
Breakfast
Served until 10:30am

1710.47

 Sunrise Skillet 7.50 
Seasoned sausage, onion, green pepper, red pepper, potatoes, 
and fresh eggs, scrambled and served skillet-style.

 Breakfast Sandwich 5.50 
Hard-fried egg topped with your choice of sausage or bacon, 
and American, Swiss, or provolone cheese on your choice of 
white toast, wheat toast, bagel, or English muffin.

 Breakfast Burrito 5.50 
Large flour tortilla slightly grilled, then stuffed with fluffy 
eggs, shredded cheese, and apple-wood smoked bacon.

 French Toast Sticks 4.50 
Five lightly battered French toast sticks, flashed in hot oil. 
Served with creamy butter and warm maple syrup.

 Smarty 5.50 
Scrambled egg whites, turkey sausage, and provolone cheese 
topped with fresh sliced tomato. Served on a warm English 
wheat muffin.

 Breakfast Plate 5.00 
Two eggs, bacon, or sausage and choice of toast or hash 
brown patties.

 Hash Brown Patties  2.50  
Two golden hash brown patties.

 Soda, Coffee, Hot Chocolate, Sweet Tea 
20 oz. 2.50

 Bottled Beverages 
Juice, Water, Energy Drinks, Gatorade 2.50

Beverages

Please call 937-382-0985 to order from your cabin.

Quick & Light
 Bagel with Cream Cheese 2.50 

Creamy Oatmeal 3.00 
English Muffin 2.50 
Toast (white or wheat) 1.50 
Fresh Fruit Bowl 4.50 
Cereal & Cold Milk 2.50 

Yogurt 5.00 
Topped with granola & fresh, seasonal fruit.



 French Fries 3.00 
Garlic Parmesan Fries 5.00 
Tater Tots 3.00 
Mary’s Coleslaw 2.00 
Mozzarella Sticks 4.50 
Fried Pickles 3.00 

Fried Mushrooms 3.00 
Potato Salad 2.00 
Pasta Salad 2.00 
Chicken Salad 4.00 
Seasonal Fruit Bowl 4.50

 United Salad 8.00 
Mixed baby greens and iceberg lettuce tossed with sweetened, 
sun-dried cranberries, shaved red onion, toasted almond slivers, 
crumbled bleu cheese, and grape tomatoes.  
Served with balsamic dressing.  Add Chicken: 2.00

 Explorer Salad 9.00 
Mixed baby greens and iceberg lettuce topped with lean strips of 
oven-roasted turkey, Virginia smoked ham, Swiss and American 
cheese, hard-boiled egg, grape tomatoes, and sliced cucumber.

 Turkey Wrap 8.50 
Oven-roasted turkey breast with Swiss cheese, lettuce, and sliced 
tomato wrapped in a flour tortilla.

 Country Wrap 8.50 
Golden fried chicken, tossed in buffalo sauce with bleu cheese and 
romaine lettuce wrapped in a large flour tortilla.

 The Roman Wrap 9.00 
Grilled chicken breast with chopped romaine lettuce, Swiss cheese, 
and Caesar dressing wrapped in a flour tortilla.

 California Club 7.50 
Juicy, oven-roasted sliced turkey with crisp lettuce, sliced tomato, 
crispy bacon, and provolone cheese. Served on a hearty, 12-grain 
whole wheat bread.

 The Voyage 9.00 
Large, flaky croissant filled with our signature, chunky  
chicken salad.

 Fly’n Quesadilla 
Shredded cheese, diced tomato, diced onion,  
and your choice of either grilled chicken or steak. Folded into a 12” 
flour tortilla and grilled to a golden brown on our griddle.

 Hummus Plate 7.00 
Healthy scoop of hummus, baby carrots, broccoli florets and soft 
pita bread.

 Grilled Chicken Caesar Salad 10.00 
Mixed baby greens and iceberg lettuce topped with grated 
Parmesan, seasoned croutons, cherry tomatoes, creamy Caesar 
dressing, and a grilled chicken breast.

Chicken: 7.50 
Steak: 8.50

The Journey

Sides

 Homemade, 12” pizza layered with tangy sauce, topped with our 
special cheese blend. 

Cheese Pizza 10.00 
Pepperoni Pizza 10.00 
Veggie Pizza 10.00

Pizza

 20oz. Soda, Coffee, Hot Chocolate, Sweet Tea  2.50 
Bottles and Energy Drinks 2.50

Beverages

Please call 937-382-0985 to order from your cabin.

In a hurry? Check our specially marked items that you can receive quickly!

 Buffalo Chicken Sandwich 8.00 
Crispy fried chicken breast tossed in buffalo sauce, served with 
sliced tomato, green leaf lettuce, and drizzles of ranch on a soft 
pretzel bun.

 The South Philly 7.50 
Juicy, thin sliced beef grilled to perfection with sautéed onions, 
bell peppers, and melted provolone cheese. Served on a 6”  
hoagie roll. 

 Yankee Burger 7.50 
Grilled, all-beef third-pound burger with lettuce, tomato, and 
onion. Topped with American cheese and served on a brioche bun.

 Island Sliders 7.00 
Three juicy sliders topped with American cheese and red onion on 
sweet Kings Hawaiian rolls.

 Triple Cheese Experience 5.75 
Generous slices of provolone, American, and Swiss cheese perfectly 
melted between two thick slices of sourdough bread and then 
grilled to a golden brown on our griddle.

 Veggie Burger 6.50 
Grilled veggie burger, stuffed with roasted veggies and black beans, 
saddled with lettuce and tomato.

 The Traveler 6.50 
Virginia smoked ham topped with sliced Swiss and American 
cheese, stuffed between two thick slices of sourdough and grilled 
golden brown on our griddle.

 Chicken Tenders 5.00 
Three golden fried chicken tenders saddled with buffalo, barbecue, 
ranch, or bleu cheese.

 Wings & Fries 7.50 
Six smoked and fried wings served dry or with your choice of 
buffalo, barbecue, or garlic Parmesan. Served with a side of fries.

 Pulled Pork Sandwich 8.00 
Fourteen-hour, slow-smoked pork, pulled to perfection and served 
with a sweet hickory barbecue sauce on a brioche bun and a side  
of Mary’s coleslaw.

 Chicken Sandwich 8.00 
Grilled or golden crispy fried chicken with lettuce, tomato, onion, 
and chipotle sauce on a brioche bun.

 The Chippy 7.00 
Golden-fried, beer-battered Alaskan cod served with fries and a 
tangy tartar sauce.

 Hot Dog 2.50 
Grilled 6” all beef hot dog.

The Destination

Add Toppings: 1.00
By the Slice*: 3.50

* when available



Beer

Bud Light can: $3.00
 16oz bottle: $4.00

Michelob Ultra can: $3.00

Stella Artois can: $4.00

Kentucky Bourbon  can: $6.00 
Barrel Ale 
Boddingtons  can: $6.00

Craft Beers 12oz can: $4.00

Ecco Domani glass: $7.00 
bottle: $27

Maso glass: $12
 bottle: $46

Alamos Malbec glass: $6
 bottle: $22

William Hill glass: $8
Chardonnay bottle: $30

Dark Horse glass: $6
Chardonnay bottle: $22

Dark Horse glass: $6
Cabernet bottle: $22

Dark Horse Merlot glass: $6
 bottle: $22

BV Coastal Merlot glass: $6
 bottle: $22

Coppola Merlot glass: $6
 bottle: $22

Fry Brother glass: $12
Pinot Noir bottle: $46

Jargon Pinot Noir glass: $8
 bottle: $30

Wine

1710.47
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