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LUNCH MENU
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BEER CHEESE SOUP CUP 3.75 BOWL 6.50
57th classic since 1981

SOUP DU JOUR CUP3.75 BOWL.50
fresh seasonal ingredients prepared daily

CHEESE PLATE 11
trio of cheese, roasted walnuts, red grapes

ROASTED GARLIC HUMMUS 9
purée of chickpeas, roasted garlic, sesame oil, tahini, herb flatbread

CEVICHE @9
gulf shrimp, snapper, scallops, tomato, cucumber, onion,
chilies, citrus juice, cilantro

ANTIPASTO 12
prosciutto, capacola, genoa salami, fontina cheese,
artichoke olive tempenade, pepperoncini

QUESADILLA 7
flour tortilla, onions, poblano & red peppers,
chihuahua & cheddar cheese, cilantro
add: grilled steak 4 grilled chicken 3 grilled shrimp 5

BUTTERMILK FRIED SHRIMP 10
twelve flash fried shrimp, jalapeno tartar, cocktail sauce

Salads

BLACK & BLEU SALAD 13
mixed field greens, blackened skirt steak, boiled egg, tomato,
gorgonzola chive dressing

ARUGULA SALAD 9
arugula, roasted apple, gorgonzola, walnuts, bacon vinaigrette

BUNKER SALAD 6
baby lettuces, pecans, sun-dried cranberries, farmhouse cheddar,
poppy seed vinaigrette

CAESAR SALAD 6
romaine leftuce, croutons, pecorino romano cheese, caesar dressing
add: grilled chicken breast 7 six fried shrimp 5  grilled salmon fillet 8

STELLA ARTOIS 4.70

SWEETWATER 420 4.70

YUENGLING 4.00

MILLER LITE 3.75

Wines éy%& ﬁém

CHARDONNAY
‘10 14 hands
‘08  steele “shooting star”
‘10 st. supery

RIESLING

‘10  loosen bros. “dr. I”
SAUVIGNON BLANC

‘1O concannon

OTHER WHITES
10 beringer, white zinfandel
10 luna nuda, pinot grigio

PINOT NOIR
‘09 angeline
‘09 parducci
‘09  benton lane

MERLOT
‘08 14 hands
‘07 wild horse

CABERNET SAUVIGNON
‘09 14 hands
‘09 de lyeth “I”

OTHER REDS
‘09 elsa, malbec
‘08  zen of zins, zinfandel
‘08  penfolds “bin 2”, shiraz
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Sanduiches

Sandwiches served with choice of one side:
subcupsoup 1.5  sub caesar or bunker 3.5

57TH SANDWICH 11
shaved roasted top round, caramel onions, mushrooms, swiss cheese, hoagie roll

REUBEN 10
corned beef brisket, sauerkraut, russian dressing, rye bread

GRILLED CHICKEN 9
char-grilled chicken breast, gudiillo chive mayo, lettuce, tomato, onion, pickle, kaiser roll

FRIED FISH 11
flash fried catch of the day, jalapeno tartar, lettuce, tomato, onion, pickle, hoagie roll

HAMBURGER 9
char-grilled 8 ounce hand formed chuck patty, lettuce, tomato, onion, pickle, kaiser roll

add hickory bacon 1
add cheese (american, cheddar, swiss, or bleu) 1

Powuse Selections

House selections served with choice of one side:
sub cup soup 1.5  sub caesar or bunker 3.5

WINSTON'S CHICKEN 12
grilled chicken breast, prosciutto, hickory bacon, rooster sauce, cheddar cheese

GINGER SOY SAIMON 13
seared scottish salmon fillet, ginger soy glaze

SPAGHETTI & MEATBALLS 12
italian spiced ground chuck, marinara sauce, spaghetti noodles, garlic baguette, side excluded

NEW YORK STRIP 19
char-grilled 11-ounce center cut new york strip

SKIRT STEAK 17
char-grilled 9 ounce skirt steak, chimichurri

SIDES:
potato chips 2.5 braised greens...2.5
french fries 2.5 redneck caviar...2.5
garlic mashed potatoes...2.5 sautéed zucchini medley...2.5

coleslaw...2.5

**an 18% gratuity will be added to a table of 6 or more guests**

**consuming raw or under-cooked meats, poultry, seafood or shellfish may increase your risk of foodborne illness**



