lement  Rainbow Room Menu Chef Prepared Food

I Manor  July 28- August 1, 2025 “Pick Up” Service

DIAL 546-7389

All Entrees come with choice of side: (Mon — Fri)

Fries, sweet potato fries, steamed vegetables, fruit, or beer battered Rainbow Room Hours:

onion rings, tator tots or cold veggies $3 (Also see Appetizer Menu) |Lunch Dine —In and

h OR P Kin Pi Carry Out: 11am—1pm
Dessert: Peac umpkin Pie $3 e BT
ALL LUNCH ITEMS WILL ALSO BE AVAILABLE FOR DINNER Place your orders by

4pm, pick up by 4:50pm
BLT Salad

Salad mix paired with Crisp Bacon, Tomato, Onions, Cucumbers Shredded Cheddar Jack,
Croutons and Ranch dressing or choice of dressing—$8 ADD Chicken $2 Shrimp $3
Salmon $4

House Burger
A grilled 1/3 pound Angus Beef Patty on a toasted Brioche bun-$6
American Cheese Burger- $7

House Chicken
A pan seared Chicken Breast on a toasted Brioche bun-$6
American Cheese Chicken- $7

Rodeo Chicken Sandwich

Choice of a Grilled or Crispy Chicken Breast S f the Week
smothered BBQ sauce topped W/ Cheddar, Bacon and oup of the Wee
Onion Rings in a toasted Brioche bun—$8 Beef & Cabbage

Cup with Crackers- $3
Bowl with Bread & Crackers $5
Quart to go (Tues. and Thurs. only) -$8

Steak Cesar Wrap

Shredded Steak paired W/ Romaine, Tomatoes,
Caesar dressing and shredded Parmesan stuffed

into a warm Flour Tortilla -- $8

Popcorn Shrimp Tacos

2-Flour Tortillas filled W/ Popcorn Shrimp topped W/ Lettuce, Guacamole, Sour Cream
and salsa

DINNER (NOT AVAILABLE ON THURSDAYS)

Crab Stuffed Salmon

A Pan Seared Salmon Stuffed Crab paired W//a Bacon & Potato Hash & Cheesy Broccoli
served W/Corn Bread-$11

THURSDAY NIGHT DINNER —Chicken & Wild Rice Bowl $6



