
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Appetizers 

Spicy Cauliflower Wings $6 
Served with Buffalo or Spicy Thai Sauces 

with Vegan Ranch Dressing 
 

*Baby Back Ribs $10 
Served with Cole Slaw 

 
*Crawfish Cake $7 

Served with Remoulade Sauce 
 

* Chicken Wings $11 
10 Jumbo Wings served Medium, Hot or 

BBQ with Celery and Blue Cheese Dressing 
 

*Coconut Shrimp $11 
4 Jumbo Shrimp Coconut Battered and 

served with Thai Chili Sauce 
 

Loaded Potato Skins $7 
Loaded with Shredded Cheese, Bacon, 

Chives and served with Sour Cream 
 

*Chicken Quesadilla $9 
With salsa, Sour Cream, Guacamole and 

Jalapeno Peppers 

 Salads 
*Add Chicken $5, Shrimp $9  

Steak $7 or Salmon $7 

 
Classic Caesar 

Romaine Lettuce, shredded Parmesan, 
Croutons and Creamy Caesar Dressing 

Entrée $9, Petite $6 
 

Baby Iceberg Wedge  
With Blue Cheese Crumbles, Grape 

Tomatoes, Applewood Smoked Bacon 
Served with Blue Cheese 

 or Ranch Dressing 
$8 

 
Signal Salad 

Tender Mixed Greens, strawberries, 
Mandarin Oranges, Blue Cheese, Candied 

Pecans and Dried Cranberries 
Entrée $10 Petite $7 

 
*Mediterranean Salmon Salad 

Black Olives, Roasted Peppers, Tomatoes, 
Feta Cheese, Red Onion and Mixed Greens 

with Mediterranean Vinaigrette 
$13 

 
 

Homemade Soups 
 

Chef’s Soup of the Day $3 
 

French Onion Soup $5 

Dressings 
 

Balsamic Vinaigrette 
Classic Ranch 
Blue Cheese 

Honey Mustard 
1000 Island 
Greek Feta 

Vegan Ranch 

*Consuming raw or under cooked meats, 
poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness  



 
   

 

 

 

 

 

 

 

 

 

 

 

 

   

Entrée  

 *Salmon or Mahi-Mahi $16 
Grilled or Blackened served with one side 

 
*Voodoo Cajun Pasta $16 

Choice of Chicken or Shrimp with 
Andouille Sausage over Linguini and 

tossed in Cajun Cream Sauce 
 

*Chicken Tenders $11 
Served with Honey Mustard and one Side 

 
*Asian Cashew Chicken $16 

Sautéed Chicken Breast with Cashew’s, 
Celery, Green Peppers, Onion, Water 

Chestnuts in a light brown sauce 
served with Jasmine Rice  

 
*Roasted Airline Chicken Breast 

$16 
Stuffed with Ham and Cheese with a 

Mustard Crème and Mashed Potatoes 
 

*Crawfish Cakes (2) $16 
Served with Dirty Rice and Remoulade 

Sauce. Served with one side 
 

*Jumbo Fried Shrimp $16 
5-Jumbo Breaded shrimp served with 

Hushpuppies, Coleslaw, Cocktail Sauce 
and one Side 

Entrée  

* Bistro Steak & Frits $17 
Fire Grilled, Sliced and served with Garlic 
Demi-Glace and Rosemary Olive Oil Fries 

 
* Black Angus Filet Mignon $28 

6oz Center Cut Filet with Demi-Glace 
 

*Pork Ribeye Steak $16 
Served with Grain Mustard Demi-Glace 

 

Sandwiches & Wraps  

All Sandwiches come with one side 

*Clubhouse Burger $10 
8oz Burger with LTO, Pickle on a Toasted Bun 

 
Vegan Black Bean Burger $10 

With Lettuce, Tomato, and Sriracha Vegan 
Mayonnaise on a toasted Brioche Bun 

 
Turkey Ciabatta $10 

With Bacon, Provolone, Lettuce, Tomato, 
Sriracha Mayonnaise and Grilled 

 
*Buffalo Chicken Wrap $9 

Fried Chicken Tenders tossed in Buffalo Wing 
Sauce served in a warm Tortilla filled with 

lettuce, tomato and Blue Cheese 
 

The Signal Club $11 
Toasted Wheatberry Bread with Turkey, Ham, 

Bacon, Lettuce, Tomato and Mayonnaise 
 

The Classic Reuben $12 
Corned Beef, Swiss Cheese, Sauerkraut and 

1000 Island Dressing on Toasted Rye 
 
 

Entrees are served with your choice of Caesar or 
Garden Salad, Cup of Soup, Warm Homemade Rolls 

and one side unless otherwise noted 

Sides 

 French Fries, Sweet Potato Fries, 
Tater Tots, Homemade Chips, Mac & 
Cheese, Cauliflower Mash, Mashed 

Potatoes, Chef’s Vegetables, Cole Slaw, 
Fresh Fruit, Fried Onion Strings and 

Baked Potato (after 5pm)  


