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Rafter’s Recommends 
 

H a n g i n g  f r o m  t h e  “ R a f t e r s ” . . . . . . . . . . $ 5 . 0 0  
A unique blend of Southern Comfort, Captain Morgan, vodka, 
club soda and fruit juices.  
 

K u h l i  K h a n . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 4 . 2 5  
A refreshing combination of Bacardi Limon, cranberry juice,  
sweet & sour and club soda.  
 

C h o co l a t e  M a r t i n i . . . . . . . . . . . . . . . . . . . . . . . . $ 5 . 2 5  
Bailey’s Irish Cream and Stoli Vanil Vodka. 
 

A r b o r  M i s t . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 4 . 7 5  
Strawberry White Zinfandel ~ Island Fruit Pinot Grigio  

Blackberry Merlot 
 
 

Wines by the Glass 
H o u s e  W i n es  b y  t h e  G l a s s   

$ 4 . 5 0  
 
 
 

White Zinfandel ~ Merlot ~ Cabernet ~  
Chardonnay ~ Riesling ~ Pinot Noir ~ Pinot Grigio 

 
Spec ia l ty  Wines   

S t e r l i n g  V i n t n e r ’ s  C o l l e c t i o n  M e r l o t . . . . . . . . $ 5 . 7 5  
S t e r l i n g  V i n t n e r ’ s  C o l l e c t i o n  C a b e r n e t . . . . $ 5 . 7 5  
K e n d a l l  J a c k s o n  C h a r d o n n a y . . . . . . . . . . . . . . . . . . $ 6 . 2 5  
T o m m a s i  P i n o t  G r i g i o . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 5 . 7 5  
L i t t l e  P e n g u i n  S h i r a z . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 5 . 0 0  
L i t t l e  P e n g u i n  P i n o t  N o i r . . . . . . . . . . . . . . . . . . . . . . . $ 5 . 0 0  
C o l u m b i a  G e w u r z t r a m i n e r . . . . . . . . . . . . . . . . . . . . . $ 5 . 0 0  



Sandwiches 
 

C h i c k e n  C a e s a r  Wr a p . . . . . . . . . . . . . . . . . . . $ 8 . 5 0  
Crisp Romaine, Parmesan cheese, diced tomato and 
onion tossed with Caesar dressing and wrapped with 
a grilled chicken breast in a tomato basil tortilla. 
B e e r  B a t t e r e d  Wa l l e y e  S a n d w i c h . . . $ 8 . 5 0  
Beer battered fillet served on grilled French bread 
with lemon and tartar sauce. 
A l l  A m e r i c a n  C h e e s e  B u r g e r . . . . . . . . . . $ 7 . 5 0  
Char grilled and served with lettuce, tomato, onion and 
a choice of American, Swiss or Cheddar cheese.  Add bacon $1 
P h i l l y  S t y l e  S a n d w i c h . . . . . . . . . . . . . . . . . . . $ 9 . 9 5  
Warm French bread with ? roast beef, grilled onions, peppers and 
mushrooms topped by Italian spiced mozzarella cheese blend.  
T h e  C l u b . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 8 . 5 0  
The classic triple-decker on white toast.  Layers of crisp bacon, 
ham, sliced turkey, lettuce, tomato, muenster and cheddar cheese.  
Served with pesto mayo. 
Tu r k e y  C ro i s s a n t . . . . . . . . . . . . . . . . . . . . . . . . . . $ 8 . 5 0  
Sliced turkey, pepper jack cheese, lettuce and tomato. 
Served ?? 
 

All sandwiches served with choice of fries, soup or salad.  
 

Pizza 
All of our pizzas are made to order, with fresh  
ingredients on a twelve inch pie.  
Cheese Pizza.......................................................... $6.99  
Luigi’s Special (four toppings of your choice)........ $6.99  
 

Toppings  
Extra cheese, Pepperoni, Beef, Italian Sausage & Canadian Bacon ..$1.00 ea 
 

Black olives, green olives, green peppers, tomato, mushrooms, 
onions, jalapeno peppers and pineapple.................................$0.75 each 



Appetizers 
 

C h i c k e n  Te n d e r s . . . . . . . . . . . . . . . . . . . . . . . . . . $ 4 . 9 5  
Six deep fried chicken tenders served with your choice of BBQ, 
spicy buffalo or honey mustard sauce. 
 

O n i o n  R i n g s . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 5 . 9 5  
Bigger than a baker’s dozen, fried crisp. 
 

Fre n c h  Fr i e s . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 2 . 5 0  
The latest in French fry technology.  Made with no trans fat and 
fried in trans fat free oil.  
 

M i n i  C a e s a r . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 2 . 9 5  
Fresh Romaine tossed with croutons, parmesan cheese 
and a tangy Caesar dressing. 
 

S h r i m p  C o c k t a i l . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 8 . 9 5  
Six shrimp served with cocktail sauce and lemon. 
 

D a r e  D e v i l  D o z e n . . . . . . . . . . . . . . . . . . . . . . . . . $ 7 . 9 5  
Breaded shrimp tossed in a wild ? with celery sticks 
and bleu cheese dressing.  
 

A r t i c h o k e  S p i n a c h  D i p . . . . . . . . . . . . . . . . . . $ 7 . 9 5  
Served with grilled garlic toast points.  
 

N a c h o  S u p r e m e . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 8 . 9 5  
Tortilla chips topped with seasoned shredded beef, black olives, 
green onions, green pepper, tomato, jalapeno and grated cheddar 
cheese.  Served with salsa, sour cream and guacamole.  

 

Salads 
D a r l i n g  C a e s a r  S a l a d . . . . . . . . . . . . . . . . . . . $ 9 . 9 5  
Crisp Romaine lettuce, croutons & parmesan cheese, tossed in  
Caesar dressing and served with a grilled chicken breast. 
 

C o c o n u t  C h i c k e n  S a l a d . . . . . . . . . . . . . . . . . $ 8 . 9 5  
A breast of chicken, hand-dipped and rolled in coconut and deep 
fried.  A top lettuce with red onions, mandarin oranges, sliced 
strawberries and a side of honey mustard dressing. 
 

M i n n e s o t a  C o b b  S a l a d . . . . . . . . . . . . . . . . . . $ 9 . 9 5  
Crisp greens with tomatoes, hard boiled eggs, guacamole, wild 
rice, ?? bleu cheese and bacon topped with a grilled chicken 
breast.  Served with your choice of dressing.  
 

C r a i s i n  S a l a d . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 7 . 9 5  
Fresh greens topped with Craisins, bleu cheese ?, sugar coated  
walnuts and grilled chicken. Served with sweet poppy red dressing. 
 

C h i c k e n  R a n c h  S a l a d . . . . . . . . . . . . . . . . . . . . $ 8 . 9 5  
Fresh greens, tomato and cucumber topped with a grilled chicken 
breast lightly ? with ? seasoning.  Served with ranch dressing. 


