
Starters and Snacks
Ugly Pug Rings- Jumbo sweet onion rings dipped in Ugly Pug beer batter and

fried to perfection served with jalapeño ketchup. $5.50

Smoked Shrimp Cocktail- Five succulent shrimp smoked, chilled and served martini style with
stuffed olives and roasted tomato cocktail sauce. $10

Spinach Artichoke Dip- Rich and creamy, served warm with white corn tortilla chips. $7

Grilled Quesadilla- Your choice of chicken or steak fajitas and shredded cheese stuffed in a
large spinach tortilla and grilled crisp with salsa, guacamole and sour cream. $8

Chips and Dips- A platter of white corn tortilla chips with roasted tomato salsa,
black bean dip, guacamole and queso. $9 Chips and salsa. $4

Fruit and Cheese Plate- Seasonal fresh fruit and berries and
domestic and imported cheeses served with crackers. $13

Texas Sliders- Four mini burgers, grilled and topped with bbq sauce,
Cheddar cheese, sautéed onions and bacon. $8

Fajita Nachos- White corn tortillas smothered with shredded cheese and queso,
topped with steak or chicken fajitas, sour cream and guacamole. Served with salsa. $9

Soups and Salads
Retreat House Salad- Mixed greens, grape tomatoes, cucumber, red onion, walnuts and croutons.

Asiago Caesar Salad- Crisp Romaine, Asiago cheese, and croutons tossed with Caesar dressing.

Wilted Spinach Salad- Fresh baby spinach tossed with hot bacon Vinaigrette and topped with
tomatoes, red onion and chopped eggs.

Greek Salad- Chopped Romaine and baby spinach mixed with cucumber, tomatoes,
olives, red onion and Feta cheese.

Chopped Salad- Applewood bacon, avocado, tomato, red onion, Blue cheese and
Romaine lettuce chopped and tossed with Red Wine Dijon.

Dinner salad $7 Side salad $4
Add grilled chicken $4 | Add grilled shrimp (4) $6 | Add grilled salmon $7

Dressings- Ranch, Raspberry Balsamic, Honey Mustard, Chipotle Ranch, Blue Cheese, Italian,
French, Red Wine Dijon, Thousand Island and Balsamic Vinaigrette

Pizza
Create Your Own Pizza- Up to three toppings with Mozzarella. Extra toppings $.50
pepperoni, Italian sausage, ground beef, bacon, ham, grilled chicken, onion, mushrooms,

peppers, jalapeño, tomato, olives and extra cheese. $8



Pasta and Entrees
Mediterranean Chicken Bowtie- Sautéed chicken breast with olives, artichokes, tomato, onion,

peppers and Feta cheese tossed with garlic herb butter sauce. $10

Chicken Piccata- Classic dish of sautéed chicken with lemon, capers,
white wine and butter served over fettuccine. $10

Bowtie Primavera- Sautéed seasonal vegetables and bowtie pasta tossed with white wine, garlic and olive oil. $7
Add grilled chicken $4 | Add grilled shrimp (4) $6

Pastas served with garlic breadsticks

BBQ St Louis Ribs- Grilled and brushed with chef’s recipe bbq sauce, served with fresh cut fries and coleslaw. $15

8oz NY Strip- Grilled to order with fresh cut fries and sautéed seasonal veggies. $15

Grilled Salmon- Topped with lemon butter and served with rice and veggies. $10

Sandwiches and Wraps
All sandwiches, wraps and burgers come with a pickle spear and house made potato chips.

Substitute fresh cut fries, side salad or fruit cup $1 • onion rings $2

Fajita Wrap- Grilled steak or chicken fajitas with grilled onions and peppers, lettuce, tomato and
shredded cheese in a spinach tortilla. $9

Veggie Wrap- Sautéed seasonal vegetables, tomato, lettuce, shredded cheese and
herb mayo in a spinach tortilla. $7

Smoked Turkey- Hot smoked turkey breast with grilled onions, Monterrey Jack cheese, lettuce,
tomato and chipotle mayo on a jalapeño bun. $8

Retreat Club- Smoked turkey, honey ham, Cheddar and Swiss cheese, bacon, lettuce, tomato
and herb mayo triple stacked on grilled sourdough bread. $9

Retreat Burger- Built to order with your choice of topping: Cheddar, American, Swiss, Monterrey Jack,
sautéed mushrooms, grilled onions, sliced jalapeños. $9 Extra Toppings $.50 Add bacon or avocado $1

Southwest Chicken- Spicy grilled chicken breast topped with Monterrey Jack cheese, bacon and
avocado on a jalapeño bun with lettuce, tomato and chipotle mayo. $10

Texas Cheese Steak- Shaved ribeye steak grilled with onions, mushrooms and jalapeños
topped with Cheddar cheese on a hoagie roll. $9

Rueben Sandwich- Shaved corn beef piled high with sauerkraut, Thousand Island, and
Swiss cheese on grilled rye bread $8 Smoked Turkey Rueben. $8

Asiago Chicken- Lightly breaded chicken, pan fried and topped with spicy marinara and
Asiago cheese on a Foccacia bun with lettuce and tomato. $9

Pulled Pork Sandwich- Memphis style pulled pork with cabbage slaw and bbq sauce on a Kaiser roll. $8

Po’ Boy Sandwich- Fried catfish or popcorn shrimp with lettuce, tomato, pickles and
spicy tartar sauce on a hoagie roll. $8


