
LUNCH
TUESDAY – FRIDAY
11:00AM–2:00 PM

DINE-IN OR TAKE-OUT

LIMITED TIME SPECIAL     

SIGNATURE SANDWICHESGARDEN MARKET BAR        $11.95

BUILD YOUR OWN GARDEN BAR
Farm fresh ingredients
Chef’s crafted salads included
Scratch-made soup included
Artisan Bread Cart Included
Optional add-on herb marinated
grilled chicken breast $4.95

MADE TO ORDER.
Served with fries.
Add a trip to the Garden Bar for $5.

CLASSIC ⅓ POUND CHEESEBURGER $16
Juicy, grilled-to-order ⅓-pound beef patty
topped with American cheese, crisp butter
lettuce, tomato, onion, and our signature
burger sauce, served on a buttered brioche
bun.

STEAKHOUSE CHEESESTEAK $14
Thinly sliced, seasoned ribeye steak grilled
with caramelized onions and topped with
melted provolone cheese, served on a toasted
hoagie roll.

THE BUTCHER’S TURKEY CLUB $15
In-House roasted hand carved turkey breast,
crispy applewood bacon, melted provolone,
vine-ripened tomatoes and crisp butter
lettuce, stacked on a warm steakhouse roll
and finished with our MPC Signature Sauce.

F U L L  B A R  O P E N
F e a t u r i n g  l u n c h

c o c k t a i l  s p e c i a l s

THE SMOKEHOUSE CHICKEN $15
Grilled chicken breast,
smoked cheddar, crispy onions,
applewood bacon, and a tangy BBQ aioli
on a toasted brioche roll.



HAPPY HOUR
TUESDAY – FRIDAY
BAR |  3:00–7:00 PM

BUFFET |  4:00–7:00 PM

TUESDAY 5         

THURSDAY 7      

WEDNESDAY 6

FRIDAY 8

NIGHTLY CHEF SPECIALS

MARKET FRESH SALAD (V, GF)
choice of Italian or ranch dressing

SHEPHERD’S PIE (GF)
Ground beef, vegetables, topped with
mashed potatoes.
VEGETARIAN OPTION AVAILABLE
Lentils with carrots, peas, and corn in a
savory mushroom gravy

WARM DINNER ROLLS
CHOCOLATE CHIP COOKIES (V)

SPINACH ARTICHOKE DIP $8
Served warm with crispy tortilla chips

SOFT PRETZEL $5
Served warm with mustard or cheese sauce

CHIPS & SALSA $5

CLASSIC ⅓ POUND CHEESEBURGER $16
Grilled-to-order ⅓ lb beef patty with butter lettuce,
tomato, onion, and house signature sauce, served
with fries.

PAN SEARED SALMON $18.45
Served with seasonal vegetable & roasted potatoes

$15

$15 $16.95

$15

LIMITED TIME SPECIAL

CAESAR SALAD
parmesan, and house-made croutons

GARLIC BREAD
CHEF’S PAN SEARED VEGETABLES
BAKED ZITI
classic style with creamy ricotta and marinara

BEEF MEATBALLS WITH MARINARA
SAUCE
CHEESECAKE SLICES
NY style cheesecake with berry compote

HAM STEAK WITH PINEAPPLE GLAZE
Ham slow-roasted and finished with a
sweet pineapple-brown sugar glaze.
VEGETARIAN OPTION: STUFFED PORTOBELLO
Large portobellos filled with spinach, ricotta, and Parmesan

SCALLOPED POTATOES
Thinly sliced potatoes baked in a creamy
cheese sauce.

GREEN BEAN ALMONDINE
Fresh green beans sautéed with butter
and toasted almonds.

SWEET CORNBREAD MUFFINS

TACO BAR
Seasoned ground beef, shredded
chicken, pico de gallo, shredded
lettuce, flour and corn tortillas, assorted
hot sauces.

REFRIED BEANS
SOUTHWEST RICE
CHIPS & SALSA

THE SMOKEHOUSE CHICKEN $15
Grilled chicken breast,
smoked cheddar, crispy onions,
applewood bacon, and a tangy BBQ
aioli on a toasted brioche roll.
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