DINNER MENU SERVED 5PM-11PM

Chili Con Queso

A special treat! A great chip dip made
with a blend of cheeses, ripe tomatoes
and our secret recipe - 6.75

Fresh Guacameole

A classic dip with avocados, lime juice,cilantro
and tomatoes. Served with warm chips - 6.75

Islander Bean Dip
Layers of black beans, frijoles and

a blend of cheeses, melted together and
topped with lettuce, tomatoes and black
olives. Served with salsa and corn chips - 8

Southwestern Egg Rolls

A combination of chicken, black beans, corn,
cheese and spinach. Served with salsa. (2) - 7

Appetizers

Buffalo Chicken Sliders
Three savory mini sandwiches of crispy
chicken tossed in our spicy wing sauce, topped
with bacon crumbles and lettuce. Served with
fries and Bleu Cheese dressing - 8.50

Spinach Articheke

& Crab Dip

A freshly baked dish of three different
cheeses perfectly blended with crab,
spinach and artichoke hearts.

Served with warm corn chips - 8

Flautas

Two tasty rolled flour tortillas filled with
chicken, roasted red peppers and frijoles
then, deep fried - 6.75

Boneless Chicken
Wings

Crispy white chicken meat served with your
choice of BBQ sauce or bleu cheese

dressing and celery sticks - 7.25
Add Fries to make a meal - 1.50

Cheese Sticks

M-mmm-mm good! Five cheese sticks
served with ranch dressing - 6.75

Mexican Sampler
Platter

An assorted sampling of Quesadillas,
Nachos, Southwestern Egg Roll and Chicken
Flautas. Served with our homemade salsa,
Guacamole and sour creme - 11

Seups & Salads

Our salads are meals in themselves.

White Bean & Chiclkken Chili

A generous serving of hearty homemade chili that is
delicious and healthy for you! - 6.95 Cup - 4

Chicken Fajita Salad*

Our own blend of greens topped with tomatoes,
monterey jack and cheddar cheeses nestled inside a
crisp tortilla shell, finished with

seasoned chicken strips.

Try it with cilantro lime dressing! - 10

Chet Salad

Horn’s house salad blend topped with julienne strips of
smoked ham, turkey breast, crumbled bacon bits and
traditional American and Swiss cheeses - 11

Santa Fe Chicken Soup

A traditional Mexican favorite! Chicken and fresh vegetables &
cilantro in a savory chicken broth. Finished with crispy tortilla
strips - 6.95 Cup -4

Summertime Strawberry

Fresh sliced strawberries and walnuts atop seasonal salad
greens with a poppyseed dressing - 10

Dill Chicken Salad

House made Dill Chicken salad served on bed of mixed
greens with tomatoes, cucumbers, hard boiled egg and
slice of Brie cheese - 11

Side Salad

Crisp mixed greens, tomatoes and cucumbers with
our special version of croutons - 4

Dressings: Ranch, Bleu Cheese, Thousand Island and Jalapefio Ranch
Fat Free Dressings: Raspberry Vinaigrette, Ranch, Cilantro & Lime Vinaigrette

Burrites, Chumi's & Seft Taces

“We use vegetarian frijoles”

Classic Burrito*
Your choice of Southwestern Seasoned Beef, Pulled Pork or
Chicken in a flour tortilla with cheese, frijoles and melted cheese - 9

Fajita Burrito*
Your choice of Marinated Steak or Chicken served with frijoles
and cheese in a sun-dried tomato tortilla - 9.50

Bean Burrito
A frijoles and blended cheese burrito - 8

Veggie Burrito
Broccoli, zucchini, carrots, grilled onions, bell peppers and a
cheese blend wrapped in a mild cilantro jalapefo tortilla - 8

Chalupa

Crunchy flour shell with shredded cheese, lettuce
& tomatoes and your choice of seasoned

beef or chicken (2) - 8.50

Chimichangas

A robust tortilla loaded with frijoles, cheese and your choice of
Southwestern Seasoned Beef, Pulled Pork or Chicken. Fried until
crisp, then topped with Chili Con Queso - 9.50

Sofit Wet Taco

Our original! Your choice of Southwestern Seasoned Beef, Pulled Pork
or Chicken with cheese, crisp lettuce and tomatoes. Wrapped up and
topped with a rich red sauce and Chili Con Queso - 9

Fish Soft Tacos

Two flour tortillas filled with herbed tilapia, topped with

ancho flavored coleslaw, tomatoes, scallions and avocado slices.
Served with cilantro rice and black beans - 9.50

Enchiladas

Two corn tortillas loaded with your choice of the following, baked then
topped with red sauce and our blend of cheeses. Say cheese! - 6.75
With Spinach and Cheese - 7.25

With Southwestern Seasoned Beef, Pulled Pork or Chicken - 8.50

Ask your server for

Tonight’s Dinner Special

*May be cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of
food borne illness, especially if you have a medical condition.
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‘Nactoes

The portions are generous, served with our recipe for salsa and real sour créme.

Nacheos Super Chicken & Black Bean

Layers of corn chips smothered in Everything in the nachos but with your A colorful mix of red, blue and yellow corn chips,
a blend of melted cheeses, green chiles, choice of Southwestern Seasoned Beef, layered with Chicken, black beans

sliced jalapefios, black olives and freshly Pulled Pork or Chicken. and a blend of cheeses. Topped with

diced tomatoes. Full Order (Serves 2) - 14 tomatoes and corn.

Full Order (Serves 2) - 10 Half Order (Serves 1) - 10 Full Order (Serves 2) - 14

Half Order (Serves 1) - 8 Half Order (Serves 1) - 10

Veggie & Black Bean
Full Order (Serves 2) - 12

Q 5 ¢ g‘ 5 Half Order (Serves 1) - 8.50
] [
Wedges of crisp flour tortillas with a blend of Monterey Jack and 4 Z W 4 Z lm
Cheddar cheese. Topped with our Mesquite Salsa and sour creme W

Spinach & Crab

Crab, spinach, artichoke hearts, sautéed onions and Monterey Jack Our flavorful Fajitas are served in a skillet with rice,
cheese, guacamole - 8.75 beans and warm flour tortillas. Our homemade salsa

and sour creme served on the side.

Fajita Steak*
Tender strips of skirt steak with grilled onions and
bell peppers - 15.95

Southwestern Seasoned Beel.
Pulled Pork or Chicken* 8.75

Fresh Veggie B 5
Stuffed with broccoli, zucchini, onions, bell peppers and carrots — 7.95 ]Fa!jllita Chicken*

. % Marinated skinless chicken strips with grilled onions and
Black Bean & ]Fﬂy]l‘ta 'E]lll]ll[fk@][ll* 9.75 bell peppers - 15.95

Cheese -7 Plamp Shrimp*
Flavored select shrimp with grilled onions and
Black Bean 7.75 bell peppers - 16.95

touse Specialties

Enchilada Verdes Classic Tacos

Corn tortillas rolled and filled with your choice of Beef or The Old Stand By! Three tacos with either Flour or Corn shell filled
Chicken, smothered in a mild green chile salsa and baked with your choice of Seasoned Beef, Pulled Pork or Chicken,

with cheddar and monterey jack cheese. Served with black shredded lettuce, diced tomatoes and our special blend of

beans and rice - 14 cheeses. Served with black beans and Spanish rice - 10

Casa Combo Skewered Shrimp*
Try it alll Mix and match, our classic Burritos, Enchiladas and Two sugar caned skewers of shrimp served over a bed of cilantro
a Hard Taco. Accompanied with rice and frijoles — 15 rice and seasonal vegetables. Served with a garden salad - 14

Southwestern Pasta* Tilapia Filet*

Shrimp and chicken sautéed with roasted peppers, tomatoes and An 8 oz. fillet encrusted with tortilla crisps and baked.

scallions, tossed in a mild red pepper créme sauce over a bed Accompanied with cilantro rice and seasonal vegetables. Served
of linguine. Served with a garden salad - 16 with a garden salad - 16

Chipotle Chicken* Top Sirloin Filet*

A flavorful 6 oz. breast of grilled chicken garnished with our house ~ An 6 0z. USDA Choice top sirloin cut, grilled to perfection.
roasted corn salsa, black beans and Spanish rice. Served with a Served with redskin mashed potatoes, seasonal vegetables and a
garden salad - 14 garden salad - 20

Sides Chitldrens Selections
For our guests 11 and under.
Served with fries and an Oreo Cookie.

Cheese Fries -450 Hard Tacos
Onions Rﬁmgs -4.95 Served with seasoned beef & corn chips in a basket - 6
Rice. Frijoles or Chicken Tendexs* -650
Black Beans -39 Buddy Burger* -650
Chips & Salsa -49 Peanut Butter & Jelly -6
Grilled Cheese -6

French Fries -39

*May be cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of
food borne illness, especially if you have a medical condition.
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Sandwichies & Maore

Famous Amos*

A 1/3 Ib. of prime Angus Beef, lettuce, tomato and
sliced red onion. Served with crisp potato chips - 8

Bacon Burger”

A 1/3 Ib. of prime Angus Beef, bacon, melted cheese, lettuce,
tomato and sliced red onion with potato chips - 8.50

Swiss Mushroom Burger*

A 1/3 Ib. of prime Angus Beef smothered in Swiss cheese and
mushrooms, lettuce, sliced tomato and red onions.

Served with crisp potato chip - 8.95

Horn’s Angus Beef Sliders

Three tasty Angus Beef mini burgers with smoked bacon, American
cheese, sautéed onions and fries — 8.50

Grilled Chiclkken Breast*

Skinless breast of chicken with Swiss cheese, lettuce and tomato.
Served on a toasted bun with crisp kettle style chips — 8.50

Chicken Tenders*

Lightly breaded strips choice of bleu cheese or buffalo sauce and
served with celery sticks — 8.50

Add Fries - 1.50

Extras - 60¢ each Cheddar, Swiss, Monterey jack or American Cheese
Sautéed Onions or Mushrooms, Black Olives, Lettuce, Tomato

Libations

Botiled Beer

Domestic
Blue Moon Ale, Budweiser, Bud Light,
Bud American Ale, Coors Light,
Killian’s Irish Red, Michelob Ultra,
Miller Genuine Draft, Miller Lite, MGD Light 64
Samuel Adams, O'Doul’s Amber (N/A)

Craft Beers & Microbrews
Bell's Amber Ale, Bell's Porter,
Magic Hat #9, Sierra Nevada Pale Ale

Imports
Amstel Light, Corona, Heineken
Labatt Blue, Molson Canadian
Newcastle Brown Ale

Drafit Beers

Bass Ale, Bell's Oberon, Bud Light, Guinness,
Labatt Blue Light, Pabst Blue Ribbon

Alternative Malt Beverages

Mike’s Hard Lemonade
Smirnoff Ice, Smirnoff Pomegranate,
Twisted Tea, Twisted Half & Half

beverages

Leelanau Coffee from Michigan
Hot Tea

Iced Tea
Hot Chocolate

Soit Drinks

Coke, Diet Coke, Ginger Ale, Sprite, Squirt,
Iced Tea, Root Beer and Lemonade

Juices
Orange, Cranberry, Tomato, Pineapple and Grapefruit

Mills 2% white
Bottled Water

Energy Drinks
Red Bull and Red Bull Sugar Free

House Wines

By the glass or bottle.
Chardonnay, Pinot Grigio, White Zinfandel,
Cabernet Sauvignon

Upscale Wines

By the glass or bottle.
Meridian Chardonnay, Brancott Sauvignon Blanc,
Trinity Oaks Pinot Grigio, Beringer White Zinfandel,

Penfolds Shiraz, Paringa Cabernet Sauvignon

Specialty Drinks

Pomegranate Citron Martini
Absolut Citron, triple sec and pomegranate juice.

Passion Fruit Martini
Raspberry Stoli, passion fruit and orange juice.

Skyy Cosmopolitan
Skyy Citrus, Cointreau, cranberry and lime juice.

Flirt-Tini
X-Rated Fusion Liqueur, vodka and cranberry juice.

Raspberry Infused Vodka Martini
Finlandia vodka and fresh infused raspberries.

Blue Slip Martini
Patron agave tequila, Blue Curacao
and pineapple juice.

Pomegranate Margarita
Sauza Gold tequila, Pomegranate Liquor,
Triple Sec and lime margarita mix.

Desserts

Fried I¢ce Cream
Served in a flour tortilla and topped
with caramel and cinnamon - 6

Brownie Bites

A fun treat, warm & gooey chocolate
Four bite size treats - 5

*May be cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food
borne illness, especially if you have a medical condition.

We accept Visa, MasterCard, American Express and Discover.
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