
 

 

Dinner Entrees 

Kings Steak 

Our 8 oz thick cut certified Angus top sirloin dusted with our 

own blend of steak seasoning and grilled to 

your liking; served with thick cut russet potatoes and asparagus - 

27.99 

Seafood Mac and Cheese 

Scallops, prawns and diced red pepper in a white wine cream sauce 

with aged white cheddar and 

corkscrew noodles - 23.99 

Baby Back Ribs 

Cooked low and slow in the Chef's signature rib spice until 

perfectly tender; finished on the grill with our 

"Appleton Estate" BBQ sauce and served with lemon butter rice and 

grilled asparagus - 27.99 

Asian Chicken Bowl 

Sesame and ginger chicken skewers with fresh cut stir fried 

vegetables on Asian style noodles in a spicy 

peanut sauce - 23.99 

Braised Lamb Shank 

Slow cooked with garlic, rosemary and thyme to compliment the 

lamb’s natural flavor and finished with a 



red wine demi glace; served with roasted potatoes and grilled 

asparagus. 

Wild Mushroom Risotto 

A classic dish made with Aborio rice, white wine and fresh Parmesan 

cheese; flavorful and comforting. 

Potato Crusted Pickerel 

Fresh Pickerel filets crusted with seasoned potato and pan fried 

golden brown;served with lemon butter 

rice and grilled asparagus. 

 

 

Dinner Add Ons 

Make your dinner complete 

Shrimp skewer 

6.00 

Peppercorn Demi Glace 

2.00 

Sauteed Mushrooms 

3.00 

Garlic Toast 

3.00 


