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CAppetigers ===

Spinach Artichoke Dip

Topped with mozzarella cheese and
served with tortilla chips $6.95

Shrimp Cocktail

Classic shrimp cocktail with our

housemade cocktail sauce $9.95

Red Pepper Hummus
Served with Pita Chips $6.95

Chicken Delights

Golden-fried nuggets served with sweet & spicy
Sriracha chili sauce $8.95

Fried Mushrooms
Served with ranch dressing $6.95

Seasonal Soup
Cup $2.95 Bowl $3.95

Oalads ===

Asian Chicken Salad

Napa cabbage, romaine lettuce, carrots, cucumber,
mandarin oranges, cashews, julienne bell pepper, shredded

chicken and crispy wontons. Served with sesame ginger
dressing $10.95

Caesar Salad

Hearts of romaine, parmesan cheese and seasoned croutons
and served with traditional Caesar dressing $6.95

Add chicken, salmon or shrimp $5.95

Add steak $7.95

Wedge Salad

Topped with bacon crumbles and diced tomatoes.
Served with blue cheese dressing $5.95




SBurgers ===

One-half pound of Fischer Farms Naturals ground beef
seasoned with coarse ground pepper and kosher salt and
grilled to perfection.

Homestretch Burger
Served with lettuce, tomato, red onion

and dill pickle spear $9.95
Add cheese $0.95 Add bacon $0.95

Mushroom Swiss Burger
Topped with an assortment of mushrooms

and Swiss cheese $10.95

Bacon & Marble Blue Jack Cheeseburger
Topped with applewood-smoked bacon, marble blue
and Jack cheese $10.95

Indiana Moon Moonshine Burger
Served with moonshine BBQ sauce and
lNIIlAM“M[mN applewood-smoked bacon and topped with
beer battered red onion rings $10.95
Smokehouse Burger

Topped with smoked Gouda, applewood-smoked bacon and

steak sauce onions $10.95

Turkey Burger
Turkey burger seasoned to perfection. Served on a wheat bun
with swiss cheese, dijonaise, lettuce, tomato, red onion and

dill pickle $9.95

All sandwiches served with your choice of side.
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Homestretch Club on Hawaiian Bread

Mesquite-smoked turkey breast, applewood-smoked bacon and
black forest ham. Served with lettuce, tomato and mayonnaise $10.95

Breaded Pork Tenderloin

Served with lettuce, tomato, red onion and
basil pesto mayo on brioche bun $9.95

6 oz. New York Strip Steak Sandwich

Served on a hoagie with lettuce, tomato, onion and pickle $15.95

Beef and Cheddar Croissant
Tender thin sliced roast beef, cheddar cheese,
horseradish cream sauce, lettuce, tomato and onion $9.95

Turkey Provolone Croissant
Mequite-smoked turkey breast, provolone cheese,
chipotle mayonnaise, lettuce, tomato and onion $9.95

Ham and Swiss Croissant
Blackforest ham, swiss cheese, mayonnaise, lettuce and tomato $9.95

Tuna Salad Croissant
Albacore white tuna salad, lettuce, tomato and onion $9.95

Stirtes s>

Shrimp Basket

Panko-breaded butterfly shrimp served with
French fries and cole slaw $11.95

6 oz. Petite Filet
Served with a baked potato and our fresh vegetable of the day $21.95

Old Fashioned Meatloaf Dinner

Slow roasted meatloaf smothered with assorted mushrooms.
Served with mashed potatoes and vegetable of the day $11.95

Chicken Alfredo

Penne Pasta, housemade alfredo, grilled chicken breast,
toasted garlic bread $11.95

Substitute salmon or shrimp $5.95

Substitute steak $7.95
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Oldes s> Dessarts ==

French Fries Triple Chocolate Cake $6.95
$2.95
Italian Lemon Cake
Cole Slaw Served with fresh berries and caramel $6.95
$2.95
Cottage Cheese Salted Carmel Cheesecake
Served with fresh berries $6.95
$2.95
Fresh Fruit Cup Fruit & Sorbet
$2.95 Fresh cut, seasonal fruit and sorbet $5.95
Side Salad HP Waflle Cone
$2.95 Vanilla, no sugar added vanilla, chocolate, strawberry,
mint chocolate chip, butter pecan, mango sorbet,
Vegetable of the Day raspberry sherbet $3.95
$2.95
Onion Rings
$2.95
Tator Tots
$2.95

Soft Drinks C§ c\l'a[iz‘g ]
Coke, Diet Coke, Sprite, Minute Maid Lemonade, p e S %@

Sprite Zero, Pibb Xtra, Mello Yello, Fanta Orange

Fresh-Brewed Iced Tea Arnold Palmer

Free Refills Fresh brewed iced tea and Minute Maid Lemonade $1.95
$1.95 Strawberry Lemonade

Red Bull Minute Made Lemonade mixed with strawberry purée $2.95
$3.95

Freshly Brewed Coffee

Free Refills

$1.95

Tuesday - Thused Friday & Saturday
PRIV[F HARVFST o $;156:595ay‘; :rs ay Seafood & Prime Rib Dinner Buffet
BUFFET ) fo7pm $26.95 - 5 to 10 pm

* Consuming raw or undercooked meats, poultry, seafood or shellfish may increase your risk of foodborne illness.
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Reds

Kendall Jackson Cabernet Sauvignon (Sonoma)

Blackberry, black cherry and cassis flavors with cedar and vanilla
aromas Glass $12, Bottle $36

Wild Horse Merlot (Paso Roblés)
Flavors of red raspberry, plum and nutmeg Glass $12, Bottle $36

MacMurray Pinot Noir (Sonoma Coast)

Cherry and strawberry flavors with vanilla and spice
Glass $13, Bottle $40

Whites

Kendall Jackson Chardonnay (Sonoma)

Mango and pineapple flavor with pear and apple aroma

Glass $9, Bottle $32

Chateau Ste. Michelle Riesling (Washington)
Dry with sweet lime and peach Glass $7, Bottle $25

Ecco Domani Pinot Grigio (Tre Venezia, Italy)
Delicate with citrus, honeysuckle and almond aromas

Glass $7, Bottle $22

Mirrasou Moscato (California)
Fruit aromas of orange blossoms, peaches and citrus

Glass $7, Bottle $22

FHouse

Oliver Winery Soft Red, Oliver Winery Soft White
& Oliver Winery White Zinfandel (Indiana)
Glass $5.50

Braws —=s=o

Ask your server about the Beer of the Month

Domestic Craft

Budweiser Samuel Adams

Bud Light Blue Moon

Coors Light Triton Rail Splitter IPA
Miller Lite Sun King Cream Ale
Michelob ULTRA

O’Douls

Import
Stella Artois
Corona Extra
Heineken
Guinness



