APPETIZERS

Cap’n Chicken Strips
Feel like a kid again....Tender strips of white meat chicken are coated with Cap’'n
Crunch cereal and deep fried. Great with buttermilk ranch dressing!

Mozzarella en Corozza
Deep fried half moons overstuffed with creamy Mozzarella, a touch of Pecorino
Romano and Ricotta cheeses. Served with roasted red peppers and warm marinara.

Roadhouse Sliders
Mini Black Angus Beef burgers served with grilled onions, pickles and ketchup.
Great for sharing! To cheese or not to cheese... that is the question...

Coconut Shrimp
Coconut Shrimp dipped in smooth Coco Lopez ® Cream of Coconut and covered with
real, flaky coconut and crunchy breading. Deep fried to a golden brown.

Nachos de Lux
Warm and flaky tortilla chips smothered with a blend of cheeses. Served with
guacamole, jalapenos, sour cream and salsa.
Add grilled chicken for $2 additional

Baby Cakes
Maryland Jumbo Lump Crab Cakes served with House Remoulade.

Spinach and Artichoke Dip
This favorite is served with warm tortilla chips for dipping!

Buffalo Chicken Eggrolls
Served with “Bang Bang” bleu cheese dressing.

SOUP & SALAD

French Onion Soup
Caramelized Vidalia Onions in a rich broth. Topped with warm cheese and French
baguette croutons.

Soup of the Day

Grilled Chicken Caesar Salad
Tender strips of grilled chicken over crisp Romaine lettuce with creamy Caesar
dressing, crispy croutons and fresh-shaved Parmesan cheese.

Skirt Steak Salad with Mixed Baby Greens
Grilled steak over mixed baby greens topped with pine nuts, cherry tomatoes,
croutons and crumbled bleu cheese.

$8.99

$7.99

$8.99

$8.99

$8.49

$8.99

$7.99

$7.99

$4.99

$4.29

$8.49

$9.49



SIGNATURE SANDWICHES

Served with French Fries and Coleslaw

Eggplant with Roasted Peppers and Mozzarella
Breaded eggplant and roasted peppers in a light vinaigrette featuring mozzarella $8.99
cheese on a fresh-baked ciabatta roll. Served with mixed baby greens.

Tango Chicken Caesar Wrap
Our grilled chicken Caesar salad and diced tomatoes dance the tango with a zesty
buffalo style sauce. Wrapped in a flour tortilla. Served with French fries and
Coleslaw.

$8.99

Applewood B.L.T.
Crisp Applewood bacon, Iceberg lettuce and vine-ripe tomatoes on toasted sour dough $8.49
bread. Served with French fries and Coleslaw.

Chatters Club
Thinly sliced ham and turkey, crisp bacon, vine-ripe tomatoes and lettuce on toasted

sour dough bread. Served with French fries and Coleslaw. $8.99

PANINI PERFECTION

Served with French Fries

Turkey and Roasted Red Pepper Panini
Sliced oven roasted turkey, provolone cheese and roasted red peppers on grilled $8.79
panini bread with sun-dried tomato pesto mayonnaise.

Grilled Chicken Breast Panini
Grilled chicken breast on panini bread topped with cheddar cheese and sautéed $8.79
spinach with pesto mayonnaise.

Roast Beef, Mushroom Swiss Panini
Delicate roast beef with sautéed mushrooms and Swiss cheese on a panini with a $8.99
smoky horseradish dressing.

BLACK ANGUS BURGERS

60z* Black Angus burgers. Served with french fries, lettuce, tomato and onion slice

Black Angus Beef Burger

Add cheese $.75 $8.49
Bacon Cheeseburger $9.79
Mushroom Swiss Burger $9.79

Build Your Own Burger
Choose THREE delicious toppings: $9.99
American, Swiss, Cheddar, Monterey Jack, Mozzarella, Crumbled Bleu or Provolone Cheese,
Applewood bacon, grilled onions, sautéed mushrooms, roasted peppers or guacamole

Additional Topping —add $.75
*weight before cooking

Burgers and Steaks are cooked to an internal temperature of 165 degrees.
Eating raw or undercooked meats can result in food borne illness. Prices do not include sales tax.



ENTREES

Chatters’ Signature Steak
Our chef’s daily selection of beef cooked to perfection. Served with potatoes and
vegetable of the day. Ask your server for today’s choices.

Bourbon Street Steak Medallions
Tender steak tips in a sweet Bourbon-style marinade served in a bowl over white rice.

Stuffed Chicken Breast Florentine
Tender chicken breast stuffed with garlic-sautéed spinach, cherry tomatoes and
bacon. Served with red mashed red potatoes.

Monterey Chicken
Two breasts of chicken with Applewood bacon strips and a blend of Jack and Cheddar
cheeses with a touch of barbecue sauce. Served with mashed red potatoes and
asparagus.

Half Roasted Barbecue Chicken
Slow roasted and juicy with a light barbecue glaze. Served with asparagus and red
mashed potatoes.

Beer Battered Tilapia
Delicate strips of Tilapia in a beer batter served over rice with vegetables.

Shrimp ala Scampi
Tender Shrimp in a rich and buttery scampi sauce served over delicate angel hair
pasta.

Pasta Carbonara
Barilla Farfale pasta with chicken breast, fresh basil, bacon and sun-dried tomatoes in
a creamy carbonara sauce.

Rigatoni Melanzane
Barilla rigatoni with sweet tomatoes, eggplant and sausage in a pomodoro sauce.

Three Cheese and Macaroni Soufflé
Macaroni and cheese - all grown up. An oversized portion of Barilla Cellentani
elbows with Jack, Colby and Cheddar cheeses baked in a soufflé and topped with thin
tomato slices. Not your average Mac and Cheese!

SIDES

French Fries, Mashed Potatoes, Fresh Asparagus, Rice or our
Vegetable of the Day

House Salad

Burgers and Steaks are cooked to an internal temperature of 165 degrees.

$17.99

$14.99

$14.99

$15.99

$12.99

$13.99

$14.99

$12.99

$12.99

$11.99

$3.49

$4.29

Eating raw or undercooked meats can result in food borne illness. Prices do not include sales tax.



DESSERTS

Apple Tiramisu
A twist on a classic... Pillows of creamy mascarpone and marsala-rum amid spiced,
cider-soaked cake and saucy, fire-roasted apples... Chewy with caramel... all sitting
on a lemon-zested, apple-strewn cheese layer and surprisingly crisp crust.

Reese’s® Peanut Butter Pie
The popular candy bar in a pie! Dark chocolate and peanut butter mousse full of
Reese’s® Peanut Butter Cups.

Four Layer Carrot Cake
Layer upon layer upon layer of our dark, moist carrot cake studded with raisins,
walnuts and pineapple. Finished with a smooth cream cheese icing and a drizzle of
white chocolate ganache.

New York-Style Cheesecake
Cheesecake so creamy, so smooth, so satisfying, it makes the Statue of Liberty smile @

Five-High Chocolate Cake
Five layers of dark, moist chocolate cake, sandwiched with the silkiest smooth
chocolate filling and finished with elegant dark chocolate drizzle.

Bright Berry Stack
Bright berries strewn across citrus-flecked cake aswirl with cool, tart key lime and
creamy white chocolate cheese. A treat that plays across the seasons.

BEVERAGES

Soft Drinks
We proudly serve Pepsi Products. Enjoy a refreshing Pepsi, Diet Pepsi, Sierra Mist,
Mountain Dew, Iced Tea or Lemonade. FREE REFILLS while dining in Chatters.

We Proudly Brew Starbucks Coffee

Tazo Hot Tea
Milk

Juice
Orange, Pineapple, Apple or Cranberry

Domestic Bottled Beer
A selection of the finest domestic bottled beers

Premium Bottled Beers and Imports

Domestic Draft Beer

Premium Draft Beers and Imports

$5.99

$5.99

$5.99

$5.99

$5.99

$5.99

$2.99

$2.50

$2.50
$2.25

$2.50

$4.00

$5.00

$4.00

$5.00



Kids Menu

Macaroni and Cheese
Pizza Slice
Chicken Tenders
Grilled Cheese Sandwich
Kid’s Sliders

Choose from the following sides (1 per entrée)
French Fries
Carrots and Ranch Dip

Beverages

Soft Drinks
We proudly serve Pepsi Products. Enjoy a refreshing Pepsi, Diet
Pepsi, Sierra Mist, Mountain Dew, Iced Tea or Lemonade. FREE
REFILLS while dining in Chatters.

Milk

Juice
Orange, Pineapple, Apple or Cranberry

$2.99




Burgers & More

SPECIAL APPETIZER SELECTIONS

Cap’n Chicken Strips
Feel like a kid again....Tender strips of white meat chicken are coated with Cap’n Crunch cereal and deep fried. Great with
buttermilk ranch dressing!

Mozzarella en Corozza
Deep fried wedges of mozzarella cheese and roasted peppers with warm marinara sauce.

Buffalo Chicken Eggrolls
Served with “Bang Bang” bleu cheese dressing.

Roadhouse Sliders
Mini Black Angus Beef burgers served with grilled onions, pickles and ketchup. Great for sharing! To cheese or not to
cheese... that is the question...

Coconut Shrimp
Coconut Shrimp dipped in smooth Coco Lopez ® Cream of Coconut and covered with real, flaky coconut and crunchy
breading. Deep fried to a golden brown.

SIGNATURE SANDWICHES

Served with French Fries

Eggplant with Roasted Peppers and Mozzarella
Breaded eggplant and roasted peppers in a light vinaigrette featuring mozzarella cheese on a fresh-baked ciabatta roll.
Served with mixed baby greens.

Tango Chicken Caesar Wrap
Our grilled chicken Caesar salad dances the tango with a zesty buffalo style sauce. Wrapped in a flour tortilla. Served with
French fries and Coleslaw.

Applewood B.L.T.
Crisp Applewood bacon, Iceberg lettuce and vine-ripe tomatoes on toasted sour dough bread. Served with French fries and
Coleslaw.

Chatters Club
Thinly sliced ham and turkey, crisp bacon, vine-ripe tomatoes and lettuce on toasted sour dough bread. Served with French
fries and Coleslaw.

PANINI PERFECTION

Served with French Fries

Turkey and Roasted Red Pepper Panini
Sliced oven roasted turkey, provolone cheese and roasted red peppers on grilled panini bread with sun-dried tomato pesto
mayonnaise.

Grilled Chicken Breast Panini
Grilled chicken breast on panini bread topped with cheddar cheese and sautéed spinach with pesto mayonnaise.

Roast Beef, Mushroom Swiss Panini
Delicate roast beef with sautéed mushrooms and Swiss cheese on a panini with a smoky horseradish dressing.

BLACK ANGUS BURGERS

60z* Black Angus burgers. Served with french fries, lettuce, tomato and onion slice

Black Angus Beef Burger
Add cheese $.75

Bacon Cheeseburger
Mushroom Swiss Burger
Build Your Own Burger
Choose THREE delicious toppings:

American, Swiss, Cheddar, Monterey Jack, Mozzarella, Crumbled Bleu or Provolone Cheese, Applewood bacon, grilled
onions, sautéed mushrooms, roasted peppers or guacamole.

Additional Topping — add $.75
*weight before cooking

Burgers and Steaks are cooked to an internal temperature of 165 degrees.
Eating raw or undercooked meats can result in food borne illness.
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