Appetizers
CAPS‘N CHEESE 7.95
SMOKED SALMON 12.95
SHRIMP COCKTAIL 11.95

Nine jumbo shrimp, chilled and served with
our zesty cocktail sauce.

Homemade Soups
CREAM OF BROCCOLI

CUP 4.50 BOWL 5.50

Please ask your server for today’s featured soup

SOUP OF THE DAY

CUP 4.50 BOWL 5.50

TWICE BAKED POTATO 2.95
With Lunch

* Add Hollandaise Sauce .49

Salads
SALAD BAR 9.95

Award winning salad bar! Garden fresh ever day
with homemade salad dressing.
With Lunch 3,95

ADD GRILLED CHICKEN 4.95
ADD GRILLED SALMON 6.95
ADD CHILLED SHRIMP 6.95
SOUP AND SALAD BAR 10.95
CHICKEN CAESAR SALAD 9.95

Signatures
Served with Rice

PECAN CRUSTED CHICKEN 10.95

Marinated charbroiled chicken breast served
over pecans and honey mustard topped with
an apricot mustard glaze.

HAWAIIAN CHICKEN 10.95

A fresh boneless breast of chicken marinated and charbroiled.
Served with grilled pineapple and teriyaki sauce.

NEW YORK STRIP Lunch 8 - 9 ounce 13.95
A hand cut New York Strip Steak. Charbroiled to
your specifications.

PINEAPPLE HONEY GRILLED 9.95

A boneless breast of chicken, glazed with honey topped
with a grilled pineapple.

THE “CORK” REUBEN 10.95
THE “CORK” BURGER 9.50

One-half pound of fresh ground beef charbroiled, served on
a toasted bun.

THE “CORK” CHEESEBURGER 9.95

Served with Rice
Aioli Sauce served upon request.

FRESH CATCH Market Price

Please ask your server about today’s fresh fish.

AHI TUNA 12.95

Yellow fin tuna charbroiled, served with sun rice
and teriyaki sauce.

ATLANTIC SALMON 11.95

Fresh salmon served with sun rice. Your choice: Charbroiled,
Blackened or Baked in Bleu cheese dressing.

One-half pound of fresh ground beef, served on a toasted bun,
with your choice of American, Swiss, Provolone or
Cheddar Cheese.

SANTA FE SHRIMP 10.95

BUILD A “CORK” BURGER 10.95

BLACKENED SHRIMP 10.95

The Classic Burger, you add what topping you want. Choose from:
Bacon, Mushrooms, Sautéed Onions, American, Swiss, Provolone
or Cheddar Cheese.

SKINNY BURGER 9.50

High protein - low calorie sirloin burger served with
cottage cheese and slices of tomato.

Charbroiled and basted with a Southwestern seasoned butter.
Served with a bleu cheese dressing on a bed of sun rice.
Charbroiled then Cajun griddled. Served with drawn butter
on a bed of sun rice.

TERIYAKI SHRIMP 10.95

Lightly marinated in our teriyaki sauce, charbroiled and
served with drawn butter on a bed of sun rice.

Desserts

SLICED PRIME AND CHEDDAR 11.95

Beverages

Crisp romaine lettuce leaves with shaved Romano
cheese tossed with a classic Caesar dressing.
Topped with marinated boneless chicken breast.

Coke, Diet Coke, Sprite, Mello Yello, 2.25
Pibb Xtra or Lemonade

SANTE FE CHICKEN SALAD 9.95

Cranberry, Grapefruit, Orange, Pineapple or
Tomato Juices 3.00

Freshly tossed greens topped with cherry
tomatoes, black olives, cheddar cheese and
scallions finished with a seasoned chicken
breast. Served with your choice of dressing.

Seafood

Served with Chips

Thinly sliced corned beef with sauerkraut, thousand island
dressingand melted Swiss cheese served on rye bread.

FRESH STEAMED VEGETABLES 3.50
With Lunch

Sandwiches

Mineral Water - Perrier 11 ounce 3.00

Coffee, Iced or Hot Tea 2.25

Thinly sliced prime rib with melted cheddar cheese served on a
hoagie bun and served with au jus.

THE “UN-BEEF” 9.50

One of your favorites! Freshly marinated chicken breast,
charbroiled and served on a toasted bun with lettuce,
tomato, onion and mayo.

SANTE FE PORK TENDERLOIN 9.50

Pounded pork tenderloin seasoned with our Santé Fe butter,
grilled and served on a toasted bun with tomatoes, pickle, onion
and lettuce.
* Add cheese to any sandwich .99
* Creamy Horseradish sauce served upon request.

MUD PIE 6.95

You’re never too old for Mud Pie. Our house favorite.
A rich chocolate cookie crust with coffee ice cream and
chocolate fudge, topped with whipped cream and almonds.

DESSERT OF THE MONTH:

Ask your server about our featured dessert. Prices varies by
selection.

Since 1974
Our first Cork ‘N Cleaver restaurant opened in 1964 in
Scottsdale, Arizona. The Owners and originators, with
restaurant experience in Aspen, Colorado, developed
the unique concept of Cork”n Cleaver. Much of the
southwestern décor, building construction and fixtures
were built by us. The décor was thoughtfully planned
to create the most comfortable, warm atmosphere one
could find outside other home. Original and unique
concepts such as an innovative salad bar, cleaverstyle menus, jerobaum wine list, a limited steak menu
and exhibition cooking added to the atmosphere, but
helped establish The Cork as an instant success. The
Cork’N Cleaver has changed and diversified. But, our
basic philosophy
remains the same as it was in those early days.

Lunch Menu

A commitment to quality and excellence in service,
people and food. Operating with the idea of treating
others as we would like to be treated.

………………………………………..
Early Bird Specials Daily
Open for Dinner 7 Nights a Week

812-479-6874
Reservations Recommended
Thank You for Supporting Local Business!

Steak
Seafood
Prime Rib

