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SHRIMP COCKTAIL 16

Five Chilled Jumbo Tiger Prawns. Cilantro Lime
Cocktail Sauce.

CHARCUTERIE 12

Chef’s Choice Of Cured Meats. Cheeses.
Pickles. Fruit. Nuts & Spreads. Serves 2.
Add $5 per additional person

DRUMMIES 12

Honey Touched Drumettes. Carrot. Celery.

So Share

NACHOS 12

Tortilla Chips. Queso Sauce. Ground Beef.
Pico De Gallo. Guacamole. Jalapeno. Cilantro.

FRIED SHRIMP 18

Five Fried Jumbo Tiger Prawns.
Cilantro Lime Cocktail Sauce.

STEAK CARVER 15

Seared Beef Tips. Bleu Cheese Créme & Crumbles.

Garlic Toast.

SOUP OF THE DAY 4 | 6

Choice of Cup or Bowl
FRENCH ONION 4 | 6

Caramelized Onion. Beef Stock. Baguette. Gruyere.
Choice of Cup or Bowl

PLANTATION SALAD 7 | 11

Iceberg. Bagel Crisps. Parmesan.
House Made Garlic Dressing.

HOUSE SALAD 6 | 10

Baby Greens. Tomato. Onion.
Cucumber. Jack Cheese. Croutons.
Choice of Dressing

Please Ask Your Server About Our Rotating Soup.
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CARVER SALAD 8 |12

Iceberg Wedge. Maytag Bleu Cheese Crumbles. Bacon.
Tomato. Scallions. Bleu Cheese Dressing.

HARVEST SALAD 8 | 12
Mixed Greens. Goat Cheese. Gala Apples. Candied

Pumpkin Seeds. Shaved Brussels. Dried Cranberry.

House Made Apple Cider Vinaigrette.
SOUTHWEST SALAD 8 | 12

Romaine. Tomato. Corn & Black Bean Salsa. Avocado.
Bacon Bits. Cheddar Jack. Fried Tortilla Strips.
Jalapeno Lime Vinaigrette.
All Salads Are Prepared Half | Full
Add Chicken Or Shrimp 4 | 7

G-BURGER 14

Wagyu Patty. American Cheese. Bibb Lettuce.
Tomato. Red Onion. Pickle. Brioche Bun.

REUBEN 12
Beef Brisket. Swiss. Sauerkraut. 1000. Rye.
CALI CHICKEN 12

60z Chicken Breast. Sautéed Onion & Pepper.
Avocado. Provolone. House Sauce. Brioche Bun.

PORKT 12

Pork Tenderloin. Bibb Lettuce. Tomato.
Red Onion. Pickle. Brioche.
Choice of Breaded or Grilled

AXEL 10 | 14

Wagyu Patty. American Cheese. Cluckin & Squealin.

Choice of Single or Double

FRENCH DIP 12

Thinly Sliced Prime Rib. Mushrooms & Onions.
Swiss Cheese. French Bread. Au Jus.

BACON EGG 10

Fried Eggs. Bacon. American Cheese. Texas Toast.

Includes Choice Of One Lunch Side.
Additional Side Add $2

Lunek Sides

SHOESTRING FRIES
SIDEWINDER FRIES
SWEET POTATO FRIES
FRESH FRUIT
COTTAGE CHEESE
KETTLE CHIPS

Ala Cart Lunch Sides $3.50

Ask Your Server For A
Build Your Own Pizza Menu

3100 Bidwell Road | 563-263-8942 |geneva@genevacc.com




oncea Gotf o Country ik

OCoOoOO0OHmPE® R P EH =

NAWOoOw

> = n p» v

Dinner

All entrees include your choice of two sides, excluding pasta dishes.
FILET 24 | 36 EPinot Noir
Chargrilled Filet of Beef Tenderloin. Red Wine Mushroom Demi Glacé. Choice of 5 or 8oz
RIBEYE 28 | 36 ECabernet
Chargrilled Angus Ribeye. Ginger Garlic Soy Jus. Choice of 12 or 160z
NEW YORK STRIP 32 Meriot
Chargrilled 140z New York Strip. Bacon Bleu Cheese Compound Butter.
SURF IT UP 11
Add 3 Garlic Buttered Or Fried Shrimp To Any Entrée
SALMON 23  pinot Grigio

e /

Scottish Salmon. Lemon Dill Caper Aioli. King or Queen With Your
CATFISH 19 | Ppiisner Choice Of Two Sides
Hand Breaded Fried Whole Catfish. Lemon Chive Aioli. Friday’s Only Beginning at
SEABASS 34 ? Sauvignon Blanc 6:00PM, Limited Quantities

8 0z Pan Seared Sea Bass. Orange Beurre Blanc. Available.

IOWA CHOP 24 | Chardonnay Y Cabernet

Pan Seared 140z Bone-In Iowa Chop. Apple Onion Chutney.
PORK RIBS 16 | 22 E Pinot Noir

Cherry & Applewood Smoked Baby Back Ribs. Memphis Rub. House BBQ. Choice of Half or Full Rack
CHICKEN PARMESAN 19 EMerlot

Cabernet Ragu. Parmesan Crusted Chicken Breast. Garlic Parmesan Pappardelle. Provolone.
MEDITERRANEAN LINGUINI 16 EPinot Noir

Artichoke. Spinach. Tomato. Kalamata Olives. Feta. Linguini. Créme Sauce. Add Chicken $4.00
SHRIMP SCAMPI 24 E Pinot Grigio

Tiger Prawn Shrimp. Spinach. Roasted Herbed Tomato. Linguini. Garlic Butter Sauce.

BAKER

MAC & CHEESE
CHEESY MASHED
HASH BROWNS
BROCCOLI
ASPARAGUS
GREEN BEANS
BRUSSELS

PARMIGIANO REGGIANO
RISOTTO

Ala Cart Dinner Sides $5.00

Youny 7 Fdults
12 & Under
4oz FILET 16
40z SALMON 12
CHICKEN STRIPS 6
MAC & CHEESE 6
SPAGHETTI 6
CHEESEBURGER 8
40z CHICKEN BREAST 8
Choice of Side

SHOE STRING FRIES COTTAGE CHEESE
FRESH FRUIT SEASONAL VEGETABLE
KETTLE CHIPS

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

FUDGE LAVA CAKE 8

Raspberry Coulis. Vanilla Bean Ice Cream.
PINEAPPLE UPSIDE DOWN 7

Buttery Cake. Creamy Brown Sugar Sauce
Macerated Berries. Vanilla Bean Créme.

Clil Suweets

ICE CREAM 3 | 5

Dark Chocolate Cake. Molten Chocolate Center. Ask Your Server For Selection. Choice of 1 scoop or 2

FRUIT PIE 5

Ask Server For Rotating Selection of
House Made Fruit Pies.

DESSERT SAMPLER 8
Chef’s Choice of Rotating Sweets.



