
HOUSE SALAD 

Mixed Greens, Cherry Tomato, Cucumber, Carrots and 

Sliced Red Onion with Choice of Dressing  12

add egg +2| bacon +5| chicken +6| salmon +13

CAESAR SALAD

Romaine Lettuce, Herbed Croutons, Shaved Parmesan,

Tossed with Caesar Dressing  12

add egg +2| bacon +5| chicken +6| salmon +13

FALL CHOPPED SALAD

Late Summer Greens, Roasted Butternut Squash, 

Honeycrisp Apple, Cubed Cheddar, and Toasted Pecans 

with Maple-Balsamic Viniagrette  14  

add bacon +5| chicken +6| salmon +13

SANDWICHES & WRAPS

SOUP OF THE DAY 

CRISPY CHICKEN WRAP                                        

Spring Mix, Bacon, Cheddar-Jack Cheese, Tomato 

and Ranch in a Flour Tortilla  17

GRILLED CHICKEN CAESAR  WRAP

Romaine Lettuce, Shaved Parmesan, and Caesar 

Dressing in a Flour Tortilla  17

VINTAGE ROOM BURGER**                                                             

1/2 lb. Patty with Bacon, Lettuce, Tomato, Onion, 

and Secret Sauce on a Potato Bun                            

Choice of Cheddar, Swiss or Pepperjack  19

PRIME RIB DIP

Shaved Prime Rib, Swiss Cheese, Caramelized Onions

on Ciabatta with Creamy Horseradish and Au Jus  20

TURKEY BLTA

Turkey, Bacon, Lettuce, Tomato, Smashed Avocado,

and Mayo on Grilled Sourdough  17

20% Gratuity added to parties of 8 or more

choice of regular, sweet potato, or sidewinder fries 

add truffle parmesan fries +2 or onion rings +2

**Consuming raw or undercooked meats, poultry, shellfish, or 

eggs may increase your risk of foodborne illness

SOUP & SALAD

HOUSEMADE CHILI  or

COCONUT SHRIMP 

Eight Breaded Shrimp with Sweet Potato Fries and Fiery 

Orange Sauce for Dipping  17

TACOS  (3)

Chipotle Chicken or Pulled Pork or Blackened Cod 

with Crema Slaw and Pico de Gallo on Corn Tortillas 

Served with Chips  16

BEER BATTERED FISH N’ CHIPS

Three Pieces of Pacific Cod with Fries, Crema Slaw, 

and Tartar Sauce  20

CHICKEN TENDERS

Four Pieces with Fries and Choice of Ranch, Honey 

Mustard, or BBQ Sauce  12

NACHOS

House Queso Sauce, Melted Cheddar-Jack Cheese, 

Black Beans, Roasted Corn, Pico De Gallo, and Sliced 

Jalapeños on Corn Tortilla Chips  13

add pulled pork +4 | chicken +4 | ground beef +5

QUESADILLA 

Cheddar-Jack Cheese Melted on a Flour Tortilla  10

add pulled pork +4 | chicken +4 | ground beef +5

APPS & SHAREABLES

CHICKEN WINGS

Drumettes and Flats Tossed in Buffalo, BBQ, or Sweet 

Chili Sauce with Carrot and Celery Sticks  12

Cup 5 | Bowl 7

MUNCHIE PLATE

(3) Coconut Shrimp, (3) Chicken Tenders, Sidewinder 

Fries, Onion Rings, Ranch and Fiery Orange Sauce  17

BBQ PRIME RIB POTATO SKINS

Crispy Baked Potato Shells Filled With BBQ Beef and 

Melted Jack Cheese, Topped with Green Onions and

Sliced Jalapeno. Served with Sour Cream  17

FIERY ORANGE CHICKEN BOWL

Crispy Chicken in Sweet-Chili Orange Sauce Over 

Jasmine Rice with Sauteed Asian Vegetables  17

LAMB GYRO

Seasoned Lamb & Beef, Tzatziki Sauce, Cucumber, 

Feta Cheese, Tomato, Pickled Red Onion in a Pita  18

GAINS AND GREENS DIP

High Protein Spinach-Artichoke Dip with Cottage 

Cheese, Fontina, Parmesan, and Warmed Pita Slices  11

CUBANO

Cuban Roast Pork, Pit Ham, Swiss Cheese, Kosher-

Style Pickle Spears, Dijon & Stone Ground Mustard 

Sauce on Grilled Sourdough  17

COCONUT SHRIMP CURRY BOWL

Crispy Breaded Shrimp and Curry Sauce Over 

Jasmine Rice with Sauteed Asian Vegetables  18

ENTREES & BOWLS

CAPRESE FLATBREAD

Stone Fired Gluten-free Flatbread with Sun-dried 

Tomato & Basil Pesto, Roasted Garlic Cloves, Fresh 

Mozzarella, and Balsamic Glaze  16


