
~Sandwiches & Wraps~  
All sandwiches  served with your choice of fries,  
onion rings, homemade soup, or garden salad 

               

             

 
 
Santa Fe Chicken Salad  
Mesquite grilled chicken, black beans, green onions, black olives, corn, cheddar and jack cheese, 
crisp tortilla, spicy ranch, over romaine lettuce~ 9  
 

Raspberry Chicken Salad 
Raspberry marinated chicken, sautéed mushrooms, feta cheese, walnuts, raspberry vinaigrette over 
spinach ~ 10 
 
Caribbean Shrimp Salad  
Coconut shrimp, mango, avocados, eggs, lime honey dressing, over spring mix and cabbage ~ 12 
 
Blackened Scallop Salad  
Blackened scallops, chopped red onions, spinach tossed in a  hot bacon vinaigrette ~ 13  
                                     

 
Salmon Salad  
Grilled wild salmon, over organic mixed greens, with a ginger strawberry dressing, apples, almonds, 
and a pineapple cranberry salsa ~12 
 
Caprese Salad 
Fresh sliced tomato, basil, fresh mozzarella cheese, prosciutto ham, mixed greens, extra virgin olive 
oil, and aged balsamic reduction ~10 
 
Tenderloin Cobb Salad  
Thinly sliced shoulder tender over mixed greens, with bleu cheese crumbles, avocadoes, tomatoes,  
boiled egg, sautéed mushrooms, bacon, with bleu cheese dressing  ~13 
 
Traditional Caesar Salad  
Romaine lettuce, parmesan cheese, and seasoned croutons~7 
Add chicken~11    Add salmon~12    Add prawns~13 
 
  
 

 
 
 

 
 

~  Entree Salads  ~ 

Notice: Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food born illness– especially if you have 
certain medical conditions 

House Made Soups 
 

Soup du Jour 
Cup ~ 3  Bowl ~ 3.50 

 
Crab Bisque ~ 8 

Served with toasted baguette 

 
Chili Con Carne  Cup ~ 3  Bowl ~ 3.50 

Topped with cheddar cheese and green onions 

Crab Sandwich            
Pepper jack cheese, sautéed red rock crab meat, green onions, garlic, topped with chopped tomatoes and 
avocadoes, served open faced on toasted egg bread, with chipotle aioli ~10 
  

Land and Sea                                        
Sliced steak, grilled chicken, sautéed shrimp, with peppers onions, mushrooms, on a toasted french roll ~11 
  

Italian Club                          
Triple decker flat bread with garlic Italian seasoning, melted provolone, turkey, bacon, salami, pastrami ~ 
10 
  

Cleopatra             
Grilled chicken, ham, swiss cheese, portobello mushroom, honey mustard sauce, on sour dough bread ~ 9 
 
Chicken Scaloppini  
Grilled zucchini, prosciutto, artichoke, olives, feta cheese, roasted garlic aioli, served on ciabatta  ~10 
  
Sandwich Board  
Your choice of club house, ham, turkey, pastrami, roast beef or BLT ~ 9 
  
Grilled Tuna  
Albacore tuna, tomato, cheddar cheese, served on grill rye ~ 9 
 
Hot Pastrami  
Grilled beef pastrami with caramelized onions, peppercini, horseradish, swiss cheese, served on marbled 
rye ~ 8 
 
Spicy Steak Fajita Wrap 
Grilled onions, bell peppers, lime cilantro, fire roasted tomatoes and corn, folded between flour tortilla, 
topped with black beans, and assorted melted cheese ~ 11 
 
Turkey Roll  
Cranberry mayo, lettuce, tomato, and fresh roasted turkey breast on a tortilla~ 8  
 

 
~Pillar Rock Burgers~ 

All our burgers are 1/2 lb fresh angus beef, served with choice of fries,  
onion rings, homemade soup or  

garden salad 
 
American Classic Burger          
1/2 pound angus beef char grilled with lettuce, tomato, onion, and pickles  
.50 for each addition (sautéed mushrooms, bacon, avocado, or cheese)   ~ 8 
 
Burger Dip          
With swiss cheese, sautéed onions, served on  ciabatta~ 8 
 
Hickory Burger        
Bacon, BBQ sauce, sautéed onions, and cheddar cheese ~ 9  
 
Mahi Mahi 
Blackened Mahi Mahi with lettuce, tomato, cabbage, olive oil, lime, red onions, roasted red peppers &   
pesto aioli, served on ciabatta ~11 
 
*You may substitute any of our 1/2 lb angus beef patties with chicken breast 
 



~ Specialty Entrees ~ 

 
 
Alaskan Salmon                       

Lightly seasoned and grilled with marion berry sauce, served with red potatoes~12 
 
Baked Halibut          
Seasoned with lemon pepper, served with melted butter over rice pilaf~13 
 
Cajun Shrimp Alfredo                    
Large shrimp sautéed with creole spices, cherry tomatoes, mushrooms,  corn, in a cajun alfredo 
sauce over angle hair pasta ~14 
 
 
Halibut & Chips                          
English style hand breaded halibut fillets served with fries and cole slaw~11 
 
Roasted Chicken Breast                          
Baked in a peppercorn and boursin sauce, served with mashed potatoes~12 
 
Huli Huli Chicken 
Rustic style chicken breast grilled and glazed with Hawaiian ginger sesame sauce, served with 
steamed rice and sautéed cabbage~12  
 
Chop Steak           
Served with cottage cheese and grilled vegetables~12  
 
Flat Iron                                                                                                
8 oz cut crusted with gorgonzola and bacon, served with mashed potatoes~16  
 
Blackjack Rib Eye Steak                                 
10 oz cut marinated and glazed with Jack Daniels sweet bbq sauce with tumbleweed onions, served 
with a baked potato~17  
 
Top Sirloin & Wings          
6 oz top sirloin and pillar rock grill buffalo wings, served with french fries~14   
 
Roasted Turkey  
Fresh Turkey served with mashed potatoes and gravy~10  
 
 
 

  

~Lunch Menu ~ 


