
Mi�  & Mack’s Soups
Signature Potato Corn Chowder

Hot and creamy, served with 
house croutons and crackers.

  Cup $2.99, Bowl $4.99

Chef ’s Soup du Jour
Prepared fresh daily based on our

chef ’s choice of seasonal ingredients. 
 Cup $2.99, Bowl $4.99

Salads & Mo� 
Apple Walnut Chicken Salad

Grilled, marinated chicken breast atop fresh greens, crisp 
apples, rich crumbled bleu cheese, and sweet candied 

walnuts. Served with a tangy vinaigrette.     
$8.75

Cobb Salad
Seasonal greens, crisp bacon, olives, bleu cheese, fresh 
avocado, and tomato, topped with grilled chicken and 

served with your choice of dressing.
$8.75

Caesar Salad
Crisp romaine lettuce, Parmesan cheese, and seasoned 

croutons tossed in classic Caesar dressing.   
$6.95 

 Add grilled chicken ~ $8.75
Add seared salmon ~ $10.25 

Mick’s Tossed Salad
Fresh seasonal greens, Craisins®, feta cheese, almonds, & 

mandarin oranges. Served with raspberry vinaigrette.  
$7.25

Add grilled chicken ~ $8.75
Add seared salmon ~ $10.25

Spinach Salad
Fresh spinach , red onion, hard boiled eggs, bacon sliced 
and crumbled, blackberries, toasted walnuts. Served with 

warm blackberry walnut dressing.    
$8.45

Grilled Peach Salad
Mixed greens, feta cheese, pecans, and grilled peaches, 

dressed with rice wine vinegar, peach juice, dijon mustard, 
and olive oil.

$8.45

House S� cialties
Cajun Pasta

Sliced chicken breast, Cajun seasoning, red peppers, 
mushrooms, and Parmesan cheese tossed in a cream sauce.

$9.95
Add Chicken ~ $10.95

Orecchiette Pasta with Red Pepper Pesto
A blend of roasted red peppers, Parmesan cheese, fresh 

basil, parsley leaves, olive oil, and walnuts.
$9.95

Charbroiled Tilapia
Accompanied by beurre blanc sauce and served with your choice of fresh vegetables or pasta.  

$11.95

Beverages
So�  Drinks  $1.99     ~     Java City Co� ee  $1.99     ~     Wine (served by the glass)  $4.50              

Bottled Domestic Beer $3.50     ~     Imported Beer  $4.25



� e Lion’s Bu� et
A delicious all-you-care-to-eat bu� et prepared with the freshest ingredients including a salad bar, two choices of hot 

entrées, accompanying side dishes, breads, and soup du jour.  
$10.55

Or enjoy the soup du jour and our fresh salad bar.
$8.95

From � e Gri� 
Grilled items and sandwiches are served with your choice of fresh fruit cup, coleslaw, or crisp potato wedges.

Sirloin Burger
Served on a kaiser roll with bleu cheese, bacon and grilled 
red onions, topped with crisp lettuce and tomato. Served 

with a side of chef ’s special blend of dipping sauce. 
$8.95

Mango Avocado Burger
Sirloin burger on a sesame seed bun topped with a mango, 

avocado, provolone cheese, lettuce & pickle.
$8.95

Garden Burger
 Grilled veggie burger with lettuce, tomato, onion, and Swiss 

cheese on a toasted bun.     
$8.45

Roasted Vegetable & Portabella Wrap
Served with choice of sweet potato chips, seasoned potato 

wedges, or chef ’s corn slaw.
$8.45

Tuna and Cheddar Melt
Tomato basil wrap loaded with tuna salad and cheddar cheese.     

$8.35

House Fa� 
Chipotle Charbroiled Chicken Sandwich

Cajun chicken breast on toasted sourdough, with Monterey 
Jack cheese, lettuce, tomato, onion, and chipotle mayonnaise.      

$8.95

Monterey Cheddar Grilled BLT
A double-decker classic with melted Monterey Jack and 

cheddar cheeses, crisp bacon, lettuce, and tomato.     
$8.25

Traditional Reuben
Stacks of corned beef topped with Swiss cheese,

sauerkraut, and � ousand Island dressing.
$8.45

Club House Grill
Sliced ham, oven-roasted turkey, Cheddar cheese, tomato, 
crisp romaine lettuce, and mayonnaise on toasted bread.     

$8.45 

Blackened Salmon Sandwich
Fresh Atlantic blackened salmon, topped with crisp lettuce, 

tomato, onion, and Cajun mayonnaise on toasted bread.     
$9.95 

Grilled Cod Sandwich
Topped with Creole corn & jalapeno tartar sauce and 

served with grilled vegetable relish.
$9.25 

15% gratuity will be added for parties of eight or more.

Consuming raw or under cooked meats may increase your risk of food borne illness, especially if you have certain medical conditions.


