HYDRAS LUNCH MENU

SERVED 7 DAYS A WEEK FROM 1:30AM-3PM

All sandwich and lunch entrees come with your choice of french fries, rice pilaf, or roasted potatoes.
Add a house made Caesar salad or garden salad for $4.95

BURGERS & SANDWICHES

Ally’s Chicken Caesar Sandwich ~13.95
Flame broiled chicken breast, with grilled parmesan cheese &>
Caesar dressing on a toasted hoagie roll

Prime Rib French Dip
Y2 pound thin sliced prime rib piled on a
toasted hoagie roll, served with au jus & horseradish

~14.95

Reuben ~13.95
Hydra’s Own Corned Beef, Sauerkraut , Special Sauce,
American & Swiss Cheese, on toasted Marble Rye

Philly Cheese Steak ~14.95
Thin sliced prime rib grilled with bell-pepper & onions topped with
Pepper jack cheese

Patty Melt ~14.95
Y2 pound fire grilled burger with grilled
onions, Swiss & American cheese with a special sauce on toasted

marble rye

Jalapeno Bacon Cheese Burger ~14.95
V2 pound fire grilled burger topped with fresh

Jalapenos, bacon, cheese, lettuce, pickled onions, tomato & pickle

Litehouse Bleu Cheese Burger ~13.95
Y2 pound fire grilled burger topped with house made blen cheese
dressing & Litehouse bleu cheese crumbles

Bacon Cheese Burger ~13.95

Y2 pound fire grilled burger topped with bacon, cheese,
lettuce, pickled onions, tomato & pickle

Monarch Mountain Burger ~14.95
Y2 pound fire grilled burger, topped with

bacon, cheese, sautéed mushrooms, onions, lettuce, tomatoes and

pickled onions

APPETIZERS

Litehouse Cheese Curds ~9.00
Local cheddar cheese curds, Panfko crusted, & flash fried.

Spinach Artichoke Dip ~8.00
3 cheese, oven baked. Served warm, with fresh baked bread

Peel & Eat Shrimp ~14.00
1 pound of Maryland style shrimp, served chilled with house

made cocktail

Sautéed Button Mushrooms ~10.00
With white wine , garlic-butter & fresh herbs

LUNCH ENTREES
Hydra Famous Top Sirloin ~26.00
‘Choice’ baseball cut sirloin fire grilled to order
Grilled Herb Chicken ~18.00

Fire grilled chicken breast topped with house made herb butter

Ale Battered Fish-n-Chips ~16.00
Tender fillets panko crusted & beer battered
Parmesan Crusted Grilled Cod ~17.00
Tender cod fillets, parmesan crusted & grilled
Flame Broiled Salmon ~23.00

Fire grilled salmon fillet topped with housemade lemon herb but-

ter

Steak Salad ~20.00
6oz fire grilled Top Sirloin sliced over a bed of spring greens with
Lite House bleu cheese crumbles, housemade pickled onions &
sliced tomatoes. Tossed with a crumbly blen cheese dressing

Grilled Caesar Salad Salmon ~19 Chicken ~16
Crisp Romaine tossed with parmesan & croutons, your choice of
fire grilled salmon or chicken

Chicken Fettuccine ~16.00
Thin sliced chicken breast sautéed with mushrooms & broceoli in
a house made alfredo sauce

FOOD MAY BE SERVED RAW OR UNDERCOOKED; CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



