
Appetizers 
Chicken Wings ~ 12 
 Crisp Jumbo Wings, served Buffalo, Sweet Garlic Parmesan,  
 Mild or Hawaiian BBQ  
 

Asian Seared Scallops ~ 13 
 Three Jumbo Sea Scallops, Asian seasoned, pan fried to 
 perfection, set atop Oriental Green Sauce, finished with 
 Sriracha, Sesame Seeds and Pickled Ginger  
 

Jumbo Shrimp Cocktail ~ 3 /piece 
 Spiked Cocktail Sauce, Lemon 

 
Calamari Fritto Misto ~ 11 
 Crisp Calamari, Zucchini, Yellow Squash, Banana  
 Pepper Rings, Parmesan Cheese, Garlic, Spicy Basil Aioli 
 

Baked French Onion Soup ~ 5 
 Garlic Croutons, Provolone Cheese 
 

Texas Chili ~ Cup  4 ~ Bowl   6 
 Cheddar Cheese, Diced Onion 
 
 

Salads 
ACC Wedge ~ 8 
 Bleu Cheese Dressing, Tomato, Bacon and Cheddar Cheese 
 

Higbee Salad ~ 9 
 Mixed Greens, Julienned Ham, Turkey and Swiss Cheese, 
 Sweet Gherkin Pickles, Maurice Dressing 
 

The Original Bitakar ~ 7  
 Romaine, Iceberg, Bacon, Bleu Cheese, Cauliflower,   
 Sweet Garlic Dressing 
 

Harvest Salad ~ 9 
 Mixed Greens, Dried Cranberries, Raspberries, Apples, 
 Pistachios, Shredded Gouda Cheese, Balsamic Apple Cider Vinaigrette 

  
Chef Salad ~ 9 
 Romaine, Iceberg, Ham, Turkey, Cheddar Cheese, Swiss Cheese,  
 Tomatoes, Cucumbers, Hard Boiled Egg, Carrots   
     
 
 Add: Chicken - 4   Steak - 6 Shrimp - 3 /piece 



Entrees 
Cherry Smoked Salmon ~ 21 
 Pecans, Cinnamon, Port Wine, Sun Dried Cherries 
 Served with choice of side 
 

Center Cut Boneless Pork Chop ~ 19 
 Pan Seared, Spaghetti Squash, Pumpkin Cream Sauce 
 Served with choice of side 
 

Gnocchi With Tomato Vodka Cream ~ 17 
 Chicken , Sausage, Mushrooms, Sweet Peas, Stewed  
 Tomatoes, Vodka Cream, Gnocchi 
 

Mediterranean Chicken ~ 17 
 Lightly Breaded Chicken Breast, pan fried golden brown, 
 set atop Whipped Potatoes, finished with Artichoke Hearts, 
 Marinated Olives, Sundried Tomatoes, Basil, Goat Cheese 
 and Roasted Red Pepper Aioli 
 

Shrimp and Scallop Angel Hair ~ 27 
 Jumbo Shrimp, Sea Scallops and Andouille Sausage, 
 sautéed in Garlic and Olive Oil, tossed with Angel Hair Pasta 
 and Fresh Herbs 
   

Angus Reserve Strip Steak ~ 28 
 Demi Glace, Crisp Fried Onions, Shoestring Potatoes 
 

Angus Reserve Filet Mignon  ~ 29 
 Demi Glace, Crisp Fried Onions, Shoestring Potatoes 
  
 Add Mushrooms or Caramelized Onions ~ 3 
 
 
 
 

A La Carte Sides 

 ~ 2 ~ 
 ~ Fresh Cut Fries 
 ~ Homemade Potato Chips 
 
 ~3~ 
 ~ Chef’s Seasonal Vegetable 
 ~ Sweet Potato Fries 
 ~ Baked Potato 
 ~ Whipped Potatoes   

Consumer Advisory: Eating raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of food borne illness.  Young children, pregnant women, older adults and those who have certain 
medical conditions are at greater risk. 


