
APPETIZERS 

SOUPS, SALADS & HANDHELDS 

Chicken Wings | 7 | 14 
4 or 8 Crispy wings. Choice of buffalo, honey 

BBQ, or sweet chili sauce. Served with ranch 

or blue cheese, crudité   

Shrimp Cocktail | 6 | 13 
Cocktail sauce, lemon wedge 

Deviled Eggs | 5 

Soup of the Day | 3 | 5 

Seasonal Soup | 3 | 5 

Traditional Caesar Salad (VG) | 4 | 8 
Romaine, parmesan cheese, croutons, Caesar 

dressing 

Beetroot & Goat Cheese                     

Salad | 6 | 10 
Roasted beetroot, goat cheese, candied 

walnuts, red onion, arugula 

House Salad (V) | 3 | 6 
Mixed greens, cucumber, carrots, heirloom 

tomatoes, choice of dressing 

Asian Chopped Salad (VG) | 5 | 8 
Iceberg, mixed greens, toasted almonds, 

cabbage, carrots, mandarin oranges, crispy 

wontons, sesame ginger dressing 

The Revel Burger* | 14
Angus beef, turkey or beyond burger, lettuce, 

tomato, onions, pickle and French fries 

add bacon (+2), choice of cheese (+1.5) 

Buttermilk Chicken Burger | 15
Grilled or fried chicken, lettuce, tomato, 

onions, pickles, honey mustard, French fries 

 

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry or shellfish reduces the risk of foo d borne illness. Individuals 

with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.  

  (VG) Vegetarian     (V) Vegan     (GF) Made without Gluten 

Pimento Cheese | 7 
Toast, giardiniera pickles 

Asian Pork Spring Rolls | 4 | 8 
2 or 4 crispy rolls, house sweet and sour 

sauce 

Steamed Mussels | 10 
Green lip mussels, white wine garlic cream 

sauce, garlic bread 

Add Simply Grilled chicken (+5), or salmon (+10) to any salad  

3.20.23 

4:00PM—7:00PM

Included with your meal:  Starbucks drip coffee, Teavana tea, sodas, iced tea or lemonade  

STARTERS 
Bread Basket | 4 
Assorted fresh baked breads, whipped butter 

or spiced oil 

Garlic Bread | 4 
Warm marinara sauce 



SIDES 

DESSERTS 

MAINS  
Beef Tenderloin (GF) | 17 | 28 
4 or 6 ounce beef filet, choice of two sides 

Choice of sauce: hollandaise, bechamel, demi-

glace 

Catch of the Day | MKT 
Ask your server for today’s selection 

Choice of two sides 

Pork Spare Ribs | 15 | 24 
3 or 6 ribs braised in house BBQ 

Choice of two sides 

Fried Buttermilk Chicken | 18 
Buttermilk chicken breast breaded  

Choice of two sides 

Chicken Alfredo | 17 
Fettuccine, grilled chicken, creamy alfredo sauce, 

garlic toast 

Choice of one side 

Glazed Beef Cheeks | 16 | 25 
1 or 2 pieces overnight beef cheeks  

Choice of two sides 

Simply Grilled (GF) | 15 | 19 
Chicken or salmon 

Choice of two sides 

Vegetable Platter (GF, V) | 10 
Choice of three sides 

Fresh Baked Cookies | 4 
Ask your server for today’s cookie selection 

Fresh Baked Pie| 5
Ask your server for todays selection 

A la mode (+2) 

Ice Cream | 4
Two scoops chocolate, vanilla, or seasonal  

New York Cheesecake | 7
Choice of caramel, chocolate, fruit sauces 

Chocolate Terrine | 9
Crème anglaise, dentelle 

 

WINE LIST 
Glass Bottle WHITE    

Sycamore Lane White Zinfandel, California 2015 4 15 
Sycamore Lane Pinot Grigio, Australia 2018 6 24 
Lucky Star Chardonnay, Sonoma, California 2017 6 22 
Sycamore Lane Chardonnay, California 2015 4 15 
10 Span Pinot Noir, Central Coast, California 2017 7 26 
Yellowtail Moscato, Australia  4 15 
RED    

Sycamore Lane Merlot, California 2015 4 15 
Ménage a Trois Red Blend, Lodi, California 2017 7 26 
Sycamore Lane Cabernet Sauvignon, California 2016 4 15 
HobNob Cabernet Sauvignon, Languedoc, France 2017 7 26 

Glazed Carrots | 6 

Green Beans Almandine | 6 

Loaded Baked Potato | 6 

Asparagus & Hollandaise | 7 

Creamed Corn | 5 

Creamed Spinach | 6 

DELUXE SIDES 

Corn | 3 

French Fries | 3 

Fruit Cup | 3 

Mashed Potatoes | 3 

Add gravy (+1) 

Baby Carrots | 3 

Baked Potato | 3 

Baked Sweet Potato | 3 

Bread | 2 

Coleslaw | 3 

Side House Salad | 3 

Steamed Asparagus | 4 

Steamed Broccoli | 4 

Steamed Green Bean | 3 

Sweet Potato Fries | 3 


