Dinner
Available
Daily from

4:00PM

Browse our
Cocktail Menu and find
your favorite.

Ovwer 50 carefully selected

cocktails and wines to
choose from or try a few
of our favorites...

Best Bloody Mary
in town..

The Spicy Mother

a secret blend of spices go into our
bloody mary mix but the

true secret is in the vodka. We use

Absolut Peppar Vodka to give the
Spicy Mother it’s real kick

Pomegranate Martini
Pearl pomegranate vodka &
pomegranate juice

Lemoncello Martini
Svedka Vodka, Lemoncello liqueur,
splash of lemonade

Raspberry Margarita
Patron, sour mix, triple sec,
splash of chambord

Blueberry Metropolitan
Pearl blueberry vodka, orange liqueur,
cranberry juice

Sampling of our

Wines by the Glass

See our wine menu for full list
Ranga Ranga Sauvignon Blanc
Diseno Malbec
Paso Creek Cabernet
Mondavi Solaire Pinot Noir

Soups... Side Salads...

Mother’s Creamy Lobster Bisque
Mother’s famous homemade lobster bisque
CUP 595 BOWL 8.95

Seasonal Soup du Jour Ask your server for today’s selection
CUP3.95 BOWL 6.95

Classic Caesar Crisp romaine lettuce, herbed croutons, parmesan
cheese, caesar dressing 6.95

Mixed Green Salad Mixed Greens, onions, carrots and tomatoes 5.95

Spinach Salad Fresh spinach with tomatoes, carrots, red onions, and
ranch dressing 7.95

Apple Walnut Salad Granny smith apples, walnuts, craisins, blue
cheese, fancy mixed greens, balsamic vinaigrette 8.95

Quinoa Salad with cucumbers, tomatoes, grilled vegetables, red onions
and cheddar in a toasted sesame vinaigrette  8.95

Any salad as an Entrée add $2.00
#**% Add-ons available on ENTREE SIZE SALADS ONLY ****
To any Entrée Salad add Chicken $4 Salmon $6 Shrimp $7
Duck $8 Steak $8 Grilled Vegetables $4

Starters...Small Plates...

Mediterranean Hummus with grilled pita points & accoutrements 9.95

Almond Raspberry Baked Brie Bubbly baked brie and our secret recipe
raspberry sauce topped with almonds & served with warm bread  10.95

Calamari Sauteed in a spicy marinara sauce 9.95

Homemade Bruschetta on seasoned crostini with parmesan cheese and a
balsamic drizzle 7.95

Chile Lime Crab Margarita tender sweet crab claw meat tossed with our
chile lime dressing, over diced tomatoes in a big margarita glass 14.95

Grilled Wild Boar Sausage served with apple onion relish  9.95

Duck Salad A Mother’s Classic! A warm boneless duck breast with brie,
red onion, and bacon over spring mix, drizzled with raspberry vinaigrette
and walnuts  16.95

Grilled Glazed Salmon Skewers over fancy mixed greens with crispy

carrots, almonds, and a toasted sesame vinaigrette 16.95
Substitute Shrimp for Salmon add $2.00

Mother’s Famous Burgers

include lettuce, tomato, steak fries, a sandwich size English
Build your own from our selection of add-ons.

A big half pound of 100% Angus beef 10.95

Veggie Burger Our house made black bean veggie burger with sour
cream and salsa 10.95

Mother’s Original

Chipotle Bison Burger A healthy choice lean ground buffalo mixed
with a delicious combination of southwestern spices 14.95

Build your own add-ons 1.00 each Cheese - choice of cheddar, provolone,
jalapeno jack, swiss, blue cheese, feta, Barbeque sauce, raw onions, sautéed
onions, sautéed mushrooms, salsa, bacon



Entrees

Mother’'s Homemade Meatloaf Mother’'s own homestyle meatloaf with brown
mushroom gravy, served with potatoes and vegetable du jour 16.95

Tilapia with Mango Salsa Pan seared Tilapia topped with fresh made mango
salsa, served with rice and vegetable du jour 18.95

Bruschetta Chicken Boneless chicken breast sauteed with our housemade
bruschetta and served over angel hair pasta 20.95

Andouille Crusted Pork Chops The name saysitall! Served with sweet potato
hash and and vegetable du jour 24.95

Penne a la Caesar Penne pasta, roasted red peppers, spinach, artichokes, tossed in a
light Caesar style sauce  18.95
Add:  Sausage $4, Grilled Chicken $4, Grilled Vegetable $4, Shrimp $7, Salmon $7

Jack Daniels Glazed New York Strip Steak Grilled to order 10 oz NY Strip,
glazed with our own Jack Daniels sauce, served with sweet potato hash and vegetable du
jour 24.95

Horseradish Crusted Salmon Pan seared Atlantic salmon topped with
horseradish seasoned bread crumbs, served with rice and vegetable du jour 22.95

Cavatelli Molise Cavatelli tossed with Hot and sweet Italian sausage rounds,
broccoli rabe, parmesan, garlic, and oil  20. 95

Orange Ginger Duck Twin boneless duck breasts glazed with a zesty orange ginger
sauce, served with rice and vegetable du jour 26.95

Mother’s Shrimp Scampi Fresh shrimp sautéed with spinach and diced tomatoes
in garlic, oil, and herbs, served over pasta 24.95

Pasta Primavera Sauteed seasonal vegetables in a garlic, herb, white wine sauce

tossed with angel hair pasta 18.95
Add:  Sausage $4, Grilled Chicken $4, Grilled Vegetable $4, Shrimp $7, Salmon $7

Mediterranean Quinoa with grilled seasonal vegetables, sauteed in an herb au jus  18.95
Add:  Sausage $4, Grilled Chicken $4, Grilled Vegetable $4, Shrimp $7, Salmon $7

Pasta Bowl with our homemade sauces 14.95

Choice of pasta: Penne, Linguini, Angel Hair

Choice of Sauce: Marinara, Garlic Herb White Wine, Butter, Alfredo

Add:  Sausage $4, Grilled Chicken $4, Grilled Vegetable $4, Shrimp $7, Salmon $7

Hesfoskoskock

Raw shellfish & undercooked meats, eggs, & seafood may harbor food borne illness

20% Gratuity added to parties of 5 or more | $5 sharing charge may apply




