
  

 

 
AIRPORT 

Dinner Entrées 
 

All Entrées are served with Spring Mix Greens or Caesar Salad,  

Choice of: Rice Pilaf, Roasted House Potatoes Topped with Parmesan Cheese or Baked Potato,  
Vegetable Du Jour, Freshly baked Rolls and Butter, Coffee and Iced Tea 

Choice of Dessert: Cheesecake or Chocolate Cake 
 

Filet Mignon.............................................................................................…………………....Market Price 
9oz Charbroiled Tender Filet, Topped with Mushrooms Sautéed in Garlic Butter and White Wine. 

 

New York Steak………………………………………………………………………………………………..………….$25.95 
A flavorful 10 oz. New York Steak cooked to Medium temperature, topped with Fresh Sliced Mushrooms, Green 

Onions and finished with a Bordelaise Sauce. 

 

Herb Roasted Prime Rib of Beef................................................................................................$24.95 
Herb rubbed 10 oz. Prime Rib of Beef, Oven Roasted and Served with Au Jus and Creamy Horseradish Sauce. 

 

Rib Eye Steak….......................................................................................................................... $24.95 
A fresh cut tender 10 oz. Rib Eye Steak charbroiled to a Medium temperature. 

 

Chicken and Tri Tip Combo Plate…………………………………………..…………………………………….$24.95 
6 oz. Tender Breast of Chicken and Tri Tip Slowly Marinated and Sliced Thin served with a Bordelaise Sauce. 

 

Salmon Fillet...............................................................................................................................$21.95 
Charbroiled Fillet of Salmon, Seasoned in a Light Lemon Herb butter and White Wine Sauce. 

 

Tri-Tip………………………………………..……………………………………………………………………………...$20.95  
Slowly Marinated and Sliced Thin, Topped with a Mushroom Bordelaise Sauce. 

 

Chicken Piccadilly...............................................................................................................….....$20.95 
Lightly Breaded Breast of Chicken Topped with Jack Cheese, Broccoli and Bay Shrimp, Crowned with Hollandaise 

Sauce. 

 

Chicken Monterey.........................................................................................................…..........$19.95 
Grilled Breast of Chicken, Topped with Swiss Cheese, Avocado and a Lemon Butter Glaze. 

 

Chicken Marsala………….............................................................................................…………....$19.95 
Grilled Chicken Breast with Green Onions, Garlic and Sliced Mushrooms in a Marsala Wine Sauce. 

 

Pasta Pomodora...........................................................................................................…………....$18.95 
Angel Hair Pasta tossed with sliced Roma Tomatoes and minced Garlic.  Add Chicken for $1.50 per person.  

 

Prices are subject to change and do not reflect taxable 20% service charge and current sales tax. 
WARNING:  Chemicals Known To the State Of California To Cause Cancer, Or Birth Defects or Other Reproductive Harm  

May Be Present In Foods Or Beverages Sold or Served Here. 
2305 W. Shaw Avenue 4961 N. Cedar Avenue 5115 E. McKinley Avenue 

Fresno, CA 93711   Fresno, CA 93726   Fresno, CA 93727   

(559) 226-3850 (559) 224-4200 (559) 251-6000 


