
BREAKFAST	$15	
	

Choice	of	Coffee	or	Tea	
	

Choice	of	Toast	
	

Hugo’s	Mexican	Omelet	
grilled	onions,	tomatoes,	ortega	chilies,	cheese,	fresh	guacamole,	sour	cream,	pico	de	
gallo;	served	w/breakfast	potatoes	
	

The	Crooked	Duck	Omelet	
duck	Chili,	jack	cheese;	served	w/breakfast	potatoes	
	

Chicken	Fried	Steak	&	Any	Style	Eggs	
southern	style	with	country	sausage	gravy;	served	w/breakfast	potatoes	
	

Corned	Beef	Hash	&	Eggs	Any	Stlye	
in-house	roasted	with	a	dash	of	1000	island;	served	w/breakfast	potatoes	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	



DINNER	$20	
	

Choice	of	Soup	O’	Day		
or		

Crooked	Duck	House	Salad	
~	

Bacon	Wrapped	New	Zealand	Rack	of	Lamb	
pan	seared	and	finished	in	the	oven	with	a	Rosemary	mint	jelly	demi	glace;	served	with	

garlic	mashed	potatoes	&	daily	veggies	
	

Bison	“Buffalo”	Meatloaf	w/Caramelized	Onions	
red	eye	gravy,	mashed	potatoes,	daily	veggies	

	
PESTO	CHICKEN	PASTA	

grilled	chicken,	artichoke	hearts,	garlic,	mushrooms,	cherry	tomatoes	in	a	homemade	
creamy	pesto	sauce	on	a	bed	of	fettuccini	pasta	

	
	

FRESH	CATCH	OF	THE	DAY	
served	with	citrus	rice	and	daily	veggies	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	



LUNCH	$15	
	

Choice	of	Iced	Tea	or	Soft	Drink	
	

“O’Rooney’s”	Corned	Beef	Reuben	
caraway-apple	kraut,	swiss	cheese,	1000	island,	grilled	on	rye:	served	with	shoestring	
fries	or	sweet	potato	fries,	&	dill	pickle	
	

Hugo’s	Mexican	Burger	
ortega	chilies,	avocado,	bacon,	thin	layer	of	sour	cream,	grilled	onions,	tomatoes,	
pepper	jack	cheese;	served	with	shoestring	fries	or	sweet	potato	fries,	&	dill	pickle	
	

“Will’s”	Monte	Cristo	
ham,	turkey,	swiss	&	cheddar	cheeses,	white	bread,	battered	&	deep	fried	to	perfection!		
Served	with	raspberry	preserves,	shoestring	fries	or	sweet	potato	fries,	&	dill	pickle	
	

Fresh	Catch	of	the	Day	Spinach	Salad	
granny	smith	apples,	candied	walnuts,	oranges,	feta	cheese,	tossed	in	a	raspberry	
vinaigrette	

	
	


