
Soups
French Onion Soup

Cup Bowl
7.99
6.99

Appetizers 

Vegetable of the Day - Country Style Green Beans

DINNER FEATURES  
September 21, 2026

Features

Chicken Liver Mousse 13.99

4.99Creamy Baked Potato with Bacon and Cheddar

34.99 Grilled Sirloin
Chargrilled 10 oz. sirloin served with a side and a house salad.

Jagerschnitzel27.99
Pan-fried thinly pounded veal cutlet lightly breaded and topped with a red
wine mushroom sauce with roasted garlic, and fresh basil .

28.99 Steak and Shrimp Fajitas
Ancho chili and tequila marinated flank steak, shrimp, bell peppers, and
onions on a sizzle skillet. Served with chimichurri, guacamole, sour cream,
Pico de Gallo, shredded Iceberg lettuce, Monterey Jack, and cheddar cheese.

15.99 Buffalo Wings
Fresh fried jumbo wings tossed in Buffalo sauce, served with Bleu cheese
dressing and celery sticks.

30.99 Blackened Swordfish
Blackened fresh Atlantic swordfish topped with a sundried tomato basil
butter. Served with a side and house salad.

25.99 Fish and Chips 
Crispy fried Vienna Lager battered Alaskan Cod. Served with French fries and
Cole Slaw.

Chicken Livers and Onions
pan-fried lightly breaded chicken livers topped with carmelized onions with
a side of country gravy. Served with a side and a house salad.

19.99

3 Notch’d Firefly Nights
Drink Specials

This light, crisp, refreshing summer ale with the sweet, fruity, floral flavors
of delicious honeysuckle.

6.99

Fried Calamari
Served with a side of marinara sauce.

15.99

Terry’s Sangria8.99

Rack of Lamb with Port Wine Sauce
Chargrilled rack of lamb over a sundried tomato port wine sauce with
mushrooms, garlic, and fresh basil. Served with a side and house salad.

42.99

42.99
Chargrilled duck breast served over a wild mushroom ravioli tossed in a
creamy marsala wine sauce with cremini mushrooms, onions, roasted garlic,
and basil. Served with a side and house salad.

Duck Marsala with Wild Mushroom Ravioli

Chilled red wine and a blend of flavored brandies and juices topped with
soda.

15.99 Steamed Mussels
Fresh mussels steamed in white wine with butter, garlic, lemon, and parsley
Served with sundried tomato toast.. 

Creamy chicken liver mousse served with toast points, whole grain dijon
mustard, diced Bermuda onions and capers.
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