
Breakfast
Served 24 Hours

OMELETS
Served with Hash Browns and Toast or Muffin

Cheese Omelet	 6.75
Ham and Cheese Omelet	 7.75
Spanish Omelet 	 7.95

Cheese, Avocado, Olives and Sour Cream, topped with 
Spanish Sauce

Denver Omelet	 7.75
Diced Ham, Bell Pepper and Onion

Tostada Omelet	 7.95
Zesty Beef, shredded Cheese, Pico de Gallo, shredded Lettuce, 
Sour Cream, Black Olives and Tortilla Chips

California Vegetable Omelet	 7.50
Avocado, Monterey Jack Cheese, Broccoli, Cauliflower, topped 
with Hollandaise Sauce and Tomatoes

Italian Omelet	 7.95
Sausage, Mushrooms, Jack and Cheddar Cheeses smothered 
in a perfect Italian Meat Sauce, sprinkled with Parmesan Cheese

Chili Cheese Omelet	 7.75  
Cheddar and Jack Cheeses, topped with housemade Chili and Onion

VILLAGE FAVORITES

Bacon or Sausage and Eggs	   5.75
Choice of Bacon, Link Sausage or Sausage Patty served with 
three Eggs, Hash Browns and Toast or Muffin

Hamburger Patty and Eggs 	   5.95
Half-pound ground Beef Patty served with three Eggs, Hash 
Browns and Toast or Muffin

Pork Chops and Eggs	   7.95
Two grilled Pork Chops served with three Eggs, Hash Browns 
and Toast or Muffin

Canadian Bacon and Eggs	   6.95
Canadian Bacon served with three Eggs, Hash Browns and 
Toast or Muffin

Ham Steak and Eggs	   7.50
Half-pound smoked Virginia Ham Steak served with three Eggs, 
Hash Browns and Toast or Muffin

Chicken Fried Steak and Eggs	   7.95
Served with Hash Browns, three Eggs and Toast or Muffin

New York Steak and Eggs	   9.95
USDA Choice New York Steak served with Hash Browns, three 
Eggs and Toast or Muffin



SPECIALTY BREAKFAST

No Egg Breakfast	 5.75  
Bacon or Sausage served with Hash Browns and two biscuits 
smothered in Country Gravy

Fresh and Fruity	 5.95  
Two Eggs served with housemade Blueberry or Bran Muffin, 
a large bowl of seasonal fresh Fruit and your choice of 
chilled Fruit Juice

Breakfast Croissant	 6.50  
Flaky Croissant with Sausage Patty, scrambled Egg and 
American Cheese, served with Hash Browns

Breakfast Wrap	 7.75  
Large flour Tortilla stuffed with Diced Ham, Sausage, Bell Peppers, 
Onion, scrambled Egg and Cheese, served with Hash Browns

San Francisco Joes	 6.75  
Scrambled Eggs blended with sautéed Spinach, sautéed 
Mushrooms, Onion and Ground Beef, topped with Parmesan  
Cheese and served with Hash Browns and Toast or Muffin

Original Whole Hog	 7.75  
Ham Steak, Bacon and Sausage served with Hash Browns, 
three Eggs and Biscuits topped with Country Gravy

Piglet	 6.75  
A smaller version of the original Whole Hog. Bacon and Sausage 
served with Hash Browns, three Eggs and a fresh Biscuit 
smothered in Country Gravy

Western Skillet	 7.95  
Sautéed Peppers, Onions, Chorizo Sausage, Mushrooms and 
Tomatoes, stirred into Hash Browns, topped with three Eggs any 
style, finished with Cheddar and Jack Cheeses and served with  
Toast or Muffin

Eggs Benedict	 7.95  
Three poached Eggs, two toasted English Muffin halves with  
sliced Canadian Bacon and Black Olives, topped with creamy  
Hollandaise Sauce and served with Hash Browns

Cholesterol free eggs are available on request

Short Stack Pancakes	 3.75
Pancakes	    4.95
Blueberry Pancakes	   5.95
Pancake Sandwich	   6.75

Jumbo Pancakes layered with Bacon or Sausage and three Eggs

French Toast	   5.25
Sprinkled with Powdered Sugar

Plain Waffle	   5.25
Strawberry Waffle	   6.50

Crowned with rich Strawberry Topping and Whipped Cream
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FROM THE BAKERY
Toast: White, Wheat, Rye, Sourdough	   1.25
Danish Pastries	   1.50
English Muffin	   1.25
Bagel	   1.25
Croissant	   1.50
Muffin	   1.50

Blueberry, Bran, Cheese Streusel

SIDE ORDERS
Ham Steak	   3.75
Bacon or Sausage	   2.75
Three Eggs	   1.75
Hash Browns	   1.75
Biscuit with Gravy	   1.25
Cold Cereal with Milk	   1.75
Oatmeal	   1.75

BURGERS
Served with crisp Lettuce, Tomato, grilled Onions and  

Thousand Island Dressing (except items with**)  
with French Fries, Potato Salad or Cole Slaw

1/3 lb. Hamburger	  5.25
1/3 lb. Cheeseburger	   5.75

Choice of Cheddar, Monterey Jack, Swiss or American Cheese 
Add Bacon	    						            .75

Patty Melt	   6.25
1/2 lb. Burger on grilled Rye Bread with grilled Onion, Swiss Cheese 

Chili Size	   6.25
1/2 lb. Burger covered in housemade Chili with Cheddar Cheese 
and Onion

Vegetarian Burger	   4.95
All-natural grain and vegetable ingredients formed into a Patty 
and served on a Hamburger Bun

Teriyaki Burger	   6.25
1/2 lb. Burger, open faced, topped with sautéed Mushrooms, Onions, 
Teriyaki Sauce, Bacon, Swiss Cheese and Water Chestnuts,
served on grilled Parmesan Sourdough

Village Burger	   6.25
1/2 lb. Burger served on grilled Parmesan Sourdough with 
Cheddar Cheese

The Terminator	   7.95
1 lb. Burger topped with three kinds of cheese and all the fixings

Terminator Junior	   6.75
1/2 lb. Burger served on a French Roll with three kinds of cheese

Cheeseburger Combo	   6.75
1/3 lb. Cheeseburger served with French Fries and a Root Beer Float

18% gratuity on groups of 8 or more
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SANDWICHES
Served with French Fries, Potato Salad or Cole Slaw

French Dip Sandwich Au Jus	   7.50
Thinly sliced slow roasted Beef on a French Roll with Beef Jus

Philly Cheese Sandwich	   7.50
Thinly sliced grilled Roast Beef with grilled Peppers and Onions, 
topped with Cheese Sauce and served on a French Roll

Conquest Sandwich	   7.95
Layers of Roast Beef, Cheddar Cheese, Tomato, sautéed Peppers 
and Onions, Mushrooms, Bacon and Thousand Island Dressing 
on grilled Parmesan Sourdough

Marina Melt	   7.50
Smoked Ham, Turkey Breast, crisp Bacon, Tomato, Ranch Dressing, 
Jack and Cheddar Cheeses on grilled Parmesan Sourdough

California Chicken Sandwich	   7.25
Grilled Breast of Chicken served open faced with Lettuce, Tomato,  
Avocado and Jack Cheese on Whole Grain Bread

New York Steak Sandwich	   9.95
USDA New York Steak served on a French Roll with Lettuce, 
Tomato and two golden Onion Rings

Soup or Salad and ½ Sandwich 	   5.95
Your choice of Ham, Turkey, Roast Beef, Tuna Salad or Chicken 
Salad on Whole Grain Bread, served with a large bowl of 
steaming hot Soup or Crisp Green or fresh Caesar Salad
Whole Sandwich						          7.50

Bacon, Lettuce and Tomato	  5.75
Clubhouse	   6.95

A triple decker bursting with Turkey, Bacon, Tomato and Lettuce 
on choice of Toast

Chicken Salad Croissant Sandwich	   7.25
Housemade Chicken Salad on a flaky Croissant with Lettuce 
and Tomato

Hot Pastrami Sandwich	   7.50
Thin slices of Pastrami piled high and crowned with Swiss Cheese

Grilled Tuna Melt	   7.25
Albacore Tuna Salad, grilled on Parmesan Sourdough with Jack 
and Cheddar Cheeses

Reuben Sandwich	   7.50
Sliced Corned Beef served on grilled Rye Bread with Sauerkraut, 
Swiss Cheese and Thousand Island Dressing

Hot Turkey Sandwich	   6.95
Fresh Turkey piled high on White Bread, served open faced with  
Mashed Potatoes and Turkey Gravy

Hot Beef Sandwich	   6.95
Roast Beef stacked open faced on White Bread and topped with  
rich Brown Gravy, served with Mashed Potatoes

Buffalo Chicken Sandwich	   7.95
Fried Breast Chicken Filet tossed in spicy Buffalo Sauce, served on 
a House Roll with Lettuce, Tomato, grilled Onion, Cheddar Cheese 
and Ranch Dressing

18% gratuity on groups of 8 or more 24683.7/11



Santé Fe Sandwich	   7.95
Housemade Chicken Salad on a House Roll with Guacamole, 
Onions, Jack Cheese and Ranch Dressing

BBQ Chicken Sandwich	   7.95
Fresh breaded Chicken Filet tossed in BBQ Sauce, served on a 
House Roll with crisp Bacon, Cheddar Cheese, Onions 
and Ranch Dressing

Ultimate Turkey Sandwich	   7.95
Thinly sliced Turkey Breast, crisp Bacon, Guacamole, Onions,  
Cheddar Cheese, Ranch Dressing and Dijon Mustard, served  
on a House Roll

APPETIZERS
Beer Battered Onion Rings	   4.25

Jumbo Onions batter-fried golden brown

Fried Mozzarella Planks	   5.25
With Marinara Sauce

Hot Chicken Wings	   6.95
Spicy Fried Chicken Wings tossed in Louisiana Hot Sauce, 
served with Ranch Dressing

Asian Egg Rolls	   5.25
Pork and Vegetable Egg Rolls served with Hot Chinese Mustard 
and Sweet & Sour dipping sauce

Nachos	   6.95
Corn Tortilla Chips topped with spicy Beef, melted Cheddar 
Cheese, Green Onions, Black Olives, Jalapeños and Pico de 
Gallo, served with Sour Cream and Guacamole on the side

Sampler Platter	   8.95
A combination of Onion Rings, Mozzarella Planks and Chicken 
Wings, served with Marinara and Ranch Dressing

SOUP & SALAD
Hearty Soup Bowl	 2.75

Choice of Green Chile Chicken or Soup of the Day

Housemade Chili Bowl	   3.50
Topped with Green Onions, Tomatoes, Cheddar Cheese and 
Sour Cream in a Sourdough bowl

Village Salad (Dinner size)	   2.75

18% gratuity on groups of 8 or more



ENTRÉE SALADS 
Served with a gourmet muffin

Chicken Caesar Salad	   7.25
Crisp Romaine Lettuce tossed with Caesar Dressing and 
topped with grilled Chicken Breast, Parmesan Cheese and 
housemade Croutons

Oregon Cobb Salad	   8.25
Chilled Oregon Bay Shrimp served on a bed of crisp Lettuce with 
Tomatoes, Avocado, Bacon, Olives, Cheddar Cheese, Jack Cheese 
and sliced Egg, served with Thousand Island Dressing

Village Chef Salad	   7.95
Bite-size pieces of Turkey, Ham and Cheese served with Tomato 
wedges, Cucumber slices, Black Olives, Avocado, sliced Egg 
and choice of dressing

Oriental Chicken Salad	   7.75
Garden Salad Greens tossed with fried Noodles, Water Chestnuts 
and Oriental Dressing, topped with diced Chicken Breast, 
Mandarin Oranges and sliced Almonds

Spicy Buffalo Chicken Salad	   7.75
Fried, breaded Chicken Breast tossed in Buffalo Hot Sauce, served 
on crisp Lettuce with Cucumbers, Tomato, hard- boiled Egg, 
Avocado, Cheddar Cheese and Ranch Dressing

Lighter Choices
Half-size salads and a gourmet muffin. Add a cup of our signature 

Green Chile Chicken Soup or Soup of the Day for $1.29

Chicken Caesar	   6.25
Served with Garlic Bread

Village Chef Salad	   6.25
Oriental Chicken	   6.25
Spicy Buffalo Chicken	   6.25
Oregon Cobb	   6.95

ASIAN ENTRÉES
Served with steamed Rice, Egg Roll and Fortune Cookie

General’s Chicken	   5.75
Tempura battered Chicken in a Hot and Spicy Sauce

Broccoli Beef	   5.95
Tender Beef stir fried with Broccoli in a Cantonese Sauce

Sweet and Sour Pork or Chicken	   5.95
Tempura battered Pork or Chicken stir fried with Bell Peppers, 
Pineapple and Onions in a Sweet and Sour Sauce

18% gratuity on groups of 8 or more 24683.7/11



ENTRÉES
Served with Soup or Village Salad and choice of Potato, 

Garden Vegetables and warm Bread (except items with**)

Fish and Chips	 7.50                        
Battered Icelandic Cod fried to golden brown, served with
French Fries, Cole Slaw, Tartar Sauce and Lemon

Chicken Parmesan	   8.75
Fried Chicken Breast Filet topped with Marinara Sauce, Jack 
and Parmesan Cheeses, served with Spaghetti and Garlic Bread

Slow Roasted Pot Roast	   8.75
Fork tender slices of Beef topped with Brown Gravy

Crispy Southern Fried Chicken	   8.75
Three pieces of Chicken with side of Country Gravy

Steamed Vegetable Platter	   6.25
Seasonal vegetables served with choice of Cheese or 
Hollandaise and Teriyaki Sauce
Add grilled Chicken Breast 	   				        2.00

Northern Halibut Steak	 13.50
Grilled Halibut served with Tartar Sauce and Lemon

Gourmet Fried Shrimp Platter	   9.95
Large fried Shrimp served with Cocktail Sauce and Lemon 

Ground Round Steak	   6.95
Choice Ground Round grilled Beef Steak served with 
Mushroom Gravy

Roasted Turkey Dinner	   7.25
Sliced Turkey Breast served with Dressing, Mashed Potatoes, 
Turkey Gravy and Cranberry Sauce

Grilled Liver and Onions	   7.50
Sautéed Liver topped with crispy Bacon and grilled Onions

Chicken Fried Steak	   9.25
Breaded Cube Steak topped with Country Gravy

Icelandic Cod	   8.95
Lightly breaded and grilled Cod Fillet served with Tartar Sauce 
and Lemon

Spaghetti	   7.25
Topped with your choice of Meat Sauce or Marinara, served 
with Garlic Bread

Pan grilled Pork Chops	   8.50
Three grilled Pork Chops served with Country Gravy and Applesauce

Top Sirloin Steak	 11.50
USDA Choice Sirloin grilled to order, garnished with Onion Rings

New York Sirloin Steak	 13.95
USDA Choice, grilled to order

New York Sirloin Steak and Gourmet Shrimp	 16.95
New York Sirloin Steak and breaded fried Shrimp, served with 
Cocktail Sauce and Lemon 

Slow Roasted Prime Ribs of Beef, Au Jus  
Roasted in our special ovens, sliced to your liking and served 
with creamy Horseradish Sauce and Beef Jus 
(served 2pm - 10pm)
10 oz. Cut							        15.95
14 oz. Cut							        18.95 

18% gratuity on groups of 8 or more
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DESSERTS

Chocolate Lover’s Brownie	 4.75
Dark Chocolate Fudge Brownie topped with Vanilla Ice Cream,
Hot Fudge, Whipped Cream, Toasted Almonds and 
Chocolate Sprinkles

Ice Cream Sundae	   4.50
Vanilla Ice Cream topped with choice of Chocolate Sauce, 
Strawberry Sauce or Hot Fudge, Whipped Cream and Cherry
Small Sundae	   					        3.75

Banana Split	   5.50
Two whole Bananas, three scoops of Ice Cream, Strawberry 
and Chocolate Toppings, Whipped Cream, Toasted Almonds, 
Chocolate Sprinkles and Cherries

New York Style Cheesecake	  4.25
Served with Strawberry Sauce

Marina Mud Pie	   4.95
Coffee Ice Cream in Chocolate Cookie shell, topped 
with Fudge, Whipped Cream and Sprinkles

Hot Apple Pie	   2.75
Ala Mode	   						         1.00

Premium Milkshake	   3.50

Beverages
Coffee (Regular or Decaf)	   1.95
Hot Tea	   1.95
Iced Tea (Regular or Raspberry)	   1.95
Milk large	   1.95
Milk small	   1.25
Chocolate Milk large	   1.95
Chocolate Milk small	   1.25
Hot Chocolate	   1.95
Lemonade	   1.95
Soft Drinks	   1.95

Pepsi, Diet Pepsi, Root Beer, Sierra Mist

Juice
Orange, Cranberry, Apple, Tomato, Grape or Grapefruit
Regular 12 ounce						          1.95
Large 16 ounce						          2.50

The Washoe County District Health Department advises that eating raw, under cooked 
animal foods, or animal foods that are not otherwise processed to eliminate pathogens (such 
as meat, poultry, eggs, milk, seafood or shellfish), poses a potential health risk to everyone, 
especially the elderly, young children under the age of 4 years, pregnant women and other 
highly susceptible individuals with compromised immune systems. Thorough cooking or 

processing of food to eliminate pathogens reduces the risk of illness.

18% gratuity will be added to parties of 8 or more.

For our guests with food allergies and other related dietary restrictions, 
we are happy to discuss and attempt to accommodate your special needs.
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