
Veterans and Active Duty Military are invited to 
be our guest for lunch from 11am - 5pm on 

Veteran’s Day, Friday, 11/11/22. 

Purchase any entrée and you’ll receive a free 
lunch from our Veteran’s Day Menu below. 

Please present your military ID to your server.

Valid Friday, 11/11/22 during lunch from 11am-5pm. Dine-In only. Beverage, tax and gratuity not included. 
No coupon necessary. Military ID or proof of service to be shown to receive offer. One free entrée from the 
Veteran’s Day Menu with every entrée purchased. Cannot be used with 99 REWARDS, coupons, or other 
promotions including Happy Hours or 10% Military Discount. 
*Cooked to order. “Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of foodborne illness, especially if you have certain medical conditions.” All weights are prior to cooking.

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

VETERAN’S DAY
SPECIALS

Prices may vary by location.

Baked Schrod
Fish filet from the North Atlantic crusted with seasoned cracker 

crumbs and baked. Served with one side.  12.99

Country Fried Chicken
Buttermilk-breaded boneless chicken breast and Maine Russet 

mashed potatoes with country gravy. Served with cranberry sauce, 
a warm honey-glazed biscuit and one side.  13.29

Crispy Fish Sandwich
Hand-breaded, delicately fried flounder stacked on a grilled brioche 

bun with lettuce, tomato and a drizzle of chipotle mayo. 
Served with french fries or coleslaw.  11.99

All American Burger*
A juicy burger flame broiled to order with American cheese, shredded 

lettuce, tomato and pickles. Dripping with our signature sauce. 
Served on our brioche bun with french fries or coleslaw.  12.99

Apple Cranberry Chicken Salad
Fresh mixed greens with grilled chicken, green apples, cranberries, 

bleu cheese crumbles and sliced almonds. Served with 
creamy poppyseed dressing.  13.79

Pork Carnitas Southwest Fajita Bowl
South of the border style with sautéed onions and peppers, 

crisp romaine, corn, black beans, fresh pico de gallo, guacamole, 
jalapeños and steamed brown rice. Topped with fresh cilantro, 

chipotle sauce and slow-roasted pork carnitas.  14.99
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