AGORN

CAFE

BREAKFAST SPECIALTIES

KEEP IT SIMPLE* 14
BACON, SAUSAGE, OR HAM | THREE EGGS ANY
STYLE | TOAST OR FRUIT | HOME FRIES OR
HASH BROWNS

BISCUITS & GRAVY* 12

BUTTERMILK BISCUIT | COUNTRY SAUSAGE
GRAVY | THREE EGGS ANY STYLE

CLASSIC BENEDICT* 13

POACHED EGGS | GRILLED HAM STEAK
HOLLANDAISE | ENGLISH MUFFIN | HOME
FRIES OR HASH BROWNS

CARNITAS HASH N' EGGS* 15

HOUSE CARNITAS | CRISPY POTATOES
PEPPERS | ONIONS | CILANTRO | JACK CHEESE
CORN TORTILLA | AVOCADO VERDE SAUCE
THREE EGGS ANY STYLE

SWEET THINGS

LOCO MOCO* 13
BURGER PATTY | RICE | ONE EGG ANY STYLE
MUSHROOM GRAVY | CRISPY ONION
GREEN ONION

NY STEAK & EGGS* 24

THREE EGGS ANY STYLE | TOAST OR FRUIT
HOME FRIES OR HASH BROWNS

BREAKFAST SANDWICH?* 10

CHOICE OF HAM, BACON, OR SAUSAGE | ONE
EGG ANY STYLE | CHEESE | CHOICE OF BREAD
REMOULADE SAUCE | HOME FRIES OR HASH
BROWNS

CHICKEN FRIED STEAK* 17
THREE EGGS ANY STYLE | TOAST OR FRUIT |
COUNTRY SAUSAGE GRAVY | HOME FRIES OR

HASH BROWNS

COMES WITH TWO EGGS ANY STYLE | BACON OR SAUSAGE

CLASSIC SWEET* 12

HOMEMADE PANCAKES, FRENCH TOAST OR
WAFFLE | HONEY-WHIPPED BUTTER | SYRUP

BANANA FOSTER* 13
SWEET CREAM PANCAKE | CHOCOLATE CHIP
WALNUTS | BANANA | VANILLA RUM SAUCE

TOPPED WITH WHIPPED CREAM

BACON PECAN WAFFLE * 13

WARM HOMEMADE WAFFLE | BACON & PECAN

COMPOTE | HONEY-WHIPPED BUTTER

BERRIES N CREAM * 13

HOMEMADE PANCAKE | SEASONAL COMPOTE |

WHIPPED CREAM | HONEY-WHIPPED BUTTER

FRENCH TOAST SANDWICH * 13
FRENCH TOAST | POWDERED SUGAR | AMERICAN CHEESE | HOME FRIES OR HASH BROWNS

BUILD YOUR OWN BREAKFAST

OMELET, SCRAMBLE, BURRITO, OR SKILLET — CREATE YOUR OWN MASTERPIECE! 15
HOME FRIES OR HASH BROWNS | OMELET, SCRAMBLE, OR SKILLET CHOICE OF TOAST OR
FRUIT

ADDITIONAL FILLERS AFTER THREE CHOICES 1.00

VEGGIES

MIXED BELL PEPPERS
MUSHROOMS | TOMATOES
ONIONS | SPINACH
JALAPENOS
AVOCADO 2.00

CHEESES

CHEDDAR | JACK | SWISS |
PEPPER JACK | PROVOLONE
BLEU CHEESE CRUMBLES
AMERICAN

MEATS
SMOKED BACON | HAM
SAUSAGE | CORN BEEF

SHREDDED BEEF

18% SERVICE CHARGE ADDED TO PARTIES OF 6 OR MORE GUESTS.
ALL PRICES SUBJECT TO 8% TRIBAL SALES TAX

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS



AGORN

CAFE

ADULT BEVERAGES

PLEASE SEE TABLE TENT FOR MONTHLY FOOD & DRINK SPECIALS

MIMOSAS 3 BOTTLED BEER 4550 |5

CLASSIC ORANGE | PINEAPPLE | CRANBERRY BUD LIGHT | BUD | COORS LIGHT | CORONA
SIERRA NEVADA PALE ALE

SPARKLING WINE 7
HOUSE WINES 7

CABERNET | CHARDONNAY | WHITE ZINFANDEL
BLOODY MARY 10 MERLOT

GARLIC OLIVES | PICKLED ASPARAGUS | LEMON

FAMILY FRIENDLY BEVERAGES

NON-ALCOHOLIC BEVERAGES ARE COMPLIMENTARY FOR GOLD & BLACK TIER CARD

SODA | ICED TEA 3 COFFEE | HOT TEA 2
PEPSI | DIET PEPSI | SIERRA MIST | DR. PEPPER COFFEE (REGULAR OR DECAF) | TEA (GREEN OR
BLACK)

ASSORTED JUICES 4.5
CRANBERRY | APPLE | ORANGE | LEMONADE HOT CHOCOLATE 3

ADD WHIPPED CREAM OR MARSHMALLOWS

MILK 3

APPETIZERS

PULLED PORK TACOS 12 FRIED CHEESE CURDS 13
BRAISED PORK | PARMESAN CRUSTED RANCH BREADED & BEER BATTERED BITES
TORTILLAS | RED CABBAGE | ONIONS RANCH OR BLEU CHEESE DIPPING SAUCE

CILANTRO | JALAPENOS

SPINACH ARTICHOKE DIP 13

GROWN-UP TOTS 10 CREAM CHEESE | SPINACH | ARTICHOKE
HOUSE MADE GOLDEN TOTS | BACON | HEARTS | PARMESAN CHEESE | GARLIC BUTTER
CHEDDAR CHEESE | JALAPENOS | HONEY BAGUETTES

CHIPOTLE SAUCE

GARLIC FRENCH FRIES 6
FRENCH FRIES 4

ONION RINGS o6
SWEET POTATO TOTS o6

CILANTRO LIME SHRIMP TACOS 15
PARMESAN CRUSTED TORTILLAS | SHREDDED LETTUCE | QUESO | PICO | GARLIC CILANTRO SAUCE

18% SERVICE CHARGE ADDED TO PARTIES OF 6 OR MORE GUESTS.

ALL PRICES SUBJECT TO 8% TRIBAL SALES TAX
* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS
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SALADS & SOUP

ASK ABOUT OUR SOUP OF THE DAY! MAKE ANY SALAD A WRAP

CRISPY CHICKEN SALAD 16

MIXED GREENS| CUCUMBER | RED ONION
CHEDDAR CHEESE | CRISPY CHICKEN
CROUTONS | GRAPE TOMATO | CHOICE OF
DRESSING

TACO SALAD 16
SHREDDED LETTUCE | CRISPY TORTILLA SHELL
GROUND BEEF | BLACK BEAN | BLACK OLIVES
PICO DE GALLO | CHEDDAR CHEESE | CHIPOTLE
RANCH

SOUP & SALAD COMBO 13

SOUP OF THE DAY | HALF PORTION OF ANY
SALAD

SANDWICHES & BURGERS

THE COBB 16

GRILLED CHICKEN | MIXED GREENS | AVOCADO
BACON | TOMATOES | BOILED EGGS | BLEU
CHEESE CRUMBLES | RED ONIONS
CHOICE OF DRESSING

HOUSE SALAD o9

MIX GREENS | CARROTS | DRIED CRANBERRIES
CROUTONS | GRAPE TOMATOES | CHOICE OF
DRESSING
ADD AVOCADO OR BACON 2.00

CHICKEN CAESAR SALAD 16

GRILLED CHICKEN | ROMAINE | CAESAR
DRESSING | PARMESAN | CROUTONS
AVOCADO OR BACON 2.00

COMES WITH CHOICE OF FRENCH FRIES OR SIDE SALAD
SUB SEASONED FRIES, GARLIC FRIES, TOTS, SWEET POTATO TOTS, OR ONION RINGS 3.00

CHICKEN CIABATTA 15

GRILLED CHICKEN | BACON | LETTUCE |
TOMATO | PROVOLONE | AVOCADO RANCH

AVOCADO TOAST BLT 17
HONEY CURED BACON | LETTUCE | TOMATO
MAYONNAISE | EVERYTHING BAGEL SEASONING
AVOCADO | WHEAT | SIDE OF PICKLED ONION

MEATLOAF SANDWICH 16
BACON & CHEESE STUFFED MEATLOAF | TEXAS
TOAST | PROVOLONE | LETTUCE | TOMATO
ONION | MAYO | MUSTARD

JALAPENO BURGER* 14

HOUSE GROUND PATTY | FRIED JALAPENO CAPS
PEPPER JACK | CHIPOTLE MAYO | BRIOCHE BUN

ACORN CLASSIC BURGER* 13

HOUSE GROUND PATTY | LETTUCE | TOMATO
RED ONION | PICKLES | THOUSAND ISLAND
BRIOCHE BUN
ADD CHEESE 1.00 | ADD BACON OR AVOCADO 2.00

REUBEN 14

CORNED BEEF | RYE | SAUERKRAUT | SWISS
THOUSAND ISLAND

CLASSIC PATTY MELT * 14

HOUSE GROUND PATTY | MUSHROOM | GRILLED
ONION | SWISS | RYE | MAYO | WHOLE GRAIN
MUSTARD

BD CHEESYBURGER * 15

HOUSE GROUND PATTY | CHEESE CURD SKIRT
SAUTEED ONIONS | GARLIC AIOLI | PICKLES
BRIOCHE BUN
ADD BACON 2.00

TRIPLE DECKER SANDWICH 16
TOASTED BREAD OF YOUR CHOICE | HAM |
TURKEY | BACON | CHEDDAR | SWISS | LETTUCE
TOMATO

OPEN FACE HOT TURKEY 13
ROASTED TURKEY | GRAVY | MASHED
POTATOES | CRANBERRY SAUCE | SEASONAL
VEGETABLES

HAND SLICED PRIME RIB SANDWICH

COMES WITH HORSERADISH | AU JUS | FRENCH FRIES

PHILLY 18

BELL PEPPER | ONION
PROVOLONE

FRENCH DIP 17
PROVOLONE CHEESE

BALD ROCK 17

BARBECUE SAUCE | CRISPY
ONION | CHEDDAR CHEESE

ADD MUSHROOMS 1.00

18% SERVICE CHARGE ADDED TO PARTIES OF 6 OR MORE GUESTS.

ALL PRICES SUBJECT TO 8% TRIBAL SALES TAX
* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS
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CAFE

NEW YORK STEAK * 24
CHOICE OF STARCH | HOUSE BROWN GRAVY
SEASONAL VEGETABLES

RIBEYE STEAK* 27

LEMON GARLIC BUTTER | CHOICE OF STARCH
SEASONAL VEGETABLES

CLASSIC POT ROAST 17
SLOW ROASTED CHUCK | MASHED POTATOES
HOUSE MUSHROOM GRAVY | SEASONAL
VEGETABLES | CRISPY ONION

CHICKEN FRIED STEAK 18

MASHED POTATOES | SEASONAL VEGETABLES
HOUSE COUNTRY OR BROWN GRAVY

THE MURPH 15
HAND GROUND PATTY | SAUTEED ONIONS &
PEPPERS | MUSHROOMS | MASHED POTATOES
HOUSE BROWN GRAVY | SEASONAL
VEGETABLES

STUFFED MEATLOAF 17
BACON & CHEESE STUFFED MEATLOAF
MASHED POTATOES | BROWN GRAVY
SEASONAL VEGETABLES

SIGNATURE PLATES

SIMPLY SWEET

HOUSE MADE ALFREDO 14

HOUSE MADE ALFREDO SAUCE | FETTUCCINE |
BROCCOLI | PARMESAN | GARLIC BREAD
ADD CHICKEN 4.00; ADD SHRIMP 6.00

CAJUN PASTA 12

BELL PEPPER | ONION | BROCCOLI | FRIED
OKRA | BOWTIE PASTA | CAJUN CREAM SAUCE
ADD BLACKENED CHICKEN 4.00; ADD BLACKENED

SHRIMP $6.00

TERIYAKI CHICKEN 17

JASMINE RICE | BELL PEPPERS | ONIONS
EGG ROLL | TERIYAKI SAUCE | SEASONAL
VEGETABLES

FISH N' CHIPS 17

"SIERRA NEVADA PALE ALE" BEER BATTERED
COD | ZESTY COLE SLAW | FRENCH FRIES
TARTAR SAUCE

GRILLED SALMON 16

GARLIC LEMON BUTTER | RICE | SEASONAL
VEGETABLES

CHICKEN TENDERS 14

HAND BREADED CHICKEN | FRENCH FRIES |
HOUSE-HONEY MUSTARD BBQ

CAN | EAT DESERT BEFORE MY MEAL? NO ONE SAID NO!

SEASONAL CAKE 9
ASK YOU SERVER FOR TODAY'S SELECTION

SEASONAL CHEESECAKE 9
ASK YOUR SERVER FOR THE SEASONAL SPECIAL!

VANILLA BEAN ICE CREAM (3 SCOOPS) 6

MAKE IT A SUNDAY! 8
ADD CHOCOLATE SAUCE | SEASONAL FRUIT COMPOTE | ALMONDS | WHIPPED CREAM

18% SERVICE CHARGE ADDED TO PARTIES OF 6 OR MORE GUESTS.
ALL PRICES SUBJECT TO 8% TRIBAL SALES TAX

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS
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ALITTLE LESS BREAKFAST

A LITTLE KEEP IT SIMPLE 10
BACON OR SAUSAGE | TWO EGGS ANY STYLE | TOAST OR FRUIT | HOME FRIES OR HASH BROWNS

A LITTLE CLASSIC SWEET 9

SWEET CREAM PANCAKES | HONEY-WHIPPED BUTTER | MAPLE SYRUP | TWO EGGS ANY STYLE | BACON
OR SAUSAGE

A LITTLE BISCUITS AND GRAVY* 9
BUTTERMILK BISCUIT | COUNTRY SAUSAGE GRAVY | TWO EGGS ANY STYLE

ALITTLE LESS LUNCH

ALITTLE FRENCH DIP 11
HAND SLICED PRIME RIB | PROVOLONE | HORSERADISH | AU JUS | FRENCH FRIES

ALITTLE CHICKEN TENDERS 38
HAND BREADED CHICKEN | FRENCH FRIES | HOUSE HONEY MUSTARD BBQ

ALITTLE GRILLED CHEESE 38

CHOICE OF BREAD | CHOICE OF CHEESE | FRENCH FRIES
ADD HAM OR TURKEY 2.00

ALITTLE LESS DINNER

ALITTLE FISH & CHIPS 12
"SIERRA NEVADA" BATTERED COD | COLE SLAW | TARTAR SAUCE | FRENCH FRIES

A LITTLE CLASSIC POT ROAST 12

SLOW ROASTED CHUCK | MASHED POTATOES | HOUSE MUSHROOM GRAVY | SEASONAL VEGETABLES |
CRISPY ONION

18% SERVICE CHARGE ADDED TO PARTIES OF 6 OR MORE GUESTS.

ALL PRICES SUBJECT TO 8% TRIBAL SALES TAX
* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS



ACORN CAFE

SPECIALTY COCKTAILS & WINE

ACORN VIP BLOODY MARY 17 MICHELADA 9
DOUBLE POURTITO’S VODKA, TAJIN RIM, CORONA, TAJINRIM,
STANDARD PICKLED VEGETABLES, BLOODY MARY MIX, LIME
CELERY, CHARCUTERIE SKEWER, SHRIMP
COCKTAIL SKEWER, LONG ISLAND ICED TEA 8
CHEESEBURGER SLIDER, VODKA, GIN, RUM, TECHILA, TRIPLE SEC,
FRIED CHEESE CURDS, CRISPY BACON SOUR MIX, TOPPED WITH PEPSI,
MAKE IT SPICY? GARNISHED WITH LEMON
HONEY LAVENDER MARGARITA 9 MARGARITA 6-8
CAZADORES TEQUILA, HONEY, TEQUILA, TRIPLE SEC, SPLASH OF SOUR MIX,
LAVENDER, FRESH LIME MARGARITA MIX, SALTED RIM,
GARNISHED WITH LIME
ORANGE CREAMSICLE 8
PINNACLE WHIPPED VODKA, QUEEN OF TARTS 6-8
ORANGE CRUSH VODKA, SPLASH OF SOUR MIX, CRANBERRY,
LIME JUICE, GRENADINE, STARRY
ROOT BEER FLOAT 8
PINNACLE WHIPPED VODKA, LEMON DROP MARTINI 8-9
AMARETTO, MUG ROOT BEER VODKA, SIMPLE SYRUP, SOUR MIX,
SUGAR RIM, GARNISHED WITH LEMON
PEANUT BUTTER CUP 9
SHEEP DOG PEANUT BUTTER WHISKEY, IRISH LEMONADE 10
FRANGELICO, HEAVY CREAM JAMESON, APPLE PUCKER, SOUR MIX,
GINGER ALE, OVER ICE
PIRATE JUICE 9
CAPTAIN MORGAN SPICED RUM, WHISKEY SOUR 6
CREME DE CASSIS, BLACKBERRY SYRUP, WHISKEY, SIMPLE SYRUP, SOUR MIX,
LEMON JUICE OVER ICE, GARNISHED WITH CHERRY

CRANBERRY OLD FASHIONED 9
MAKERS MARK BOURBON, SPICED SYRUP, WINE
CRANBERRY, ORANGE

MEIOMI CABERNET 13
DRIFTER SNOWMAN 9
HOT CHOCOLATE, AMARETTO, IRISH CREAM, RUFFINO MOSCATO 10
KAHLUA, VODKA, WHIPPED CREAM
APEROL SPRITZ 11 ROSE
SPARKLING WINE, APEROL,
CLUB SODA, ORANGE ANGEL’S & COWBOY’S 12

SPICED APPLEJACK CIDER 11
APPLE CIDER, CINNAMON, CLOVE,
SPICED RUM

NOT SEEING SOMETHING YOU WOULD LIKE, JUST ASK YOUR SERVER. MOCKTAILS ARE ALSO AVAILABLE.
ALL PRICES SUBJECT TO 8% TRIBAL SALES TAX
* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF
FOOD BORNE ILLNESS
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