
Wheat symbol indicates gluten free menu items  
Sandwiches can be prepared with gluten free bread by request 

Shaved Pork Sandwich 8.95 
Thinly shaved rotisserie pork tenderloin served on a Kaiser 

roll topped with white cheddar cheese and savory apricot sauce 

Pork Tenderloin Sandwich 8.95 
Breaded and fried pork tenderloin served on a                  

Kaiser roll with lettuce, tomato, onion, pickles, and mayonnaise 

Beef Stuffed Crepe 11 .95 
Thinly sliced prime rib, provolone cheese, caramelized onions, 

and mushrooms wrapped in a crepe 

French Dip 11 .95 
Shaved prime rib with melted provolone cheese in a pretzel 

hoagie bun served with au jus 

House Burger 8.45 
Broiled hamburger served on a Kaiser roll with lettuce, 

tomato, onion, pickles, and mayonnaise 

Additional Sandwich Toppings 
Cheese .95  

(White Cheddar • Sharp Cheddar • Provolone • Mozzarella) 
Blue Cheese Crusted 2.95  

Bacon 1 .95  
Spicy Bacon 2 .45  

Sautéed Mushrooms 2 .95  
Sautéed Red Peppers .95  
Caramelized Onions .95  

Crispy Onions .95  
Fried Egg .95 

BLT 9.95 
Eldon’s Bacon with lettuce and tomato on a pretzel hoagie bun 

with spicy Dijon mayonnaise 

Grilled Chicken Sandwich 8.95 
Grilled Chicken Breast on a pretzel roll with lettuce, tomato, 

onion, and pickles 

Appetizers 

Sandwiches 
All sandwiches served with French Fries or Dill Kettle Chips 

Beef Tenderloin Medallions 9 .95  
Beef medallions grilled and served with crunchy leeks, garlic 
chips, spicy mayonnaise, caper relish, and Parmesan cheese on 

toasted French bread 

Onion Rings 6.95 
Crispy tempura battered onion rings served with roasted red 

pepper ranch dressing 

Fried Fresh Mozzarella 7 .95 
Breaded and fried mozzarella cheese served with roasted red 

pepper ranch dressing 

Dill Kettle Chips 5.95 
Fried potato chips tossed with fresh dill served with our own 

herb sour cream 

Hummus 6.95 
Roasted red pepper hummus topped with feta cheese, oregano, 
kalamata olives and olive oil; served with grilled pita bread 

Shrimp Cocktail 8.45 
Lightly poached shrimp served with traditional horseradish 

cocktail sauce 

Coconut Shrimp 8.95 
Coconut breaded shrimp served with an orange mustard marmalade 

Chicken Quesadilla 6 .95 
Pulled chicken inside flour tortillas with seasoned cheddar 

cheese mix topped with chili lime mayonnaise 

Olive Tapenade 6.95 
Kalamata and green olive Tapenade on pita bread topped with 

provolone cheese and broiled 

Sweet & Spicy Pork Shanks 7 .45 
Baby pork shanks tossed in a sweet and spicy sauce and served 

with spicy Dijon mayonnaise 

Soups and Salads 
Soup of Day 

Cup 3.95 Bowl 6 .95 

Blue Cheese Wedge Salad  
Half 5.95 Full 9 .95  

Iceberg lettuce with creamy blue cheese dressing, bacon 
lardoons, hard boiled egg, and diced tomato 

Additional Salad Toppings 
Chicken Breast 3.95  
Fresh Salmon 5.95  

Skewered Shrimp 4.95  
Beef Tips 4.95 

Black and Blue Salad 14 .95* 
Broiled strip steak with romaine lettuce, blue cheese      
dressing, crispy won-tons, red onion, and a wedge of             

Maytag blue cheese 
	  

House Salad  
Half 4.95 Full 7 .95  

Mixed greens topped with red onions, carrots, red bell peppers, 
pepperoncini, toasted crostini, and balsamic vinaigrette 

Classic Caesar Salad 
Half 4.95 Full 7 .95 

Classic salad of romaine lettuce, Parmesan cheese, croutons, 
and house Caesar dressing 

Spinach Salad 
Half 4.95 Full 7 .95 

Spinach tossed with raspberry red wine vinaigrette topped 
with feta cheese, red onions, and walnuts 



	  

Beef Stroganoff 15.95 
Tender beef with mushrooms cooked in a sauce of sour cream, 

red wine, and dill tossed with macaroni pasta 

Fettuccine Alfredo 14 .95 
Classic creamy alfredo sauce of garlic, Parmesan cheese, and 

black pepper tossed with fettuccine pasta, served with sautéed 
chicken breast 

Macaroni and Cheese 13 .95 
Creamy cheddar cheese sauce tossed with macaroni pasta 

topped with cheddar cheese and toasted bread crumbs; served 
with sautéed chicken breast 

Additional Pasta Toppings 
Skewered Shrimp 4.95 

Sautéed Mushrooms 2 .95 
Fresh Salmon 5.95 

Beef Tips 4.95 

Rotisserie Roasted 
Served after 5:OO 

The Char Grill  

Entrees  

Pastas 

Sides 

* Thoroughly cooking foods such as beef, pork, and fish reduces risk of food borne illness. Individuals with certain health conditions may be at higher risk if 
these foods are consumed raw or under cooked. Consult your physician or public health official for further information. 

Fresh Salmon 14 .95* 
Fresh pan seared salmon served with mushroom and wild rice 

pilaf, wilted spinach, and fresh lemon 

Chicken Fried Steak 13 .95 
Hand pounded sirloin steak, breaded and pan fried, served with 

creamy mashed potatoes and country style gravy 

Vegetarian 12 .95 
Ask your server for preparation 

Fresh Fish – Market Price* 
Fresh seasonal fish prepared to highlight it’s own unique 

flavors Ask your server about catch, preparation, and price 

Lobster Tail - Market Price 
Grilled served with melted garlic butter, Market fresh 

Vegetable medley, and creamy mashed potatoes 

8 oz Pork Loin 11 .95* 
Slow roasted on our rotisserie and topped with a savory 

apricot sauce. Served with Market fresh Vegetable medley and 
choice of side 

Half Chicken 14 .95 
Dry rubbed chicken slow roasted on our rotisserie served 

with Market fresh Vegetable medley and choice of side 

Prime Rib* 
1O oz House Cut 22.95    
16  oz Royal Cut 26.95 

Eldon’s Signature Prime Rib is seared on our rotisserie, and 
slow roasted. Carved to order. Accompanied with creamy 

horseradish sauce, Market fresh Vegetable medley, and         
choice of side 

14 oz. Ribeye 25.95* 
Hand cut boneless Ribeye steaks are well marbled for a rich 
flavor; grilled to perfection and served with Market fresh 

Vegetable medley and choice of side 

Beef Tenderloin* 
6 oz . Petite Cut 21 .95 
1O oz. House Cut 27.95 

The most elegant hand cut steak offering unique flavor and 
tenderness unlike any other; grilled to perfection and served 

with Market fresh Vegetable medley and choice of side 

1O oz. Center Cut Sirloin 21 .95* 
Hand cut from the center of the sirloin for rich flavor and 
supreme tenderness. Grilled to perfection and served with 

Market fresh Vegetable medley and choice of side 

1O oz .  Iowa Pork Chop 13 .95 
Olive oil, Worcestershire sauce, and herb marinated pork chop 

broiled and served with Market fresh Vegetable medley and 
choice of side 

14 oz. New York Strip 24.95* 
Hand cut from the heart of the loin giving a robust flavorful 
steak; grilled to perfection and served with Market fresh 

Vegetable medley and choice of side 

Additional Broiler Toppings 
Skewered Shrimp 4.95 

Blue Cheese Crusted 2.95 
Sautéed Mushrooms 2 .95 
Sautéed Red Peppers .95 

Crispy Onions .95 
Caramelized Onions .95 

Fried Egg .95 

Creamy Mashed Potatoes  
and Beef Gravy 

French Fries 

Rotisserie Roasted Potato  
With Truffle butter  

Mushroom Wild rice Pilaf 

Potato Toppings 
Cheddar Cheese 1 .45 
Bacon Lardoons 1 .95  

Sour Cream .55 
Loaded 3.95 


