
DINNER MENU
SOUPS

STARTERS

SALADS

Chef's Creation - Hot and Cold Choices

SOUP DU JOUR - THE DAILY 5/7

House Made Fried Green Tomatoes, Tomato Jam,
Crispy Bacon

FRIED GREEN TOMATOES   10

Mixed Greens, Vine Ripe Tomato, Cucumber,
Julienne Vegetables, Balsamic Vinaigrette

MISSION VALLEY SALAD   10

Seasoned Ground Chicken with Ginger, Garlic,
and Zesty Asian Sauce served in Bibb Lettuce

Leaves.

CHICKEN LETTUCE WRAPS   10

Holland Rusk Biscuit, Gruyere, Provolone,
Parmigiano

FRENCH ONION SOUP GRATIN    10

Topped with Cheddar-Jack Cheese and Diced
Onions

MISSION VALLEY CHILI    6/8

Fried Rock Shrimp in Sweet Chili Aioli

FIRECRACKER SHRIMP   13

Tender Beets, Tangy Bleu Cheese, Toasted
Almonds, Dried Cherries, Baby Greens, Blue

Cheese Dressing

BEET AND BLUE SALAD   11

Four Silver Dollar Mushrooms stuffed with Crab,
Onions, Peppers, and Special Seasonings

CRAB STUFFED MUSHROOMS   16

ADD-ONS: NATURAL CHICKEN BREAST $7, 4 SHRIMP $8, MAHI MAHI $9,
SCOTTISH SALMON $10, 5 OZ "1855" FLANK STEAK $10

CAESAR SALAD   10 ANCIENT GRAIN POWER SALAD   11

Crisp Romaine, Seasoned Croutons, Creamy
Caesar Dressing. Anchovies Optional.

Ancient Grains, Avocado, Heirloom Grape
Tomatoes, Beets, Garbanzo Beans, Julienne

Vegetables, Tahini Vinaigrette



DINNER MENU
FEATURES

Sautéed Shrimp with Fresh Fennel, Heirloom Grape Tomatoes, Sweet Onion, Garlic, White Wine,
Lemon, and Cream. Served over Basmati Rice with Asparagus.

SUMMER SAUTÉED SHRIMP   25

FEATURES SERVED WITH CHOICE OF SOUP DU JOUR, CAESAR OR HOUSE SALAD

GRILLED "1855" NY STRIP STEAK   32

Sautéed  Mushrooms, Whipped Potatoes, Asparagus, Truffle Butter.

REBEL YELL PORK CHOP   24

Hand-cut Pork Chop, Rebel Yell Bourbon Glaze, Whipped Potatoes, Butternut Squash.

GRILLED SCOTTISH SALMON   27

Served over Basmati Rice , Green Beans and Cucumber-Watermelon Salad. 

ORANGE CHICKEN   20

Crispy Hand Breaded Chicken Morsels, Broccoli, Red Peppers, and Silky Asian Orange Sauce. Served
Over Rice.



DINNER MENU
OLD TIME FAVORITES

Steak Fries, Country Green Beans, Texas Barbecue Sauce.

HOUSE SMOKED "1855" BEEF BRISKET   24

EATING RAW OR UNDERCOOKED FOODS MAY CAUSE ILLNESS

SERVED WITH CHOICE OF SOUP DU JOUR, CAESAR OR HOUSE SALAD

PENNE BOLOGNESE   20

Chef's Special Meat Sauce tossed with the Penne Pasta and Fresh Mozzarella, and topped with Parmesan
and Fresh Basil. Served with Garlic Bread.

SAUTÉED CALVES LIVER WITH BACON AND ONIONS   23

Whipped Potatoes, Asparagus, Red Wine Sauce.

HOUSE MADE MEATLOAF   20

FISH AND CHIPS   20

Crispy Beer Battered Cod, Steak Fries, Cole Slaw, Tartar Sauce.

BEEF BURGUNDY   20

Braised "1855" Beff in a rich Red Wine Sauce with Carrots and Onions, Served over Egg Noodles.

Beef, Veal, and Pork, Special Seasonings, Whipped Potatoes, Broccoli, Gravy.



DINNER MENU
GRILL ROOM

Lettuce, Tomato, Onion, Pickle Chips, Brioche Bun.

BLACK ANGUS HAMBURGER   14

BURGERS AND SANDWICHES SERVED WITH CHIPS. 
(SHOESTRING FRIES, STEAK FRIES, SWEET FRIES, ONION RINGS - $2)

SCOTTISH SALMON BURGER   16

House-Made Salmon Burger, Lettuce, Tomato, Guacamole, and Chipotle Mayo.

CHICKEN SANDWICH   14

Natural Chicken, Lettuce, Tomato, Onion, Pickle Chips, Brioche Bun. Served Grilled, Blackened or
Fried.

JUMBO CHICKEN WINGS (10)   16

GROUPER SANDWICH   18

Gulf Black Grouper, Lettuce, Tomato, Onion, Pickle Chips, Brioche Bun. Served Grilled, Blackened or
Fried.

BLACK BEAN BURGER   12

Cheddar Cheese, Arugula, Tomato, Chipotle Mayo.

Choice of Buffalo or Sweet and Spicy Bourbon. Served with Carrot, Celery and Bleu Cheese Dressing.

FOR THE KIDS

ANGUS HAMBURGER   9

KIDS MEALS ACCOMPANIED BY FRIES OR FRESH FRUIT

FRIED FISH   9

Crispy Battered Cod.

HOT DOG   8

Served on a Toasted Bun.

Served on a Warm Bun.

MACARONI AND CHEESE   6

GRILLED CHEESE   6

CHICKEN TENDERS   9



DINNER MENU
DESSERT MARTINIS

A Jolt of Espresso Vodka, Baileys & Kahlua.

IRISH ESPRESSO  12

SNICKERS   12

A Rich Blend of Cream, Vodka, Hazelnut Liqueur with Crème de Cacao
 + garnished with a "fun size" Snickers bar

SALTED CARAMEL   12

Vanilla Vodka, Butterscotch Schnapps & Cream with a Caramel Salted Rim.

ALMOND JOY 12

A Creamy Blend of Coconut Rum, Almond Liqueur, Crème de Cacao, in a Chocolate Drizzled Glass.

SPECIALTY COFFEES AND 
LIQUEURS

ESPRESSO   5

DECAF ALSO AVAILABLE

CAFÉ MOCHA   5

CAFÉ VANILLA   5

CAPPUCCINO   5

CAFÉ LATTE   5

CHAI TEA   5

BAILEY'S IRISH CREAM, KAHLUA, SAMBUCA ROMANA,
AMARETTO, JAMESON, ANISETTE, 

GODIVA WHITE CHOCOLATE, TOASTED MARSHMALLOW
BOURBON, RUM CHATA, FRANGELICA


