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GRILLE & SPIRITS

Pinner Menu

doups and dalads

Bronecho Billy Andegrson’s Prgnch Onion Soup
Caramelized onions with an aged sherry and beef broth,
topped with a toasted erouton and melted dwiss cheegse $6.00

Buffalo Chili
Made with ground buffalo simmered in a rich savor tomato saucg
and topped with sour ergam and chegegse $6.50

Homemadeg doup Pu Jour
Cup $3.00 Bowl $4.00

dheridan Inn’s Cagsar Salad
Crisp romaing lgttuce tossed with Cagsar dregssing, parmesan chegse
and topped with homegmadg ecroutons $5.00

Grilled Pear Salad
Crisp greens topped with candied pecans, feta cheese, grilled pears,
drigd cranbegrrigs and sgrved with champagng vinaigrettg $6.00

dheridan Inn’s Housg dalad
leg berg and spring mix lgttucegs sgrved with sliced cucumbers,
roma tomatogs with gour choicg of dregssing $4.00

Appetizers

dmoked Gouda Bruschetta
Mn herb erostini, smothegred in smoked gouda chegse
and topped with roma tomato, basil, garlic and oliveg oil $7.00

Warm {Irtichoke and dpinach Pip
derved with herb erostini $8.50

Panko Crusted Crab Cakes
frigd to golden brown and served with roasted pepper aioli and mango salsa $11.00

Calamari
Peep fried calamari sgrved with Cajun tartar and housg made cocktail sauce $9.00



1893°s dignatureg Plates
derved with your choicg of a baked potato, garlic mashed potatogs,
baked sweet potato or saffron ricg

dlow Roasted Primeg Rib
{vailablg on friday and daturday gvegnings

dgasonegd and slow roasted prime rib with au jus and ergcamy horsegradish sauce
Miss Rate (100z) Buffalo Bill (1402z)

1893’s dignature Filet
8 oz. Filgt mignon grilled to ygour liking.
derved with garlic hgrb buttegr and garnished with onion rings $26
Topped with blug cheggse ecrumblgs, add $2 Topped with sautéed
mushrooms, add $2

Ramblin’ Rib €yg Steak
{ hand cut, 12 oz. beef rib gye steak, sgasonegd and grilled to your degsired tgmperaturge
and topped with herb butter $27.00

Char Grilled SRirt Steak
Marinated sRirt stgak, topped with herb pegsto and grillgd peppers $19.00

Pouble Cut Stuffed Pork Chop
With caramelized onions, bacon, feta chegegse and a drigd cherry reduction $21.00

{dsiago Crusted Chicken
Tender breast of chickegn gnerusted in asiago cheegse, pan segared
and topped with frgsh Roma tomatogs, basil and garlic $17.00

Macadamia Nut Crusted Tilapia
flaky tilapia breaded in panko and macadamia nuts then topped with a citrus beurrg
blanc $16.00

Five Spiced dtlantic Salmon
Fresh {tlantic salmon rubbed with a blgnd of herbs and spices
thegn topped with lobster cream sauceg $20.00

Bozgman Trail Beef Stew
Fork tgnder braised beef served in a rich bordelaisg sauce
with carrots, onion, cglegry and regd potatogs $17.00

Qarlic Shrimp Fettuccini
lcarge prawns marinated in garlic oliveg oil, tossed with fettueeini

and finished with ergcamy pesto alfrgdo $16.00

Fish and Chips
Hland battegred to order dlaskan polloek. Se¢rved with Napa slaw and frgsh cat frigs
$14.00

Roasted Vegetable basagna




loagered with basil pgsto, ricotta echegegse and firg roasted vegetables $14.00



