
THURSDAY DINNER MENU
4PM - 7:30PM -HAPPY HOUR ALL NIGHT + $8 MARGARITAS

SPECIAL DRINKS $10...PINA COLADA / BLUE HAWAIIAN / MAI TAI
PRIME RIB DIP...THE CLASSIC

– Thinly Sliced Prime Rib, Melted Provolone Cheese, Horseradish Aioli on Toasted Ciabatta Bread. Served with
Au Jus Dipping Sauce. –

$17.95
+ Served with Crispy Fries. +

APPETIZERS
  .......  $15BONE-IN CHICKENS WINGS – One Pound - Bone In Chicken Wings. Slow Cooked Then Fried to aAcA

Golden Brown.
+ To Your Liking:: Franks Red Hot // Carolina Gold BBQ Sauce // House BBQ.

  ...................................................................................................................  $14CHICKEN & VEGETABLE POT STICKERS
+ Served with Ponzu & Sweet Chili Dipping Sauce.

  ....  $15BONELESS CHICKEN TENDERS – Boneless White Meat Crispy Chicken Tenderloins. Served with a Ranch
Dipping Sauce. Choice: Franks Buffalo Hot Sauce, BBQ or Carolina Gold BBQ.

  ..................................................................  $14TEMPURA SHRIMP – Served with Ponzu & Sweet Chili Dipping Sauce.

  ................................................................................................................  $14ZUCCHINI STICKS – Buttermilk Ranch Dip.
BURGERS

  ..........  $17.45SMASH BURGER... –                    Angus
Ground Beef - 2 Patties Smashed to Create a
Mouthwatering Caramelized, Crispy Sear that
Seals in all the Juicy Goodness Within. Topped
with Double American Cheese & Thousand Island
on a Crispy Bun. AWESOME!!
+ Served with Crispy Fries.                         

ADD BACON: $2

$18.25CINDY'S FABULOUS CHICKEN SANDWICH –
Crispy Chicken Breast, Sliced Bacon, Pickles,
Crisp Lettuce & Mayo on a Toasted Bun...Try
Nashville Hot!
+ Served with Crispy Fries.

  ....................  $17.75BEYOND BURGER – Worlds First
Plant-Based Burger: Melted American Cheese,
Crisp Lettuce, Fresh Tomato, Onion & Kosher Dill
Pickle on a Toasted Bun then Drizzled with 1000
Island.
+ Served with Crispy Fries

  ..............  $16.95ORIGINAL PMC CONDOR BURGER –
Certified Angus Burger: - Cheddar Cheese, Crisp
Lettuce, Fresh Tomato, Onion & Kosher Dill
Pickles, Home-Made 1000 Island Dressing on a
Toasted Bun.
+ Served with Crispy Fries

  .........  $17.95ALL-AMERICAN BURGER – Hand-Made
Certified Angus Burger: Topped with a Mound of
Fresh Crisp Bacon, Beer Battered Onion Ring,
American Cheese, Lettuce, Tomato, Onion &
Kosher Dill Pickles & BBQ sauce on a Toasted
Brioche Bun.
+ Served with Crispy Fries.

SALADS
$7 / $13CONDOR SMALL / LARGE MIXED GARDEN GREENS SALAD – Crisp Mixed Garden Greens, Topped with

Fresh Tomatoes, Jack & Cheddar Cheese & Onion.
+ ADD GRILLED CHICKEN BREAST or CRISPY CHICKEN TENDERLOIN:  $6.00

$7 / $13CAESAR SALAD: SMALL // LARGE – Fresh Cut Crisp Romaine, Croutons and Fresh Shaved Parmesan.
+ ADD GRILLED CHICKEN BREAST or CRISPY CHICKEN TENDERLOIN:  $6.00

ENTRÉE
FILET MIGNON DINNER

– Fresh Hand Cut 8oz. Choice Filet Mignon Cooked on a Cast Iron Grill - Just Delicious!                                           
–

$40
+ Served with Baked Potato and Seasoned Broccoli.  ***Make It Loaded (Butter,

Crumbled Fresh Bacon, Jack & Cheddar Cheese, Sour Cream & Green Onion) $1.99              

+

  ..........  $22.95FIRE GRILLED CHICKEN DINNER – Grilled Chicken Breast. Served Blackened, BBQ or Korean BBQ
+ Served with Baked Potato and Seasoned Broccoli.  ***Make It Loaded (Butter,

Crumbled Fresh Bacon, Jack & Cheddar Cheese, Sour Cream & Green Onion) $1.99

  ........  $28MANGO HABANERO GLAZED SALMON – 8oz Salmon Filet Topped with a Mango Habanero Glaze. YUM!
+ Served with Baked Potato and Seasoned Broccoli ***Make It Loaded (Butter,

Crumbled Fresh Bacon, Jack & Cheddar Cheese, Sour Cream & Green Onion) $1.99


