
S P R I N G S  H O U S E  S A L A D
Spring mix with grape tomatoes, red onions, 

and croutons  6

C A E S A R  S A L A D
Chopped romaine with creamy Caesar dressing, rustic 

croutons, and shaved Parmesan  7

T H E  W E D G E  
Roasted garlic ranch dressing, cherry tomatoes, fried 

onions, and bleu cheese crumbles  7

B A B Y  K A L E  
Quinoa, avocado, almonds, and tomatoes tossed in a 

cilantro lime vinaigrette  8

S P I N A C H  S A L A D  
Candied bacon, apples, shallots and 

warm bacon vinaigrette 10

F R I E D  G R E E N  T O M A T O E S
Crispy fried green tomatoes topped with arugula 
and tossed in a light vinaigrette. Served with 
housemade remoulade   7

S H R I M P  C A R G O T  Shrimp in a buttery 
sauce topped with melted cheese and served with 
toast points  13 

C H I P S  &  Q U E S O  Housemade queso 
blanco blended with special seasonings, onions, 
green chiles, and spicy sausage  7.50
CHIPS & SALSA ONLY 4.50

H O U S E M A D E  P O R K  R I N D S  
Served with a side of pimento cheese and bread 
and butter pickled green tomatoes  8

S P I N A C H  A R T I C H O K E  D I P
Served with housemade crackers and crispy 
flatbread  9

P O T A T O  C R O Q U E T T E
Fried Potato Cakes stuffed with Colby Jack. Served 
with Remoulade and Sweet Thai 
Chili  5.50

B R U S C H E T T A  A N D  B U R R A T A   
A mixture of marinated tomatoes, basil and garlic 
with a creamy mozzarella cheese served with 
crostini  9

A P P E T I Z E R S

S A L A D S
Add Chicken 5  |  Add Salmon 8

C H E F ’ S
S U G G E S T I O N S

All sandwiches served with choice of fries, cottage 
cheese, fruit, soup, or small side salad.

S P R I N G S  B U R G E R  1/3 pound house blend 
Angus beef, American cheese, lettuce, tomatoes, 
pickles, and mustard  8.50
 
O K L A H O M A  W A G Y U  B U R G E R  
Topped with Cognac Stilton cream sauce  15

I M P O S S I B L E  B U R G E R  A meatless patty, 
lettuce, tomato, and onion with choice of mustard or 
mayo  13

P H I L LY  C H E E S E S T E A K  Thinly sliced ribeye, 
mushrooms, onions, and American cheese on a rustic 
baguette  11

M O N T E  C R I S T O  Layers of Cherrywood smoked 
ham, hickory smoked turkey, Swiss and American 
cheeses on white pullman bread, carefully battered and 
fried to a golden brown. Served with housemade 
blackberry sauce  12

S P I C Y  C H I C K E N  S A N D W I C H  
Fried chicken breast, pickles, spicy mayo, and Sriracha 
honey on a brioche bun  10

C L A S S I C  C L U B  Thin slices of smoked turkey and 
cured ham with Swiss and cheddar cheeses, crispy 
smoked bacon, tomatoes, lettuce, and mayo on toasted 
wheat berry bread  10

P I M E N T O  C H E E S E  M E L T  
Served on jalapeño bread with a side of green 
tomato jam  8.50

C A T F I S H  P O  B O Y  Cornmeal fried American 
farm Raised catfish on lettuce, tomato, and remoulade 
topped with fried okra  12.75 

B U R G E R S  &  
S A N D W I C H E S

E N T R É E S

H O M E S T Y L E  M E A T L O A F  Served with garlic 
mashed potatoes and bourbon maple baby 
carrots  12.50

PA S T A  P O M O D O R O  
Capellini, a mixture of tomatoes, basil, garlic and 
olive oil 12

C I T R U S  G L A Z E D  S A L M O N  On a bed of 
Mexican Elote style creamed corn  22

B L A C K E N E D  T I L A P I A   Topped with Cajun 
crawfish cream, broccolini and steamed white rice  17

S M O T H E R E D  C H I C K E N  Pan-fried airline 
chicken breast topped with sautéed mushrooms and 
white cheddar cream sauce. Served with garlic mashed 
potatoes and asparagus  14

C H I C K E N  F R I E D  S T E A K  
Cubed steak with country gravy. Served with mashed 
potatoes and French green 
beans  14

G R I L L E D  B O N E - I N  P O R K  C H O P
Topped with caramelized onions and apples.  Served 
with classic mac and cheese  16.50

S H R I M P  S C A M P I  L I N G U I N I
Shrimp sautéed with garlic butter, fresh herbs, and 
lemon. Served over linguini pasta  16

S I D E S
A S PA R A G U S      5

G A R L I C  M A S H E D  P O T A T O E S   3

C L A S S I C  M A C  &  C H E E S E   5

S T E A M E D  W H I T E  R I C E    3

B O U R B O N  G L A Z E D  C A R R O T S   5

G R I L L E D  B R O C C O L I N I    5

F R E N C H  F R I E S      3

B A K E D  P O T A T O     4

F R E N C H  G R E E N  B E A N S    4

S T E A M E D  B R O C C O L I    3

F I R E  R O A S T E D  V E G E T A B L E S    5

MEXICAN STYLE CREAMED CORN  5  

Consuming raw or undercooked meats , pou l t r y, sea food, she l l f i sh o r eggs may inc rease your r i sk o f foodborne i l l ness , espec ia l l y i f you have ce r t a in med ica l cond i t ions . 
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1 5
3 4

3 2
 

T O P P I N G S
Herb Compound Butter                  2
Cajun Crawfish Cream Sauce         4
Cognac Stilton Cream Sauce         3
Shrimp Scampi Topping                          6

S T E A K S
All of our steaks are Choice Angus Beef.

Served with two sides.  

1 0  O Z .  S I R L O I N
5  O Z .  S I R L O I N
6  O Z .  F I L E T

12  O Z .  N E W  Y O R K  S T R I P

12  O Z .  R I B E Y E

H O U S E M A D E  
D E S S E R T S

C R È M E  B R U L É E  Vanilla bean custard topped with 
sugar and torched until caramelized. Finished with 
whipped cream and fresh berries  7

O R A N G E  P E C A N  B R E A D  P U D D I N G
Topped with vanilla ice cream and 
caramel sauce  7

S K I L L E T  S ’ M O R E  B R O W N I E
Covered in Hot Fudge and topped with toasted 
marshmallow and graham cracker  7

A P P E T I Z E R

F R I E D  Z U C C H I N I  
Crispy fried zucchini sticks breaded in-house and 

served with roasted garlic ranch dressing  8

E N T R É E S

S O U T H E R N  F R I E D  C A T F I S H
Served with pickled pineapple slaw and 

hush puppies  13

C H I C K E N  P O T  P I E
Shredded chicken, herbed cream sauce, 

potatoes, peas, and carrots topped with a buttery 
flaky crust   11 

P O T  R O A S T  
House-braised tender beef and roasted baby 

carrots. Served with garlic mashed potatoes and 
pan gravy  16

B U R G E R

B I S O N  B U R G E R
A 7oz ground bison patty, Lovera’s smoked 

Caciocavera cheese, spinach, pickled red onion, 
and whole grain mustard. Served with fries, soup 

or salad  16
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BISCUITS & GRAVY
Butterm=k biscuits smothe「ed in

housemade count「y sausage gravy.

Served alongside two farm f「esh eggs

COOked any styie, and your choice of

Sauteed home fries o「 hash b「own

CaSSe「Ole　7

CITY BREAKFAST
丁Wo eggs cooked any style with

SauSage, aPPlewood bacon, Or

SmOked ham. Served with your

Choice ofwhite o「 wheat pu=man

toast and saut6ed home fries o「 hash

b「own casserole　8

PANCAKE BREAKFAST
Th「ee fiuffy pancakes with hints of

Van川a, tOPPed with whipped

butte「milk butter and a dusting

Of powde「ed sugar. Served

With two eggs cooked any styIe and

you「 Choice of sausage, thick-Sliced

appiewood bacon, O「 SmOked ham lO

HUEVOS RANCHEROS
CHORiZO
Chedda「 and saisa with co「n

to刷as, and sunny side eggs 8

CしASSIC FRENCH

TOAST
B「own suga「 butte「 sauce"
“fopped with powde「ed sugar 8

OU案NOA OA丁MEAし
Se「ved with dried f「uits, brown sugar,

honey, and your choice of milk o「

aimondm=k　7

PROTEIN BREAKFAST
Greek yogurt parfait topped with

f「esh ber「ies and cIover honey.

Served with two ha「d boiled eggs 8

BEしGIAN WAFFしE
Macerated strawbe「「ies and

Whipped cream lO

Egg whites avai看able on 「equest.

丁HE RANCHER

Braised beef, Ca「amelized onions, and

Vermont white chedda「 lO

CHORiZO OMELE丁
Be= peppe「s, g「een Onions, and sh「edded

Cheddar. Topped with c「ispy tort紺as　=

A　しA CARTE

APPLEW0OD BACON
FRESH FRUiT

SAUSAGE PATTY

SMOKED HAM
SAUTEED HOME FRiES

HASH BROWN CASSEROLE
BiSCUIT W害TH GRAVY

TWO PANCAKES
TWO EGGS C0OKED ANY STYLE
WHiTE OR WHEAT TOAST

2
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 SATURDAYS AND SUNDAYS
8am-2pm

COUNTRY BENEDICT
Buttermilk Biscuits with Country Gravy, Poached 

Eggs, and Sausage or Bacon.  9

CHICKEN AND WAFFLES
Crispy chicken thigh atop waffle triangle’s and 

topped with Sweet Bacon Gravy 
and Honey Drizzle  11

SPRINGS QUICHE OF THE DAY
Served with Choice of Fruit, House Salad 

or Breakfast Potatoes.  8 

THE CINNAMON ROLL
A huge cinnamon roll!  8

JOHNNY CAKE SHORT STACK
Three Cakes Topped with Bacon Jam 

and Sweet Corn Butter.  9



B U B B L E S
                                                                             
La Marca - Prosecco, Italy        8       30
Korbel - Brut Rosé - Sparkling Wine - California       30
Schramsberg - Blanc de Blancs - North Coast, California      85
Veuve Clicquot Brut Yellow Label - Champagne, France            125

S A U V I G N O N  B L A N C
Oyster Bay - Marlborough, New Zealand                                            9  35
Honig - Napa Valley, California          40
      

P I N O T  G R I G I O - G R I S
Lady Lola Pinot Grigio - Sicily, Italy       7  27 
Vino Pinot Gris - Columbia Valley, Washington        30 

S W E E T E R  W H I T E S
Nine Hats - Riesling - Seattle, Washington      7  27
Centorri Moscato - Lombardy, Italy         30

C H A R D O N N AY
Angeline Reserve - Mendocino, California      7  27 
Jam Cellars Butter - California          35 
Rombauer - Carneros, California              16  75

R O S É
Stoller - Pinot Noir Rosé - Dundee Hills, Willamette Valley, Oregon         11  42
Tuck Beckstoffer Hogwash - Grenache Rosé - California       32
Beringer - White Zinfandel - California        7  27 
Gérard Bertrand Côte des Roses – Rosé - France             10  42 

Wine prices include liquor, county, and city taxes



P I N O T  N O I R  
Decoy - Sonoma County, California               11  42
Rex Hill - Willamette Valley, Oregon             15  58
DeLoach Estate - Sonoma County, California      7  27
Stoller Vineyards Reserve - Dundee Hills, Willamette Valley, Oregon        90 
Meiomi - California            40

M E R L O T  &  M A L B E C
Duckhorn - Merlot - Napa Valley, California                125
Revelry - Merlot - Columbia Valley, Washington                  9  35
Terrazas de los Andes Single Vineyard - Malbec - Las Compuertas, Argentina      95
King - Malbec - Argentina        7  27

C A B E R N E T  S A U V I G N O N  &  B L E N D S     

Josh Cellars - North Coast, California       11  42
Divining Rod - Alexander Valley, Sonoma County, California           9  35
Decoy by Duckhorn - Sonoma County, California     11  42
Odette - Blend - Stags Leap District, Napa Valley, California     250 
Silver Oak - Blend - Alexander Valley, Sonoma County, California           175
Silver Oak - Napa Valley, California         260 
Caymus - Napa Valley, California                180 
Shafer One Point Five - Stags Leap District, Napa Valley, California    200
Substance - Columbia Valley, Washington      8  30
     

I TA L I A N  R E D S
Gabbiano Chianti - DOCG - Chianti, Tuscany, Italy     7  27
Petra Zingari - Blend - Toscana, Italy       9  35

Wine prices include liquor, county, and city taxes



SIGNATURE MARGARITA
El Jimador® Tequila

Amaretto | sour Mix | Orange juice
lemon and Lime garnish. 10.5

BLOODY MARY
Finlandia® Vodka | Zing Zang®

Lime and Olive garnish. 7

BLUE LAGOON
Coconut Rum | Blue Curacao®

Sour Mix | Orange Juice
cherry and Orange garnish. 10.5

PURPLE HAZE
Finlandia® Vodka | Blueberry Red bull®

Lime garnish. 9

TENNESSEE FIRE
Jack Daniels® Tennessee Fire

club soda | Ginger Beer
Lime garnish. 9

ONE-EYED JACK
Jack Daniels® | muddled Cherries

Orange Juice | Sour mix
cherry garnish. 7

CLUB ROYALE
Chambord® | Chardonnay | Club Soda

orange garnish. 10
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