Welcome to

Entrées

choice of Side
I H E P O R I [A LA CARTE SALAD ~ 2.95 EXTRA]
*add sauteed mushrooms, onions, and peppers - $1.75 each
Steak Enhancement ~ 3.95 EACH

DeBurgo: Browned garlic, basil, and dry vermouth
Fromaged: Browned Bleu Cheese
Dry Molasses Rub

"JACK DANIELS BOURBON CHOPS 23.00

2 Grilled boneless pork chops smothered with our own “House Jack
Sauce.”

"RIBEYE 32.00

12 oz. Hand cut ribeye broiled over an open flame to enhance its
natural flavors.

"SURF AND TURF 31.00

fippetizers

CRAB CAKES 16.00

Four large hand-breaded crab cakes, served with a remoulade
sauce.

SHRIMP COCKTAIL 16.00 6 oz. Prime Sirloin served with choice a of Grilled Salmon, Fried or grilled
5 large shrimp finished with a zesty cocktail sauce. ,SRH.F’E A N T | C S A |_ M 0 N 29 00
ALMOND CHICKEN FINGERS 15.00

Center cut salmon available. Grilled, Teriyaki glazed, Cajun or with Jack
Daniels sauce.

SHRIMP CHANTILLY 28.00

5 jumbo shrimp stuffed with crab meat, oven-baked in garlic butter,
finished with citrus aioli.

Plump chicken tenders dipped in flour, buttermilk and crispy corn
flakes fried to a golden brown.

CHICKEN WINGS 10.00 / 15.00
6 ($10) or 12 ($15) chicken wings served with your choice of
buffalo, teriyaki, or barbeque sauce.

PORT NACHO PLATTER 13.00

Delicious fresh nachos topped with creamy melted cheese and
zesty pico de gallo. Sour cream available on request.
Add pulled pork (+$4) Add chicken (+$4)

TORY'S CREAMY CHEDDAR PENNE 16.00

Penne pasta with a delicious beer cheese sauce, baked with toasted
bread crumbs. ADD bacon ~2.00, Chicken ~4.00, grilled shrimp ~6.00 or
salmon ~9.00

SHREVEPORT PASTA 171.00

Fettuccine pasta sautéed with mushrooms, zucchini, roasted red pepper
and wilted spinach. Topped with cajun spice and Romano cheese.

ADD meat : Chicken ~$4.00, shrimp, fried shrimp ~6.00 or salmon ~9.00
NO side included

PORT ASIAN STIR FRY 18.00

Sautéed with garden vegetables. Finished with a sweet Thai chili and
teriyaki glaze. ADD meat : Chicken ~$4.00, shrimp, fried shrimp ~6.00 or
salmon ~9.00 NO side included

BroccoLl ALFREDO 17.00

Broccoli sautéed in butter, garlic, a pinch of red pepper flakes with a
touch of cream sauce served over fettuccine pasta. ADD meat : Chicken
~$4.00, shrimp, fried shrimp ~6.00 or salmon ~9.00 NO side included

A |
Salads
JUMBO SALAD 16.00

Mix of tossed greens and iceberg lettuce rimmed with shredded cheese,
tomato, mushrooms, broccoli and croutons. Dressing choice. ADD meat :
Almond Chicken Fingers, Chicken ~4.00, shrimp ~6.00 or salmon ~9.00

ASIAN SALAD 16.00

House blend Asian salad rimmed with shredded cheese, tomato,
mushrooms, mandarin orange, broccoli, and croutons, marinated Asian
chicken, finished with a sesame dressing and fried wontons.

ADD meat : Chicken ~4.00, grilled shrimp ~6.00 or salmon ~9.00

CAESAR SALAD 16.00

A classic, fresh Caesar salad with Romain lettuce, Caesar dressing, and
parmesan cheese. Served with croutons.
ADD meat : Chicken ~4.00, grilled shrimp ~6.00 or salmon ~9.00

PORK DUMPLINGS 14.00

5 Hand made Pork Dumplings steamed to perfection. Finished with
an Asian/Thai glaze.

Sandwiches

Choice of side
[A LA CARTE SALAD ~2.95 EXTRA]

" THE PORT BURGER 15.00

Y% pound of American beef patty. Served with a brioche bun.
ADD Cheese ~1.00 ADD Bacon ~2.00

“TENDERLOIN 15.00

An Iowa classic! Fresh, tenderized, boneless pork loin, breaded and
deep fried or grilled. Garnished with lettuce, tomato, pickle, and
onion.

"GRILLED CHICKEN SANDWICH 15.00

=] 50z breaded chicken breast, served on a brioche bun.
_H"-"ir., ADD buffalo sauce, cheese, sautéed mushrooms, and onions ~ 1.75

PULLED PORK SANDWICH 15.00

Classic shredded pork in a savory barbeque sauce. Sided with
coleslaw.

BREADED FISH SANDWICH 15.00

White fish deep fried to a golden brown. Sided with coleslaw and
tartar sauce.

PHILLY CHEESESTEAK 15.00

Classic Philly Cheesesteak: tender sliced beef, melted American,
sautéed onions, mushrooms, and peppers, all in a warm hoagie roll.

])ressiwg (Ghoice - Side_Choice -

Wild Rice

French Fries
Baked Potatoes
Mashed Potatoes

"House” Bleu Cheese Vinaigrette
Creamy Parmesan

Creamy Bleu Cheese

Ranch

French Fresh Green Beans
Caesar Coleslaw
Honey Mustard Cottage Cheese

D R Y

**20 % GRATUITY will be added to final bill(s) for parties of 8 or more**
Most of our dishes can be prepared as a glu e item. Ask your server for details.
Consuming raw or undercooked meuts oultry, seafood,shellfish or eggs
may increase your risk of food borne illness.

Oiland Vinegar Side Salad 2.95 EXTRA
Italian

Thousand Island

HHALL SEAFOOD cooked to a MEDIUM unless ordered otherwise***



