
 

DINNER MENU 

 

Appetizers

View Chips- Boursin cheese fondue, bacon and 

scallions $10.95 

Wings- (8) choice of Sauce BBQ, Teriyaki, 

Buffalo, Asian Chili, Bourbon, Garlic Parmesan 

$8.95 

Meatball ala Vodka Flatbread- house made 

flatbread, sliced meatballs, fresh mozzarella, 

and a creamy vodka marinara sauce  $10.50 

Bruschetta- toasted baguettes, shaved 

parmesan, chopped tomato, red onion, basil, 

EVVO, balsamic drizzle $8.95 

Filet Skewers- flank steak marinated in house 

teriyaki, sesame seeds  $10.95 

Crudité- red pepper garlic hummus or French 

onion Dip, grilled naan, vegetables   $8.95 

Flatbread du Jour-$10.50 

Soup of the Day Cup $3.95           Bowl $5.95 

French Onion Soup- Beef broth, with 

caramelized onions, topped a crostini and Swiss 

and American cheese  $5.95 

 

Entrees 

             Pan Seared Sea Scallops $22.95                                           

             Ricotta Gnocchi pesto, tomato, spinach  $12.95 

             Fish and Chips tartar, lemon, cole slaw $14.95 

19th Stir                            19TH Stir Fry -baby corn, peppers, onions, kale,  

snow peas, carrots, broccoli, mushrooms, water 

chestnuts, served over rice with an Asian Glaze. 

$14.95 -Add Sautéed Shrimp $8.95  

Sautéed Chicken  $5.00 

                         

 

               Linguine & Clam Sauce- creamy chopped clams and 

shallot sauce served with a toasted garlic crostini 

$13.95 

Mac & Cheese -house made  sauce with White Cheddar 

and Manchego cheese, elbow macaroni topped with 

Parmesan cheese $8.95 Add Bacon $3.50, BBQ Pulled 

Pork $4.00, Crispy Buffalo Chicken $4.00  

Shepard’s Pie ground beef with demi, corn and mashed 

potato Broiled   $11.95 

 

 

  



 

 

Entrees 

*Entrees Served with Vegetable of the Day or choice of whipped potato or rice pilaf

*Filet Mignon cut from beef tenderloin,   grilled 

to order served with Demi $28.95  

*Faroe Island Salmon grilled or seared $20.95

St. Louis Rack of Ribs smoked , house made   *Baked Stuffed Chicken Breast $14.95 bread   

dry rub ,BBQ sauce, warm cornbread, cole slaw                   crumbs, celery, onions, honey glaze and 

French fries 

Half Rack $13.95           Full Rack $20.95                                Sides Tator Tots $3.95; French Fries $3.95;                                                                                                                                                                                                                                                                                                                                                                                                                                                             

                                                                                                        Cole Slaw$ 2.00, side of vegetable $2.25 

Salads 

Chopped Kale Salad  

almond, blueberries, mandarin oranges, feta 

served with Citrus vinaigrette $14.95 

  

Caesar Salad  

romaine, garlic croutons, parmesan cheese 

tossed with Caesar dressing $6.95 

Chef’s Salad   

Mixed greens, ham, turkey, smoked gouda, 

rolled and cut, tomato, cucumber, egg, served 

with Apple-Mustard Vinaigrette $14.95 

Taco Salad  

seasoned ground beef, onions, chopped 

tomato, avocado, crisp tortilla, sour cream 

served with sweet jalapeño vinaigrette $14.95 

Crestview View Salad  

tomato, cucumber, radishes, onion, mixed 

greens.  Choice of dressing $6.95 

Add a Protein: Grilled Chicken $5.00, Steak tips 

$7.00, Salmon $9.00 or Ahi Tuna $ 8.00

Dressings    Ranch, Italian, Bleu Cheese, Parmesan Peppercorn, Citrus Vinaigrette,  

Sweet Jalapeño Vinaigrette, Caesar, Apple Mustard Vinaigrette 
 

 Consuming Raw or Undercooked Meats, Seafood, Shellfish or eggs May increase your Risk of Foodborne Illness.                                        

Before placing your order please inform your server if a person in your party has a food allergy 



 

Desserts 

 

Brownie S’more  

brownie, graham cracker crumb, 

toasted marshmallow, chocolate 

sauce $6.00 

Strawberry  Crème Brûle creamy 

French custard, sugar coated and 

toasted served with strawberries and 

dollop of whipped cream$6.00 

Cheesecake- a dollop of whipped  

cream and mixed berry compote 

$8.00 

 

Flourless Chocolate Cake-with a 

molten interior warmed and with a 

dollop of whipped cream and 

Raspberry drizzle *GF* $8.00 

Vanilla Ice Cream $5.00 

Raspberry Sorbet $5.00 

A La mode $2.95 

Strawberry Pound Cake- fresh 

strawberries, pound cake and 

whipped cream  $6.00 

 

                     

 

 

 

 

 

 

Consuming Raw or Undercooked Meats, Seafood, Shellfish or eggs May increase your Risk of Foodborne Illness 

Before placing your order, please inform your server if a person in your party has a food allergie 


