
CHEF SPECIALTIES
Served with a dinner salad, fresh vegetable of the day  

and choice of baked potato, mashed potato,  
French fries or wild rice pilaf.   

Substitute soup for salad with any entrée for 1.95 extra.

SIZZLING FAJITASSizzling Southwestern Fajitas 
Have a fiesta with sizzling slices of Marinated Steak, Chicken, Shrimp or Vegetables 

surrounded by sautéed onions and red and green peppers.   

Served with diced tomatoes, shredded lettuce, jack and cheddar cheese,  

sour cream, fresh salsa and four warm flour tortillas.

GOURMET PASTAServed with a dinner salad, bread and butter.

Chicken Fajitas - 13.95
Shrimp Fajitas - 15.95

Steak Fajitas - 14.95
Veggie Fajitas - 11.95

Combination Fajita  (any two) - 16.95

Prime Rib of Beef Au Jus 
Choice prime rib of beef slowly cooked to perfection and served with au jus.   

Available after 5 pm daily. 
King (16 oz.) - 21.95  Prince (12 oz.) - 17.95  Queen (8 oz.) - 13.95

Prime Rib Yogi’s Style 
A 10 oz. cut of prime rib smothered with 

sautéed onions and mushrooms, then 
topped with provolone cheese - 17.95

New York Strip Steak 
A 10 oz. center cut strip steak 
charbroiled and served with 

onion rings - 20.95

Kansas City 
Filet Mignon 

An 8 oz. choice cut of filet mignon 
charbroiled and served with  

sautéed mushrooms or onions - 23.95

T-Bone Steak 
A 16 oz. t-bone steak charbroiled to 

perfection, seasoned with  
Montreal steak seasoning and  

topped with onion rings - 21.95

St. Louis Style Pork Ribs 
Tender and juicy pork ribs slowly 

cooked with our classic BBQ sauce 
and char grilled to perfection. 

Full Rack - 20.95  Half Rack - 14.95

Chesapeake Crab Cakes 
Our lump backfin crab cakes are 

prepared fresh daily with  
Old Bay seasoning and broiled  

until golden brown - 22.95

Jumbo Fried Shrimp 
Ten lightly battered jumbo shrimp  

fried until golden brown and served  
with cocktail sauce - 17.95

Fillet of Salmon 
10 oz. center cut fillet of salmon broiled, 

grilled or blackened - 19.95

Cajun Shrimp & 
Chicken Jambalaya 

Tender shrimp and chicken breast  
sautéed with red onions,  

red and green peppers in a spicy Cajun 
sauce with wild rice pilaf - 17.95 

Boneless Chicken Breast 
Served your way - Marsala, Piccata, 

Francaise or Grilled - 15.95

Chicken Parmesan Boneless breast of chicken lightly  
breaded and fried until golden brown  
topped with tomato basil sauce and 
provolone cheese. Served over a bed  
of fettuccine and topped with freshly  
shredded parmesan cheese - 14.95Tri-Color Cheese Tortellini 

Three color cheese tortellini sautéed in 
Pesto, Alfredo or Marinara sauce - 13.95Grilled Chicken Alfredo 

Our whole wheat linguini alfredo  topped with fresh grilled or  blackened chicken breast - 14.95   With Grilled Shrimp - 16.95

Shrimp Scampi Gulf shrimp sautéed with fresh garlic, butter  
and lemon, served over fettuccine - 17.95Italian Sausage Lasagna Layers of lasagna noodles stuffed with 
spicy Italian sausage, ricotta,  

parmesan and mozzarella cheeses.  
Served with tomato basil sauce  and topped with shredded  parmesan cheese - 14.95Vegetable Lasagna Layers of lasagna noodles stuffed with 

roasted vegetables, ricotta, parmesan  
and mozzarella cheeses. Served with  
tomato basil sauce and topped with  
shredded parmesan cheese - 13.95
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