SALADS
Add Grilled Chicken $4, Grilled Salmon $7,
or Grilled Shrimp $7

LIBERTY CHICKEN ASIAN SALAD | 13

STARTERS
SPINACH & ARTICHOKE DIP | 12
Spinach, artichoke, parmesan cheese, and cream
cheese. Served with tortilla chips. Served warm.

Sweet chili-glazed chicken, julienne carrots,
edamame, cashews, mandarin oranges, and
crispy wonton strips over mixed greens.
Served with mandarin sesame dressing.

BLT CHOPPED SALAD | 12
Bacon, lettuce, tomato, candied pecans,
and bleu cheese crumbles served with
house-made ranch dressing.

CHICKEN TENDERS | 11
5 lightly hand-breaded, fried chicken tenderloins
served with french fries.

POTATO SKINS PLATE | 10
Crispy potato skins loaded with a blend of
cheeses, bacon, and scallions drizzled with sour
cream.

CHIPS & SALSA | 8
Crispy tortilla chips with house salsa.
Add $1 for queso.

SHRIMP COCKTAIL | 12
Chilled jumbo shrimp (4) served with cocktail
sauce and coleslaw.

POT STICKERS | 8
Choice of vegetable or pork. Served over mixed
greens with a honey soy-ginger ginger sauce
for dipping.

CLASSIC CAESAR SALAD | 10
Romaine lettuce tossed in our house-made
caesar dressing topped with grated
parmesan cheese and croutons.

SOUTHWEST SANTA FE
CHICKEN SALAD | 14
Blackened seared chicken served over fresh
mixed greens with fire-roasted corn, black
beans, avocado, tomato, onions, cheddar-jack
cheese, crispy tortilla strips.
Served with adobo lime ranch.

BRICK OVEN PIZZAS
STUFFED CHEESE STROMBOLI
OR CHEESE PIZZA | 10
Choose a sauce: marinara, creamy parmesan
alfredo, or garlic-infused olive oil

HOUSE-MADE CHILI | CUP 4 | BOWL 5
SOUP DU JOUR | CUP 4 | BOWL 5
1-2 rotating house-made soups.
Ask your server for the flavors of the day!

$1 topping each: pepperoni, ham,

mushrooms, roasted red peppers, green
peppers, caramelized onions, black olives,
tomato, extra cheese.
$3 topping each: chicken, bacon, sausage,

ground beef,

BURGERS & HANDHELDS
All are served with a choice of one side: side salad, coleslaw, french fries, or house-made chips.
Upgrade your side for $2 to sweet potato fries or onion rings.
Request a Gluten-Free bun for an additional $2.
Lunch items denoted with a

are also available for dinner service.

THE EAGLE BURGER | 11

ROASTED VEGETABLE WRAP | 10

8 oz certified black Angus ground beef steak
patty topped with cheddar cheese, lettuce,
onion, tomato, and a pickle.
Served on a toasted brioche bun.
Add bacon, caramelized onions, onion rings,
or mushrooms to your burger for $1.50 each.

Roasted mushrooms, red peppers, onions,
tomatoes, lettuce, fresh mozzarella cheese,
balsamic glaze, and basil pesto.
Substitute wrap for a bun of your choice.
Add Shrimp $5. Chicken $4.

THE SMOKEHOUSE BURGER | 14
8 oz certified black angus ground beef steak
patty topped with applewood smoked bacon
strips, cheddar cheese, tangy BBQ sauce, crispy
onion rings, and a pickle. Served on a toasted
pretzel bun.

PRIME RIB DIP SANDWICH | 13
Shaved black Angus prime rib, caramelized
onions, mushrooms, provolone cheese, and au jus
for dipping. Served on a warm hoagie roll.

BISON BURGER | 13
8 oz certified ground Bison with swiss cheese
and caramelized onions. Served on a toasted
brioche bun. Recommend medium or below.

FREEDOM POPPER CHICKEN | 12
Crispy fried chicken breast smothered in pepper
jack queso topped with bacon, lettuce and
jalapeno cream cheese sauce. Served on a
toasted brioche bun.

PORTOBELLO MUSHROOM | 10
Roasted portobello mushroom with herb garlic
aioli, tomato, feta, basil, lettuce, and balsamic
glaze. Served on a toasted brioche bun.

FISH TACOS | 11
3 soft tacos with our featured fish of the day.
Seasoned and lightly blackened.
Substitute shrimp for fish - add $3

REUBEN SANDWICH | 11
Our most popular sandwich! Thinly shaved
corned beef, sauerkraut, swiss cheese, and
tangy thousand island dressing on grilled rye
bread.

THE CAPPY CUBAN | 10
Celebrate a traditional sandwich with lots of
flavors. We use ham, turkey, and pulled pork.
Includes mustard, swiss cheese, pickles, and our
secret sauce. Served on authentic cuban bread.

CHICKEN SALAD SANDWICH | 11
Liberty’s chicken salad piled high on toasted
sourdough bread, topped with crisp leaf
lettuce and vine ripe tomatoes.

TRY OUR FRESH
HOUSE-MADE
SANGRIA!

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

ENTREES
Entrees are served with a side salad and bread. Entrees are available for lunch and dinner service.
**Garlic Mashed Potatoes and Risotto only available after 4 pm daily (substitute a side from our A La Carte).

GARLIC CHICKEN ALFREDO | 16

SPAGHETTI SQUASH | 15

Pan-seared chicken breast and pasta tossed in a
rich, garlic parmesan cream sauce finished with
roasted garlic cloves and more parmesan cheese.
Substitute shrimp for $4 more.

Roasted squash with sauteed spinach, onions,
carrots, roasted red peppers, roasted garlic,
and grilled asparagus.
Add chicken or shrimp for $4 more.

HERB ROASTED AIRLINE CHICKEN | 16

HONEY SOY SALMON | 19

Roasted chicken served with broccoli and
parmesan herb risotto.

Pan-seared wild-caught salmon basted in
our honey soy-ginger glaze served over
brown rice, quinoa, and sauteed spinach.

VEAL OR CHICKEN PARMIGIANA | 18
Tender cutlets, soaked in buttermilk, handbreaded and pan-fried, topped with our house
marinara and fresh mozzarella. Served over pasta.

UNCLE SAM'S MEATLOAF | 15
Certified Black Angus ground beef, special
seasonings, onions, peppers, breadcrumbs and
topped with our mushroom demi-glace. Served
with garlic mashed potatoes** and broccoli.

CHEF'S CHOICE PORK | 19
ROASTED PORK TENDERLOIN OR
CENTER-CUT PORK CHOP
Certified Cheshire Pork. Chef's choice of
seasonings and toppings. Served with pesto
gnocchi and seasonal vegetables.
~ Cooking times may be a little longer.

FILET MIGNON | 26

FRIED SHRIMP | 18
A generous portion of crispy golden fried
shrimp. Served with fries, coleslaw, lemon,
and choice of sauce. (excludes salad)

FISH & CHIPS | 13
Hand-dipped, lager battered wild-caught
Alaskan cod. Served with french fries,
coleslaw, and tartar sauce. (excludes salad)

A LA CARTE SIDES $3
Seasonal Vegetables
Sautéed Mushrooms
Grilled Asparagus
Caramelized Onions
Garlic Mashed Potatoes**

7oz Certified Black Angus Center Cut Beef
Tenderloin grilled and finished with a red wine
bordelaise. Served with garlic mashed
potatoes** and grilled asparagus.

Side Salad
Fruit
Chips
French Fries
Onion Rings

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.

DESSERTS
S'mores Brownie Sundae with Vanilla Bean Ice Cream $6
Creme Brulee

(flavors vary)

$6

Carrot Cake $7
Triple Chocolate Cake $7
Vanilla Bean Ice Cream $3 (per scoop)

Gelato or Sorbet $3

(per scoop)

