
Appetizers
MCC Smoked Wings - $12
6 traditional wings or 8 breaded boneless wings
Sauces - mild buffalo, BBQ, or sweet Thai chili 
Served with celery sticks, carrot sticks, ranch, 
and bleu cheese dressings. 

Baked Brie - $10

Nachos - $10
Tortilla chips topped with Lil Bear’s chili, 
queso bravo, cheddar, and pepper jack 

cheese.  Served with  guacamole, 
pico de gallo, and sour cream.

Baked Brie cheese with bourbon bacon jam. 
Served with French bread, sliced apples, fig 
compote and caramelized onions.

Chicken and Poblano Dip - $10
Chipotle marinated chicken breast and  

Poblano peppers in a pepper jack and cream 
cheese mixture. Served with garlic  

bread points. 

Mozzarella sticks - $8
5 sticks of real mozzarella cheese, breaded 
Italian style. Served with marinara sauce.

Shrimp Cocktail - $12
5 poached shrimp and tangy cocktail sauce. 

French onion - $6
French onion dip with our house-made 

potato chips.

Hummus - $8
Served with warm naan bread.

Soups & Salads
Dressings: Sunflower Vinaigrette , Ranch, Bleu Cheese, 1000 Island, Italian, Dorothy Lynch, 

Louis, Wasabi, and Caesar. 

Lil Bear’s Chili with Beans - Cup $4 Bowl $7
Homemade ground beef chili with beans. Topped 
with shredded cheese.

French Onion Soup - Cup $5. Bowl $8.
Caramelized onions, beef broth, croutons, topped 

with Gruyere cheese.

Soupe du Jour - Cup $4. Bowl $7.
Made fresh daily.

House Salad - Side $4. Petite $6. Full $9.
Mixed green salad, cucumber, tomatoes, and croutons.

Caesar Salad - Side $4. Petite $6. Full $9.
Romaine hearts tossed in Caesar dressing with 
shaved parmesan, and croutons.

Thunderbird Salad - Side $4. Petite $6. Full $9.
Mixed green salad, tomatoes, cucumber, bacon 
crumbles, sunflower seeds, Asiago cheese, and 

ranch dressing.

Sunflower Salad - Side $4. Petite $6. Full $9. Crab Louie - Petite $8.  Full $16.
Mixed green salad, tomatoes, cucumber, bleu cheese 
crumbles, and sunflower vinaigrette dressing.

Shredded iceberg lettuce, jumbo crab 
meat, boiled egg, and Louis dressing.

Chicken Cobb Salad - Petite $10. Full $15.
Iceberg lettuce, bacon, tomatoes, cucumbers, avocado, 
boiled egg, bleu cheese crumbles, and grilled chicken.

Add chicken, shrimp, or 6oz sirloin steak to any salad - $6

*Consuming raw or undercooked meats, poultry, seafood, shellfish,  eggs, or unpasteurized milk may increase your risk of food borne illness. 



From the Grill
Grilled Mahi-Mahi - $16
Topped with pineapple salsa.

Mediterranean Chicken Breast - $16
8oz grilled chicken breast marinated in Greek 

seasoning.

BBQ Shrimp - $22
5 bacon wrapped shrimp grilled and glazed 
with sweet Thai chili sauce. 

New York Strip - $24
12 oz New York strip. Grilled to order and topped with 

garlic butter. 

Pan Seared Salmon - $24
Wild sockeye salmon pan roasted. 

Rib Eye Steak - $28
12 oz choice rib eye steak. Grilled to order and 

topped with garlic butter. 

Filet Mignon - $30.
6 oz. bacon wrapped filet mignon, chargrilled, and 

topped with garlic butter.

Served with a starter soup or salad, vegetable medley, and choice of side.

Pastas
Chicken Alfredo - $16
6oz grilled chicken and Alfredo sauce over pasta. 
Add 5 shrimp or a 6oz sirloin - $5

Frenchy’s Chicken Pasta - $20
Breaded chicken breast pan-fried with scallions, 

mushrooms, and artichoke hearts. Served with a 
sherry and heavy cream reduction over cavatappi 

pasta. 

Scallop Risotto - $24
5 large sea scallops pan-seared atop a 
generous portion of risotto with asparagus, 
mushrooms, and sun-dried tomatoes. 

Linguine Bolognese - $16
Traditional meat sauce over linguine pasta. 

Dinner Sides
Baked potato, mashed potatoes, risotto, fresh vegetable medley, steak fries, tater tots,  

onion rings, sweet potato fries.

Served with choice of starter soup or salad and garlic bread.

Sandwiches
Bogie - $10
6oz grilled ground beef. Served on a brioche 
bun with lettuce, tomato, onion, and pickle on 
the side.

Southwest Chicken - $11

Chicken Cordon Bleu Sandwich - $13 MCC French Dip - $12

Chipotle marinated chicken breast grilled, topped 
with bacon, and pepper jack cheese. Served on a 

ciabatta roll with guacamole and chipotle  
mayonnaise.  

Fried chicken breast filet topped with ham, 
Swiss cheese, and aioli.  Served on a ciabatta 
roll with lettuce, tomato, onion and pickle..

Prime Rib with caramelized onions, Swiss 
cheese, and provolone cheese. Served on a 
hoagie roll, au jus and creamy horseradish.

Sides
Steak fries, tater tots, onion rings, sweet potato fries, chips, cottage 

cheese, fresh fruit.

Cheeses
Pepper Jack, Swiss, Cheddar, American, Provolone 

Additional toppings - $2 
Caramelized onions, grilled mushrooms, bourbon bacon jam, bleu cheese. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish,  eggs, or unpasteurized milk may increase your risk of food borne illness. 


