
Rainbow Room Menu
AUGUST 17-21, 2026

Closed Thursday, August 20  th

BIG MAC SALAD - $8
Salad Mix topped with Seasoned Ground Beef, Tomato, Onions, Pickles and shredded cheese
finished with 1000 IL dressing or served with dressing of your choice
Sautéed Shrimp $3      Grilled 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

California BLT - $8
Buttery toasted White bread stuffed with Crisp Bacon, Lettuce and Tomato completed with
Guacamole 

JoJo’s Mushroom Swiss Burgerito - $8
A JUMBO Flour Tortilla with a grilled 1/3 pound Angus Beef Patty loaded with Sautéed
Mushrooms, Swiss, Lettuce & Tomato finished with a Roasted Garlic Aioli 
 
Southwest Smothered Chicken Sandwich - $8 
A pan seared Chicken Breast topped with Pepper Jack cheese, Corn Salsa and a Cilantro Lime
Sour Cream on a toasted Brioche bun
 
Dinner: (Not Available on Thursday)
BYO Flat Bread PIZZA’S - $11
Choose from a Sausage Pizza, a Pepperoni Pizza or a Supreme Pizza or make your own
served with a side Salad & Breadstick
BYO INGREDIANTS– Sausage, Pepperoni, Bell Pepper, Mushroom, Onion 
 
Thursday Dinner (8/20): Closed for Supper Club

 

Soup
Cream Of Mushroom 
 Cup with Crackers  $3

   Bowl  with Bread & Crackers $5   

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)

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)
ALL LUNCH ITEMS WILL ALSO BE AVAILABLE FOR DINNER

DESSERT $3 
Lemon Bar

Mini Cream Puffs
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