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ELKS #590

APPETIZERS
CHEESE CURDS Served with ranch. 9 SPINACH ARTICHOKE DIP
ONION RINGS Served with ranch. 9 Served with pita chips. 13
SOUP & SALAD BAR BUTTERFLY SHRIMP
Individual 9 | With entree Included Breaded, served with cocktail sauce. 14
CHICKEN WINGS Choice of wing- CRAB CAKES
zings, plain, hot, sweet Thai. 10 Sweet corn salsa, remoulade sauce. 16

SANDWICHES includes 1 side. Add soup & salad (3).

B.Y.O.B. Build your own burger. 12  BURGER OPTIONS:
cheddar, American, pepperjack, swiss,

BACON JAM BURGER Melted Swiss. 15 lettuce, tomato, caramelized onion, bacon jam

CLASSIC BLT Toasted sourdough, bacon, lettuce, & tomato. 12

PORK TENDERLOIN Choice of grill or breaded tenderloin, lettuce, onion. 14

CHICKEN SANDWICH Grilled chicken breast, lettuce, tomato, onion. 14

REUBEN Roasted corn beef & Swiss & sauerkraut on toasted marble rye. 14

PAST A Includes soup & salad bar & garlic bread.

LASAGNA Homestyle lasagna. Can be made gluten free. 16
@ FETTUCCINE ALFREDO Shaved Parmesan & extra virgin olive oil. 17

@ PARMESAN GNOCCHI Shaved Parmesan & sun-dried tomato pesto. 20

MAIN COURSES All main course include soup & salad bar & 1 side.

GF) 100z SIRLOIN Herb butter & demi-glace. 30

GF) 100z FILET MIGNON Herb butter & demi-glace. 36

GF) 120z RIBEYE Herb butter & demi-glace. 34

GF) RIBS Jerry’s famous 1/3 rack of ribs. 18

GF) SURF & TURF 100z Sirloin & lobster tail. 44

(GF) SMOKED PORK CHOP 120z., lowa pork. 20
CRUSTED PIKE Baked. 20
SALMON 8oz, baked or grilled. 20

BAKED POTATO 5 WHITE CHEDDAR MAC & CHEESE 5
FRENCH FRIES 5 VEGETABLE MEDLEY 5
MASHED POTATOS & GRAVY 5 FRESH FRUIT 5

HASHBROWNS 4. Add cheese (1), onion (1)
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CLASSIC APEROL SPRITZ

Beefeater, Dolin dry vermouth, lemon twist

DIRTY

Beefeater, Dolin dry vermouth, olive brine, olives

VESPER
Tanqueray, Smirnoff, Lillet blanc

LEMON DROP
Smirnoff, Cointreau, lemon, simple syrup

RASPBERRY
Smirnoff Raspberry, lime, simple syrup

WASHINGTON APPLE
Crown Royal, sour apple schnapps, cranberry juice

Aperol, Prosecco, soda. 9

TOM COLLINS

Tanqueray, lemon, simple syrup, soda. 9

MOSCOW MULE
Smirnoff, lime, ginger beer. 8

MARGARITA
Sauza blanco, lime, simple syrup. 9

OLD FASHIONED
Jim Beam bourbon, Angostura bitters, simple syrup. 10

MANHATTAN
Dickel rye, Angostura bitter, Dolan sweet vermouth. 10
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SPARKLING

PROSECCO
Mionetto, Italy, NV. 8| 32

WHITE

PINOT GRIGIO
Ruffino Lumina, Italy,’22. 8| 32

SAUVIGNON BLANC
Ferrari Carano Fume Blanc, Italy, 22. 9| 36

CHARDONNAY
Kendall Jackson, California, 22. 9|36

SAUVIGNON BLANC
Cloudy Bay, New Zealand, ‘21. 52

RED

PINOT NOIR
Meiomi, California, 22. 10 |40

RED BLEND
Cline Ancient Vines, 22. 9| 36

CABERNET SAUVIGNON
Austin Hope 1L, California 21. 12|48
RED BLEND

Prisoner, California, ‘20. 79

CABERNET SAUVIGNON
ondavi, Napa Valley, California, ‘20. 99
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DRAFT BOURBON
BIG GROVE EASY EDDY IPA 5 JIM BEAM
DOMESTIC 4 MAKERS MARK
CEDAR RIDGE
BUD LIGHT WOODFORD
BUDWEISER KNOB CREEK
MICHELOB ULTRA
RYE
COORS LIGHT CAN
DICKEL
MILLER HIGH LIFE KNOB CREEK
CRAFT /IMPORT
WORLD WHISKEY
CORONA EXTRA 5
BLACK VELVET
MODELO ESPECIAL 5 CROWN ROYAL
STELLA ARTOIS 5 JACK DANIELS
TOPPLING GOALITH PSUDO SUE IPA 6 JAMESON
AYINGER CELEBRATOR DOPPELBOCK 6 DEWARS 12YR
JOHNNIE WALKER BLACK
SELTZER GLENLIVET 12YR
NUTRL GIN
lemonade, black cherry. 5 GILBEYS
WHITE CLAW BEEFEATER
black cherry, raspberry. 5 TANQUERAY
BOMBAY SAPPHIRE
VODKA
SMIRNOFF
SMIRNOFF RASPBERRY
TITOS
KETTLE ONE
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