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Available Everyday
CHICKEN WINGS

4 b or full Ib of chicken wings tossed in your choice of korean BBQ, sweet chili or Buffalo sauce.
Served with blue cheese orranch. 2 1b.6 | 11b. 12

CHICKEN & SPINACH ARTICHOKE FLATBREAD

House-made spinach artichoke dip, grilled chicken, roasted tomato, mozzarella, & Parmesan cheese. 14

AUTUMN BURGER

Locally sourced 7 oz. beef patty* topped with caramelized cinnamon apple, arugula, caramelized onion, Gruyere
cheese, & herb aioli on a brioche bun. Served with your choice of side. 15

THE CUBAN

Jones Dairy ham, VBC house-smoked pork, pickle, Swiss cheese, mustard aioli on French baguette.
Served with your choice of side. 15

HOT HAM AND CHEESE

Jones Dairy ham, aged cheddar and Gruyere cheese, & herb aioli on sourdough.
Served with your choice of side. 13

CHICKEN POT PIE

House-made chicken gravy with pulled chicken, potato, carrot, onion, peas, & celery served over mashed potatoes.
Topped with freshly baked puff pastry. 16

PORK RIBEYE
8oz grilled pork ribeye topped with an apple chutney. Served with rice pilaf & chef’s vegetables. 17

TORTELLINI WITH ITALIAN SAUSAGE

Smoked mozzarella tortellini tossed in a white wine cream sauce with italian sausage, red bell pepper, & spinach. 17

BROASTED CHICKEN

Broasted half chicken served with chef's vegetables, & choice of side. 16

FRIDAY SATURDAY
FISH PRIME RIB
Choice of citrus Parmesan crusted baked Slow roasted prime rib served with au jus &
cod or beer-battered cod. choice of side.
Served with choice of side. 16 12 0z. 28 | 16 oz. 32
Sidewinder Fries  Chef’s Vegetable QZ::;?S;:;:E g-:::;rcmh
S I D E S Tater Tots Creamy Coleslaw D I l) S Fresh Salsa Garlic Parmesan Aioli
Mashed Potatoes  Cottage Cheese $1.50 EACH Pesto Aioli VBC BBQ
Beef gravy on request Rice Pilaf VBC Queso Spicy Garlic
Buffalo Mustard Aioli
Chipotle Peach BBQ Herb Aioli

Western Spicy Peanut Cilantro
D R E S S l N G S Ranch Balsamic Vinaigrette
$1.50 EACH Caesar Green Goddess
Bleu Cheese



