
C A R N I VA L F O O D  S TAT I O N S
B E E R  C H E E S E  S O U P 
Bacon, scallions, pretzel croutons

W I N T E R  G R E E N S  A N D  R O M A I N E  SA L A D 
Shaved carrot, icicle radish, pomegranate, Manchego, croutons, 
mustard-fig vinaigrette, ranch, Caesar

S P I N AC H  A RT I C H O K E  PAS TA SA L A D 
Fusilli, Parmesan cheese, crispy pita

F R E S H LY CO O K E D  C H E E S E B U R G E R S

C R I S PY C H I C K E N  SA N DW I C H E S

SA N DW I C H  TO P P I N G S  S TAT I O N 
Shredded lettuce, sliced tomato, shaved red onion, pickles, 
bacon, guacamole, jalapeños, grilled onions, ketchup,  
yellow mustard, mayonnaise, pineapple ketchup,  
dijon mustard, spicy mayo, barbecue sauce

C H E F C A RV E D  B E E F R I B S 
Cheddar grits, smoky barbecue sauce

P I M E N TO  C H E E S E  M AC- N - C H E E S E 
Herb crust

H OT D O G S  A N D  C H E F C A RV E D  C U R RY W U R S T 
Mustard, ketchup, curry ketchup, curry powder shaker

WA F F L E  F R I E S  A N D  O N I O N  R I N G S

S Q UA R E  C U T P I Z Z AS 
Five cheese, extra pepperoni, sausage and mushroom,  
veggie lovers

C H I L D R E N ’ S  S O DA S TAT I O N
AS S O RT E D  F L AVO R E D  S O DAS  A N D  C LU B  S O DA 
Variety of flavored syrups

A D U LT ’ S  C O R N E R
W I N E  TAS T I N G S

B E E R  TAS T I N G S

S E AS O N A L  CO C K TA I L S

S W E E T E N D I N G S
C H U R R O S

C H O CO L AT E  C R E A M  P I E  I N  A G L AS S

I C E  C R E A M  S U N DA E

H A N D  M A D E  M A P L E  TA F F Y

$ 4 5 *  A D U LT S 
$ 2 5 *  C H I L D R E N  6  –  1 2 
CO M P L I M E N TA RY F O R  C H I L D R E N  5  &  U N D E R

*Tax  and  se rv i ce  charge  add i t iona l

Culinary Team
John Ferguson, Executive Chef
Leen Kim, Executive Pastry Chef
Paul Wedekind, Senior Sous Chef

S U N D AY,  F E B R U A RY 1 7 T H   •   5 : 3 0  P M - 8  P M

BINGO
BURGERS, BEER

PLEASE CALL CONCIERGE FOR RESERVATIONS,  540-839-7741

An automatic service charge of 20% applies to parties of 8 or more.


