaise 7.50
CRAB CAKES 6,95 FISH SANDWICH Shaved lettuce, Cheddar, Tomato, Omion, Tartar

Atlantic Cod 7.95 Fresh Catch 8.95

ENTREES = A e e [ By
CHICAGO Lettuce, Tomato, Onion 7.50 *Add Cheddar & Bacon 8.95

Fresh Baked Bread and Side Salad with Mashed Potatoes or Steak Fries
PRIME RIB Horseradish Créme 11.95
BEEF MANHATTAN Mashed Potatoes & Gravy 10,95 ; : . . : -
BBQ Onion Rings, Cheddar, Smoked Bacon, Chopped Parsley 8.50

CHOPPED STEAK Factory Peppercorn Mushroom Sauce 10.50 ) )
BRICK BLUES loasted Tomatoes, Portabellas, Grilled Onions
FILET MIGNON Fresh Herb Steak Butter 14 50

S'"l‘.)kl'll Hll('(\ll. I;I(."ll (:]l(‘t‘:‘(.‘__ Fit'l‘l (;TCUI]S H{j;‘
SMOTHERED SIRLOIN Sautéed Mushrooms & Onions 9.95
S e ~SLIDERS §$3~
OSSIAN SMOKED HAM Horseradish Créme 9.50
PRIME RIB Hoarseradish Créme, Swiss Cheese
ATLANTIC COD Broiled, Pan Fried or Beer Battered 9,95 ) BRGS0 n.nut ) Dbl
SALMON FILET Whole Grain Mustard 1250 CRAB Shaved Lettuce, Jalapeno Tartar
BUSTER Shaved Le ¢, American Cheese
CHICKEN HERB Asparagus, Tomatoes, Portbellas, Red Onion e Luu“_' ene m. : reese
Grain Mustard, White Cheddar, Mashed Potatoes 11,95 BBQ PO Avacado, Cole Slaw, Cilantro

PATTY MELT Caraway Ruye, Swiss, Grilled Onion, Bacon 7.95
MEXI Guacamaole, Romaine, Pepperjack, Rloasted Ried Peppers 8,95

Consuming undercooked mear, pouliry, eggs or seafood may increase your chance of food borne illuess. iy L U N CH E O r\ C 0 M B O s
~SIDE SALADS~ SOUP BOWL, SIDE SALAD or SLIDER (Choose any 2,
FACTORY WEDGE Iceberg, Tomatoes, Bleu Cheese Crumbles, Served with Fresh Bread 6.95

Fresh Chopped Parsley 5.50

GREEK Pepperoncini, Green Peppers, Black Olives, Diced Beets, SALADS |
Fresh Pineapple, Feta Cheese, Anchovy 5.95

CLASSIC CAESAR Chopped Riomaine, Sourdough Croutons, CHICKEN COBB Avocado, Cilantro, Smoked Bacon,
Green Omons, Fresh Shaved Parmesan 5,50 Bleu Cheese, Toasted Almonds, Eggs, Shced Tomatoes 8.50
BLACKENED SIRLOIN BLEU CHEESE WEDGE
Tomato Wedges, Bleu Cheese Crumbles, Chopped Parsley 995
CLASSIC CHICKEN CAESAR Chopped Rlomaine, Green
Omnions, Sourdough Croutons, Fresh Parmesan 7.95
FACTORY GREEK Pcpperoncini, Green Peppers, Black Olives,

Diced Beets, Fresh Pineapple, Feta Cheese, Anchovy 7.50

~SIDESS$3~
MASHED POTATOES
FRESH FRUITS OF THE SEASON
BIG MARK’S PIT BEANS
ANDOUILLE POTATO CAKE
BAKED POTATO
FRESH STEAMED BROCOLLI
FACTORY STEAK FRIES

FIXED PRICE MENU
4 to 5:45 pmand All Day Sunday 11,95

RECEPTION & PRIVATE DINING AVAILABLE 3 Course Dinners Served Complete with Caesar Salad,

Audio/visual equipment available upon request. Need an event Today’s Vegetable, Mashed Potatoes :

customized? See Sandy or Stacy for details, and Featured Dessert.




