
Tomato Caprese
     VINE-RIPENED TOMATO, FRESH 

MOZZARELLA, BASIL, BALSAMIC DRIZZLE. 
10.99

Loaded Tots
     CRISPY TATOR TOTS, MELTED CHEESE, 

CHOPPED BACON, FRESH PICO DE GALLO, SOUR 
CREAM DRIZZLE. 12.99

Appetiz�s

En�ées
ALL ENTREES INCLUDE A CUP OF SOUP OR GARDEN SALAD, CHOICE OF PUDDING. 

Sh�e y�r 
#PenroseDin� m�ents!

Dinn�Specials

Beer $6
HEINEKEN

YARDS PHILLY PALE ALE
CORONA

BUDWEISER
MILLER LITE

YUENGLING LAGER
Beer $5

Monday

Beef Stew
POTATOES, 
CARROTS, 

CELERY, PEAS, 
GREEN BEANS. 

16.99

Stuffed 
Peppers

GROUND BEEF, 
RICE, 

MARINARA, 
MASHED 

POTATOES. 
16.99

Chicken
Pot Pie
CHICKEN, 

POTATOES, 
CARROTS, 

PEAS, CELERY. 
16.99

Beef Pepper 
Steak

SLOW COOKED BEEF, 
PEPPERS, ONIONS, 

RICE 16.99

Mac & Crab
BAKED MACARONI & 

CHEESE, STEWED 
TOMATOES,BREADED 

CRABCAKE
17.99

Pot Roast
 SLOW 

ROASTED, 
GRAVY, 
MASHED 

POTATOES
AND GREEN 
BEANS.16.99

Tuesday

Beef
Burgandy

SLOW COOKED 
BEEF, 

BURGUNDY 
SAUCE, 

MASHED 
POTATOES. 

16.99

Wednesday Thursday Friday Saturday

Chicken 
Rollentine
 CHICKEN 
BREAST, 

SPINACH, 
ASPARAGUS, 

ROASTED 
PEPPERS, 

MOZZARELLA,
LEMON BUTTER 
SAUCE, OVEN 

POTATOES. 
17.99

Sunday

Daily Chef Specials

Southwest Cobb
     CRISP ROMAINE, SEASONED ROASTED CHICKEN, BLACK 
BEANS, CORN, SMOKED BACON, AVOCADO, RED ONION, 
CHERRY TOMATO, HARD BOILED EGG, CHEDDAR CHEESE, 

CHIPOTLE RANCH DRESSING. 16.99

Chicken Caprese
     BREADED CUTLET, VINE RIPE TOMATO, FRESH 

MOZZARELLA, BASIL PESTO, AGED BALSAMIC, CREAMY 
MASHED POTATOES, SAUTEED GREEN BEANS. 19.99

Western Pork Chops
     BONELESS CENTER CUT CHOPS, GRILLED ONIONS & 
PEPPERS, CREAMY MASHED POTATOES, SAUTEED GREEN 

BEANS. 19.99

Baby Back Ribs
     A FULL RACK OF TENDER “FALL OFF THE BONE” RIBS, 

SMOTHERED IN BBQ, WITH CRISPY FRENCH FRIES AND 
HOUSE MADE COLE SLAW. 25.99

Chicken Fajitas
     GRILLED ONIONS & PEPPERS, FRESH PICO DE GALLO, 
SALSA, GUACAMOLE, SOUR CREAM, WARM TORTILLAS. 

17.99

Cedar Roasted Salmon
     ATLANTIC SALMON, SWEET & SMOKEY SPICE, 

ROASTED ON A CEDAR PLANK, STEAMED RICE,
ROASTED SEASONAL VEGGIES. 22.99

Lemon Pepper Flounder
     BAKED FLOUNDER, LEMON PEPPER SEASONING, 

STEAMED RICE, SAUTEED GREEN BEANS. 19.99

Fried Seafood Combo
     BREADED FLOUNDER, GULF SHRIMP, MARYLAND 

STYLE CRABCAKE, CRISPY FRENCH FRIES, HOUSE MADE 
COLE SLAW. 29.99

Cocktails $10

Drink
Specials 

PINK PARROT MARGARITA TEQUILA, TRIPLE SEC, LIME, RUBY RED GRAPEFRUIT

LOADED BLOODY MARY VODKA, TOMATO JUICE, TABASCO, BACON, OLIVE, LEMON, LIME, JALAPENO, HORSERADISH, PICKLE

APEROL SPRITZ APEROL, CHAMPAGNE, CLUB SODA, ORANGE  

WHITE PEACH MIMOSA CHAMPAGNE, WHITE PEACH JUICE

SPIKED GREEN TEA JAMESON, PEACH SCHNAPPS, SODA

SPIKED ARNOLD PALMER VODKA, LEMONADE, ICED TEA 


