
Order Combo Appetizers As Is Or Substitute Your Favorite Items Within That Combo 

Uncle Ed's Own Recipes, Painstakingly Prepared For Your Enjoyment!

APPETIZERS

COMBO #1 - "MEAT LOVERS"

                               includes BBQ wings, Ribs, and Mountain Oysters                                       

$6.75 Reg. (serves 2-3)   $12.75 Lge. (serves 4-6)

COMBO #2 - "FRIED BREADED LOVERS"

                          includes Onion Rings, Portobello Mushrooms, and Cheese Sticks                      

        $5.95 Reg.  (serves 2-3)        $10.95 Lge.  (serves 4-6)   

COMBO #3 - "SEAFOOD LOVERS"

              includes Peel N' Eat Shrimp, Fried Popcorn Shrimp and Fried Calamari Rings                 

      $6.95 Reg.  (serves 2-3)        $12.95 Lge.  (serves 4-6)   

"Specialty Handmade" Appetizers

Lump Crab Artichoke Spinach Dip

served with flatbread style crackers.  Serves 2-4  $11.95   

"Flash Fried"  breaded cream cheese Stuffed Artichoke Hearts

served with a honey mustard dipping sauce     $5.95  Reg. (6)   $8.95 Lge. (10)   

"LUMP" CRAB CAKES

        Uncle Ed's own handmade recipe and dressed with a creole style remalaude sauce.  $12.95

  

"Tequilla Lime" SHRIMP COCKTAIL

              Five jumbo shrimp grilled with a tequilla lime glaze and served cocktail style                  

   with a lime wasabi roasted garlic aoli  $10.95   

"Oriental Style" PORK POTSTICKERSA

served with a spicy sweet-sour Asian dipping sauce  $.6.95  Reg. (6)   9.95  Lge. (10)   



Served choice of plain mashed potato and gravy, french fries, or hash browns and vegetable

Served choice of plain mashed potato and gravy, french fries, or hash browns and vegetable

potato substitutions +$.95          add dinner salad +$1.95

Choice of two sides: potato salad, french fries, cole slaw, & bbq beans

Choice of two sides: mac n' cheese, french fries, potato salad, cole slaw, & bbq beans

         ADD a  Breast  $1.95 ea.
Wing Lovers - sub 2 wings for each dark 

ALL ENTREES ARE AVAILABLE "TAKE OUT"

Served choice of plain mashed potato and gravy, french fries, or hash browns and vegetable

R

FRI & SAT
  ONLY!

_______________________________________________________________________________________

_________________________________________________________________________________________

"DOZEN FOR A DOZEN" 
 12 entrees for $12 each or less!

    Uncle Ed's PLATTER ENTREE MENU     
   "MEAT & POTATOES"

"Handbreaded" CHICKEN FRIED STEAKS 

Beef
$9.95 (sm 7oz)   $11.95 (med 10oz)   

Pork Loin Cutlet
$8.95 (sm 7oz)   $10.95 (med 10oz)   

Chicken Cutlet
$9.95 (med 6 oz)   

Broiled Certified Angus Beef   FLATIRON  &  SIRLOIN Steaks

8 oz SIRLOIN "ChunkC ....... $13.95 7 oz. Flatiron Steak ............... $10.95

12 oz SIRLOIN "Chunk"C .. $17.95 9 oz. Flatiron Steak ............... $13.95

16 oz SIRLOIN "Chunk"C .. $22.95 14 oz. Flatiron Steak ............. $17.95

CHOPPED SIRLOIN 

Ground Sirloin Steak
$9.95 (med 12oz)   

BBQ

Wood Smoked Brisket Plate
$9.95 (sm)   11.95 (med)   13.95 (lge)

Sliced Smoked Pork Shoulder Plate
$8.95 (sm)   $10.75 (med)   $12.50 (lge)

Pulled Smoked Pork Sandwich
$7.75 (med)   $10.50 (lge)   

                    FRESH WATER FISH FRY (pan fried)                            
                       RIBS, FRIED CHICKEN, & MAC N' CHEESE

Walleye Filets
$14.95 (med 9oz)   $21.95 (lge 15oz)   "Plum Glazed" Pork Ribs

$15.75 (1/2 rack)   22.75 (full rack)   Catfish Filets
$10.95 (med 7oz)   $15.95 (lge 14oz)   

Crispy Fried Chicken (dark & wings)
$5.95(2pc)   $7.75(3pc)   $8.95(4pc)

Butterflied Trout
$15.95 (med 10oz)   21.95 (lge 15oz)   

Frog Legs
$11.95 (med 6legs)   16.95 (lge 10legs)   Ribs & Chicken Combination Platter

$15.95 (med-2 chix+1/3 rack)   $19.95 (lge-3 chix+1/2 rack)   Fish Combination Platter  -  choose 3
$17.95 (med)   25.95 (lge)   



    All sandwiches served with choice of French Fries, seasoned Curly Fries,
 or Potato Salad AND Coleslaw or BBQ Beans       

Substitute onion rings = $1.00 extra

bountiful portions, fresh made, and served warm
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Thick and Plump, "Cutlet Style", Pan Style Fried Golden Brown, and Served On A Ciabata Bun

Broiled 8 oz. aged Certified Angus Beef  Tri-Tip Sirloin Steak, Served On A Ciabata Bun 

OUR OWN "fresh ground" BEEF STEAK    TWO SIZES  Regular Bun = 8oz.   "CIABATA Bun"  = 12oz.   

"TEN FOR TEN"   10 entrees for $10 each or less!

 "LO-CARB/CAL" SUBSTITUTION OF VEGETABLE AND COTTAGE CHEESE FOR BUN AND SIDES B

       Uncle Ed's "FULL MEAL" Sandwiches     

"BREADED CUTLET" CIABATA SANDWICHES

Thick PORK LOIN Cutlet 
THICK N' Moist, 7oz. handbreaded from our premium pork

loin, "pan style" fried and served deluxe style.  $9.95   

Catfish Filet "Po' Boy" Cutlet

fried", served "PO' BOY" style with shredded lettuce, tomato,
and onion, with a creole remalaude sauce.  $10.95   

"CIABATA" STEAK SANDWICHES

"Regular Cowboy" steak sandwichA
Served with sauteed onions and creamy horsey sauce

 $12.75

"Black & Bleu" steak sandwich A
   Blackened steak topped with sauteed onions, sliced
mushrooms, and gorgonzola bleu cheese   $13.95

"STACKED" SANDWICHES

      "Signature" WOOD SMOKED PRIME RIB         
    certified angus beef

thin sliced wood smoked prime rib on a french roll.  $11.95

SMOKED BRISKET
 tender and juicy mesquite smoked beef brisket, piled high and

served with Uncle Ed's Bourbon BBQ sauce  $8.95

FRENCH DIP - certified angus beef

accompanied with a cup of Au Jus  $9.95

"ORIGINAL" PATTY MELT
Our fresh ground steakburger topped with sauteed onions and    

$7.95  (8oz)   $9.95  (12 oz)   

"ORIGINAL" OMAHA REUBEN
corned beef brisket, sauerkraut, and swiss cheese served on

toasted rye bread with the original "Omaha Reuben" dressing.
There is NO equal!        $8.95

                 PHILLY CHEESE STEAK                 
certified angus beef

    thin sliced tender seasoned beef topped with grilled onions,   
          green peppers, and melted swiss cheese and served        

on a french roll                $10.75   

the "SENSATIONAL STEAK BURGER"

"PLAIN JANE" Steakburger
                         served deluxe style,  Cheese add $.75                 

         $6.95 (8 oz).      $7.95 (12 oz)    

"BLACKJACK" Steakburger

              $8.50  (8 oz)   $10.75  (12 oz)   

"GORGONZOLA" Steakburger
thick sliced mushrooms, topped with special sauce, bacon, and
gorgonzola blue cheese        $8.75  (8 oz)   $10.95  (12 0z)   

"ULTIMATE" SteakburgerC
topped with sauteed onions bourbon BBQ sauce, bacon, and

sliced cheddar     $7.95  (8 oz)     $10.50  (12 oz)   

 "LOADED SWISS MUSHROOM" SteakburgerC
               big thick sliced mushrooms and swiss cheese on the TOP and BOTTOM.  A mushroom and swiss lovers delight!                

             $8.50  (8 oz)   $10.95  (12 oz)   



                                                        DRESSINGS:
Gorgonzola Bleu Cheese                       Gourmet Ranch     Tangy French            Honey Mustard                 
 Thousand Island  (mayo base)             Dorothy Lynch (homestyle french)          Parmesan Peppercorn                         
Raspberry Vinaigrette           Old World Style  Italian                    fat free Ranch
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Uncle Ed's "PERSONAL SELECTIONSA A
St. Louis "Baby Back" Ribs

Uncle Ed smokes em' over pecan wood and they're glazed 
with his own bourbon BBQ sauce. They're BIG and
MEATY!      $17.75 (1/2 rack)     $24.75 (full rack)

Burgundy Sirloin Tips - certified angus beef
served over roasted garlic mashed potatoes and with

vegetable  $13.95 (med)   $17.95 (lge)   

"glazed" Rib Cut LAMB CHOPS
"FRESH" USDA Choice Midwestern American Lamb,   

Plum-Hoisin Sauce "Fire Glazed",  Large 8oz.- 2bone chops
VEAL WIENERSCHNITZEL

   "In House" classically prepared, served with a twist of
lemon and capers  $17.95 (med 5oz)   $21.95 (lge 7oz)   

PASTA & MARINARA SAUCE
CHICKEN PAMIGINIA

Classic breaded chicken breast with parmesan cheese on
fettuccine and marinara sauce and garlic bread  $15.95

VEAL PARMIGINIA
Our breaded veal cutlet served simply atop fettucine and
marinara sauce, topped with parmesan cheese  $18.95   

SPAGHETTI   AND   MEATBALLS
Our big Italian style homemade meatballs, great marinara sauce, and garlic bread  $13.95 (reg.)    19.95 (full size)

SALAD DISHES
"Chicken" Caesar

Strips of grilled or fried chicken breast on top of our great
meal size Caesar salad, served with garlic toast  $12.49       

Shrimp Salad

"Original Thunderbird" STEAK SALAD
      (our most popular salad)

Sliced Certified Angus Beef   sirloin steak atop 8 salad
ingredients and served with our house dressing and 

garlic toast     $13.95     

SAMPLER SALAD COMBINATIONA

$11.95   

POULTRY
Chicken Breast Cordon Bleu - "Lite"

     Non breaded, topped with thin sliced prosciutto ham,
swiss cheese, and hollandaise   $13.95

"Crispy" COUNTRY FRIED CHICKEN

    Delish!       $10.95 (4 pcs. only)   

Chicken Strip Dinner  
   $9.95 (1/2 order - 3pcs)       $11.95 (full - 6ps)

Grilled Chicken Breast 
   $10.75 (6oz)

Chicken Fried Chicken 
Hand breaded from a whole butterflied chicken breast and pan fried  $11.95 (med 7oz)     $13.95 (lge 9oz)  

SALADS  -  Fresh, Nutritious, and Flavorful Choices!
ENTREE' CAESAR SALAD ($1.00 extra) ENTREE' SPINACH SALAD ($1.00 extra)

MIXED GREEN SALAD (Included with meal entrees)

POTATO CHOICES  -  included with meal entree's
ROASTED GARLIC MASHED REGULAR HASHBROWNS
"UPTOWN" HASH BROWNS BAKED POTATO
"Cheesey" DELMONICO POTATOES FRENCH FRIES 
POTATOES O'BRIEN SWEET POTATO FRIES
WHIPPED SWEET POTATOES LONG GRAIN and WILD RICE PILAFC

"BASMATI" RICE PILAF with black beans & roasted pine nutsC



NOTE: a 18% gratuity charge can be added to tickets on groups of 8 or more.

BIG
PLUMP
JUMBO

SHRIMPS!

SEAFOOD IS OUR OBSESSION!
The finest, healthiest, and most flavorful seafood IN THE WORLD has been
personally selected for your dining pleasure.  Colorful presentations with 

delicate and refreshing layers of flavor are yours to savor and enjoy!  Uncle Ed

Add creole blackened to any fish  +$1.75    (includes remoulade sauce)

__________________________________

_________________________________________

_______________________

__________________________________________

"World Class" PREMIUM SEAFOOD FILETS  
"Carribean Style" CRAB STUFFED MAHI MAHIA
Mahi Mahi is a firm, mild, moist fleshed fish.  It's stuffed with
a lump crab stuffing. carribean style seasoned, and broiled to
perfection and topped with a light and refreshing citrus relish. 
Truely a exciting and satisfying seafood experience!  $20.75
(8 oz)   

SWORDFISH STEAK and Honey Citrus Relish

cilantro lime butter and served with a light, refreshing, and
balanced citrus relish..    $19.95  (8oz)   

"Seaseme Crusted" AHI TUNA
Premium "Sushimi" Ahi Tuna that is quickly seared to a
medium rare, glazed with a terriaki honey reduction sauce and
crusted with toasted seasame seeds.  The tuna filet is served
atop our long grain and wild rice pilaf.  $17.75 (8 oz)   

"Pecan Crusted" CHILEAN SEA BASS
The "legendary" Chilean Sea Bass is considered the finest and
most healthy of all the sea basses.  Southwestern seasoned,
broiled, and crusted with chopped pecans, it's presented on our
basmanti rice pilaf.  Finally, the sea bass is dressed with a
very balanced lime mango salsa.  An incredible seafood dish!  
  $24.95 (8oz)   

HALIBUT LOIN STEAK
Seasoned Alaska Halibut lightly seasoned, sauteed with lemon
juice, white wine, and olive oil.  Very moist and delicious! 

$21.75  (8oz)   "Blackened" SCARLET RED SNAPPER
A light, mild flavored, white fleshed scarlet red snapper filet
that is broiled blackened.  It's served atop our basmati rice
pilaf and dressed with a roasted  red pepper remoulade.  This
will be one of your "big flavor" favorites!  $19.45 (8 oz)   

Glazed "Cedar Plank" ALASKAN SALMON FiletA
Exciting smokey flavors from the cedar plank and the tangy
balance of a honey-terriaki glaze.  $18.95  (8oz)   

New Zealand ORANGE ROUGHY Filet
Sautee poached with lemon, butter and white wine and

 $18.45 (8 oz)

ALASKAN SALMON Filet
Basted with a tarragon/dill white wine butter, lightly broiled.
and served with capers  $17.75 (8 oz)

LOBSTER
"broiled" LOBSTER TAIL  -  ala carte
  Finish grilled with Uncle Ed's special marinade                      
    $18.95 (6oz)   $28.95 (9oz)   

"broiled"  LOBSTER TAIL  -  entree meal

   $25.95 (6 oz)   $36.95 (9oz)   

SHRIMP "FEAST" 
 BREADED  XL Jumbo

   $18.95 (6pcs)   $25.50 (9pcs)
"TEMPURA STYLE" ALE BATTERED  XL Jumbo

   $18.50 (6pcs)   $24.95 (9pcs)   

"SCAMPI STYLE"   Jumbo
   $18.45 (6pcs)   $24.50  (9pcs)   

"CAJUN" SCAMPI   Jumbo
   $18.75  (6pcs)   $24.75  (9pcs)   

MARINATED/GRILLED  Jumbo
   $18.45 (6pcs)   $24.50 (9pcs)   

"THAI STYLE" SCAMPI  JumboA
                              with its own Asian Sauce                             

    $18.95  (6pcs)   $24.95  (9pcs)   
"FEAST" Combination (min 2 ea)

   $23.95  (8pcs)   $27.95  (10pcs)    ANY SHRIMP -  ala carteA
(min. 2 shrimp of one kind)      $2.25 each shrimp.   

SEAFOOD PASTAS
Seafood Alfredo Linguine
Choice of Lobster, Crab, or 4 Jumbo Shrimp served               
with garlic bread  $21.95     Extra seafood  $7.95

Mussels and Linguine
20 Mussels (1 lb.) steamed in butter oil, white wine, and
garlic, with linguine and garlic bread  $18.95

SCAMPI SEAFOOD LINGUINEA
   Combination of  large sea scallop, shrimps, and 4 oz salmon filet "scampied", 

served on linguine with a garlic butter white sauce  $23.95   

OTHER FISH FAVORITES
"LUMP" CRAB CAKES (Meal)
Uncle Ed's own handmade recipe and dressed with a creole
style remoulade sauce.  They're served with our new long
grain and wild rice pilaf.  Your salad is also included.   $17.95
  

CATFISH FILET PO' BOY
Our lightly breaded 7-8 oz catfish "panstyle fried", served
"PO' BOY" style with shredded lettuce, tomato, and onion,
with a creole remalaude sauce on a ciabata bun.  It comes with
choice of fries and coleslaw or bbq beans.  There's nothing
common about this "PO' BOY"!  $10.95   

"Tequilla Lime" SHRIMP COCKTAIL (Meal)
Five jumbo shrimp grilled with a tequilla lime glaze and
served cocktail style with a lime wasabi roasted garlic aoli.  
$16.95   

Shrimp Salad

peeled shrimp, served with garlic toast  $13.95         



SEASONING CHOICES:  None    Mild    Strong    Blackened     Peppercorn
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Consuming raw or undercooked meats, poultry, seafood,shellfish, 
             or eggs may increase your risk of foodborne illness

Add: sauteed onions...$1.50   sauteed mushrooms...$1.95

R

R

R

R

                                STEAK COOKING AND TEMPERATURE GUIDE
"BLACK & BLUE" - Charred and Rare Cold Center                  "PITTSBURG" - Charred and Rare to Medium Rare Center
RARE COLD - Seared Outside. Very Red Cold to Cool Center          RARE WARM - Seared Outside, Very Red warm center,  
MEDIUM RARE - Red, Lukewarm Center                            MEDIUM - Light Red to Pink, Warm Center
MEDIUM WELL - Very Light or Light Pink, Hot Center               WELL - Gray, Hot  Center (sometimes butterflied)
                                                                      Well Dones Are NOT Guaranteed!

Nebraska PREMIUM RESERVE BEEF is now our exclusive 
and superior brand of personally selected premium aged beef.

This product is in the top 5-8 % of all beef because of its excetional 
flavor and tenderness.  Our customers expect no less!    Uncle Ed

____________________________________________

The 
"PERFECT"

Chicken Fried
 Steaks!

Nebraska PREMIUM RESERVE

Premium CAB   New York Strip steak fully trimmed of ALL fat and rind.  Clearly the new york strip
is our most uniform steak in texture, flavor and tenderness.  It's the perfect steak for our house specialty! 

R
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STEAKS - OUR PASSION!!

Nebraska PREMIUM RESERVE STEAKS
RIBEYE - certified angus beef 

      High marbling creates the ribeye's very SATISFYING flavor.  
 $23.45 (sm 10-11oz)   $27.75 (med 14-15oz)

NY STRIP  -  certified angus beef
    Excellent beef flavor and tenderness with NO 0UTSIDE FAT. 

$23.95 (sm 9-10oz)   $28.95 (med 13-14oz)
RIB STEAK "bone in" - certified angus beef

   OUTSTANDING AGED BEEF FLAVOR and juiceness 
$26.95 (med 16oz)   $29.95 (lge 18oz)   $33.95 (xlge 22oz)

"bone in" NY STRIP  - certified angus beef
  A classic STEAKHOUSE CUT that combines tenderness,        

FILET MIGNON - certified angus beef
    Truely AN EXPERIENCE of balanced tenderness and flavor!   

              $25.95 (med 7oz)   $33.95 ( lge 11oz)

"thick center cut" T-BONE - certified angus beef 
  A "STEAKEATER'S STEAK", tender, juicy, and great flavor! 

$28.95 (med 20oz)   $34.95 ( lge 24oz Porterhouse)

SIRLOIN "Chunk"  -  certified angus beef
      THICK cut, TENDER, and flavorful Tri Tip (culotte) sirloin 

$15.95 (sm 8oz)   $19.95 (med 12oz)   $24.95 (lge 16oz)

FLAT IRON STEAK - certified angus beef 
Cut from the TENDER Top Blade, it has a MILD FLAVOR

profile.    $15.95 (med 9oz)   $19.95 ( lge 14oz)   

       "HOUSE SPECIALTY" STEAK SELECTION               
                                                      

Gorgonzola Mushroom SteakC
Strip steak seasoned with salt  & pepper and topped with a            
chunky gorgonzola mushroom sauce.  Rich savory taste.            

$25.95 (sm 9-10 oz)   31.50 (med 13-14 oz)   

Blackjack SteakC

$24.95 (sm 9-10 oz)   30.95 (13-14 oz)   

          PRIME RIB
"oven" PRIME RIB  -  certified angus beef

      Slow "oven roasted"  juicy & tender  (MON thru SAT)       
$20.75 (Reg)   $26.75 (Lge)   $32.75 (XLge)

   "Pecan Wood Smoked" PRIME RIB             
certified angus beef

                      Uncle Ed's Specialty  (FRI & SAT only)                   
   $21.95 (Reg)   $27.95 (Lge)   $33.95 (XLge)

 "Uncle Ed's legendary" CHICKEN FRIED STEAKS
"premium" certified angus beef   CHICKEN FRIED STEAK

            Thick "Tri Tip" SIRLOIN, seasoned, handbreaded, and pan style fried      $14.50 (med 10oz)   $18.75 (lge 14oz)

"premium" Pork Loin CHICKEN FRIED STEAK
Thick cut whole pork loin, handbreaded and pan style fried        $11.95 (sm 7oz)   $13.75 (med 10oz)

Uncle Ed's "PERSONAL SELECTIONS" 
"glazed" Rib Cut LAMB CHOPS

"FRESH" USDA Choice Midwestern American Lamb,   
Plum-Hoisin Sauce "Fire Glazed",  Large 8oz.- 2bone chops   

$24.95 (2bone)   $36.95 (4bone)   $16.95 (2bone ala carte)

St. Louis "Baby Back" Ribs
Uncle Ed smokes em' over pecan wood and they're glazed  with

his own bourbon BBQ sauce. They're BIG and MEATY!     
$17.75 (1/2 rack)     $24.75 (full rack)

Burgundy Sirloin Tips - certified angus beefA
served over roasted garlic mashed potatoes and with vegetable 

$13.95 (med)   $17.95 (lge)   

VEAL WIENERSCHNITZEL

and capers  $17.95 (med 5oz)   $21.95 (lge 7oz)   



Potato Substitute:  Delmonico's,  Whipped Sweets, 
                                      or Regular Mashed and Gravy
                                                   ADD  $.50 ea.                     

* free refills

Please... these are for the kids!

KIDS MENU

1/3 lb. Burger & French Fries ............................................... $4.95

1/3 lb. Cheeseburger & French Fries .................................... $5.25

2 Chicken Strips & French Fries ........................................... $3.95

Grilled Cheese & French Fries ............................................. $3.95

Popcorn Shrimp & French Fries ............................................ $4.95

Spaghetti and Meatballs ..................................................... $4.25            

Corn Dog & French Fries ...................................................... $3.95

BEVERAGES

* Coffee
     Reg. or Decaf.

.................. $1.50 * Brewed Tea
    Iced or Hot

........... $1.50

* Soft Drinks .......... $1.75    Milk ..................... $.1.25

EXTRA SIDES & SUBSTITUTIONS
Add a split plate

$3.00   

Add a split plate w/sides
includes potato choice and green salad

$5.95   

Potato Choice........$3.95
          w/entree ......$1.95
substitution..........$.95

Green Salad .........$3.95
      w/entree .........$1.95

Ceasar or Spinach Salad .....$4.95
                    w/entree ..........$2.95




