
 
   DINNER MENU SERVED 
   TUESDAY-FRIDAY 5PM-10PM 

 
 
 
 
 
 

APPETIZERS 
 

Soup de jour          cup   3.50      bowl   3.95 
 

Poutine(As featured in the Democrat and Chronicle)       5.95 
Canadian Fries - French fries smothered in gravy and mozzarella cheese topped with green scallions 
 

Goat Cheese and Black Bean Quesadilla         6.95 
Drizzled with a roasted red pepper sauce topped with sour cream and scallions 
 

Eggplant Gratin            6.95 
Panko crusted eggplant served over marinara topped with a mornay sauce and mozzarella baked in the oven  
 

Buffalo Wing Calamari           8.95 
Lightly fried calamari covered with our own buffalo style wing sauce topped with crumbly bleu 
 

Mussels (when available)           9.95 
Mussels lightly steamed in a white wine and garlic cream sauce served with a toasted biguette  
  
 

Specialty Salads 
 
Caesar Salad          6.95  (w/airline chicken)  9.95         
Crisp romaine w/Parmesan cheese and garlic croûtons tossed in a classic Caesar dressing      
 

Goat Cheese Salad             7.95 
Mixed greens, candied pecans, granny smith apples and goat cheese drizzled with our house made apple 
cider vinaigrette  
 
 

SANDWICHES        
 

F.C.D. Cheeseburger Deluxe           8.95 
Ground chuck and sirloin burger (yes, we grind our own beef) with American cheese and our signature 
crispy fried onions served with a Cajun dill aioli and fries 
  

Mushroom and Swiss Burger           9.95 
Fresh ground burger, mushrooms, swiss cheese and our signature crispy fried onions served with fries  
 

Bacon Bleu Burger             9.95 
Fresh ground burger, double smoked bacon, crumbly bleu cheese and our signature crispy fried onions 
served with fries 
 
 
 

ARTWORK BY LOCAL ARTIST MARK GROANING AND IS FOR SALE FULL BAR AND OUTDOOR PATIO 
 
 



 
 

ENTREE All entrees include fresh baked bread, a house salad or a cup of soup 

    Add a ½ portion of our Caesar or Goat Cheese Salad for 2.95 
  
Fish Fry (Fridays only)                             10.95 
Breaded Icelandic haddock served with French fries and Granny Smith green apple coleslaw 
 

Hot Brown                              13.95 
A casserole of fresh oven roasted turkey served over Italian crostinis topped with double smoked bacon, 
tomato and mornay sauce  
 

Chicken Pot Pie                   13.95 
Chicken and vegetables in a béchamel sauce baked in a homemade pie crust 
 

Roast Pork Dinner                   13.95 
Served with homemade gravy, mashed potatoes and fresh vegetable 
 

Wild Mushroom Tuna Noodle Casserole                                                                       13.95 
Albacore Tuna in a bechamel sauce with peas, onions, tomatoes and wild mushrooms topped with cheddar 
cheese then baked in the oven  
 

Mac and Cheese                 13.95 
Jerry’s baked four cheese macaroni and cheese topped with black truffle oil and scallions served with stewed 
tomatoes                 (as a side)           6.95  
 

Eggplant Parmesan                    14.95 
Panko crusted Crispy eggplant served over pasta topped with a classic red sauce and fresh mozzarella   
 
Wiener Schnitzel                              15.95 
Breaded pork cutlet served on a bed of gravy with German potato pancakes and fresh vegetable 
 
Meatloaf                     15.95 
Homemade meatloaf and gravy topped with crispy onion rings served with mashed potatoes and vegetable  
 

Meatloaf Parmesan                    15.95 
Deep fried meatloaf over spaghetti topped with red sauce and fresh mozzarella 
 
Roasted Lemon Chicken                  15.95 
Our airline chicken breast roasted with fresh rosemary, thyme and lemon served with winter vegetables  
 

Steak Special                    19.95 
8oz Black Angus Filet Cut Sirloin topped with a cabernet demi and onion strings served over mashed 
potatoes with a fresh vegetable 
 

Pasta                      
Pasta dish of the day. . . ask server for tonight’s feature  
 

Fresh Fish                     
Chef's Special . . . ask server for tonight’s feature 

 

FRESH GROUND COFFEE    WE USE LOCAL VENDORS  HOMEMADE DESSERTS  FULL BAR AND OUTDOOR PATIO 
 

 
TO KEEP OUR PRICES AS LOW AS POSSIBLE WE ENCOURAGE THE USE OF CASH OR CHECK 
DUE TO THE RISING COSTS OF CREDIT CARD PROCESSING. . . . THANK YOU 
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