Cindérs Chop House & Tavern

Appetizers

Steamer Clams Sautéed in white wine butter sauce
Served with grilled baguettes 14

Hot Spinach & Artichoke Dip Served with grilled baguette slices 11
Batter Fried Prawns Served with cocktail sauce (5) 10

Lobster Stuffed Mushrooms Savory lobster stuffing topped
with homemade bread crumbs & broiled to perfection (5) 10.5
Sweet Chile Chicken Wings Seasoned, baked & deep fried. Tossed
in sweet chili sauce. Served with veggie sticks & blue cheese dressing (6) 11
(Extra Grilled Baguettes 4 1.50)

Salads
Fresh Romaine Caesar Tossed with cherry tomatoes, croutons,
shredded parmesan & caesar dressing. 11
With grilled chicken 14.5  With grilled sirloin steak 18  With grilled salmon 20

Asian Salad Romaine, mixed greens, red onion, mandarin oranges,
red cabbage, almonds tossed with a light asian dressing. 12
With grilled chicken 15.5  With grilled salmon 20.5

Steak Salad 8oz. Sirloin, romaine, mixed greens, cherry tomatoes, blue cheese, red onion
tossed with steakhouse vinaigrette 19  With grilled salmon 20.5

Pasta
Traditional Spaghetti Topped with hearty meat sauce & served with house salad,
garlic toast and grated parmesan cheese. 15
Chicken Parmesan Crusted baked chicken breast topped with fresh mozzarella
over a bed of linguini, creamy bacon marinara sauce & garlic toast. 21.5



Entree’s
Beef

*Entree’s come with creamy mashed potatoes ~ baked potato ~ fries

& seasonal veggies & soup or salad. Add 2.50 for “Loaded” Baked Potato,
Onion Rings or Sweet Potato Fries

*80z. Top Sirloin Steak Seasoned & charbroiled. 21
*80z. Black & Blue Sirloin Steak Seasoned & charbroiled.

Topped with blue cheese sauce & broiled bread crumbs. 24
*120z. Rib Eye Steak Seasoned & charbroiled. 27 160z. 31
*8 oz. Tenderloin Seasoned & charbroiled. 35
*Surf & Turf Seasoned & charbroiled tenderloin sliced and topped with
rosemary balsamic sauce & served with 4 grilled prawns. 39

(Add 4 grilled prawns to any steak.) 6

*Country Meatloaf Served with creamy mashed

potatoes & rich sherry mushroom gravy. 17

Fish
*80z. Grilled Citrus Salmon Seasoned, grilled & topped with
fresh dill sauce or herbed butter. 23.50

*Shrimp Scampi 6 jumbo shrimps sautéed in a fresh garlic wine
butter sauce. 21.75

Pork
*Marinated Grilled 120z. Pork Chop Grilled pork chop served with

chef’s choice of side each week. 17



""’Consuming raw or undercooked MEATS, POULTRY, SEAFOOD, SHELLFISH or EGGS

may increase your risk of food borne illness!

Burgers

Served with fries, salad or soup Add 2.50 for onion rings or sweet potato fries

Classic Cinders Burger 1/2 pound hand patted burger with lettuce, tomato, pickle &
onion on a grilled bun. (add 1.00 for cheese) 11
Blue Burger 1/2 pound hand patted burger topped with bleu cheese,
bacon, lettuce & tomato on a grilled bun 12
Smokehouse Burger 1/2 pound hand patted burger topped with bacon, sharp
cheddar and bourbon BBQ sauce on a grilled bun 12

Ala Carte
House Salad 4.5 French Fries 4.5
Sautéed Mushrooms 3.5 Sweet Potato Fries 6.5
Whiskey Braised Onions 2 Chicken Strips3 7.5

Loaded Baked Potato (butter, bacon, cheese, sour cream) 5

Kids Korner

Cheeseburger & Fries or Mandarin Oranges 8.5
2 Chicken Strips & Fries or Mandarin Oranges 7.5
Traditional Spaghetti & Garlic Toast 8

Drinks
Soft Drinks 1.50 lce Tea/ Hot Tea 2.50
Lemonade 2.50 Hot Chocolate/ Cold Chocolate Milk  2.50
Coffee  2.00 Small Apple or Orange Juice  2.00

Bottled Flavor Water by Ice  2.50



Bottled Flavor Ice Tea 2.25

Domestic Bottled Beers  3.25
Variety of Micro Brews  3.50 - 4.50

Desserts

Tiramisu 6.5

Wilcox Vanilla Ice Cream 4.5
(Ghirardelli Chocolate or Rich Caramel)

Peanut Butter Chocolate Cake 7

(Two layers of decadent chocolate cake with a nutty
peanut butter filling & topped with chopped reese’s cups )

New York Cheese Cake 5.5
(Ghirardelli Chocolate or Rich Caramel)

Gift Certificates Available
18% Gratuity automatically added to party of 10 or more.



