
TAKE-OUT MENU 

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

Please inform us if you have a food allergy. Menu items prepared 
in our kitchen may contain, or come in contact with, common food 
allergens.

FARMHOUSE* ................................................................................ $9 
Two eggs your way, applewood-smoked bacon, sausage link, hash 
browns, choice of toast

BARN BURNER* ............................................................................. $9 
Buttermilk pancake short stack, two eggs your way, choice of 
applewood-smoked bacon or sausage links

STEAK AND EGGS* .....................................................................$16 
10-oz. center-cut New York strip steak, two eggs your way, hash browns, 
choice of toast

HAM AND EGG CROISSANT* ..................................................$10 
Two eggs your way, ham, choice of cheese, on a grilled croissant, 
hash browns

CORNED BEEF HASH SKILLET* .............................................$10 
Two eggs your way, corned beef potato hash, onion, bell pepper, 
cheddar cheese, choice of toast

BUILD YOUR OWN OMELET* .................................................$10 
Three egg omelet with choice of three items: spinach, mushroom, 
onion, tomato, bell pepper, jalapeño, bacon, sausage, ham, American, 
cheddar, Swiss, mozzarella or feta cheese; additional items $0.75 each. 
Served with hash browns and choice of toast

BUTTERMILK PANCAKES ..........................................................$7 
House-made whole wheat buttermilk pancakes

FRIED CHEESE CURDS ............................................................... $8 
Country ranch dressing

SHRIMP COCKTAIL ...................................................................... $8 
Poached shrimp, cocktail sauce

FISH AND CHIPS ........................................................................... $8 
Beer-battered cod, French fries, tartar sauce

SMOKED CHICKEN WINGS ......................................................$10 
Dry-rubbed smoked chicken wings, choice of country ranch dressing, 
BBQ sauce or hot sauce

CAESAR SALAD ............................................................................$7 
Romaine lettuce, Parmesan cheese, croutons, Caesar dressing;  
Add grilled chicken $4 or shrimp $5

CHOPPED SALAD .......................................................................$12 
Romaine lettuce, grilled chicken, bacon, tomato, corn, avocado, 
feta cheese, lime vinaigrette

SOUP DU JOUR 
Cup $4  Bowl $5

All burgers and sandwiches are served with choice of 
French fries, mashed potatoes, fruit or vegetable of the 
day. Substitute a cup of soup for $1.00

TURKEY CLUB ..............................................................................$10 
Roast turkey, bacon, lettuce, tomato, garlic aioli, on toasted white bread

REUBEN ...........................................................................................$10 
Corned beef, sauerkraut, Swiss cheese, Thousand Island dressing,  
on grilled marble rye

FISH SANDWICH .......................................................................... $9 
Beer-battered cod, cheddar cheese, lettuce, tartar sauce, on a grilled 
bun

FRENCH DIP MELT* .....................................................................$10 
Sliced prime rib, provolone cheese, caramelized onion, horseradish aioli, 
au jus, on grilled sourdough

CHICKEN BACON RANCH WRAP ..........................................$10 
Grilled chicken, bacon, cheddar cheese, tomato, lettuce, country ranch 
dressing, tomato basil wrap

CANAL STREET MEATLOAF SAMMY .................................$10 
Beef and mushroom meatloaf, Swiss cheese, grilled onions, garlic aioli, 
lettuce, tomato, on grilled sourdough

PHC PATTY MELT* .......................................................................$10 
Two 3-oz. smash burger style patties, grilled onion, American cheese, 
Thousand Island dressing, on grilled marble rye

STEAKHOUSE BURGER* ..........................................................$10 
Two 3-oz. smash burger style patties, provolone cheese, haystack 
onions, sautéed mushrooms, creamy steak sauce, lettuce, tomato, on  
a grilled bun

BUILD YOUR OWN BURGER* ................................................... $8 
Two 3-oz. smash burger style patties with lettuce, tomato, onion, on a 
grilled bun.

Add garlic aioli, horseradish aioli, BBQ sauce, creamy steak sauce, 
Thousand Island dressing or country ranch dressing  ....$0.50 each

Add sautéed mushrooms, grilled onions, haystack onions,  
jalapeños ..............................................................................  $0.75 each

Add fried egg*, avocado, cheese .......................................  $1.00 each

Add bacon, ham .................................................................... $1.50 each

MEATLOAF DINNER ....................................................................$13 
Beef and mushroom meatloaf, mashed potatoes, gravy, haystack 
onions, vegetable of the day

STEAK AND FRIES* .....................................................................$19 
10-oz. center-cut New York strip steak, French fries, vegetable of the day

SHAVED PRIME RIB DINNER* ..................................................$13 
Shaved prime rib served open-faced on grilled marble rye, mashed 
potatoes, gravy, vegetable of the day

TURKEY DINNER ..........................................................................$13 
Sliced oven-roasted turkey served open-faced on grilled marble rye, 
mashed potatoes, gravy, vegetable of the day

CHEF’S FEATURED DESSERT ..................................................$5 
See host for details


