FLATBREADS
CHEESE FLATBREAD
11
stone baked flatbread topped with
house made tomato sauce,
provolone, and mozzarella
additional toppings 1 each

APPETIZERS

PEPPERONI FLATBREAD
12
stone baked flatbread topped with
TUSCAN CALAMARI
13 house made tomato sauce,
provolone, mozzarella, and
Italian breaded calamari, tossed with
cherry peppers, country olives, and fresh pepperoni
garlic, served with a side of garlic aioli
additional toppings 1 each
and housemade marinara
WEEKLY FLATBREAD
STUFFED BANANA PEPPERS
13 FEATURE
14
3 fresh banana peppers stuffed with
please ask server for details
Italian sausage, baked in house made
marinara sauce, topped with shredded
mozzarella cheese
CLASSIC SHRIMP COCKTAIL
4 jumbo shrimp, house made cocktail
sauce

11

Soups

CRISPY COCONUT SHRIMP
15
6 fried coconut breaded shrimp, sweet
chili aioli

SOUP DU JOUR
cup 5.50 crock 6.50

TUNA TARTARE*
17
diced tuna with sesame and ginger
vinaigrette, avocado puree, and charred
scallion aioli, served with fried wonton
chips

FRENCH ONION
cup 6.50 crock 7.50

CHILI
cup 6.50 crock 7.50

WINGS
12
8 jumbo wings tossed in your choice of
bbq sauce, teriyaki, buffalo, garlic
parmesan, or dry ranch served with
celery and ranch or blue cheese
BAVARIAN PUB PRETZEL
12
jumbo Bavarian style pretzel, served with
house made cheese sauce and sweet &
spicy mustard

*CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE RISK OF
FOODBORNE ILLNESS, ESPECIALLY IN THOSE WITH MEDICAL CONDITIONS

SANDWICHES

SALADS
Dressings:
ranch, blue cheese, sweet blue cheese,
thousand island, French, Italian, Paris,
balsamic vinaigrette, chipotle ranch,
raspberry vinaigrette, honey mustard, Caesar

HOUSE SALAD

7

chopped romaine, cucumber, tomato, diced
egg, shredded cheese, croutons with choice of
dressing

SERVED WITH YOUR CHOICE OF FRESH CUT FRIES,
CRISPY BATTERED FRIES, COLESLAW, FRUIT,
APPLESAUCE, MAC& CHEESE,
OR CHIPS

THE AURILA THRILLA
15
baked Italian hoagie with salami, capicola,
pepperoni, ham, provolone, topped with
shredded lettuce, tomato, onion, banana
pepper rings, with oil and vinegar, choice
of side

CAESAR*

JUMBO FISH
13
choice of broiled or beer battered cod
served on a hoagie bun, with lettuce and
tomato, served with choice of side

CLASSIC STEAKHOUSE WEDGE

CLUB SANDWICH
14
ham, turkey, bacon, American cheese,
lettuce, tomato, on your choice of bread,
served with choice of side

8
romaine, grape tomatoes, olives, shredded
asiago cheese, anchovies, parmesan crisp, herb
croutons, caesar dressing
9

iceberg wedge topped with buttermilk blue
cheese crumbles, grape tomatoes, bacon
lardoons, and sliced red onion, drizzled with
sweet blue cheese dressing

CAPRESE SALAD

12

sliced tomato, fresh house made mozzarella,
and fresh basil, drizzled with balsamic glaze
and finished with cracked pepper

STEAK SALAD*

small 14 large 16
mixed greens, fried potatoes, cucumber,
shredded cheese, egg, red onion, black olives,
grilled steak tips

BLACKENED CHICKEN
SALAD

small 13 large
15
mixed greens, fried potatoes, cucumber,
shredded cheese, egg, sliced red onion, black
olives, blackened chicken breast

SHRIMP AVOCADO SALAD

20

5 grilled jumbo shrimp served on a bed of
mixed greens, garnished with sliced avocado,
diced tomato, diced cucumber, diced red
pepper, diced onion served with chipotle
ranch

SUMMER CHICKEN SALAD

BUFFALO CHICKEN WRAP
13
fried chicken tossed in buffalo sauce with
cheddar jack cheese, lettuce, tomato, and
ranch dressing, wrapped in a flour tortilla,
served with choice of side
NASHVILLE HOT CHICKEN
SANDWICH
15
fried chicken breast tossed in Nashville hot
sauce topped with pickles and red onion on
a gourmet Kaiser bun, served with choice
of side
V
MHCC BURGER*
14
8 oz beef patty cooked to your liking,
served with choice of cheese on a gourmet
Kaiser bun with lettuce, tomato, served
with choice of side
replace traditional beef patty for black
bean veggie patty

15

mixed greens, breaded chicken, grapes,
mandarin oranges, feta cheese, and almonds,
served with raspberry vinaigrette

GRILLED SALMON SALAD*

20
mixed greens, diced tomato, tossed in balsamic
vinaigrette, topped with grilled asparagus,
grilled salmon, haystack potatoes

V DENOTES VEGITARIAN OPTION
AVAILABLE
*CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE RISK OF
FOODBORNE ILLNESS, ESPECIALLY IN THOSE WITH MEDICAL CONDITIONS

LAND

SEA

CHICKEN ROMANO
21
fresh chicken breast sautéed in Romano
egg batter with lemon cream sauce
served with whipped potatoes and
green beans

MONTOUR SPOTS
25
fresh filets lightly coated in
breadcrumbs broiled in lemon butter
served with couscous pilaf and French
beans

CHICKEN PARMESAN
18
fried chicken breast, shredded
mozzarella, Parmesan cheese, served
over capellini marinara

JUMBO LUMP CRAB CAKES
45
2 house made crab cakes served with
couscous pilaf, sautéed asparagus, and
honey Dijon tartar sauce

FILET MIGNON*
45
8 oz filet grilled to your liking, topped
with demi-glacé, served with whipped
potatoes, and asparagus

MAPLE BOURBON SALMON
30
fresh filet grilled to your liking,
topped with house made maple
bourbon glaze, served with couscous
pilaf and French beans

STRIP STEAK*
42
14 oz USDA choice strip steak grilled to
your liking and topped with our house
made garlic butter, served with French
beans and whipped potatoes
LAMB CHOPS*
45
New Zealand lamb chops grilled to your
liking and topped with demi-glacé ,
served with asparagus and whipped
potatoes

HORSERADISH COD
25
two cod filets crusted with
horseradish and bread crumbs,
broiled, then topped with lemon
cream, served with couscous pilaf and
French beans

PASTA
PASTA EGER
capellini, chicken, garlic, banana
peppers, tomato, spinach, basil,
Parmesan

16

SUMMER PENNE
16
V
penne pasta, sautéed squash,
zucchini, mushroom, purple onion,
red pepper, carrot, tossed together
with the penne in a light herbed
parmesan sauce
add ground sausage 5 add grilled
chicken 5 add grilled shrimp 9 add
grilled salmon 12 Gluten Free pasta
option available

V DENOTES VEGITARIAN OPTION
AVAILABLE

*CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE RISK OF
FOODBORNE ILLNESS, ESPECIALLY IN THOSE WITH MEDICAL CONDITIONS

