
Served with Hash Browns, Eggs any Style and Toast

HOUSE BREAKFAST 				    $14
Two Eggs with Choice of Bacon, Sausage or Ham

TWO EGG BREAKFAST				    $9

N.Y. STEAK (12 oz.)				    $20

SIRLOIN STEAK (8 oz.)				    $1650

CHICKEN FRIED STEAK				    $1750

CORNED BEEF HASH				    $13

SENIOR BREAKFAST				    $9

BUILD YOUR OWN OMELETTE			   $13
Choice of four: Cheddar Cheese, Jack Cheese, 
American Cheese, Ham, Bacon, Sausage, Onions, 
Tomatoes, Bell Peppers, Spinach, Mushrooms and Olives

BISCUITS AND GRAVY				    $10
Add Two Eggs $3

LOCO MOCO					     $15
Seasoned Beef Patty on Steamed Rice, Smothered
in Brown Gravy, Topped with Two Eggs and 
Caramelized Onions

PANCAKES OR FRENCH TOAST			   $8
Add Bacon or Sausage and Two Eggs $4

SOUP OF THE DAY			          cup $450

					           bowl $550

BOWL OF CHILI					     $750

CHICKEN WINGS					    $14
Tossed in Buffalo Sauce with Blue Cheese Dip

FRIED CALAMARI		  		  $13
with Spicy Remoulade

CHILI-CHEESE FRIES				    $750

ONION RINGS					     $650

CAESAR SALAD					     $10
Add Chicken for $4

ASIAN CHICKEN SALAD				    $16
Shredded Greens, Carrots, Green Onions, Chicken, 
Sesame Dressing, Mandarin Oranges, Almonds 
and Crispy Wontons

HOUSE SALAD					     $550

Greens, Tomatoes, Cucumbers and Red Onions

CHEF SALAD 					     $15
Ham, Turkey, Cheese, Tomatoes, Cucumbers, 
Eggs and Olives

KOTO TACO SALAD				    $15
Zesty Dressing, Chili, Cheese, Olives, Sour Cream 
and Crunchy Shell 

Served with French Fries and Coleslaw

CHICKEN STRIPS with Ranch Dip	 		  $13

BREADED SHRIMP with Cocktail Sauce	 	 $1850

FISH AND CHIPS with Tartar Sauce	 	 	 $1850

FRIED CALAMARI with Remoulade Sauce	 	 $16

Served with Choice of Fries, Potato Salad or Coleslaw

TRIPLE DECKER CLUB				    $15
Ham, Turkey, Bacon, Jack Cheese, Lettuce, 
Tomatoes and Avocado

GRILLED CHICKEN BLTA				    $14
an a Buttery Croissant 

PASTRAMI REUBEN				    $15
Pastrami, Swiss Cheese and Sauerkraut on 
Grilled Rye Bread

PRIME RIB FRENCH DIP				    $15  
Add Grilled Onions, Mushrooms and Cheese $250

HOT TURKEY					     $14
Open-faced with Turkey Gravy and Cranberry Sauce

HOT ROAST BEEF					    $15
Open-faced with Brown Gravy and Creamy 
Horseradish 

SOURDOUGH MELT				    $12
Jack Cheese with Choice of: Ham, Turkey or Roast Beef 
Add Bacon $2

TUNA MELT					     $12
On Grilled Sourdough with Cheddar Cheese 
and Tomatoes

Served with Choice of Fries, Potato Salad or Coleslaw

CLASSIC CHEESEBURGER				   $12
½ lb. Patty with Cheese, Lettuce, Tomato, Onion, Pickle 
and Koto Sauce

EXIT 40 BURGER					     $1650

½ lb. Patty with Bacon, Cheese, Onion Rings, BBQ Sauce,
Lettuce, Tomato and Pickle

PATTY MELT					     $14
On Marble Rye with Grilled Onions, Swiss Cheese 
and Koto Sauce

CHILI SIZE					     $15
Open-face, Topped with Chili, Shredded Cheese 
and Onions

Served with Seasonal Vegetables, and Your Choice of:
Baked Potato (5pm to 10pm), Mashed Potatoes or Rice Pilaf

SIRLOIN STEAK AND FRIED SHRIMP 		  $24

NEW YORK STEAK				    $24

TOP SIRLOIN					     $1950

CHICKEN FRIED STEAK			   	 $1850

with Country Gravy

BBQ BABY BACK RIBS			      ½ rack $1950

with Mop Sauce and Coleslaw	 	   full rack $2250 

GRILLED SALMON 		  		  $2250

with Herb Butter	

FRIED CHICKEN					     $1850 

with Bacon Gravy

BREADED PORK SCHNITZEL		  	 $1750

with Apple Sauce

PRIME RIB With 			             Regular Cut 	$24
with Au Jus (5pm to 10pm) 			   Koto Cut $29

••• CLASSIC BREAKFAST •••   ••• SANDWICHES •••

  ••• BURGERS •••

   ••• DINNERS •••

 ••• SPECIALTY BREAKFAST •••

••• SALADS/SMALL PLATES •••

••• BASKETS •••

MENU

* Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or 
shellfish reduces the risk of food borne illness. Individuals with certain health conditions may 
be at a higher risk if these foods are consumed raw or undercooked. 15% gratuity added to 
parties of 8 or more. $2 split plate charge on entrees.


