
Scasey  jones

APPETIZERS
Our own Soup d’Jour
Homemade soup made from  
scratch … priced daily

Classic Navajo Crab
of sautéed jumbo lump crab in 
cilantro butter served over thin & 
crispy Native America fry bread … 
10.95

Basket of Sin
Plump wedges of potato, fried and 
sprinkled with our seasoning of sea 
salt, garlic, onion & more served 
with warm nacho cheese & sour 
cream -- don’t count the calories, 
just eat!… 4.95
add melted Maytag blue .... 4.95

Warm Creamy Crab Dip
served with chunky soft pretzel 
sticks … 12.95
extra pretzels .... 2.99

Our Own Homemade Chili
Served in a crock with fresh grated 
cheese and grilled French Bread … 
6.25

Homemade Buttermilk Chicken 
Tenderloins
All-natural with no preservatives 
and breaded to order, deep-fried 
and served with honey mustard … 
5.99

Spicy Buffalo Tenders
Same as above and tossed in our 
own spicy Buffalo sauce, served 
with carrots & celery with your 
choice of Ranch or Blue Cheese 
dressing … 7.75

Chips & Salsa
Our own in-house made chips 
served in a basket with a bowl of 
our tasty salsa… 4.95
extra chips .... 2.95
extra salsa .... 2.50
bowl of warm nacho cheese .... 3.25

Your Way Quesadilla
Flour tortillas sandwiched with 
mixed melted cheese, drizzled with 
sour cream & served with shredded 
lettuce, guacamole and salsa…Your 
choice of sliced boneless chicken, 
southwestern bean & vegetable or 
cocktail shrimp (plain or 
blackened? Let us know) Its all the 
same price!....  9.99

Trans-fats? No way!
All of our fried items (including 
those tasty tenders) are cooked 
in premium trans-fat free oils.

G R I L L  M E N U

Ladies & Gentlemen … If you have food allergies, please ask your server for specific details 
regarding our food. As all our food is made from scratch, many ingredients used in preparation 
are not listed. Nuts are used in our kitchen. If you want separate checks, please ask us up 
front. A customary 19% gratuity will be added to all parties of six or more, regardless of 
seating configuration. Please don’t bring your own food or beverages in our restaurant -- 
that’s what we do.  And YES, we have a dress code and a policy on pets. 



MORE APPETIZERS

NEW Mexican Nachos
a bowl of house-fried tortilla chips 
topped with pulled & spiced 
chicken with a chilled corn & black 
bean salsa & warm monterey jack 
cheese sauce, topped with sour 
cream & traditional salsa … 9.95

Spinach Cigars 
crisp & delicate rolls served with a 
duet of lime cucumber yogurt and 
gazpacho salsa sauces … 7.95

Pesto Flat Bread 
served warm and sliced, topped 
with pesto, spinach & tomatoes, and 
melted parmesan & feta cheeses … 
6.95

Fish -n- Chips 
beer battered & delicately fried cod 
with shoestring potato fries and a 
duet of classic ketchup & tartar 
sauces … 7.95

Spicy Pork Spring Rolls 
homemade crispy and warm stuffed 
with spicy pork, red & yellow 
peppers & spring onions, served 
with a duet of sauces  … 7.95

SALADS
Unless they aren’t (and we’d tell you), 
salads are served with your choice of 
Creamy Raspberry Vinaigrette, 
Parmesan Peppercorn, Italian, Ranch, 
Honey Mustard, Lime Jalapeño 
Vinaigrette, Blueberry Balsamic 
Vinaigrette or Blue Cheese (+ 1.50)

Our House Salad
of organic mixed lettuces, carrots, 
cucumbers, tomato & onions … 6.25

Our New Signature Salad
time for a new signature! House 
mixed lettuces topped with 
mandarin oranges, candied pecans, 
crumbled feta with apples and 
carrots, topped with our creamy 
raspberry vinaigrette … 6.95

Grilled Chicken Salad
of a bed of mixed greens with 
mushrooms, bacon, carrots, 
croutons & tomato with a sliced 
boneless chicken breast … 9.25

Big Blue Spinach Salad
baby spinach topped with fresh 
strawberries & blueberries,  
crumbled blue cheese, toasted 
almonds & red onions tossed in our 
own blueberry balsamic vinaigrette  
… 10.95

Grilled Caesar Salad
of a split head of romaine lightly 
brushed with olive oil and grilled, 
served with a Parmesan cheese tuile 
topped with Caesar dressing … 7.95
--get it chopped & chilled upon very 
specific request

COCKTAILS

Dark & Stormy
Joe’s special drink 
reflecting the deep and dark 
side, made with Gosling 
Black Seal rum and ginger 
beer… 6.95

Raspberry Rainbow Martini
A delicious and refreshing 
blend of Absolut Citron and 
raspberry liqueur garnished 
with a splash of  blue 
curacao … 6.95

Caribbean Colada
Goslings Black Seal rum 
and a splash of Malibu 
make this piña colada a 
treasure… 6.95

Take a look at our Seasonal 
Cocktail Menu for 
something really unique 
and tasty or try....

A rail ride of 
new flavors

Craft Beer Flight ... 5.10

Half/Half Flight ......5.10This is what you can add...pretty much 
anywhere to anything to make it a meal!!
Grilled 6-ounce Chicken Breast +4.95
4 ounces blackened Shrimp +4.95
Grilled 1/2 lb 100% beef burger +5.50
Grilled 6 ounce wild Salmon + 7.95



SANDWICHES
come with your choice of french fries, 
potato salad, golden raisin slaw, 
pasta salad, vegetable d’jour or,  for an 
extra buck & a half, our famous ancho 
onion rings 

Casey’s 5-ounce Jumbo Lump 
Crabcake 
Fresh Lump crab with minimum 
filler, cooked to golden brown, 
served on a fresh roll with cocktail 
or tartar sauce … 14.95

Buffalo Chicken Wrap
House made buffalo tenders rolled 
in a 12” spinach tortilla with your 
choice of ranch or blue cheese 
dressing, mixed cheese, shredded 
carrots & lettuce… 10.99|

Grilled Wild Salmon Sandwich
The real deal--(not farm-raised and 
no dyes for color) --grilled and 
served on a potato knot roll with 
baby arugula & a scallion caper 
cream cheese … 14.99

NEW Prime Rib Club
A triple decker cold club on 
sourdough toast with horseradish 
cream, lettuce, tomato & bacon … 
15.99
served au jus upon request

MORE SANDWICHES

Italian Chicken & Mushroom 
Burger
Marinated chicken and sautéed 
mushrooms are ground together 
with italian herbs to make this 
flavorful burger, grilled and topped 
with fresh mozzarella cheese on a 
Kaiser roll …9.95

Chipotle Lime Chicken Salad 
Sandwich
chopped chicken breast with 
chipotle peppers, fresh lime juice & 
ranch-style seasoning in 
mayonnaise --on wheat with 
lettuce & tomato …9.95

Shrimp Salad Croissant
with lettuce & tomato ….9.95

Twisted Turkey Sandwich 
Sliced 100% all-natural turkey, 
bacon & pepperjack cheese served 
warm on pretzel roll with chopped 
pickles & yellow mustard …  12.99

Casey’s Famous Reuben 
Sandwich
Lean corned beef topped with 
Casey’s own caraway sauerkraut, 
Swiss cheese, thousand island 
dressing on seared rye bread …  
9.95

Zesty Grilled Cheese & Ham
a ridiculous version of the 
classic with sliced tomato on 
sourdough bread ... 8.99

NEW Hot Pastrami Sandwich
served hot with melted gouda 
cheese and whole grain 
mustard on buttered & seared 
pumpernickel bread …  11.95

100% Angus Beef Burger
The all-American flavor of this 
ground Angus beef burger is 
memorable. Each of our burgers 
are cooked fresh and are served 
with lettuce & tomato … 8.75

Now. Be creative. Make it your 
own by adding some yummy stuff:
Most all cheese .50 except 
Maytag blue  or Pimento Cheese-- 
that’s 1.95 and then there’s....
bacon ... 1.25
jalapeños ... .50
bell peppers ... 1.50
fresh spinach ... 1.25
arugula ... 1.50
raw red onions ...  .40
sautéed red onions ... .45
sautéed mushrooms ... .75
sliced corned beef ... 3.95
1000 island .... no charge!
fried organic egg ... 1.00

Let me just tell you this … 
To keep with laws and practices for better health, all our burgers are cooked to
 a minimum temperature of 155º F (thats like Medium plus, or 71º C). 
By the way, we have pickles, but if they don’t come with your sandwich, we need to charge $.45 if you’d like one. Not all of us eat them 
and we’d rather keep the menu prices down.

Wolverine Burger
1/2 pound ground beef burger topped with melted pepper jack 
cheese, sautéed peppers & onions & a fajita mayonnaise, served with 
lettuce & tomato … 11.99  
top with a fried organic egg for $1.00

<3 Chicken Cordon Bleu
marinated & grilled breast topped 
with sliced ham & swiss cheese and a 
honey mustard crust, baked & served 
on a seared potato knot roll with 
honey mustard spread… 11.99



12” NEAPOLITAN 
STYLE PIZZAS
Our pizzas are made from hand-
tossed pizza dough of fine malt and 
yeast for a thin yet doughy crust. 

Thai Chili Chicken
made with chicken breast, sliced 
and served with special thai chili 
sauce, topped with fresh cilantro 
… 11.95

Casey’s Caesar Salad Pizza
A neapolitan crust is sprinkled 
with shredded parmesan cheese, 
fresh romaine tossed in Chef’s 
Caesar dressing and topped with 
strips of grilled boneless chicken 
breast … 11.95

Three Cheese & Herb
A blend of mozzarella, parmesan, 
and goat cheese — topped with 
fresh snipped herbs … 9.95

Hormel Bacon & Pepperoni
with mozzarella and parmesan 
cheese with fresh herbs … 10.95

The Vegetarian
with mixed seasonal vegetables 
with fresh cheese and herbs 
… 12.50 This pizza is also available 
without cheese.

SPECIALTY PIZZAS
Not available with special “Pizza 
Nite” pricing.

Buffalo Chicken
Tender boneless breast of 
chicken marinated in classic 
SPICY “wing” sauce and 
served with romaine & crispy 
celery tossed in your choice of 
the traditional BLUE 
CHEESE OR RANCH 
dressing … 12.99

Mediterranean
Boneless chicken breast 
topped with feta cheese, red 
onions, kalamata olives, 
spinach and chopped tomato, 
baked and drizzled with our 
chilled tsatsiki sauce … 13.99

Corned Beef Reuben
Shredded corned beef over 
thousand island dressing with 
mozzarella & swiss cheese, 
topped with sauerkraut and 
baked until warm … 14.99

Southwestern BBQ Chicken
Shredded chicken tossed in 
our own BBQ sauce topped 
with cheddar cheese, fresh 
corn, red onions baked & 
topped with chilled sour 
cream … 13.99

PIZZA NITE
Every Thursday from 5 to 9pm we 
offer discounts on select 
dine-in only pizzas. Limit one 
discounted pizza per person per 
pizza nite. If you get it “boxed” or 
“to go”, you’ll be charged the 
regular price, silly.

SMALL PLATES
big flavors in smaller portions

Warm corn cakes with 
chipotle butter, crab & 
asparagus ... 9.99

Pacific Rim Potstickers
a duet of flavors served with  
garlic chili soy & peanut chipotle 
dipping sauces - have yours 
steamed or fried.. 8.99

Oyster Po’Boy Slider Duet 
deep-fried oysters with heirloom 
tomato, baby greens & a spicy 
lemon aioli ... 8.99

Seafood Bake of clams, 
shrimp, scallop & crab in a 
creamy white wine sauce ... 12.99

Lamb Lollipops cooked to 
medium with a curry barbecue, 
served over sautéed swiss chard 
& a white bean ratatouille ... 12.99



HOMEMADE
DESSERTS

Creme Brulee Trio
miniature chocolate, vanilla & 
raspberry, each with their own 
signature garnish, all topped with 
a brittle coating of caramelized 
sugar & whipped cream... 6.95

Strawberry Shortcake 
Baked Alaska
made with homemade vanilla 
shortbread layered with Chantilly 
cream and strawberry ice cream, 
topped with fluffy meringue & 
dusted with our Old-Fashioned 
crunch … 8.95

Chocolate Baked Alaska
a homemade brownie topped with 
Kahlua & espresso chip ice cream 
covered with a delicate head of 
meringue served over chocolate 
sauce … 8.95

MORE DESSERTS

Dreamy Chocolate 
Cheesecake Bombe
Fluffy chocolate cheesecake 
dusted with cocoa and 
sprinkled with dark chocolate 
crispies for a sweet-ending that 
satisfies the chocolate craving 
without laying it on thick. It is, 
in fact, the “bomb” … 6.95 --

Wild Berry Bread Pudding
Our house specialty, lightened 
with our own custard, served 
warm topped with vanilla ice 
cream… 5.95

Cranberry Cheesecake 
Sundae
homemade cheesecake ice 
cream, topped with our own 
cranberry sauce surrounded by 
graham crackers … 5.95

Homemade Ice Creams & 
Sorbets
Made in-house with all-natural 
ingredients. Ask your server
for today’s selections. … 4.50

We’d love to give you some 
lemon for a beverage, but 
we’ll do that upon request

DINNER ENTREES
Served 5-9:30pm Monday - Saturday.

Not Your Mama’s Meatloaf
our own version topped with a 
zesty tomato sauce, served with 
warm mac & cheese, green beans & 
oven-dried tomatoes with roasted 
pearl onions ...  16.99

New Casey’s “Surf & Turf”
grilled petite filet with an oven-
dried tomato vinaigrette paired 
with a broiled crab cake,  roasted 
fingerling potatoes & our green 
bean medley… 28.95

Casey’s Ribeye Steak
Choice rib, served au jus with 
buttered red skin potatoes and 
vegetable d’jour -- enjoy it grilled, 
seared or blackened … 23.95 

Jumbo Lump Crab cakes
two 5-ounce cakes broiled and 
served with sautéed green beans, 
fried polenta & corn salsa … 28.95

Double Surf Rockfish
roasted rockfish topped with a 
fresh seafood cake, fresh asparagus 
& fingerling potatoes drizzled with 
cocktail cream... 23.95

Parmesan Crusted Scallops
served over fresh pasta in a fresh 
vegetable tomato sauce ... 23.95

Grilled Wild Tasmanian Salmon
served warm over lemon arugula 
risotto with asparagus & a tarragon 
vinaigrette  . . . 21.95

Pan-seared Duck Breast
with herb buttered couscous, 
sautéed spinach & mushrooms 
topped with an orange ginger 
sauce… 23.95


