APPETIZERS

Wings

Mixed wings and drummies doused in hot, mild teriyaki or
sweet BBQ sauce. Served with creamy bleu cheese or
cool ranch. 11.95 Try them boneless! 9.95

Homemade Onion Rings

Hand dipped in our house made beer batter.

Served with your choice of sauce. 8.95

Breaded Pickles

Amazing pickle chips breaded in house made seasoning
and fried to perfection. Served with ranch. 8.95
Homemade Mozzarella Sticks

Hand dipped in our homemade batter. Served

with ranch or marinara sauce. 8.95

Spinach Artichoke Dip

A rich and creamy dip made with a blend of Parmesan
cheese, artichoke hearts and garlic. Served with tortilla
chips, grilled pita bread or half chips and half pita. 8.95
Quesadillas

Crisp tortillas filled with choice of Nacho Chicken, Beef
or Steak Fajita and black olives, onions, four cheese blend
topped with fresh tomatoes. Served with salsa and sour
cream. 9.95 Add guacamole for 2.00

Nachos Supreme

Tortilla chips topped with Nacho Chicken, Beef or Steak
Fajita and black olives, onion, tomatoes, and jalapefios.
Served with salsa and sour cream. 9.95 Chips and salsa
(regular or black bean) 4.50 Add guacamole for 2.00
Fried Green Beans

Tender green beans coated in a light onion breading and
fried to perfection and served with honey mustard. 8.95
Parlor City Sampler

A plate of all of our best! Boneless wings, o-rings, potato
skins, mozzarella sticks and pickles. Served with marinara,
ranch and sour cream. 10.95

Hummus

Chick Pea Hummus with Baked Pita and Assorted Fresh
Vegetables 8.95

Potato Skins

Crisp seasoned Potato Skins, Crumbled Bacon and Four
Cheese Blend served with Sour Cream 8.95

Bacon Cheese Fries

Hand cut, house seasoned French fries, topped with
crumbled bacon and a four cheese blend. Served with
ranch. 8.95

Chicken Strips 9.95

Five hand cut and breaded strips w/ honey mustard.
Chips & Queso 8.95

Tortilla chips served with salsa, guacamole and queso.

SALADS & WRAPS

Salads served on fresh lettuce, breadstick upon request.
Wraps: flour, spinach or chipotle tortilla with a side. 9.25
Chef Ham, Turkey, Hard Boiled Egg, lettuce, tomato, onion,
green pepper and our four cheese blend. Choice of sauce.
Buffalo Chicken Breaded or grilled chicken tossed in hot or
mild sauce with lettuce, tomato, onion, green pepper and our
four cheese blend. Choice of sauce.
Taco Nacho Chicken, Beef or Steak Fajita with lettuce, onions,
tomatoes, black olives, Doritos and four-cheese blend.
Blackened Chicken & Bacon Cajun grilled chicken with
crumbled bacon, lettuce, tomato, onion, green pepper and
our four cheese blend. Choice of sauce.
Apple Chicken Grilled Chicken, Diced Gala Apple, pecans,
honey, red onion and mayonnaise mixed together.
Five Seasons Grilled or breaded chicken with lettuce, tomato,
onion, green pepper and our four cheese blend.
Caesar Grilled Chicken, Romaine, Tomatoes and Parmesan
tossed in house made creamy Caesar dressing.

Dressings: Ranch, Raspberry Vinaigrette, Balsamic Vingrt., Honey
mustard, French, Bleu Cheese, Italian, Chipotle Ranch, Fat Free
Ranch, Thousand Island, Cajun Ranch, Oil & Vinegar

BURGERS

Gluten Free Buns 1.00 upcharge. Sub a veggie patty on any
burger. Served with your choice of side. Garnishes by request.

Jalapeno Burger Piled high with jalapefos, Pepper jack
cheese and smothered in a jalapefio cream sauce. 10.95
Guac Burger Angus or Veggie Burger topped with guac,
pepper remoulade, chipotle aioli and pepper jack cheese
served on a gourmet bun. 10.95

Bohemian Burger A beef patty topped with sauerkraut,
Swiss cheese and served on Marble Rye bread. 10.95

Jucy Lucy American cheese cooked inside our fresh
mouth-watering 1/2 Ib beef patty, careful, HOT! 11.25
Spicy Lucy Pepper jack cheese cooked inside our fresh
mouth-watering 1/2 Ib beef patty, careful, HOT! 11.25

Veggie Burger House made black bean veggie burger
served with choice of cheese. 9.95

Jucy Bleucy Bleu Cheese crumbles cooked inside our 2 |b
beef patty, topped with mushrooms, onions, swiss cheese,
bleu cheese dressing & garnished with an onion ring. 11.25
Turkey Burger House made pecan basil pesto turkey patty
with choice of cheese. 10.95

SANDWICHES

Gluten Free Buns 1.00 upcharge. Garnishes by request.
Served with your choice of side.

Philly

Beef, chicken or turkey covered with mushroom, onion,
green pepper, Swiss cheese served on a hoagie bun.
Comes with a side of au jus. 9.25

Guac Chicken

Grilled chicken, bacon, guacamole and pepper jack on a
gourmet bun. 9.25

Steak Sandwich

House cut steak, cooked to order served with sauteed
onions & shrooms on a hoagie bun w/side of au jus. 13.25
Cheesesteak

Roast beef, American, pepper jack and Monterey Jack
cheese sauce on a hoagie bun. 9.25

Reuben or Mary Jo

Corned beef or turkey topped with Swiss cheese,
sauerkraut or coleslaw and thousand island dressing.
Served on marble rye bread. 9.25

Spicy Chicken

breaded or grilled chicken, topped with pepper jack,
bacon and our cajun sauce. On a gourmet bun. 9.25
Memphis

Pulled pork topped with coleslaw and a delicious

cider BBQ sauce. Served on a gourmet bun. 9.25

Buffalo Chicken

A juicy breaded or grilled chicken breast tossed in Hot or
Mild sauce, served on a gourmet bun. Served with ranch or
bleu cheese. 9.25

Fish Tacos

Breaded haddock, coleslaw and cilantro lime sauce in two
flour tortillas, with southwest ranch on the side. 8.95
Fried Haddock

A generous beer battered haddock filet fried golden
brown. Also available as a sandwich on a hoagie bun. 9.95
Pork Tenderloin

A fresh cut breaded or grilled tenderloin. Served on a
gourmet bun. 9.25

SAUCES

Each extra sauce 50¢ Add Guac 2.00
BBQ, Cajun, Chipotle Ranch, Dill Spread, Horseradish, Hot
or Mild Sauce, Jalapefio Cream Sauce, Chipotle Lime, Black
Bean Salsa, Garlic Butter, Marshmallow Cream, Mayo, Olive
Oil, Vinegar, Balsamic Vinegar, Marinara Sauce, Salsa, Sour
Cream, Tartar Sauce, Taco Sauce Packets, Malt Vinegar,
Bacon Horseradish, French Onion, Teriyaki, Queso




BAKED SANDWICHES

All sandwiches served on a House made Herbed Focaccia. 9.25
Gluten Free Buns 1.00 upcharge. Served with your choice of side.

Baked Cold Cut Roast beef, smoked turkey and ham topped
with lettuce, tomato, onions, Cheddar and Swiss cheese,
mayonnaise or dill spread.

Italian Baked Comes stuffed with ham, pepperoni, onion,
black olives and mozzarella cheese. Marinara on the side.
BLT Loaded up with delicious bacon, crisp lettuce,

fresh tomatoes and mayonnaise.

Baked Turkey & Swiss House smoked turkey covered with
melted Swiss, topped with lettuce, tomato, onions, pickles
and mayonnaise or dill spread.

Baked Ham & Cheddar Ham and melted cheddar cheese
with lettuce, tomato, onions and mayonnaise or dill spread.

ENTREES

Terriyaki Stir Fry Grilled Chicken Breast served with
seasonal vegetables, jasmine rice in a teriyaki glaze.
Substitute salmon or steak for $2 upcharge. 13.25

Steak Dinner 12 oz grilled Ribeye with a Scotch Ale au jus.
Served with roasted garlic mashed potatoes and seasonal
vegetables. Add sautéed mushrooms & onions for 1.00 or
Bleu Cheese crumbles for 1.00 16.25

Encrusted Salmon 6 oz Parmesan almond encrusted
salmon. Served with steamed seasonal vegetables and
jasminerice. 13.25

SW Chicken Mac Elbow pasta in a creamy queso with grilled
chicken, sautéed onions, bell peppers, black olives, jalapenos,
and garnished with cilantro and tomatoes. 10.25

Hot Bacon Spinach Salad Grilled chicken on a bed of fresh
baby spinach with thinly sliced red onions and candied
pecans drizzled with a tangy, yet sweet, warm bacon
vinaigrette and crumbled bacon. Substitute salmon or steak
for 2.00 upcharge. 10.25

SIDES
Coleslaw 2.25 - Cottage Cheese 2.25 - Handcut FF 2.25
Fresh Fruit 2.25 - Steamed Vegetables 2.25 Chips & Black
Bean Salsa 2.25 - Soup - Ask about seasonal availability.

Onion Rings, Sweet Potato FF, Soup, Side Salad,
Bacon Cheese FF - 1.50 Upcharge

Kids Menu Available, just ask.

PIZZAS

Calzones or 10” gluten free crusts, available for 12" price.
Personal Flatbread 9.25

Supreme Topped with sausage, pepperoni, Canadian
bacon, onions, green peppers, black olives, mushrooms and
mozzarella cheese. 12”- 16.25 < 16”- 20.25
Rueben Start with thousand island dressing, piled with
mozzarella, Swiss cheese, sauerkraut and your choice of
turkey or corned beef. 12"-14.25+16"-18.25
BBQ Pork BBQ, topped with diced pork, red onions & loads
of mozzarella cheese. 12"- 14.25 - 16"- 18.25
Bacon Cheeseburger Hamburger, bacon, onion, pickles e
and our house sauce - 12”-14.25 . 16"- 18.25
Buffalo Chicken Diced chicken, parmesan and mozzarella
cheese on a crust smothered with buffalo sauce. Comes
with a side of ranch or bleu cheese. 12"- 14.25 - 16"- 18.25
All Meat Sausage, pepperoni, Canadian bacon
and Mozzarella cheese - 12"-15.95+16"- 19.95
Taco Our crust is topped with a black bean and salsa sauce,
then loaded up with seasoned taco meat or shredded nacho
chicken, tomatoes, onions, black olives, jalapefios and
nacho cheese tortilla chips. Sour cream & salsa on the side.
12"-15.95+16"- 19.95 Add guacamole for 2.00.
Veggie All the veggies! 12"-14.25+16"- 18.25
Neopolitan Marinara base, fresh spinach, goat cheese,
tomatoes & mozzarella. 12"-14.25 - 16" - 18.25 Add grilled or
Cajun chicken for 2.00.
Breakfast Pizza Ham or bacon with egg, 4-cheese blend,
onion, green pepper & cheese sauce. 12"-14.95 - 16"- 16.95
Build Your Own This one comes with 2 toppings of your
choosing! (Sausage, Hamburger, Pepperoni, Chicken, Bacon,
Canadian Bacon, Onions, Mushrooms, Green Peppers,

Jalaperos, Sauerkraut, Pineapple, Black Olives, Fresh 1125 3RD STREET SE

Spinach, Goat Cheese or Extra Cheese) 50¢ for veggies, S1 for
meats 12-14.95 16™16.95 CEDAR RAPIDS, IOWA

.
Root Beer Floats Sm.-3.00 Lrg.-5.00 —— J [

Chocolate or Caramel Sundae 2.00 3 1 92470000

Stout Brownie with Ice Cream Scoop 4.25

BEVERAGES - [ & )
[ x
Pepsi, Diet Pepsi, Mt. Dew, Diet Mt. Dew, Mist Twist, Dr. Pepper, B

Root Beer, Lemonade, Strawberry Lemonade, Raspberry

Lemonade, Milk or Chocolate Milk, Iced Tea, Raspberry Iced Tea, NOW SERVING BREAKFAST!
Juice (Cranberry, Pineapple, Orange or Grapefruit) . )
SATURDAY & SUNDAY 8-11AM

Thoroughly cooking foods of animal origin such as beef, eggs, fish, pork,

e

poultry or shellfish reduces the risk of foodborne illness. Individuals with
certain health conditions may be at a higher risk, is these foods are consumed
raw or undercooked.



