Appetizers
Spicy Cauliflower Wings $6
Served Buffalo or Spicy Thai Style
With vegan ranch dressing and celery

Signal Mountain Chips $7
Homemade chips topped with blue cheese,
bacon, green onions and served with ranch
dressing

Jumbo Chicken Wings $11
10 Jumbo Wings served Medium, Hot or BBQ
served with celery and blue cheese dressing

Coconut Shrimp $10
4 Jumbo Shrimp battered in panko and
coconut served with Thai chili sauce

Shrimp Cocktail $10
With spicy cocktail sauce

Loaded Potato Skins $7
Loaded with cheese, bacon, chives and served
with sour cream

Chicken Quesadilla $9
Served with salsa, sour cream, guacamole and
jalapeno peppers

Mozzarella Sticks $6
Topped with Parmesan cheese and served
with marinara

Entrée Salads

Add Chicken $5, Tofu $4,
Shrimp $9 or Salmon $7
Classic Caesar
Romaine lettuce, shredded Parmesan,
croutons and creamy Caesar dressing
Entrée $9 Petite $6

Spinach & Romaine
Served with ripe tomatoes, red onion,
cucumber, feta cheese, bacon, hardboiled
egg and clover sprouts
Entrée $10 Petite $7

Signal Salad
Tender mixed greens, strawberries,
mandarin oranges, blue cheese crumbles,
candied pecans and dried cranberries
Entrée $10 Petite $7

Classic Cobb $13
Iceberg lettuce, grilled chicken, tomato,
cucumber, red onion, hardboiled egg,
hearts of palm, bacon
and Colby-Jack cheese

Nacho Taco Salad $12
Iceberg lettuce, taco seasoned beef,
Colby-Jack cheese, salsa, sour cream,
guacamole, black olives, jalapeno
peppers served over tri-colored tortilla
chips

Dressings
Homemade Soups
French Onion $5
Soup du Jour

Cup $3

Bowl $4

House Balsamic Vinaigrette
Classic Ranch
Blue Cheese
Honey Mustard
Thousand Island
Greek Feta
Vegan Ranch

* "Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness."

Don’t forget about our homemade desserts!

Entrees
All entrees are served with your choice of Caesar, Garden Salad, cup of
soup, one side and yeast & garlic rolls unless otherwise noted

*Salmon or Mahi Mahi $15
Grilled or Blackened served with a side of
your choice

Chicken Parmesan $15
Breaded breast of chicken baked with
marinara, mozzarella and parmesan
cheese served over linguine

Joe’s Cajun Pasta $16
Choice of chicken or shrimp with linguini
tossed in a Cajun cream sauce

Linguine Meatball Bake $14

Chicken Picatta $15
Sautéed with white wine, lemon, butter and
capers served over capellini pasta

Homemade Meatballs smothered with
marinara, mozzarella and Parmesan
cheese

Jumbo Fried Shrimp $16

Chicken Marsala $15
Sautéed with Marsala wine and mushrooms
served over capellini pasta

Vegan Mushroom Risotto $15
Arborio Rice with mushrooms, shallots,
mushroom stock and Vegan cheese

5 Jumbo hand breaded shrimp served
with hushpuppies, coleslaw, cocktail
sauce and one side

Chicken Tenders $10
Hand breaded tenders served with honey
mustard and one side

Meatloaf $14

Vegan Pad Thai $15
Tender Tofu with rice noodles served Pad
style garnished with scallions and chopped
peanuts

Served with mashed potatoes, gravy and
Chef’s vegetables

*Steaks
Tender Mid-Western Choice Beef Hand-Cut and Char-Broiled
All served with your choice of Caesar Salad, Garden Salad
or Cup of Soup, One Side and homemade yeast & garlic rolls

12oz Angus Rib-Eye $27
6oz Angus Filet Mignon $34
Center cut Filet served demi-glace

10 oz Angus Beef Chop Steak $15
Served with mashed potatoes, Sautéed onions, Mushrooms and demi-glace

Surf your Turf $5

Add a grilled Shrimp Skewer to any Steak

* "Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness."

Don’t forget about our homemade desserts!

Sandwiches & Wraps
Served with one side

Children’s Menu

*Angus Beef Burger $10

Man N’ Cheese $6

8oz custom blend of chuck, brisket and short
rib beef with lettuce, tomato onion and pickle
on a toasted Brioche bun

Vegan Black Bean Burger $10
With lettuce, tomato, clover sprouts and
Sriracha Vegan mayonnaise on a
toasted Brioche bun

Turkey Ciabatta $10
Sliced Turkey breast, bacon and provolone
cheese topped with Sriracha mayonnaise,
lettuce tomato and onion then Panini Grilled

*Shrimp Po’ Boy $10
Cajun spiced fried shrimp, lettuce, tomato
and Sriracha mayonnaise served on a toasted
ciabatta roll

Muffuletta $10
Capicola ham, deli ham, salami, provolone
cheese with creole olive relish served on a
Panini Grilled ciabatta roll

*Buffalo Chicken Wrap $9
Fried chicken tenders tossed in buffalo wing
sauce served in a warm tortilla filled with
shaved lettuce, tomato and blue cheese
crumbles

With ham and broccoli

Grilled Chicken $6
Served with mashed potatoes and gravy

Meatloaf $6
Served with; mashed potatoes and gravy

Pizza $5
Cheese or pepperoni

Spaghetti & Meatballs $6
*Cheeseburger $6
Served with lettuce, tomato and one side

*Chicken Fingers $5
Served with honey mustard and one side

The Classic Reuben $12
Sliced corned beef, Swiss cheese, sauerkraut
and thousand island dressing on toasted rye

The Signal Club $11
Three slices of toasted wheatberry bread with
turkey, ham, cheddar cheese, bacon, lettuce,
tomato and mayonnaise

Grilled Cheese $4
Served with one side

Hot Dog $4
Served with one side

Sides $2
French fries, sweet potato fries, tater tots,
homemade chips, mac & cheese, rice pilaf,
Chef’s vegetable, coleslaw, fresh fruit, fried
onion straws, baked potato (after 5pm)

Mozzarella Sticks $6
Served with marinara and one side

Sides $1.50
Chef’s Vegetable, Fresh fruit,
Tater Tots, Macaroni & Cheese, French
Fries

* "Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness."

Don’t forget about our homemade desserts!

Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk for food borne illness

