
M O N D A Y  T H R O U G H  F R I D A Y  3 : 0 0 - 7 : 0 0  
D I N E  I N

( 3 1 9 ) 2 9 1 - 8 4 5 9

           T A K E  O U T  A V A I L A B L E
M O N D A Y  T H R O U G H  F R I D A Y  1 1 : 0 0 - 7 : 0 0



S T E A K  B I T E S *
Broiled marinated cubes of steak
and button mushrooms with
butter and herbs served with
bread.

9

T H E  F R E S H  F I X
Crisp, house-pickled vegetables
paired with tangy relishes.

7
9 . 5 0

T E N D E R L O I N
Crispy fried pork on a toasted bun
served with lettuce, tomato, onion,
pickle and FV sauce.

8 . 5 0

Romaine topped with shredded
cabbage, mandarin oranges,
craisins, cucumber, red onion,
crispy wontons, and cilantro.
Served with housemade sesame
ginger dressing.

5 . 5 0

S M A L L  B I T E S

T H E  R O A D H O U S E *
Grilled seasoned beef patty or
breaded/grilled chicken topped with
pepperjack cheese, jalapenos, crispy
bacon, onion tanglers and hickory
BBQ sauce on toasted bun.

C R I S P Y  C H I C K E N  W R A P
Breaded or grilled chicken, lettuce,
tomato, onion, cheddar cheese and
house-made ranch dressing. Add hot
honey for a kick!
-add bacon for 1.50

8 . 5 0C L A S S I C  D R I V E - I N *
Grilled seasoned beef patty or
breaded/grilled chicken on a toasted
bun with lettuce, tomato, onion,
pickle and FV sauce.
-add bacon for 1.50
-add cheese for .50

F R E S H  A N D  G R E E N

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase the risk of foodborne illness. All
burgers are cooked to a minimum internal temperature of
155°F. Steaks are available medium rare or above

O R I E N T A L  S A L A D

C H O I C E  O F  1  S I D E

S T A C K E D  &  W R A P P E D

T H E  P I T M A S T E R
Pulled pork, smoked cheddar, pickles,
and smoky BBQ sauce stacked on a
toasted bun.

5

9

O N I O N  T A N G L E R S
Thinly sliced, breaded, and fried
onions served with our house-
made ranch.

G A R L I C  P A R M E S A N
W I N G S
Crispy golden breaded wings
tossed in house made garlic
parmesan sauce. Served with
house made ranch. (available
without sauce upon request).

W I S C O N S I N  C H E E S E  C U R D S
Lightly beer battered white Wisconsin
cheese curds served with house made
ranch.

6

B A J A  F I S H  T A C O S
golden beer battered cod layered with
shaved cabbage blend, fire roasted
salsa, cilantro and drizzled with a citrus
lime crema.

T H E  P U B A D I L L A 8
Our pub favorite! A large flour tortilla
filled with chicken and cheese blend.
Served with fire roasted salsa and sour
cream.

S O U T H W E S T  S A L A D
Romaine topped with shredded
cheddar, tomato, black beans, fiesta
corn, jalapenos, cilantro, and crispy
seasoned tortilla strips.
-add grilled chicken 3.00
-add grilled steak* 5.00
-add salmon 6.00
-add grilled shrimp 6.00
(add on prices are for both salads)

5 . 5 0

9 . 5 0

8

1 1

C H I P S  A N D  S A L S A
Golden crispy and seasoned house-
made chips and salsa.

3

T H E  T I D A L  W A V E *
Grilled seasoned beef patty or
breaded/grilled chicken topped with
smoked ham, melted Swiss, fire-
grilled pineapple, and caramelized
onions on a toasted bun finished with
house made coconut aioli.

8 . 5 0

C A L I F O R N I A  V E G G I E  
B U R G E R
veggie patty made with 10 garden
vegetables, grilled and layered with
fresh lettuce, tomato, onion, pickle, and
FV sauce on a toasted bun.

8 . 5 0



O N  I T S  O W N

O N  T H E  S I D E

7
Thinly sliced steak topped
with bourbon sauce, melted
provolone, and crispy onions
all on top of toasted jalapeno
cornbread.

1 3F R I E D  S H R I M P  D I N N E R

8B R O A S T E D  C H I C K E N
Crispy and juicy breaded chicken,
broasted to a golden brown.
-make it a 4 piece for 2.00 more
(cook time may vary depending on
volume)

1 3C O A S T A L  L I M E  S H R I M P  
S K E W E R

1 5G L A Z E D  S A L M O N
Honey soy glazed salmon served
with lemon and house made tartar
sauce.

8

T H E  F I R E S I D E

Lightly breaded shrimp served
with house-made cocktail or
tartar sauce.

8H O N E Y  B B Q  C H I C K E N
Marinated seasoned grilled
chicken breast basted in sweet
honey BBQ sauce

6  O Z  T O P  S I R L O I N *
sirloin grilled to your liking and
drizzled with garlic herb butter.

1 1

All items below are 2.00
Baked potato
Baked sweet potato
Fresh seasonal vegetable
Sautéed green beans
Cottage cheese
Dinner salad
Coleslaw
Sautéed mushrooms
Toasted baguette

All items below are 2.50
Seasoned fries 
Sweet potato fries
Seasonal fruit
Brown rice
House potato chips
Cup of soup
(Make it a bowl for 4.00)

*Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase
the risk of foodborne illness. All burgers are
cooked to a minimum internal temperature of
155°F. Steaks are available medium rare or
above

1 3

If you are looking for Heart Healthy
alternatives or have questions,
please ask to speak to one of our
Chefs.

T H E  W E S T E R N  O M E L E T *
Three fluffy eggs filled with ham,
onion, green pepper and cheddar
cheese. Served with white, wheat
or jalapeno cornbread toast and
fresh fruit.
T E R I Y A K I  S A L M O N  B O W L
Glazed teriyaki salmon bites over
brown rice topped with avocado,
broccoli, cucumber, carrots,
edamame,  cilantro, and green
onion. (Chicken may be substituted
for salmon upon request)

1 3

P A R K  L A N E  P I Z Z A
Our signature house made pizza
sauce topped with your choice
of pepperoni, sausage or combo.

-Additional toppings .50 each
Black olives         Red onion
green peppers     Mushroom

7

N O  S I D E S  O R  S U B S T I T U T I O N S W I T H  C H O I C E  O F  2  S I D E S
E N T R E E S

Tender shrimp marinated in zesty
lime and fresh herbs, grilled and
brushed with a citrus glaze

Seasoned grilled chicken served
skillet style smothered in tuscan
herb marinara sauce and melted
provolone
C O D  B A S K E T

C H I C K E N  P O M O D O R O  
S K I L L E T

Beer battered cod served with
lemon and house made tartar sauce.

1 3



S O M E T H I N G  S W E E T
N E W  Y O R K  C H E E S E C A K E

V A N I L L A  I C E  C R E A M
-make it a sundae for .50 

D E S S E R T  O F  T H E  D A Y

D R I N K S

C O F F E E  ( R E G / D E C A F )

M I L K

I C E  T E A
P E P S I  P R O D U C T S
-Pepsi
-Diet Pepsi
-Mountain Dew
-Diet Mountain
-Starry

B E E R  A N D  W I N E
A V A I L A B L E  

2

1

2

K E Y  L I M E  D E S S E R T 3

. 7 5

. 5 0

. 7 5
1 . 0 0


	DINE IN
	MONDAY THROUGH FRIDAY 3:00-7:00
	TAKE OUT AVAILABLE MONDAY THROUGH FRIDAY 11:00-7:00
	(319)291-8459
	STACKED & WRAPPED
	SMALL BITES
	STEAK BITES*
	Broiled marinated cubes of steak and button mushrooms with butter and herbs served with bread.

	THE FRESH FIX
	Crisp, house-pickled vegetables paired with tangy relishes.

	ONION TANGLERS
	Thinly sliced, breaded, and fried onions served with our house-made ranch.

	GARLIC PARMESAN WINGS
	Crispy golden breaded wings tossed in house made garlic parmesan sauce. Served with house made ranch. (available without sauce upon request).

	WISCONSIN CHEESE CURDS
	Lightly beer battered white Wisconsin cheese curds served with house made ranch.

	CHIPS AND SALSA
	Golden crispy and seasoned house-made chips and salsa.


	FRESH AND GREEN
	CLASSIC DRIVE-IN*
	Grilled seasoned beef patty or breaded/grilled chicken on a toasted bun with lettuce, tomato, onion, pickle and FV sauce. -add bacon for 1.50 -add cheese for .50

	8.50
	THE TIDAL WAVE*
	Grilled seasoned beef patty or breaded/grilled chicken topped with smoked ham, melted Swiss, fire-grilled pineapple, and caramelized onions on a toasted bun finished with house made coconut aioli.

	9.50
	THE PUBADILLA
	Our pub favorite! A large flour tortilla filled with chicken and cheese blend. Served with fire roasted salsa and sour cream.

	TENDERLOIN
	8.50
	Crispy fried pork on a toasted bun served with lettuce, tomato, onion, pickle and FV sauce.

	THE PITMASTER
	8.50
	Pulled pork, smoked cheddar, pickles, and smoky BBQ sauce stacked on a toasted bun.

	THE ROADHOUSE*
	9.50
	Grilled seasoned beef patty or breaded/grilled chicken topped with pepperjack cheese, jalapenos, crispy bacon, onion tanglers and hickory BBQ sauce on toasted bun.

	CRISPY CHICKEN WRAP
	ORIENTAL SALAD
	Romaine topped with shredded cabbage, mandarin oranges, craisins, cucumber, red onion, crispy wontons, and cilantro. Served with housemade sesame ginger dressing.

	5.50
	SOUTHWEST SALAD
	5.50
	Romaine topped with shredded cheddar, tomato, black beans, fiesta corn, jalapenos, cilantro, and crispy seasoned tortilla strips. -add grilled chicken 3.00 -add grilled steak* 5.00 -add salmon 6.00 -add grilled shrimp 6.00 (add on prices are for both salads)
	Breaded or grilled chicken, lettuce, tomato, onion, cheddar cheese and house-made ranch dressing. Add hot honey for a kick! -add bacon for 1.50

	BAJA FISH TACOS
	golden beer battered cod layered with shaved cabbage blend, fire roasted salsa, cilantro and drizzled with a citrus lime crema.

	CALIFORNIA VEGGIE  BURGER
	veggie patty made with 10 garden vegetables, grilled and layered with fresh lettuce, tomato, onion, pickle, and  FV sauce on a toasted bun.
	CHOICE OF 1 SIDE

	8.50

	ON ITS OWN
	NO SIDES OR SUBSTITUTIONS

	ENTREES
	WITH CHOICE OF 2 SIDES
	THE WESTERN OMELET*
	Three fluffy eggs filled with ham, onion, green pepper and cheddar cheese. Served with white, wheat or jalapeno cornbread toast and fresh fruit.

	TERIYAKI SALMON BOWL
	Glazed teriyaki salmon bites over brown rice topped with avocado, broccoli, cucumber, carrots, edamame,  cilantro, and green onion. (Chicken may be substituted for salmon upon request)

	PARK LANE PIZZA
	Our signature house made pizza sauce topped with your choice of pepperoni, sausage or combo.
	-Additional toppings .50 each Black olives         Red onion green peppers     Mushroom

	ON THE SIDE
	All items below are 2.50 Seasoned fries  Sweet potato fries Seasonal fruit Brown rice House potato chips Cup of soup (Make it a bowl for 4.00)
	THE FIRESIDE
	Thinly sliced steak topped with bourbon sauce, melted provolone, and crispy onions all on top of toasted jalapeno cornbread.

	FRIED SHRIMP DINNER
	Lightly breaded shrimp served with house-made cocktail or tartar sauce.

	BROASTED CHICKEN
	Crispy and juicy breaded chicken, broasted to a golden brown. -make it a 4 piece for 2.00 more (cook time may vary depending on volume)

	COASTAL LIME SHRIMP  SKEWER
	Tender shrimp marinated in zesty lime and fresh herbs, grilled and brushed with a citrus glaze

	GLAZED SALMON
	Honey soy glazed salmon served with lemon and house made tartar sauce.

	HONEY BBQ CHICKEN
	Marinated seasoned grilled chicken breast basted in sweet honey BBQ sauce

	6 OZ TOP SIRLOIN*
	sirloin grilled to your liking and drizzled with garlic herb butter.

	CHICKEN POMODORO  SKILLET
	Seasoned grilled chicken served skillet style smothered in tuscan herb marinara sauce and melted provolone

	COD BASKET
	Beer battered cod served with lemon and house made tartar sauce.
	If you are looking for Heart Healthy alternatives or have questions, please ask to speak to one of our Chefs.



	SOMETHING SWEET
	NEW YORK CHEESECAKE
	KEY LIME DESSERT
	VANILLA ICE CREAM
	DESSERT OF THE DAY

	DRINKS
	MILK
	.75
	.50
	COFFEE (REG/DECAF)
	.75
	ICE TEA
	PEPSI PRODUCTS
	1.00
	BEER AND WINE AVAILABLE


