
LUNCH & DINNER MENU SERVED MONDAY-SATURDAY 10:30-7 & SUNDAYS 12:00-7

Sides

MASHED
POTATOES WITH
GRAVY
Gluten free with no gravy
1.20
138kcal/185na

SEASONED FRIES
1.50
440kcal/850na

SWEET POTATO
FRIES
1.85
518kcal/454na

BACON
1.85
44kcal/408na

SAUSAGE (2)
1.85
92kcal/510na

ONION RINGS
2.00
448kcal/676na

SWEET POTATO
2.45
98kcal/11na

BAKED BEANS
$2.45
382kcal/1068na

BAKED POTATO
served with butter & sour
cream, add bacon,
broccoli, green onions,
chili, onions, cheddar
cheese
+$0.60 each
$2.45
211kcal/17na

MOZZARELLA
STICKS (6)
served with marinara
sauce
5.50

Sandwiches

1/2 SANDWICH & SMALL SOUP 4.80
Your choice of ham, turkey, or roast beef, & American,
swiss, cheddar, or provolone cheese on your choice of
bread served with lettuce & tomato.
Full Sandwich+1.90 Large Soup+1.15
150-500 kcal/200-100na
Gluten Free Bread- +0.50

GRILLED CHEESE 4.80
Your choice of American, cheddar, provolone, or swiss
cheese on your choice of bread. Add Ham, Turkey, or
Bacon +1.25 Add Tomato+0.60
350-400kcal/250-700na
Gluten Free Bread- +0.50

SOUTHWEST BLT 6.05
Candied chipotle bacon, chipotle mayo, lettuce,
tomato, on your choice of bread
Regular BLT 5.50
350-600kcal/400-650na
Gluten Free Bread- +0.50

SIERRA CLUB 6.95
Triple stacked sandwich with roasted turkey, black
forest ham, bacon, mayo, lettuce, tomato on your
choice of bread
800-950kcal/1000-1500na
Gluten Free Bread- +0.50

FRENCH DIP 9.05
Sliced roasted beef on a hoagie roll served with a side
of au jus
790kcal/560na

SIERRA SLIDER TRIO
GROUND CHUCK PATTY or BREADED COD FILET
topped with aged cheddar, lettuce, tomato, pickles, &
house made tomato mayo
Beef 6.95 or 2.45 each
Cod 9.40 or 3.20 each
1000-1220kcal/430-600na

Bread Choices: White, Wheat, Sourdough, Multi-Grain    
Add Avocado: +1.50

Gluten Friendly



Vegetables

VEGETABLE OF
THE DAY  1.15

GREEN BEANS  1.05
19kcal/105na

STEAMED
CARROTS  1.05
30kcal/38na

COLESLAW  1.20
111kcal/224na

BROCCOLI  1.50
40kcal/39na

ZUCCHINI STICKS 
served with ranch 3.55
170kcal/464na

Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses. Alert your server if you have 
special dietary requirements. 3.1.2024

Soups & Salads

SOUPS OF THE DAY
SMALL 1.85 LARGE 3.00

HOUSE MADE BEEF
CHILI
SMALL 2.45 LARGE 3.60

CHEF SALAD
Iceberg & Romaine lettuce
blend topped with ham,
turkey, cheese, tomatoes,
cucumbers, & hard boiled
eggs with your choice of
dressing
6.50
300kcal/720na

CAESAR SALAD
Romaine lettuce, croutons,
parmesan cheese, & Caesar
dressing
Add Chicken +$4.25
4.25
407kcal/648na
Gluten Free with No Croutons

Entrees

CHICKEN BREAST
Pan Seared or Grilled
4.25
220-270kcal/150-210na

SALMON FILET
Grilled or Poached
6.75

CHICKEN TENDERS
4 chicken tenders served with your choice of fries,
coleslaw, or small house salad
7.50
560kcal/865na

CREATE YOUR OWN OMELET
Includes choice of any four ingredients: Ham, chicken,
chorizo, peppers, onions, mushrooms, spinach, cheddar,
swiss, or feta
3 EGGS 6.00 2 EGGS 5.35 1 EGG 4.85
365kcal/502na-cheese only

COUNTRY CHICKEN WRAP OR SALAD
Tender pieces of CRISPY or GRILLED chicken with
romaine lettuce, diced tomatoes, green onions, bacon, &
cheddar cheese, tossed with honey mustard dressing &
wrapped in a tortilla or as a salad
7.50
450-600kcal/500-700na
Gluten Free Tortilla- +0.50

HOT DOG
topped with diced onions. Add Chili+$1.10 Add
Cheese+$0.55
3.50
260kcal/660na

CREATE YOUR OWN PIZZA
Flatbread or Gluten Free
Pizza Toppings: Pepperoni, sausage, bacon, ham,
chorizo, diced chicken, onions, pineapple, peppers, black
olives
+$0.55 per topping
6.00
250-500kcal/650-2000na
Gluten Free Pizza Crust- +0.50

BUILD YOUR OWN BURGER
served with cheese, lettuce, & tomato
*Substitute Veggie Patty
6.70 BURGER PATTY ONLY 4.55
270-320kcal/400-500na
Gluten Free Bun - +0.50

LUNCH & DINNER MENU SERVED MONDAY-SATURDAY 10:30-7 & SUNDAYS 12:00-7

ADD PATTY +3.00, ADD BACON +1.25, 
ADD AVOCADO +1.50, ADD CHILI +1.20, 
ADD CARAMELIZED ONIONS +0.60, 
ADD MUSHROOMS +0.90, ADD ONION RINGS +1.20, 
ADD JALAPENOS +0.35

Salad Dressings: Ranch, Italian, 
Blue Cheese, Honey Mustard, 

Raspberry Vinaigrette


