
APPETIZERS & SALADS 

Today s Soup | 4 | 5

Prawn Cocktail | 12

Colossal shrimp, zesty cocktail sauce, lemon 

Chicken Wings | 10

Six chicken wings, choice of hot, BBQ, ranch 

or blue cheese dressing 

Cobb Salad | 12

Romaine, grilled chicken, bacon, blue cheese 

crumbles, hard boiled egg, avocado, cherry 

tomato, cucumber, choice of dressing 

KITCHEN FAVORITES 

Fried Zucchini (VG) | 6

Ranch dressing 

Grilled Chicken, Strawberry & Feta 

Salad | 13

Boston lettuce, walnuts, strawberry vinaigrette  

Classic Caesar Salad (VG) | 11

Chopped romaine, parmesan, garlic croutons 

Choose Two | 10

House or Caesar salad 

1/2 deli sandwich 

Cup of soup

Create Your Own Pasta | 16
Served with garlic bread 

Noodle: spaghetti, linguine, fettucine, angel 

hair, bow-tie 

Sauce: alfredo, marinara, bolognese (+2) 

Add Simply Grilled chicken (+5), shrimp (+7) 

or salmon* (+8)

Fish & Chips | 19

Three pieces beer battered cod, French fries, 

tartar sauce, lemon 

Hot Roast Beef Sandwich | 16

Mashed potatoes, gravy, Texas toast 

The Revel Burger* | 12

Angus beef or turkey or two beef sliders, 

lettuce, tomato, onions, pickle, brioche bun 

Upgrade to Impossible Burger (+2)

Add bacon (+2), avocado (+2), jalapeño (+1.5), 

sautéed mushrooms (+1.5), fried egg (+1.5), 

cheese- blue, cheddar, swiss, American (+2) 

Breaded Chicken Tenders | 15
Potato wedges, choice of dipping sauce 

Cheesy Quesadilla | 10

Beef or chicken, house cheese blend, sour 

cream, pico de galo

4:00pm—7:00pm 

FLATBREADS 

7.2023 

Three Cheese (VG) | 10

Parmesan, mozzarella, cheddar, marinara 

Margarita (VG) | 10

Fresh mozzarella, roasted tomatoes, basil, 

marinara 

Pepperoni | 12

Mozzarella, pepperoni, marinara 

Sausage & Veggies | 13

Italian sausage, peppers, onions, mushrooms, 

olives, pepperoncini, marinara

*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) Prepared Without Gluten 

Add Simply Grilled chicken (+5), shrimp (+7), salmon (+8), or steak (+12) to any salad



SIDES 

MAINS 

6oz Flat Iron Steak (GF) | 21
Grilled, red wine compound butter

Salmon | 21
Seared, grilled or poached 

Ginger sauce, lemon

Scallops | 21 
Seared, garlic butter, lemon 

Surf & Turf | 27 
Grilled flat iron steak, four colossal prawns, 

lemon 

Upgrade to filet mignon (+7) 

Calf Liver & Onions | 19 
Caramelized onions, beef gravy

8oz Grilled Filet Mignon | 30 
Bourbon demi-glace 

Chicken Marsala | 19 
Mushroom marsala sauce 

Grilled Pork Tenderloin | 19 
Dijon Rosemary sauce 

SIMPLY GRILLED | 11 | 15 | 20 
Vegetable, Chicken, Shrimp

DESSERTS 
Daily Featured Pie | 5
A la mode (+1) 

Daily Featured Cake | 5 

New York Cheesecake | 5 

Ice Cream | 3 

Chocolate Molten Cake | 6

Includes soup or salad, choice of two sides

WINE LIST 
Glass Bottle WHITE & ROSE    

House Chardonnay, Lodi, California 2019 6 24

House Riesling, Lodi, California 2019 6 48

Black Girl Magic Riesling, California 2020 9 36

Sutter Home White Zinfandel, California 2020 6 24

Roots Pinot Grigio, California 2019 6 24

House White Sangria, North Coast, California 6 24

RED 

House Cabernet Sauvignon, Lodi, California 2019 6 24

House Merlot, Lodi, California 2019 6 24

Layer Cake Malbec, Argentina 2019 9 36

House Pinot Noir, Lodi, California 2019 6 24

House Red Sangria, North Coast, California 2018 6 24

NON-ALCOHOLIC 

Fre Alcohol-Removed Chardonnay 6 24

Fre Alcohol-Removed Brut 6 24

Fre Alcohol-Removed Red Wine 6 24

Baked Potato | 4

Baked Sweet Potato | 4 

Broccoli Cranberry Salad | 4

Farmers Market Vegetables | 4 

French Fries | 4

Jasmine Rice | 4

Mashed Potatoes | 4 

Onion Rings | 4 

Steamed Broccoli | 4

Sweet Potato Fries | 4 

Sautéed Spinach | 4

Included with your meal: Starbucks drip coffee, Teavana tea, sodas, iced tea or lemonade  
Menu is subject to change. 


