Avvetizers

Fried Calamari half order 7 full order 10
Lightly breaded; with lemon & cocktail sauce

Skewered Filet Mignon 11
Marinated in fresh garlic & olive oil, grilled to perfection

Stuffed Mushrooms 9
Jumbo mushrooms stuffed with spinach & spicy Italian
sausage

Morgan’s Mini Cheeseburgers (4) 8
Topped with American cheese

Bruschetta 8
Homemade crostinis topped with chopped tomatoes,
garlic & olive oil

Sausage & Peppers
Spicy; simmered in our Marinara sauce

Spinach and Artichoke Dip 9
With homemade crostinis

Louisiana Crab Cakes 12
Homemade; with shrimp bisque sauce

Potato Skins 8
Fresh baked Idaho skins, melted cheddar & bacon bits; with
sour cream

Roasted Goat Cheese with Red Peppers 9

Mini Pork Skewers 9
Marinated in fresh garlic & olive oil, grilled to perfection

Classic Shrimp De Johnghe 11
Sautéed in garlic butter and baked in our classic De Johnghe sauce

Sourp 6Z Salads

Bake French Onion Soup Soup du Jour 4
Topped with melted Mozzarella

BOROHROHO
Caesar Salad 10 Mediterranean Shrimp Salad 14

Romaine lettuce, parmesan cheese and garlic croutons, tossed in
our homemade Caesar dressing, anchovy on request

With grilled chicken breast add 4
With shrimp add 6
Julienne Salad 10

Mixed greens & Iceberg lettuce topped with sliced corned
beef & turkey, American & Swiss cheese, with tomatoes,
cucumbers & hard boiled egg

Shrimp, artichokes, tomatoes, cucumbers, olives, bell pepper
with mixed greens, tossed in our balsamic vinaigrette dressing

Steak Salad 14
Tender sirloin slices, served over mixed greens with tomato
and cucumbers

Classic Cob Salad 13
Mixed greens topped with shopped chicken breast, bleu
cheese crumbles, chopped tomato, bacon & hard boiled egg

Morgan’s Chopped Salad 13
Mixed greens, roasted chicken, tortilla chips, corn, bleu cheese, tomatoes, bacon, tossed with our citrus vinaigrette dressing

Giant Angus Burgers

More than a half pound of freshly ground Certified Black Angus on
a roll, served with a crock of homemade soup, French fries, lettuce,
tomato & coleslaw

Angus Burger 8.5
Angus Cheese Burger 9.5
Choice of Wisconsin cheddar, American,

Swiss, Mozzarella or Jalapeno Jack

Morgan’s Burger 10
Topped with sautéed onions, bacon & Jalapeno Jack cheese
Patty Melt 9.5
On grilled rye with American cheese & sautéed onions
Mushroom & Swiss Burger 9.5
Bleu Cheese Burger 9.5

Topped with bleu cheese crumbles

Served with a crock of our homemade soup,
French fries and coleslaw
Charred Rib Eye Steak Sandwich 16
Served on French bread

Grilled Cajun Chicken Breast 10
Served on a toasted bun, with
shredded lettuce and tomato

Morgan’s New York Steak Sandwich 16
Tender New York strip topped with sautéed onions,
mushrooms, green peppers & mozzarella on French bread

Smoked Turkey Breast 10
Served on whole wheat bread with shredded lettuce and
tomato

Classic Reuben 10

Steaks & Chops

Rib Eye Steak 90Z.17 120z.24
New York Strip Steak 90Z.17 120Z.24
Char-Grilled Top Butt Steak 90Z.15 140zZ.21
Char-Grilled Chopped Steak 12 0Z. 16

Chopped sirloin with grilled onions and au jus

Filet Mignon 11 0z. 32
Ladies Cut Filet 9 0Z. 26
Center Cut Pork Chop 110z.12 (2)220z.18
Served with homemade glazed apples

Roasted Rack of Lamb 26

Seared in a Dijon mustard crust

All of our steaks can be prepared with any of the following crusts for an additional 2
Bleu Cheese e Peppercorn e Sautéed Mushrooms e Horseradish ¢ Bernaise Sauce ® Rosemary Garlic

24 OZ. Porter House Steak 30
Two steaks in one, tender filet & juicy N.Y. strip

5 Morgan’s Signature Cuts o

22 OZ. Kansas City Strip Steak 30
Juicy bone-in strip steak

24 0OZ. Chicago Cut Rib Eye Steak 30
Juicy bone-in rib eye steak

All Side Dishes

Baked Potato e Garlic Mashed Potato e
Vegetable of the Day

Served with our homemade crock of soup or house salad and
choice of potato, rice pilaf or vegetable.
Load your baked potato 1.50 additional (ask your server)

Char-Broiled Salmon 22
On a bed of sautéed spinach with dill sauce

Char-Broiled Tilapia 20
Over sautéed spinach with white wine caper sauce

Char-Broiled Whitefish 20
With a lemon butter sauce

Breaded Fried Shrimp 20

With homemade cocktail sauce

Fried Coconut Shrimp 20
With homemade mango chutney

All of our seafood is delivered fresh daily.

Your waiter will describe our daily specials.

Served with a homemade crock of soup or house salad
Spicy Sausage and Rigatoni 14
Spicy Italian sausage, mushrooms, onions & green peppers
tossed in a homemade tomato basil sauce with rigatoni

Spaghettini Aglio E Olio 12
Ultra thin spaghetti tossed in hot olive oil, fresh garlic &
parmesan cheese

With grilled chicken add 5
With shrimp add 6
Pesto Rigatoni 12
Homemade pesto with fresh basil, garlic, pine nuts & olive oil
With grilled chicken add 5
With shrimp add 6
Seafood Pasta 17

Sautéed shrimp, scallops & calamari with fresh garlic, tossed with
penne in a spicy marinara sauce

Double Baked Potato e French Fries e Rice Pilaf
Morgan’s Creamed Spinach

Entrees

Served with our homemade crock of soup or house salad
& choice of potato, rice pilaf or vegetable.
Load your baked potato 1.50 additional (ask your server)

Baby Beef Liver 16
Pan-seared with grilled onions & bacon

Sautéed Chicken Breast De Johnghe 17
With rice pilaf

Sautéed Pork Tenderloin ala Marsala 18

Tender medallions sautéed with mushrooms & Marsala wine
sauce

Sautéed Chicken ala Marsala 17
Marsala wine and mushrooms
Chicken Picatta 17

Sautéed chicken breast in a lemon white wine
sauce with capers

Morgan’s Chicken Limon 17
Sautéed in lemon wine sauce with fresh mushrooms
Chicken Artichokes 18

Sautéed chicken breast in a white wine sauce with artichokes
BBQ Baby Back Ribs
Half slab 15
Whole slab 20

Skewered Selections

Served with a homemade crock of soup or house salad Skewered
& roasted with large button mushroom, onions & green peppers,
over rice pilaf
Chicken Breast 17
Filet Mignon 22



