
T R A D I T I O N A L  &  N O S T A L G I C  

comfort  _______________________ 

 food  
    S P E C I A L S  

Specials begin on Tuesday, November 1, 2022 
_____________________________________________________ 

L U N C H  /  D I N N E R  S P E C I A L S  _____________________________________________________ 
[ these specials served after 11:30 am. daily ]  

■  hot meatloaf dinner   16.95 
Our housemade meatloaf lightly glazed with BBQ sauce. 
Served with mashed potatoes covered with rich brown 
gravy, seasonal vegetables, and dinner roll with butter. 
 
■  hot meatloaf sandwich   13.95 
Our own housemade meatloaf served on white bread 
with mashed potatoes. Covered in a rich brown gravy. 
 
■  holiday ham steak   17.50 
A slice of bone-in ham, glazed and served with au gratin 
potatoes, seasonal vegetables and dinner roll with butter. 
_____________________________________________________ 

D E S S E R T  S P E C I A L  _____________________________________________________ 
 
■  traditional pumpkin pie     6.95 / slice 
Made by Willamette Valley Pie Co. - a traditionally spiced 
pumpkin pie filling that is baked in a tender, flakey crust. 
Served with a dollop of whipped cream. Very satisfying! 
_____________________________________________________ 

D R I N K  S P E C I A L S  _____________________________________________________ 
 
■  blazing pumpkin     8.75 
Fireball Cinnamon Whiskey, Vanilla Vodka, Baileys 
Irish Cream, and Torani pumpkin spice syrup — topped 
with whipped cream and a sprinkle of nutmeg.. 
 
■  hot honey toddy     6.50 
Winter warmer! Seagram’s Honey Whiskey in piping 
hot water with lemon and a dash of pure honey. 
 
■  pumpkin hot chocolate    (non alcoholic) 4.75  
Hot chocolate with Torani pumpkin spice syrup — topped 
with whipped cream and a sprinkle of nutmeg. 
_____________________________________________________ 
REVISED 10/25/2022


