
Heights
The



Wings (Regular or Boneless)
Honey Siracha, Country Sweet, Honey Mild,

Sweet Garlic Parmesan, Hot, Medium, Mild, BBQ,
Cajun Dry Rub, Old Bay Dry Rub

10 / 10.95

Quesadilla
Grilled fl our tortilla stuffed with cheddar cheese, 

fresh Pico de Gallo, served with salsa,
sour cream and guacamole 

10.95
Add chicken 3.00

Buffalo Chicken Quesadilla
Grilled fl our tortilla with creamy bleu cheese, 

cheddar cheese, celery, and chicken,
tossed in mild sauce. Served with bleu cheese.

11.95

Calamari
Lightly breaded and fl ash fried,

served with marinara sauce
11.95

Try it Sicilian-style! Topped with banana peppers, 
Kalamata olives in a white wine sauce 12.95

Chicken French Bites
Egg battered chicken breast simmered in a lemon, 

butter, and white wine sauce
12.95

Buttermilk Chicken Strips
Buttermilk marinated, lightly fl oured
and fried, served with French fries

10.95

Baja Shrimp
Crispy fried shrimp tossed in a creamy chili sauce 

with just a touch of heat
11.95

Seared Crab Cakes
Two blue crab cakes served on a bed of

fresh greens, with house-made remoulade
10.95

Jumbo Shrimp Cocktail
(5) Jumbo shrimp, served with

house-made cocktail sauce and lemon
12.95

APPETIZERS

Soup of the Day
Our freshly prepared soup

Cup 3.95       Bowl 4.95

French Onion Soup
Rich onion broth topped with

crostini and provolone
6.95

SOUPS



DRESSINGS
Balsamic Vinaigrette, Bleu Cheese, Ranch, Caesar, Louis,

Thousand Island, Herb Italian, Chipotle Ranch, NY Concord Grape 
Add Crumbly Bleu  0.75

Garden Salad
Romaine and mixed fi eld greens

topped with tomato, cucumber, and carrots,
with choice of dressing

8.95

Louis Salad
Romaine and mixed fi eld greens, tomatoes,

hard-boiled egg, and crab cakes
with Louis dressing

11.95

Turkey Cobb Salad
Romaine and mixed fi eld greens, carved turkey 
breast, hard boiled egg, bacon, avocado, tomato,

and bell pepper, served with chipotle ranch 
11.95

Wedge Salad
Romaine heart topped with bleu cheese dressing, 

crumbly bleu cheese, applewood bacon,
tomatoes, and red onion

9.95

Classic Caesar Salad
Crisp romaine lettuce, tossed with Caesar dressing, 

croutons and Parmesan cheese
9.95

SALADS
BBQ Chicken Salad

Grilled chicken over a bed of romaine and fi eld 
greens, topped with tomatoes, house-made onion 

straws, cheddar cheese and BBQ sauce
11.95

Summer Salad
Field greens and romaine blend,

mandarin oranges, blueberries, dried cranberries, 
and candied walnuts, served with a side of

New York Concord grape dressing
10.95

Beef & Blue Salad
6 oz. grilled NY Strip steak, romaine, fi eld greens,

tomatoes, portobello mushrooms, crumbly bleu 
cheese, and house-made onion straws

14.95

Harvest Salad
Romaine and mixed fi eld greens, apples,

candied walnuts, dried cranberries,
crumbly bleu cheese with balsamic vinaigrette

10.95

Add grilled chicken to any salad
3.00



The Havana 
Pork belly, bacon, pickles, Swiss cheese,

mustard, garlic aioli on a toasted hoagie roll
10.95

Smokehouse Chicken
Grilled BBQ chicken breast, topped with applewood 

smoked bacon, cheddar cheese, house-made
onion straws, and spinach on a brioche roll

10.95

Classic Reuben
Shaved corned beef, topped with

Swiss cheese, Thousand Island dressing,
and sauerkraut on rye bread

10.95

French Dip
Freshly sliced prime rib stuffed in a

hoagie roll, topped with provolone cheese
and served with a side of Au Jus

11.95

Chicken In The Rough
Grilled chicken topped with pesto, tomatoes, 

mozzarella, and house-made crispy onion straws,
served on a toasted hoagie roll

10.95

Classic BLT
Choice of bread with

applewood bacon, lettuce, and tomato
9.95

California Chicken Sandwich
Grilled chicken topped with bacon,

lettuce, avocado, tomatoes, Monterey Jack cheese, 
and lemon lime aioli sauce

10.95

Ultimate Grilled Cheese
Choice of bread with American cheese,

applewood bacon, and tomato
9.95

Open-Faced Meatloaf Sandwich
Homestyle meatloaf on sourdough,

provolone cheese, topped with mushroom gravy
9.95

Seared Crab Cake
Blue crab cake served on a Ciabatta roll,
with lettuce, tomato, onion, and remoulade

11.95

The RTJ Sr. Turkey Club
Double-decker with turkey, lettuce, tomato,

onion, bacon, and provolone cheese
10.95

Bloomin’ Heights Melt
8 oz. burger, Swiss cheese, and

house-made onion straws topped with
Bloomin’ Sauce on your choice of bread

10.95

Tuna or Chicken Salad Sandwich
Freshly made tuna or chicken salad

on your choice of bread
9.95

All Sandwiches & Wraps come with one side

SANDWICHES + WRAPS

Breads
Sourdough, Wheat, Rye, Ciabatta, Flour Tortilla Wrap, Brioche



The Heights Burger
8 oz. steak burger topped with

meat hot sauce and American cheese

11.95

Mushroom Swiss Burger
8 oz. steak burger topped with

portobello mushrooms and Swiss cheese

10.95

Vegetarian Burger
Wholesome patty made garden veggies topped

with lettuce, tomato and red onion

10.95

A1 Burger
8 oz. steak burger topped with

house-made onion straws, cheddar,
Swiss cheese, and A1 sauce

11.95

Breakfast Burger
8 oz. steak burger topped with a fried egg,
pork belly, tater tots, and American cheese

12.95

Jalapeño Burger
8 oz. steak burger topped with guacamole,

jalapeños and Monterey Jack cheese

11.95

All burgers are served with one side and dressed with lettuce and tomato

BURGERS

Sides
Macaroni Salad, Broccoli Salad, French Fries,

Waffl e Fries, Cole Slaw, Tater Tots,
Side Salad, Sweet Potatoes Fries

2.00  Onion Rings
Baked Potato (available Fri. & Sat. after 4PM)

Classic Cheeseburger
8 oz. steak burger with American cheese,

topped with lettuce and tomato

11.95



New York Strip Steak
Hand-cut Iowa Premium 12 oz. steak

grilled to order, seasoned with salt and pepper,
rosemary compound butter, and served with 

mashed potatoes and seasonal vegetable
24.95

The Clubhouse Sirloin
6 oz. Iowa Premium sirloin steak topped

with rosemary compound
butter and served with house-made

potato medallions and seasonal vegetable
22.95

Chicken Parmesan 
Lightly breaded and fried chicken breast,

mozzarella cheese, baked until golden brown and 
served with penne pasta and red sauce

18.95

Chicken French
Lightly battered chicken breast simmered
in a lemon, butter, and white wine sauce

and served over Capellini pasta
18.95

Soy Maple Glazed Salmon 
Wild-caught Faro Island salmon fi let fi nished

with a soy maple glaze, and served
‘with sautéed spinach and rice

23.95

Shrimp Florentine 
Sautéed shrimp, spinach, garlic,

onions, and mozzarella cheese in a
garlic butter sauce over capellini

20.95

Shrimp & Andouille 
Sautéed shrimp and Cajun Andouille sausage, 

tomatoes, spinach, parmesan,
in a white wine sauce over rice

20.95

Vegetable Primavera 
Capellini tossed with zucchini, summer squash, 

tomatoes, Portobello mushrooms, broccoli,
and onions, in a garlic oil sauce

15.95

Add Chicken  3.00

Eggplant Parmesan 
Lightly fried, topped with red sauce and melted 

mozzarella cheese over capellini pasta
16.95

Three Cheese Ravioli 
Jumbo ravioli fi lled with creamy ricotta, parmesan, 

and Romano cheeses, topped with red sauce
15.95

Served with soup or salad

ENTRÉES

Entrées available after 4 p.m.

Beer Battered, breaded, broiled,
Cajun, or lemon pepper butter crumb.

Includes soup or salad and one side
14.95

Friday Night Haddock Fish Fry


