"RESTAURANT ¥

LUNCH + DINNER
11AM-10PM

Appetizers

Cheese Curds $13 Basket of Onion Rings, Fries or Tots $10
Breaded cheese curds served with A bountiful amount of the above served with
choice of dipping sauce. choice of dipping sauce.
Chislic $14 Garlic / Cajun Fries or Tots $12
80z of sirloin tips seasoned and served with Tossed in truffle oil, fresh garlic & house
Texas toast & choice of dipping sauce. seasonings, or a Cajun blend. Served with
a dipping sauce.
Wings $15

Enjoy ONE POUND of bone-in or boneless wings tossed in

your choice of sauce and served with a dipping sauce.
Sauce Choices: BBQ, Buffalo, Sweet Chili, Teriyaki, or Caribbean Jerk Dry Rub

Lighter Fare

Served with choice of fries, onion rings, tater tots, or fruit.

Bacon Lovers $15 Players Club $15

Thick cut smoked bacon on toasted bread with Stacks of ham, turkey, bacon, lettuce, tomato
lettuce, tomatoes, & garlic aioli. & Swiss.

California Chicken Sandwich $15 Fish Sandwich $15

Grilled or crispy chicken breast topped with Fried cod filet with cheddar, lettuce & tartar sauce.

lettuce, tomato, avocado, & garlic aioli.
Street Tacos $15

Chicken Strips $13 Three flour tortillas stuffed with diced chicken
Breaded chicken strips served with choice topped with cabbage & a spicy aioli.

of dipping sauce.
Chicken Quesadilla $13 -No Side-

Grilled Cheese $10 Tortilla with chicken & cheese with salsa
Choice of bread grilled with a choice of cheese. & sour cream.

Breakfast After 11AM
Breakfast Sandwich $9 Southern Comfort $12
A fried egg topped with cheese & choice Two buttermilk biscuits topped with sausage
of breakfast meat. Served with fruit. gravy; two eggs cooked your way & choice of

breakfast meat.

Full House Breakfast $18
8oz grilled NY Steak served with two eggs cooked your way, hash patties, & toast.




Broaster Chicken Meal

Served with choice of mac ‘n cheese or mashed potatoes & gravy,
chef's vegetables, and a dinner roll.

Two Pieces $8

Family Deal (serves about 4)

Three Pieces $10
$35

Ten pieces, side of mashed potatoes with gravy, side of mac n cheese,
side of chef’s vegetables and four dinner rolls

Pot Roast or Open-Faced Hot Sandwich $15

Comfort Food

Pub Style Mac N Cheese $13

Served over bread. Shredded beef or turkey served Cavatappi pasta with white cheddar cheese sauce,

with mashed potatoes & chef's vegetables.

Two 40z Certified

Royal River Smash Burgers

ngus Beef patties pressed, caramelized, and served on a brioche bun

bacon & topped with seasoned breading.

with lettuce, tomato, pickle & onion. Served with a choice of side.
Make it a true ROYAL Smash with an extra patty for $4

Classic Smash $15

Bacon Overload Smash $16
Bacon, bacon, & bacon!

Bacon Mushroom Swiss Smash $17
Sautéed garlic mushrooms, bacon, & Swiss.

Sweet Jalapeno Smash $17
Jalapenos, pepperjack, & sweet chili sauce.

Italian Smash $17
Marinara Sauce, provolone, mozzarella sticks,
& pepperoncini’s.

Dinner

BBQ Rodeo Smash $17
Bacon, onion straws, & BBQ sauce.

Hangover Smash $17
Fried egg, bacon, cheese, & hash brown patty

Teriyaki Pineapple Smash $17
Crushed pineapple, pepperjack, & teriyaki glaze.

The Jerk Smash $17
Jerk seasoning, provolone, mango pineapple relish
& hot honey.

Served with choice of side, chef's vegetables, and a dinner roll.

Flat Iron Steak $28
8oz flat iron steak topped with garlic butter with

demi-glace and béarnaise sauce on side.

Shrimp Platter $18
Choose from Coconut breaded, or Panko breaded
shrimp served with a mango pineapple relish.

Pastas

NY Steak $28
80z NY steak topped with grilled mushrooms with
demi-glace and béarnaise sauce on side.

Pecan Crusted Tilapia $15

Tilapia filet crusted with breadcrumbs and
pecans and topped with a mango pineapple
relish & parsley.

Served with garlic bread

Chicken Parmesan $15

Penne Pasta tossed in a marinara or alfredo sauce
and topped with mozzarella cheese and breaded
or grilled chicken breast.

Diablo Pasta $15

Penne Pasta tossed in a spicy Cajun inspired Rosa
sauce with fire roasted bell peppers and onions.
Add grilled chicken or shrimp for $5

Consuming raw or under cooked meats, poultry, seafood or eggs may increase your risk of a food borne illness.
All items are cooked and processed in an environment that contains peanuts, tree nuts, soy, milk, eggs and wheat allergens.




