4 MM“ Thank you' for choosing
to dine with us today!
We are pleased to serve you.
Enjoy your meal.
S
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LakeHavasuHospitality.com (excludes tax and gratuity)
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$25 per person

PRIX-FIXE MENU

Please select one starter and one entrée per person.

STARTERS
Deviled Eggs

Home-style traditional eggs, hint of horseradish
and topped with bacon bits.

Edamame
Fresh, steamed and tossed in a course smoked sea salt.

Pretzels and Beer Cheese
Hot pretzel bites with kosher salt and
Hefeweizer beer cheese.

ENTREES
Broaster Chicken Meal - 2 Piece White

Breast and a wing, coleslaw, buttermilk biscuit and choice of side:
fries, side salad, coleslaw, cottage cheese or tater tots.

BBQ Burger
Creamy homemade macaroni and cheese, Tavern patty, BBQ sauce and crispy onions
with your choice of side: fries, side salad, coleslaw, cottage cheese or tater tots.

Chef Cobb Salad
Iceberg lettuce and mixed greens, hardboiled egg, diced ham, turkey, bacon,
tomatoes, corn, olives and bleu cheese crumbles.

Dressings: Ranch, Bleu Cheese, Honey Mustard, Caesar, Thousand Island, Cilantro Vinaigrette,
Red Wine Vinaigrette, Balsamic Vinaigrette, or Fat-Free Italian.

Crispy Chicken Sandwich
Chicken breast, breaded and fried crisp, topped with lettuce, tomato, pickles and mayo
served on a brioche bun with your choice of side:
fries, side salad, coleslaw, cottage cheese or tater tots.

Fish and Chips - 2 Piece
Hand beer battered Alaskan Cod filets
served with fries and coleslaw.

18% percent gratuity may be added to parties of eight or more

“[TEMS SERVED RAW OR UNDERCOOKED. “The Mohave County Health Department requires us to inform you that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



