
APPETIZERS

WORLD-FAMOUS ONION LOAF
Yellow onions with crispy breading and lightly 

seasoned. Served with Original BBQ sauce. $8

KICKIN’ SHRIMP
Crispy shrimp tossed in spicy cream sauce. $12

SPINACH ARTICHOKE DIP
        A creamy blend of spinach, artichoke hearts and       
        Italian cheeses. Served with tortilla chips, salsa 

        and sour cream.  $10

BUFFALO CHICKEN WINGS
        One pound of crispy chicken wings tossed in our 

fiery Buffalo sauce. Served with bleu cheese dressing, 
celery, and carrot sticks. Substitute Carolina Honeys 

upon request. $12

HANDHELDS

THE ORIGINAL N. MIAMI 
HALF POUND BURGER* 

Seared premium beef & pork, piled high with melted                                                          
American cheese, caramelized onions, bacon 

aioli, pickles, tomato and lettuce.
 Served with coleslaw and fries. $13

NASHVILLE CHICKEN SANDWICH 
Crispy chicken breast, Nashville hot sauce, lettuce, 
tomato, red onion, pickle slices, and bleu cheese 

dressing. Served with coleslaw and fries. $11

HALF  POUND CHEESY BURGER* 
All Beef patty topped with cheddar and American 

cheeses, lettuce, tomato, red onion, and dill 
pickles. Serve with coleslaw and fries. $12

COMBOS

RIBS & SHRIMP
Baby back ribs with Original BBQ sauce with six 

lightly breaded jumbo shrimp. Served with 
coleslaw and fries. $28

STEAK* & SHRIMP
Perfectly grilled 9oz. sirloin with six lightly breaded 

jumbo shrimp. Served with mashed potatoes and             
seared green beans. $30

WORLD-FAMOUS  
BABY BACK RIBS

Tender baby back ribs triple basted in Original 
BBQ sauce. Served with coleslaw and fries. 

1/2 RACK $18  |  FULL RACK $25

ST.LOUIS RIBS
Meaty and tender pork ribs grilled with Original                                 

BBQ sauce. Served with coleslaw and fries. 

1/2 RACK $17  |  FULL RACK $23

BEEF RIBS
Tender beef ribs basted in Original BBQ sauce. 

Served with coleslaw and fries.

 4 BONES $22 |  6 BONES $26

STEAKS

SIRLOIN STEAK* 9oz.
Seasoned and grilled to capture the meat’s 

natural flavors. Served with mashed potatoes and 
seared green beans. $18

FILET MEDALLIONS* 
Tender beef tenderloins seasoned and flame grilled. 

Served with red-skinned mashed potatoes and 
seared green beans. Topped with Cabernet demi 

glace. 6oz. $19   |   9oz. $24

SEAFOOD

GRILLED SALMON 8oz.
Tender grilled salmon lightly seasoned with a touch 
of garlic butter. Served with rice and seared green 

beans. $19 

SOUTH MIAMI FRIED SHRIMP
Eight lightly breaded jumbo shrimp, served with 

fries, coleslaw, cocktail sauce, and tartar sauce. $19
  

CHICKEN

CHICKEN TENDERLOIN 
PLATTER

     Six golden, crispy chicken tenderloins served with 
fries, coleslaw, and honey mustard. $14

CHICKEN ALFREDO 
FLORENTINE

    Roasted chicken breast, fresh baby spinach, 
sun dried tomatoes and linguine tossed in 

Alfredo sauce. $14
       

CHICKEN SPINACH STACK
Two roasted chicken breasts lightly seasoned and 
covered with a rich blend of four cheeses, creamy 

spinach and artichoke hearts.  Served with rice and 
seared green beans. $15

SALADS

      CHICKEN CAESAR SALAD
  Roasted chicken breast served with Romaine, 

roasted tomatoes, croutons, Asiago  
cheese and Caesar dressing. $12
Substitute Grilled Salmon $18

BBQ CHICKEN COBB SALAD
Roasted chicken breast drizzled with Original BBQ 
sauce on Romaine, roasted tomatoes, cucumbers, 

corn, cheddar cheese, bacon, fresh avocado.  Served 
with house-made BBQ onion ranch dressing.$19

DESSERTS

BROWNIE BITE SUNDAE
Bits of crispy brownie layered with vanilla, chocolate 

and rocky road ice cream. Topped with caramel, 
chocolate syrup, strawberries and 

whipped cream. $8
Family Style Serving $12

NEW YORK-STYLE 
CHEESECAKE

Served with your choice of fresh strawberry sauce, 
caramel or chocolate sauce. $8

C I SEASONAL COBBLER CE
Seasonal fruit topped with a brown sugar and butter  

crumble. Served with vanilla ice cream. $8

Peoria-5/2022 *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses, especially if you have certain medical conditions.



Peoria-4/2022

lobby bar lobby bar

RUM PUNCH
The perfect blend of Captain Morgan® Original 

spiced rum, Myers’s® Original dark rum, Passoã® 
passion fruit liqueur, Disaronno® Originale 

and pineapple juice. $12

CLASSIC ROMARITA®

This fan favorite cocktail is made with 
Sauza® Gold tequila, Cointreau®, 

and housemade mix. $10

CADILLAC ROMARITA®

Step it up a notch with our Cadillac Romarita® 
featuring Sauza Hornitos Reposado, 

Cointreau®, Grand Marnier®. $12

PLATNUM ROMARITA®

The perfect blend of sour and salty, this 
Romarita® is truly unique! Tequila 
Patron® Silver, Cointreau®. $14

MOSCOW MULE
A classic Mule made with New Amsterdam vodka, 
ginger beer and lime juice. Served over ice in the 

traditional copper mug. $11

MOJITO
A Cuban-style mojito made with Bacardí® White 
Label rum, simple syrup, lime juice and muddled 
mint. Some classics  never go out of style. $10

TOP-SHELF LONG ISLAND 
ICED TEA

Beefeaters Gin, Smirnoff Vodka, Bacardi White 
Rum, DeKuyper Triple Sec and sweet & sour. $12

BOTTLE
BUD LIGHT® $5
BUDWEISER® $5
COORS LIGHT® $5
CORONA® $5
HEINEKEN® $6

                        Beverage Menu

WHITE 6oz.   Bottle

JORDAN CHARDONNAY $7 $26
SANTA MARGHERITA PINOT GRIGIO $12 $50
CHATEAU STE. MICHELLE RIESLING $8 $30
CUPCAKE SAUVIGNON BLANC $7 $26
BERINGER WHITE ZINFANDEL $9 $36
VEUVE DU VERNAY BRUT $9 $36
FOLONARI MOSCATO $7 $26

RED  

LOUIS M MARTINI CABERNET $12 $50
ALTA VISTA CLASSIC MALBEC $9 $36
RAVENWOOD ZINFANDEL $7 $26
BLACK INK RED BLEND $7 $30
BLACKSTONE MERLOT $8 $30
MEOMI PINOT NOIR $10 $42

COCKTAILS

WINE

BEER  
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DRAFT 16oz.

BLUE MOON®       $7.50

BUD LIGHT® $6
BRECKENRIDGE BREWERY NITRO VANILLA PORTER®       $7.50

COORS LIGHT® $6
NEW BELGIUM FAT TIRE®       $7.50

NEW BELGIUM VOODOO RANGER®       $7.50

SAMUEL ADAMS BOSTON LAGER® $6
STELLA ARTOIS ®        $7.50


