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All burgers and sandwiches are served
with your choice of fries, cup of soup or salad.

Bread choices: Sesame Roll, French Roll,
White Toast, Wheat Toast, Apple Walnut Bread.

&4 *Scholar Burger $8
An eight ounce Certzﬁed Angus Beef® burger on a fresh sesame
roll with lettuce, tomato, red onion and pickles.
Add Swiss, Cheddar, American, Bacon, Mushrooms, Roasted Red Pepper .50¢ Each
Add Gorgonzola $.75 - Carmelized Onions $.75
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g *Steak (Tip) Sandwich $10

Grilled BBQ Certified Angus Beef ® steak medallions over
French bread with lettuce, tomato and onion.

Black Bean & Veggie Burger $8
Grilled black bean and veggie burger topped with Cheddar, diced
tomatoes, avocado and lettuce on a fresh sesame roll with salsa mayo.

Grilled Chicken Breast $7

Grilled, marinated chicken breast with lettuce, tomato, onion and pickles.

Peppercorn Turkey $8
Peppercorn turkey, lettuce, tomato, bacon and spicy
mayo on toasted apple walnut bread.

Vegetable Wrap $6
Grilled zucchini and squash with tomatoes, onions, peppers,
Goat cheese and lettuce in a sun dried tomato tortilla.

Substitute Spicy Fries $1.00 extra - Substitute Onion Rings $1.50 extra

* Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase the risk of food borne illness.




A FEAST OF
HEARTIER FARE

The Certified Angus Beef® brand is Angus beef at its best ®.
| There’s no other choice for remarkably good taste, but don’t
take our word on it. Let your taste buds decide.

*Steak Tip Dinner $13
Marinated Certified Angus Beef® medallions grilled to order. Served
with garlic mashed, vegetables and red wine mushroom gravy.

*Scholar Strip Steak $9
Eight ounce, grilled Certified Angus Beef® strip steak served
with garlic mashed, vegetables and red wine mushroom gravy.

Shepard’s Pie $10

Traditional homemade favorite served with a garden salad.

Beer-battered Fish N’ Chips $10
Sierra Nevada battered fish fried golden brown.
Served with French fries, coleslaw, tartar sauce and lemon.

Salmon Dinner $9
Fresh, marinated, oven baked Salmon served with
Jasmine rice, vegetables and lemon caper butter.

Chicken Ziti A laVodka $7
Sautéed chicken, pancetta, red peppers and
onions over ziti in a tomato Parmesan sauce.

Baked Haddock $8
Fresh Haddock fillet baked with bread crumbs and butter.
Served over veggies with tomato, lemon and chive butter.

Irish Bangers & Mashed $8

Irish sausages, mashed potatoes OR
French fries and Bachelor’s baked beans.

18% gratuity added to the check of parties of 6 or more.  50¢ extra for all TO GO items.

Menu Design by Certified Angus Beef LLC (4/10).www.certifiedangusbeef.com

* Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase the risk of food borne illness.






