TRAILBLAZER DINING ROOM

Starters
Soup of the Day Mozzarella Cheese Sticks
A special soup made from scratch every day. Tender mozzarella sticks fried golden brown. Served
Ask your server for today’s selection. with marinara sauce. 6.95

Cup: 2.95 Bowl: 3.75
Chicken Potstickers

French Onion Gratinee Wonderfully light potstickers filled with chicken,

A classic preparation with melted cheese, and our cabbage, carrots and celery. Served with our teriyaki
own croutons. 4.50 dipping sauce. 6.95

Spanakopeta Athenian Flat Bread

Thin layers of filo dough filled with a blend of A Grecian favorite! Olive oil, basil pesto, calamata
spinach and cheese, baked golden brown. 7.95 olives, tomatoes and feta cheese, baked on flat bread

and served warm. 7.50

Salads

Greek Salata Wedge Salad
Fresh cut greens, topped with calamata olives, A wedge of iceberg lettuce, smoky bacon, cherry
pepperoncini, cucumbers, tomato, onion, and feta tomatoes, bleu cheese and your choice of dressing. 6.95

cheese. Served with our house dressing. 8.95

Classic Caesar House Salad
Chilled romaine lettuce tossed with seasoned Crisp greens and vegetables tossed with our house
croutons, our classic Caesar dressing and fresh vinaigrette dressing. 2.95

parmesan cheese. 7.95
With grilled chicken breast: 10.95



Hueston Woods Steakhouse

Simply the best tasting beef available, but don’t take our word for it....let your taste
buds decide. Only 8 percent of beef meets the highest standards to become the
Certified Angus Beef brand. All steaks have been aged for 20 days or more!

All steaks prepared to your choice of cooking: charbroiled, blackened or seared

We proudly serve Only Certified Angus Beef!

Sliced Sirloin Peter Lugar Style
A dish that is bursting with flavor...Sliced CAB sirloin, served with fresh 26.95
parsley garlic butter and a generous portion of shoestring onions.

Delmonico 27.95
A twelve ounce mouth-watering selection. The Delmonico is the center

cut of the ribeye and usually carries a higher fat content, which makes it

one of the most flavorful steaks on the planet!

Filet Mignon 33.95
The "King of Steaks", this eight ounce filet is cut from the heart of the
tenderloin, and is the tenderest of all steak cuts.

Add an order of signature fresh button mushrooms 2.95

Chef’s Signature Selections

Seafood Pasta al Pomodoro
Shrimp, scallops and crab, sautéed with garlic, tomatoes, red pepper
flakes and basil, tossed with penne pasta. Served with garlic bread.

Pan Seared Tilapia 15.95
A tender fillet seasoned with garlic and herbs, pan seared.

Chicken Pacifica 15.95

Grilled boneless breast of chicken, crowned with a blend of fresh
tomatoes garlic and basil, finished with melted Swiss cheese.

Chicken Alfredo Italiano 16.95

Fresh mushrooms, peas, crisp bacon bits and Parmigiano Reggiano
cheese, tossed with alfredo sauce, penne pasta and grilled chicken
breast. Served with garlic bread.

All dinners above served with vegetable of the day
and choice of baked potato, redskin mashed potatoes or
French fries. All pasta entrees receive salad only.




Home Style Favorites

Glazed Meatloaf 10.95
Made fresh daily from beef and pork, our meatloaf is juicy and tender

with a little added spice to make it just right. Served with choice of

potato and fresh vegetable of the day.

Country Pot Pie 10.95
A bountiful filling of beef or chicken and vegetables with a flaky puff
pastry crust. Ask your server about the pot pie of the day.

Spaghetti & Meatballs 12.95
A generous portion of pasta topped with meatballs and a rich marinara
sauce. Served with garlic bread and side salad.

Chicken Fried Steak 13.95
Tenderized sirloin steak breaded and fried golden brown, topped with
rich gravy. Served with choice of potato and fresh vegetable of the day.

Fish Fry 11.95
Hand breaded Pollock fillet fried golden brown. Served with choice of
potato and fresh vegetable of the day.

BBQ Selections

All BBQ items are served with your choice of our house
made sauces.

Beef Brisket 14.95
Our brisket is covered with our house signature dry rub then slow

smoked for a minimum of 14 hours. It’s so tender you can cut it with a

fork. Served with choice of potato and fresh vegetable of the day.

Pulled Pork Sandwich 10.95
We start with our house signature dry rub then slow smoke our pork

shoulders for 12 hours. The result is so flavorful and tender you'll want

one for the road. A generous portion on a hoagie bun with French fries.

St. Louis Style Ribs

A much meatier cousin of the baby back rib. We dry rub the ribs with
our house signature seasoning blend then slow smoke them until they
are fall off the bone tender. Served with choice of potato and fresh
vegetable of the day.

Full Slab: 19.95
Half Slab: 13.95

A 19% Gratuity Is Added for Parties of 8 or More.

"Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase foodborne illness,
especially if you have certain medical conditions”



Sandwiches
(All sandwiches are served with French fries.)

Lodge Burger 8.95
Half- pound burger with melted American cheese on a toasted

kaiser roll with lettuce and tomato.

Add bleu cheese: 1.00

Grilled Chicken Club 8.95
Breast of chicken charbroiled, topped with bacon and Swiss
cheese. Served on a toasted kaiser roll.

Fish Sandwich 7.95
Hand-breaded fish fillet fried golden and served on toasted
hoagie roll.

Chi ldren’ S Menu For Our Guests Under 10

Dinner

Fish Sandwich
A tender fish fillet served on a
bun with French fries. 4.50

Chicken Breast

Chargrilled chicken breast and
vegetable of the day. Served
with salad and choice of
dressing. 9.95

Chopped Steak

Junior chopped steak and
vegetable of the day. Served
with salad and choice of
dressing. 8.95

Chicken Nuggets
Served with French fries and
pickle. 4.50

Grilled Cheese
Served with French fries and
pickle. 3.95

AAAARAAAAAAALARS

Spaghetti and Meatball . 3

A hearty child’s size portion.
4.50




