
Crab Cakes

Pure claw meat mixed with seasoning
and pan seared to a golden brown $14.00

Red Snapper Au Pouve

Filet of Snapper dredged with special
seasonings $13.00

Mahi-Mahi with a

Berry -Berry Salsa

Baked boneless Mahi-Mahi topped with
a mixed of berry salsa and Tequila glaze

$12.00

Coconut Shrimp

Butterflied shrimp dipped in lager batter,
rolled in coconut and pan fried. Served
with a horseradish Orange Marmalade

$12.00

Sauteed Veal Liver

Sauteed mushrooms, onions, proscuitto
with a burgundy deglazed gravy $10.00

Twin Medallions Au Pouve

 Dredged in crushed peppercorns, pan
seared and deglazed with a Cognac cream

sauce $15.00

Miller’s Meatloaf

A hearty portion of homemade
meatloaf bedded in a natural

drippings gravy
$9.00

Baby Back Ribs

BBQ’d and Broiled
$11.00

Appetizer’s
Clams Casino • Crab Stuffed Artichoke Hearts • Escargot

Baked Brie and Fruit Platter  •  Smoked Salmon • Carpaccio

Entrees
All dinners served with a table salad, potato, vegetable, bread and butter.
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Breakfast & Lunch

• Chicken Breast Vivian -  6oz. chicken breast,
seasoned and grilled, topped with cheddar cheese
& proscuitto and baked. Served on Italian bread
with honey mustard, fries and pickle.

• Grilled Portabella Mushroom Sandwich -
Portabella mushroom topped with sauteed spin-
ach, roasted red peppers, cheese and seasonings
on grilled focaccia bread with Lettuce, Tomato
and choice of fries or salad.

• Belly Buster Burger - ham & mozzarella cheese
layered between 2 - 3oz. burgers rolled in an egg
batter and bread crumbs. Fried to seal in juices
and served on a kaiser roll with lettuce and
tomato and fries.

Route 390, Cresco Across from Callie’s Pretzel Factory.

Catering
Available

Tues. - Thurs. 10am-3pm • Fri. - Sun. 8am-3pm
Dinner Wednesday - Saturday 5-9pm

12 oz. Crab Stuffed

Frenched Pork Chop

Pan seared topped with seasoned bread
crumbs, saute of roasted red peppers,
portabella mushrooms with a Cognac

sauce $16.00

Pork Medallions Calabresé

Boneless pork medallions sauteed with
peppers, mushrooms, onions, sherry wine

and fresh Italian seasonings $13.00

1/2 Broiled Chicken

Italiano

1/2 Chicken baked and broiled to a
golden brown served topped with Italian

seasoned sauce reduction $11.00

Chicken Oscar

Sauteed boneless breast, topped with
crabmeat, asparagus and Hollandaise

sauce $14.00

Herb Roasted Duck

Semi-boneless 1/2 duck roasted to a
golden brown and topped with sauce

of the night $13.00

Pasta & Sauces

Mix & Match $8.95

Pastas: Penne • Rigatoni
Cappellini • Linguini

Sauces: Marinara • Rose • Alfredo
Pesto • Meat Sauce • Scampi

Add On’s  $3.50 - $6.25
Proscuitto • Chicken • Sausage

Meatballs • Shrimp • Scallops • Clams

• Omelettes - served with home fries or pan-
cakes and choice of three of 37 ingredients.

• The Fisherman’s Choice - butterflied rainbow
trout pan sauteed to perfection, 2 eggs any
style, home fried potatoes, and toast

• Oscar Benedict - toasted muffin, asparagus,
crabmeat, two poached eggs topped with  a
creamy lemon cheese sauce.

• Orchard Platter - a mix of seasonal fruits and
melons with cottage cheese and toasted bagel.

• The Cattail - toasted bagel, smoked salmon,
capers and cream cheese.

•  Pancakes, Texas Style French Toast & More...

breakfast • lunch • dinner

Sample Menu

570-595-9442   Route 390 Cresco

Just a sampling of some breakfast & lunch favorites. Stop by to see our full menu.

Dine on our ourdoor covered porch.

MapMapMapMapMap:   2626262626


