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SANDWICHES

Quarry Sampler Platter
Spicy boneless buffalo wings, steak and cilantro
empanadas, jalapeño poppers, beer-battered onion rings
and loaded potato skins

17

Chicken Avocado Eggrolls
Chicken breast, avocado, cabbage, red onions, peppers
and spices served with a sweet chili dipping sauce

9

Jumbo Wings
Twelve jumbo chicken wings tossed in your choice of spicy
buffalo, homemade teriyaki or sweet chili garlic sauce

13

Mini Angus Beef Sliders
Three mini Angus beef patties with aged cheddar, lettuce,
tomato, zesty pickle chips on King’s Hawaiian Rolls

9

Pork Belly Sliders
Seared pork belly topped with spicy sesame slaw on
toasted mini brioche buns

9

cup 5 / bowl 8

Soup du Jour

SALADS

Angus New York Steak Sandwich
17
Certified Angus New York Steak grilled to your liking topped
with crispy fried onions and chipotle mayo on a French baguette
Quarry Club
Oven roasted turkey, applewood smoked bacon, Swiss cheese,
lettuce and tomatoes on toasted white bread

12

Pastrami Reuben
Sliced pastrami, sauerkraut, aged Swiss cheese and thousand
island dressing on grilled marble rye bread

11

Cobb Melt
Oven roasted turkey, avocado, crumbled bleu cheese,
applewood smoked bacon, green leaf lettuce and tomatoes
on toasted parmesan sourdough

11

BLT
Applewood smoked bacon, green leaf lettuce and sliced vine
ripened tomatoes on toasted white bread

10

California Chicken Club
12
Grilled chicken breast with avocado, applewood smoked bacon,
aged Swiss cheese, lettuce and vine ripened tomatoes on a
freshly baked brioche bun

Choice of Dressing: Thousand Island, Italian,
Bleu Cheese, Homemade Ranch, Honey Mustard
or Homemade Balsamic Vinaigrette
Mixed Green Salad
Mixed greens, gorgonzola, fresh pear, dried cranberries,
candied walnuts, and balsamic vinaigrette

Choice of Side: French Fries, Sidewinders, Coleslaw,
Potato Salad, Cottage Cheese or Fresh Fruit
Add Onion Rings or Side Salad 1

7

French Dip
13
Sliced roast beef, topped with sautéed mushrooms, caramelized
onions, red and green peppers and mozzarella on a French
baguette. Served with Au Jus and creamy horseradish

Asian Chicken Salad
Chicken breast, napa cabbage, iceberg lettuce, mandarin
oranges, toasted almonds, crispy wontons, red bell
pepper and cilantro, tossed in our homemade sesame
ginger vinaigrette

12

Blackened Chicken Cobb Salad
Blackened chicken breast with romaine hearts, iceberg
lettuce, avocado, applewood smoked bacon, chopped
Roma tomatoes, roasted corn and black beans, tossed in
our homemade creamy cilantro jalapeño ranch

13

Half-Pound Angus Burger
12
Half-pound Certified Angus Beef with lettuce, tomatoes, pickles,
red onions and thousand island dressing served on a freshly
baked brioche bun
Add Cheese 2

Seared Filet Mignon Salad
Seared filet mignon medallions, heirloom tomatoes, arugula,
frisée, garlic crostini and Maytag bleu cheese, tossed in
aged balsamic reduction

17

Tuna Salad Sandwich
Homemade white Albacore Tuna salad, served with mayo,
crisp lettuce and sliced tomatoes on wheat bread
Make it a melt 2

9

Mediterranean Salad
Crisp romaine, mixed greens, cucumbers, cherry tomatoes,
Kalamata olives, red onions, garbanzo beans, tossed in feta
cheese vinaigrette
Add Chicken 4

11

Soup and Half Sandwich
Cup of soup and half a sandwich. Choice of: Tuna, Turkey, Ham
or Roast Beef

8

8

Classic Caesar Salad
Hearts of romaine, Parmigiano-Reggiano and homemade
Caesar dressing, topped with herbed croutons
Add Chicken 4
Add Shrimp or Ahi Tuna 6

8

Hot Dog
Quarter-pound kosher beef hot dog, served with diced red
onions and dill relish

Coconut Shrimp Salad
Panko and coconut crusted tiger shrimp served with mixed
greens, diced mango, watermelon radish, carrots, cashews
and sweet chili ginger vinaigrette

Seared Ahi Tuna Sandwich
Seared Ahi Tuna sliced and served with cucumbers, tomatoes,
Asian slaw and wasabi aioli on a ciabatta roll

14

S P E C I A LT I E S
Fish and Chips
Fresh beer-battered Alaskan cod filet, homemade coleslaw,
french fries and tartar sauce

15

Spinach Ricotta Ravioli
Ravioli stuffed with spinach and ricotta cheese, finished in a
light walnut cream sauce

13

Shrimp Linguine
Sautéed black tiger shrimp and linguine tossed with fresh
tomato and basil, finished in a light white wine garlic sauce

16

Grilled Steak Wrap
Grilled steak, crisp romaine, tomatoes, avocado,
Parmigiano-Reggiano and homemade chipotle ranch dressing
wrapped in a tomato basil tortilla

13

10

DESSERTS
Triple Berry Threat à la Mode
Blueberries, blackberries, raspberries and apple baked in a
crispy tart shell served with vanilla bean ice cream

8

Root Beer Crumbled Float
Three scoops of vanilla bean ice cream and IBC Root Beer
served in a frosty mug and sprinkled with crumbled Heath
Crunch cookies

6

Fresh Berries
Strawberries, raspberries and blackberries served with
Chantilly cream

6

Gratuity and Sales Tax are not included | Please inform your server of any food allergies | 18% gratuity added to tables of 8+

