
Summer Fruit Salad - $7
Field greens topped with mandarin oranges, blueberries, apples, pears, craisins and
slivered almonds.  Finished with a cranberry dressing or dressing of your choice.
Chicken $2        Shrimp $3        Salmon $4
 
House Burger - $6
A grilled 1/3 pound angus beef patty on a 
toasted brioche bun        American cheese $1

House Chicken - $6
A pan seared chicken breast on a toasted
brioche bun          American cheese $1

Bologna BLT - $8
Buttery toasted white bread stuffed with bologna, cheddar, bacon, lettuce, tomato and
mayo 

Chicken Cordon Blue - $8
Pan seared chicken breast topped with ham & swiss completed with honey mustard in
a toasted ciabatta 

McRib - $8
Pan seared boneless pork patty smothered in BBQ and topped with pickles & diced
onions on a hot dog bun
   
   DINNER: (NOT AVAILABLE ON THURSDAY)
Corned Beef & Cabbage Dinner
Tender slices of corned beef paired with roasted red potatoes, cabbage and corn bread
     
THURSDAY (6/11) : SAUSAGE, PEPPER AND POTATO CASSEROLE

DESSERT - $3 each   
Apple Pie or Pumpkin roll

Rueben Soup
Cup with Crackers  $3

Bowl  with Bread & Crackers $5       
 

Rainbow Room Hours
Lunch Dine In & Carry Out  

11:00am - 1:00pm
Dinner Take Out  

Place orders by 4pm, Pick up
by 4:50pm

Chef Prepared Food “Pick Up”
Service Dial 546-7389

 (Mon - Fri)

Rainbow Room Menu
JUNE 8 - JUNE 12, 2026

All Entrees come with the choice of side: Fries, sweet
potato fries, steamed vegetables, fruit, beer battered
onion rings, tator tots or cold veggies $3 
(Also see Appetizer Menu)

ALL LUNCH ITEMS WILL ALSO BE AVAILABLE FOR DINNER


	A grilled 1/3 pound angus beef patty on a
	toasted brioche bun        American cheese $1
	A pan seared chicken breast on a toasted
	brioche bun          American cheese $1
	Buttery toasted white bread stuffed with bologna, cheddar, bacon, lettuce, tomato and mayo

