STARTERS

Dozen of Wings 9.5
Louvisiana Cajun spice
or BBQ. Served with
bleu cheese or ranch

Baby Back Rib Basket 11

A sampling of El Paso ribs
slow cooked in our
hickory wood smoker

Bacon Wrapped Shrimp 3
Grilled jumbo shrimp wrapped
in hickory smoked bacon. Order
by the piece

Southwest
Potato Skins ¢
Cheddar and
mozzarella, bacon,
sour cream and
chives

Bacon Wrapped
Jalapenos 9.5
Stuffed with cream cheese
on top of pico been dip.
Served with ranch and
black bean and corn relish

Opportunities

Loaded Baked Potato 7.5
Sour cream, butter, broccoli
bacon, chives, cheddar
cheese

Quesadilla 9.5/11.5/13.5
cheese or chicken or steak

Personal Pizza 7/8/9
cheese or pepperoni or 3
meat

Cup of Soup
Rice Pilaf
Mashed Potato
Baked Potato

THE
ATRIUM

SALADS

All served with bread

Taco 105
Spicy chicken or taco
meat, tomato, black olives,
onions, and cheddar
cheese in a fried jalapeno
shell, sour cream

Spinach 8.75
Feta cheese, walnuts, tomato,
cranberries, onion. House
dressing
add
Chicken +4 Salmon +é
Shrimp +6

Cobb 14
Iceberg & romaine, turkey,
ham, bacon, egg
avocado, blue & cheddar
cheese,
black olives, tomato, pecans
add
Chicken +4 Salmon +6
Shrimp +6

Tuna 8.75
Fresh tuna salad on a bed of
leaf leftuce with seasonal fruit

Caesar 8
Romaine lettuce tossed in our
house made
dressing with parmesan cheese
& croutons
add
Chicken +4 Salmon +é

Shrimp +6

SIDE DISHES

Chef’s Fresh Veggies of the
day
House Salad
Caesar Salad

SANDWICHES

All sandwiches served with one
side

Tuna Melt 8.75
Home-made tuna salad grilled
with
cheddar cheese

Club 9.75

Turkey, ham, Swiss & cheddar,
Lettuce, tomato, mayonnaise

BLT 7.25

Bacon, leftuce, tomato
wrap or bun

Veggie Wrap 8.75
Red pepper, yellow pepper,
zucchini,
Avocado, red onion, alfalfa
sprouts

Chicken Caesar Wrap 9.25
Romaine lettuce, grilled
chicken breast,
house Caesar dressing,
cheese, croutons

Chicken Salad 8.75
Cold chicken salad severed on
croissant

Prime Rib 125
Slow smoked prime rib, Swiss
cheese,
au jus, horseradish

Build your own Burger 9.5
Turkey or beef
cheddar, swiss, bleu, jack
Mushrooms, grilled onions,
pineapple
BBQ Pork, fried egg, bacon

Grilled Chicken 9.75
Seasoned chicken breast

French Fries
Onion Rings
Cottage Cheese
Cup Fresh Fruit

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE

ILLNESS



WHITE WINE

Pinot Grigio
Callia 13, Argentina, 2014
7.5 glass 30 bottle

Sauvignon Blanc
Trinchero “Mary’sVineyard”
California, 2014
7 glass 28 bottle

Moscato
Seven Daughters
California, 2014
9 glass 36 bottle

Riesling
Snoqualmie, Washington
2013
8 glass 32 bottle

Chardonnay
Duck Commander
Cadlifornia, 2012
9 glass 36 bottle

Chardonnay
La Crema, Sonoma,
Cadlifornia, 2014
12 glass 48 bottle

THE
ATRIUM

BEEF MENU

All steaks include choice of
two sides

8oz Filet Mignon
28
served with
béarnaise sauce
and shoe string
onions

120z Ribeye
28

with shoe string
onions

8oz NY Strip
18
mushroom

burgundy sauce

STEAK TEMPS
BLUE- VERY RED,
COLD CENTER
RARE- RED, COOL
CENTER
MEDIUM RARE- RED,
WARM CENTER
MEDIUM- REDDISH
PINK, HOT CENTER
MEDIUM WELL- MILD
PINK, HOT CENTER
WELL DONE-NO
PINK, HOT CENTER

Daily Desserts

Carrot Cake
Chocolate Turtle Cake
Cheese Cake
Italian Layer Cake
5

RED WINE

Pinot Noir
Sea Glass, California, 2014
9 glass 36 bottle

Pinot Noir
Jargon, California, 2013
8 glass 32 bottle

Merlot
Folie a Deux, California, 2013
9 glass 36 bottle

Cabernet Sauvignon,
Kendall-Jackson, Napa, 2012
9 glass 36 bottle

Cabernet Sauvignon, The
Show, Napaq, 2014
11 glass 44 bottle

Zinfandel
Edmeades, Napa, 2012
12 glass 48 bottle

Malbec
Dona Paula Estate
Cadlifornia, 2014
12 glass 48 bottle

Red Blend
Menage a Trois, “Midnight”
California, 2014
10 glass 40 bottle

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE

ILLNESS



