


FOR THE TABLE	

The Triple Dip	 18 
Guacamole, tomato salsa  
and black bean.

The Solo Dip	 8

Soup of the Day	 5/8 
A cup or a bowl of daily prepared soup.

Amarillo Chili	 6/10 
Texas style beef brisket chili with  
smoked chorizo sausage and red beans.

Mini Meatballs	 9 
New Mexican spiced beef meatballs  
with a spicy red chili sauce.

Johnny’s Chicken Wings	 10 
Wings done right with blue cheese  
dipping sauce.

Deviled New Potato Skins	 8 
New potatoes stuffed with cheddar  
cheese, bacon, and jalapenos.

Peel and Eat Shrimp	 12 
Beer steamed shrimp served with  
horseradish chili sauce.

Mac N’ Cheese	 10 
Creamy Macaroni and cheese with  
three cheeses.

10 Vegetable Chopped Salad	 9 
Nine seasonal vegetables tossed with  
baby arugala and red wine vinaigrette

House Salad	 8 
Seasonal fruits and vegetables with  
mixed baby greens.

PLATES	

Roasted Vegetable and Goat Cheese Quesadilla	 11 
Seasonal vegetables and goat cheese stuffed into a flour tortilla.

Shrimp salad	 13 
Poached jumbo shrimp with creamy caper mayo on a bed of greens.

Country Chef Salad	 14 
Smoked ham, cheddar cheese, egg and vegetables with a toasted  
cumin buttermilk dressing.

Grilled Romain and Chicken Salad	 12 
Chicken tenderloin grilled with romaine hearts and herb croutons.  
Dressed with grilled lemon vinaigrette.

Meatloaf and Mash	 14 
Fresh chopped meat formed into personal sized loafs with mashed  
potatoes and gravy.

Super Wet Vegetable Burrito	 12 
Grilled vegetable ratatouille with guacamole, beans, lettuce and  
sour cream in a flour tortilla smothered in chili and cheese.

Grilled Keilbasa	 14 
Custom made sausage served with mac n’ cheese.

 
DESSERTS	

Chocolate Brownie Sundae	 8 
The perfect blend of brownies and fudge, topped with vanilla ice cream,  
caramel sauce, and whipped cream.

Sweet Potato Pie	 8 
Creamy sweet potatoes and cinnamon.

Banana Pudding	 8 
Vanilla and banana pudding with a vanilla wafer crust.

Double Chocolate Bourbon Torte	 8 
Pecan torte, milk chocolate mixed with bourbon and texan pecans.

Apple Cobbler	 8 
Fresh New York state apples braised in calvados with crumble topping.

SANDWICHES	

Monster Burger	 9 
Half pound of ground beef grilled  
your way with your choice of toppings; 
cheese, double cut bacon, mushrooms, 
chili or fried onions for $1.50 each and 
a side of cottage fries or mixed greens.

Char Grilled Chicken Sandwich	 9 
White meat chicken grilled with your  
choice of toppings at $1.50 each; 
cheese, double cut bacon, mushrooms, 
chili or fried onionsand cottage fries or 
mixed greens.

Tex-Mex Chicken Club Torta	 12 
White meat chicken with bean spread,  
cheese, avocado, onions, jalapenos,  
tomato, and lettuce.

Fried Shrimp Po’Boy	 13 
Beer Battered gulf shrimp with avocado 
mayonnaise, lettuce and red onion.

B.B.Q. Chicken Sliders	 12 
Pulled chicken with house sauce  
and jack cheese.

Crispy Pork Tenderloin	 13 
Fried pork tenderloin sandwich  
with chipotle maple crème fraiche  
and sweet potato fries. 

 
SIDES	

Stuffed baked potato	 8

Mashed potatoes	 5

Braised greens	 5

Corn bread	 5

Sweet potato fries	 5

Cottage fries	 5

 
BEVERAGES	

Soft Drinks, Boylans Sodas, Juice, and 
Coffee/Tea	 3 
(all bottomless) 
Coke, Diet Coke, Sprite, Ginger Ale,  
Tonic, Cranberry, Lemonade, Johnny’s  
Home Made Sweet Tea

Bottled Water	 6 
Mountain Valley Flat or Sparkling (liter)

Beers	 6 
20 oz Drafts: Blue Moon White Ale, 
Dos Equis XX Amber, Stella Artois,  
Bud Light, Coors Light, Sam Adams  
Lager, Sam Seasonal (Guinness 7)
By the Bottle: Corona, Heineken Light, 
Bud Light, Budwieser, Amstel Light


