
FEATURED 

ADULT $49   |   CHILDREN AGES 4-12  $25  |  5:00PM – 9:00PM

A special summer menu of American favorites

AMERICAN 
COOKOUT 

CLASSIC

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase. The consumer’s risk of food borne illness. All artisan bread products are hand crafted in house and may contain or have come 
in contact with nuts or nut by-products. Above prices are subject to a taxable Service charge & sales tax (currently 26% and 6.5 % respectively, subject to change). An automatic service charge of 20% will be applied to 

your check for parties of 6 or more, but can be adjusted at your discretion. 

GETTIN’ STARTED  
MIXED GREEN SALAD BAR (DF|GF|NF) 

DEVILED EGG POTATO SALAD (GF|NF) 

BUTTERMILK COLESLAW (GF|NF) 

MARINATED KALE AND BRUSSELS (GF)  

PASTA SALAD  
with Greek Vinaigrette & Feta Cheese (NF) 

CHEF’S COUNTER  
FRIED CHICKEN N’ WAFFLES  

with Hot Honey (NF) 

AMBROSIA SALAD (N|F) 

MAINS  
SLICED BRISKET 

with Black Pepper BBQ (DF|GF|NF) 

SMOKED PULLED PORK (DF|GF|NF) 

CHEDDAR JALAPEÑO SAUSAGE  
with BBQ Onions & Peppers (GF|NF) 

BLACKENED SALMON  
with Mango Salsa (DF|GF|NF) 

JAMBALAYA  
with Chicken, Sausage, and Shrimp (GF|DF|NF) 

PASTA PRIMAVERA (V) 

ACCOMPANIMENTS  
BROCCOLI CHEDDAR CASSEROLE (NF|V)  

MAC & CHEESE (NF) 

ROASTED HEIRLOOM CARROTS  
with Salsa Verde (NF|V) 

GREMOLATA SMASHED  
FINGERLING POTATOES (GF|NF|V)   

FOR THE KIDS  
CHICKEN TENDERS (NF) 

HOT DOGS (GF|DF|NF) 

CHEESE PIZZA (NF) 

FRIES (GF|NF) 

STEAMED BROCCOLI (DF|GF|NF) 

FRUIT SALAD (DF|GF|NF) 

DESSERTS  
PASTRY SHOWCASE FEATURING  

RED, WHITE AND BLUE DESSERTS 

Chef’s Selection of Artisanal Cakes, 
 Featured Tarts, Vegan Holiday Options,  

Signature Parfaits, accompanied  
by a Children’s Interactive  

Cookie Decorating Experience.

RUSSELL’S RESERVE 10 YEAR  
SIGNATURE COCKTAILS  |  18 

Russell’s Old Fashioned  &  Russell’s Lakeside Punch


