La Grande, Oregon
Locally Owned & Operated
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MOZZARELLA STICKS
Mozzarella cheese dipped in batter, fried to a golden brown
and served with marinara. 9

PICKLE SPEARS
Dill pickle spears dipped in batter, fried to a golden brown
and served with ranch. 9

BATTERED GREEN BEANS
Green beans dipped in batter, fried to a golden brown
and served with ranch. 9

FRESH CUT FRIES 7
ONION RINGS

Beer battered rings fried to a golden perfection. 9

CALAMARI

Served with a creamy chipotle sauce. 12

PRETZEL
Jalapeno bacon cheese sauce, cheese sauce,
and marinara for dipping. 13

NACHO BOAT

Boat of refried beans, seasoned ground beef or chicken,
topped with hot bubbly cheese, tomatoes, onions, olives,
jalapenos and served with tortilla chips. Sour cream,
guacamole and house salsa. 13

STEAMER CLAMS

1lb, Steamed in garlic butter, white wine, and herbs. 13

CHICKEN OR PORK QUESADILLA
Loaded with chicken or pork, cheddar jack,
bacon, tomatoes, olives, and onions. Sour cream,
guacamole, and salsa. 14

SAMPLER PLATTER

Selection of favorites! Chicken strips, onion rings, wings,
battered green beans, finger steaks, fresh cut fries and

buff chips. Served with choice of dressing. No substitutions. 25

FRESH VEGETABLES & RANCH 7
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Grilled chicken, served on a bed on house greens,

Apple, pecans, kale, and red onions served a top house

Grilled chicken with corn, black beans, onions, tomatoes,
olives, cheese, served with a side of our homemade

Flame broiled sirloin, black beans, aged bleu cheese
crumbles, on a bed of crispy house greens. Garnished with

Seasoned ground beef or chicken, on a bed of lettuce, in a
homemade tortilla bowl, with tomatoes, olives, blended
cheese, onions and jalapefios. Served with salsa and a

Bed of crisp house greens, topped with turkey, ham,
sliced egg, tomatoes and cheddar jack cheese. 14

aged bleu cheese crumbles, egg and tomatoes. 14

SIDE SALAD House greens, tomato, olives, red onions,
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TERIYAKI CHICKEN SALAD
with tomato, red onion, olives, pineapple,
and cheddar jack cheese. 15
DAILY HOUSE-MADE SOUP e C N
Cup 5| Bowl 7 greens. Served with balsamic vinaigrette. 14
Add Grilled Chicken +2
5%”@&,{/&0 SOUTHWEST SALAD
HOME-MADE CHILI
southwestern dressing. 15
Cup 5| Bowl 7
BLACK & BLEU
5 t t dred onions. 16
HOME-MAD?CLAM CHOWDER kit el
(Friday’s Only) TACO SALAD
Cup 5| Bowl 7
dollop of sour cream. 14
» * » CHEF SALAD
COBB SALAD
House greens topped with turkey, bacon,
CHICKEN STRIP SALAD
House greens, tomato, olives, red onions,
Jjack cheese & house made croutons. 14
jack cheese & house made croutons. 6
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Homemade Dressings: Ranch | Bleu Cheese | Honey Mustard
1000 Island | Raspberry Vinaigrette | Italian | Balsamic

\
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
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Fresh 1/3 lb. USDA house seasoned Angus beef. All burgers come with lettuce, tomatoes, onion, pickles, and mayo.
Served with your choice of Fresh Cut Fries, Waffle Fries, Tots, Buffalo Chips, Side Salad, or Cup of Soup.
Substitute Onion Rings, Sweet Potatoes Fries, Battered Green Beans for +2.50.

BUD’S BURGER
Bacon, ham, cheddar cheese with a cooked to order egg. 16

ALL AMERICAN
Thick sliced bacon, cheddar cheese. 15

MOUNTAINEER
Stacked with bacon, cheddar cheese, onion rings,
and buds homemade BBQ sauce. 15

CLASSIC BURGER
Just your plain ol’ juicy burger. 13
Add Cheese +1

BLEU MOON
Sautéed mushrooms and grilled onions topped
with bleu cheese crumbles. 15

SWISS MUSHROOM

Sautéed mushrooms and Swiss cheese. 15

ALOHA
Choice beef or chicken, ham, provolone cheese and
grilled pineapple, glazed with teriyaki sauce. 15

ROCKET
Pepper jack cheese and bacon. 15
Add Guacamole for +1

FIVE ALARM
Pepper jack cheese, jalapefios, grilled onions and salsa. 14
PATTY MELT
USDA Choice burger smothered with sautéed onions and Swiss cheese.
Stacked on grilled marbled rye. Served with 1000 Island Dressing. 13

SIGNATURE CHILI BURGER
Served open faced, smothered in house made chili,
topped with cheddar cheese and onions. 16

THE TERMINATOR
Double patty, double bacon, cheddar cheese,
pepper jack and jalaperio ranch slaw. 18

Served with your choice Fresh Cut Fries, Waffle Fries, Tots, Buffalo Chips, Side Salad, or Cup of Soup.
Substitute Onion Rings, Sweet Potatoes Fries, Battered Green Beans for +2.50.

SIGNATURE STEAK BITES* CHICKEN STRIPS
10 oz of USDA lean top sirloin steak cut into bites. All white meat, battered and served with your
Marinated for a full 24 hours in house marinade. 17 choice of dipping sauce. 15

WINGS BATTERED COD

1lb. of meaty wings. Your choice of hot, sweet chili, teriyaki, Served with house made slaw, house tarter,
BBQ or naked. Serve with your choice of dipping sauce. 16 and lemon wedges. 16
FINGER STEAKS FRIED SHRIMP

Tender breaded strips of steak, deep fried Served with house made slaw, house tarter,

and served with BBQ sauce. 14 cocktail sauce and lemon wedges. 16
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
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Served with your choice Fresh Cut Fries, Waffle Fries, Tots, Buffalo Chips, Side Salad, or Cup of Soup.
Substitute Onion Rings, Sweet Potatoes Fries, Battered Green Beans for +2.50.

SIGNATURE PRIME RIB DIP*
Ron’s house smoked prime rib sliced and stacked high
and served hot on a grilled hoagie roll. With a side
of Horsey Sauce and au jus. 16
Make it amazing with Havarti cheese and sautéed mushrooms +2

DELI STYLE SANDWICHES
Ham, Turkey, or Pastrami served with lettuce, tomato, onion, pickle
and mayo on your choice of bread. 13
%2 Sandwich & Cup of Soup 10

BBQ PULLED PORK CIABATTA
Tender shredder pulled pork, topped with
house jalapeno ranch slaw. 13

HANGOVER*
Bacon, Havarti cheese, lettuce and tomatoes, fried egg cooked to order.
Served open faced on sour dough. 15

FLYING PHILLY
Your choice of sliced sirloin or chicken breast, sautéed onions, red and green peppers,
provolone cheese, and philly sauce. Served on a grilled hoagie. 15

KING KONG CLUB
House specialty more than the traditional club. Made with thin sliced turkey, ham, Swiss cheese,
lettuce, tomatoes and piled high with crisp bacon. 17

BLT

Bacon, lettuce, tomato on your choice of grilled bread. 13

TURKEY CRANBERRY CHEDDAR MELT
All melted together on sour dough. 14

STEAKWICH*
Sliced USDA Choice topped sirloin steak, lettuce,
tomato, and onion on a grilled hoagie. 15

CHICKEN BACON RANCH
Swiss cheese, pickle, tomato, shredded lettuce and mayo. 15

REUBENATOR
Home sliced corned beef, Swiss cheese,
cold cured sauerkraut, and 1000 island dressing.
Served on grilled marbled rye. 14

COD TAIL SANDWICH
Deep fried islandic cod tails, sliced tomato, pickles, and cabbage.
Served with Slaw and homemade tarter. 15

Tite 6’W

GRILLED CHICKEN RANCH CHICKEN WRAP

Served on top a bed of fresh sautéed vegetables. 14 Grilled chicken, lettuce, tomatoes, and bacon,
tossed in ranch dressing. Served with carrot sticks. 10
GRILLED STEAK* d

Served on top a bed of fresh sautéed vegetables. 16 BBQ CHICKEN RANCH WRAP
GRILLED SHRIMP BBQ Chicken, Swiss Cheese, bacon, lettuce,

and tomatoes, tossed in ranch dressing.
Served with carrot sticks. 10

Served on top a bed of fresh sautéed vegetables. 17

GRILLED SHRIMP WRAP
Grilled shrimp, cheddar jack, bacon, tomatoes,
and spicy slaw. Served with carrot sticks. 12
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
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Steaks and chops are hand cut and flamed broiled to order. All dinners are served with Fresh Sautéed Vegetables,
Choice of Baked, Garlic Mashed, or Your Choice Of Fry, Salad or Soup of The Day.
Add grilled shrimp to any dinner +10.

STEAK BITE DINNER*
10 oz. of USDA lean top sirloin steak cut into bites. CHICKEN FRIED STEAK
Marinated for a full 24 hours in house marinade. 21 Cut in house and hand tenderized, rolled in house batter and
cooked to perfection. Served with House made gravy. 21

TOP SIRLOIN*

100z. 20 | 12 0z. 22 CHICKEN FRIED CHICKEN
Hand tenderized chicken breast rolled in house battered and
RIBEYE?* grilled to perfection served with house made gravy. 19
Well marbled USDA Angus Beef.
12 0z. 26| 16 0z. 30 GRILLED CHICKEN BREAST 17
PORK LOIN RON’S PORK RIBS
12 oz. center cut chop served with Half Rack 25
house applesauce. Grilled medium. 23 Full Rack 29

House Smoked Prime Rib*
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Twice Cooked Prime (Saturdays until gone)
120z.26 | 16 0z. 30
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GRILLED SHRIMP COD FISH TACOS
Sautéed in white wine, garlic butter Three flour tortillas filled with battered cod,
and herbs. Served with Fresh Sautéed Vegetables, house made slaw, pico and house made tarter,
Choice of potato, Salad or Soup. 24 served with chips and salsa. 16
Does not include side
FRESH WILD ALASKAN
FLOUNDER TACOS ADMIRAL’S PLATTER
3 soft shell flour tortillas with Battered cod, fried shrimp and clam strips.
fresh caught Alaskan flounder, topped with cabbage, Served with house made slaw, house tarter,
pico de gallo and creamy chipotle sauce. cocktail sauce and lemon wedges. 18

Served with chips and salsa. 16
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Served with Salad or Soup of the day and Garlic Bread.

MQWW Chicken +3 | Steak +5 | Shrimp +7

FETTUCCINE ALFREDO 17 JALAPENO PASTA 138

-

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
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M@W Steak Bites Basket
TMM% 2 Top Sirloins
me Tacos (5-9 pm) or 2 Ribeye’s
M Ron’s Rib Basket or 8 oz. USDA Top Sirloin

FW Prime Rib (at 5pm)
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GROWLER 10 MINI KEG 40

al Events Catering! vy, s, 4y o peatis

Please don't hesitate to ask us about our catering and dinner parties. We offer full service events on and off premise;
including full service spirits, beer and wine. As well as an assortment of menu items.

All kids menu items are served with fries or tots and a small drink. ® ® ® @ e e e e @

BURGER BASKET s GRILLED CHEESE s CHEESE QUESADILLA 38
Add Cheese +I

MINI CORN DOG 38 WINGS Served with choice of
CHICKEN STRIP 8 dipping sauce. 9
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SOFT DRINKS 3 COFFEE 3 SHIRLEY TEMPLE
ov ROY ROGERS 4
HOT OR COLD TEA 3 STRAWBERRY LEMONADE «
JUICE Small4|Large 6

@M/ so much for sharing your time with us here, | know you can choose to be else where.
e » o e strive to make your dining experience enjoyable and your food delicious.

“Go, eat your bread with joy and drink your wine with a merry heart, for God has already approved what you do.”
Ecclesiastes 9:7
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.




