MENU

11 am to close

APPETIZERS

BoNE-IN WINGS, $17%°
choice of sauce: Buffalo, barbecue, sweet chile,
Cholula®, ranch

NACHOS, $9
tortilla chips topped with spiced beef and
cheese sauce, fresh tomato, & jalapernio

FRIED MOZZARELLA STICKS, $12
served with house marinara

BRUSCHETTA, $125°
toasted baguette covered with fresh
mozzarella, tomato, fresh basil, & balsamic
reduction

FriEp CALAMARI, $15
4 oz, with choice of marinara, or parmesan-
garlic sauce

FriED CHEESE RavioLl, $125°
with Marinara

SHRIMP COCKTAIL, $19%°
wild-caught red shrimp

SAMPLER PLATTER, $22
4 wings, 4 fried mozzarella sticks,
4 fried ravioli, 2 chicken tenders with sauces

SOUP DU JOUR

ask your waitperson
cup, $5. bowl, $8°°

SALADS

HoOUSE SALAD
side, $5. meal, $9
choice of thousand island, gorgonzola blue
cheese, honey mustard, balsamic vinaigrette,
Italian raspberry vinaigrette, ranch

CAESAR SALAD, $10%°
add Caesar-Baked Chicken Breast, $4°°

GREEK SALAD, $177
cucumbers, tomatoes, red onion, black olives,
feta cheese, Greek dressing on a bed of romaine

1/3-POUND BURGERS

with your choice of side: house salad, fries, or
soup du jour

includes your choice of lettuce, tomato,

fresh or sauteed onion, mayo

AKAUSHI BEEF BURGER, $17
Pork CHORIZO BURGER, $15

VEGAN PORTOBELLO MUSHROOM “BURGER,” $11
add cheese: American, Swiss, provolone, pepper jack, $2
add thick-cut hickory-smoked bacon, $4
add avocado, $3
add Hatch green chile, $1°°
add extra patty, $7°° each
add extra portobello, $5 each

SANDWICHES

with your choice of side: house salad, fries, or
soup du jour

meats are 1/3 pound unless otherwise noted
available as half/whole

NY REUBEN SANDWICH, $975/$1850
traditional grilled sandwich of our scratch
corned beef, sauerkraut, Swiss cheese, and
Russian dressing on marble rye

MEATBALL HERO, $775/$145°

Italian meatballs, marinara sauce, provolone
on a hoagie roll

SAUSAGE & PEPPER HERO, $777$14%°
1/4 pound of Italian sausage, grilled bell
peppers & onions, marinara sauce, &
provolone on a hoagie roll

BUFFALO CHICKEN SANDWICH, $8/$15
chicken breast baked in Buffalo sauce topped
with lettuce, tomato, sauteed onion, jalaperio
on grilled rye

SOUTHWEST TURKEY MELT, $8/$15
smoked turkey breast, melted pepper jack,
lettuce, tomato, sauteed onion, & spicy
mayonnaise on sourdough

TURKEY CLUB, $825/$15%

traditional sandwich of turkey, bacon, lettuce,
tomato, mayonnaise on sourdough

PoLisH KIELBASA, $7/$127

1/4-pound beer bratwurst, spicy mustard on
brat bun

MONTE CRISTO SANDWICH, $875/$16°
grilled ham & swiss on French toasted
challah bread with raspberry-brandy sauce

BUILD-YOUR-OWN PASTA,
$8/$15°°

with French bread & butter and soup or salad

CHOICE OF PAsTA
Spaghetti, Cavatappi, Penne, Fettuccine
cheese Ravioli, add $4/$8
gluten-free Penne, add $2/$4

CHOICE OF SAUCE
Vegan Marinara, Meat Sauce, Alfredo, Pesto
du Jour, Pesto Cream, Garlic Butter, Plain
Butter
Meatballs, add $47°/$9
Chicken Breast, add $5/39
Italian Sausage, add $4°°/$8
Wild-Caught Patagonian Shrimp, add
$87/819

IF YOU HAVE ANY SPECIAL NEEDS
Please inform your waitperson. The chef will
be happy to try to accommodate you.

SUBSTITUTE GLUTEN-FREE BREADS, $2

The Town of Silver City requires 3.84% be
added to all Credit Card transactions.

A 20% automatic gratuity will be added to
all tables of 8 or more.




MENU

from 11am to close

ENTREES

with soup, side salad, or vegetable du jour
CHICKEN PARMESAN WITH SPAGHETTI,
$1159/$22
PARMESAN-CRUSTED CHICKEN WITH
FETTUCCINE ALFREDO, $12/$23%°
CHICKEN MARSALA WITH BABY POTATOES,
$12/$225°

sauce of marsala wine with mushrooms

LASAGNA DU JOUR, $10/$19%°

ask your waitperson
PARMESAN-CRUSTED MAHI MAHT WITH
PENNE & PESTO SAUCE, $13/$25

SHRIMP SCAMPI WITH FETTUCCINE, $145°%/$28

PORK TENDERLOIN, $1275/$25
6-0z/12-o0z, grilled to perfection and topped
with sauteed mushrooms served with roasted
baby potatoes

TuscAN PORK WITH POLENTA, $12%0/$245°
6-0z/12-0z pork tenderloin cooked in creamy
tomato sauce

RIBEYE STEAK WITH BABY POTATOES, $35
12-0z steak, seasoned and grilled to your
preference and finished with herb butter

DESSERTS

BROWNIE DU JOUR, $8%°
Shevek’s double-chocolate chocolate chip

add ice cream, $2°°

CAKE DU JOUR, $9%°
ask your waitperson

TirAMISU, $9°°
traditional Italian dessert of lady finger
cookies, cream filling flavored with chocolate
& espresso covered with a sprinkling of cocoa

MOUSSE DU JOUR, $105°
always made with Belgian chocolates. ask
your waitperson

CaNNoOLI, $9
crisp pastry tube filled with sweet Italian
cream & chocolate chip filling

SPUMONI, $4
traditional Italian ice cream blend of
chocolate, pistachio, & cherry flavors

VANILLA OR CHOCOLATE ICE CREAM, $35°

IceE CREAM FLoAT, $7°°
your choice of soda & ice cream flavors

The Town of Silver,Ciéy requires 3.84% be
added to all Credit Card transactions.

A 20% automatic gratuity will be added to
all tables of 8 or more.

FRENCH BREAD INDIVIDUAL
P1zzAs, $105°

with choice of green chile, mushroom, bell
pepper, onion, olive, tomato

add sausage or pepperoni, $3

SMALL APPETITES

with choice of fries, salad, soup of the day, or
vegetable du jour

AXAUSHI BEEF HAMBURGER, $8
includes your choice of lettuce, tomato,
fresh or sauteed onion, mayo

add cheese: cheddar, Swiss, provolone, pepper jack, $1%°
add thick-cut hickory-smoked bacon, $2°°
add avocado, $2°0
add Hatch green chile, §1

ALL-BEEF KosHER HoTt Doa, $67°

CHICKEN TENDERS
2ea, $5°. 3ea, $77. 4 ea, $10. 5 ea, $127.
100% chicken breast meat

GRILLED CHEESE SANDWICH, $7
cheddar, Swiss, provolone, pepper jack

BrAcK FOREST HAM SANDWICH
half, $77. whole, $15

add cheese: cheddar, Swiss, provolone, pepper jack, $1%°/$2

MACARONI & CHEESE
small, $5. large, $9°°

BaBY’S PENNE & BUTTER, $4
HALF ADULT SANDWICH & SIDE, $82°

PLANNING AN EVENT? NEED A SPACE FOR
Your Grour?

WE CAN CATER FOR YOU SPECIALLY OR
ALLOW YOU TO ORDER FROM THE MENU.

FoR ADULTS, OUR BAR WILL BE
AVAILABLE—EITHER AS AN OPEN BAR OR A
CASH BAR.

SPEAK TO CHEF SHEVEK: 575.597.5720

BEVERAGES
with refill
Peps1, DIET PEPSI, DR PEPPER, MUG ROOT
BEER, SCHWEPPE’S GINGER ALE, STARRY
LEMON-LIME, TROPICANA TROPICAL
LEMONADE, CRANBERRY JUICE, ORANGE
JUICE, ICED TEA, COFFEE, $3%°

MILK, $37

IF YOU HAVE ANY SPECIAL NEEDS
Please inform your waitperson. The chef will
be happy to try to accommodate you.

SUBSTITUTE GLUTEN-FREE BREADS, $2




