S-TEAKH

AT THE CA

——Charlie was my Great-Gmndpnppy. He staj'ted

“it all... The whiskey; the steaks and the family

traditions: Templeton. Rye became the. family
business  during the: greal depression, - when
alcohol ‘was prnhihile{]; You see, we had a little
family  farm, about 200 acres. My grandpappy
said he started work in the fields from dusk to
dawn when he was just knee high. For most of the
Great Depression the farm was always in danger
of being taken from the tamily;.so Great Grand-
pappy figared he should gét info the bootlegging
whiskey huz,mr:sa Once he started the business he

started thinkin® about what would
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Charlie’s Steakhonse offei@ greal fteaks, af otl, chicken, pork,
sandwiches, burgers umf’ cill T. d}ﬁ ;ﬁ‘.‘ f;m Imudl'e : ok
g0 good. with a \m[.i['a)ﬂl olass of whiske¥. Steaks! ;

of course. Every weekend the neighbors would. =

- gather at Grgat Grand-pappy’s house. .. drink bees

and eat peanuts- and have ' an olesfashioned = 2=
potluck. Everyone brought.a side gdish wgd =2
Charlie grilled up the steaks with just'the msht =
seasoning and never too.much glaze'of Temple- ¢
ton Rye. My- Grandpa wanted to follow in his
footsteps. Serving good food and having
fun while doing it. So Grandpa opened the
first Charlie's Steukhuusé. <
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WH ITE . bottle glass RE D bottle gilass |

EpNA VALLEY CHARDONNAY 19.00 LEOA SYRAH (a california wine produced
' by carroll county native Mary Jo Ausman) 29.00
WHITEHAVEN SAUVIGNN BLANC 26.00 -
EpNA VALLEY CABERNET 19.00
PoLkA Dot RIESLING : 15.00 450  Epna VALLEY MERLOT 19.00
REDWOOD ‘CR‘EEK@HARDONNAY 12.00 400 EbpDNA VALLEY PiNnoT NOIR 26.00
Rebwoop CReek PiNoT GRIGIO  12.00 400  WnuAM Hiit CABERNET i 30-00
K ALLO MoScoTo 50 i AproTHIC RED BLEND . 18.00
" ' ' Repwoob CREex PINOR NoOIRE:  12.00 4.00
Repwoob CREEK CABERNET 12.00 4.00
H OU SE Repwoop CReex MErRLOT | § 12.00 4.00
Rebpwoobp CREek RED BLEND 12.00

(PETER {@.LA] glass i
WHITE ZINFANDEL  3.50 SPARKLI NG bottle glass

CHARDONNAY 3.50 STELLA ROSSA SPARKLING  20.00 5.50
CABERNET 3.50 Luccio Moscoto b AsTi 20.00
MERLOT " g o BALLATORE SPUMANTE 15.00

. Dom PERIGNON 149.00

DRA.FT BEERS SERVED IN A PINT MASON JAR

Bup LiGHT GoosE IsLanp 312 ALE
BUDWEISER Sam ApAams (SEASONAL)
MiLLER LITE MicHeLoB AMBER Bock
Coors LiGHT SHock Top
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BONE IN OR
BONELESS
“freshly breaded"
and served plain

choice of ranch or
bleu cheese

6 WINGS 5.95
12 WINGS 8.95
18 WINGS 11.95

Additional
wing sauces -
15¢ea

e

o

2nd degree

1st Degree

Honey Garlic

Asian BBQ

Cookies B '
Honey BB 0

HARRY T's FRIED CHEESE
mozzarella string cheese hand wrapped
then fried crispy and dusted with grated
parmesan cheese, served with marinara

sauce for dipping... these are the
best! 8.95

HomMeMADE FrIED PicKLES
crunchy dill pickle chips hand dipped
in our own cracked black pepper

breading and fried to a crispy golden

with shredded cheddar jack cheese,
tomatoes, onions, black olives and your
choice of seasoned chicken or ground
beef, served with sour cream and

salsa 9.95 (jalapefios upon request)

QUESADILLA

m;* l.-bllﬂ.lll. I.d“-l Bl i 0 S | T —
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ITaLiIAN NAacHos CiAL i\
a pile of fresh, crispy fried wonton
skins drizzled with creamy alfredo
sauce, italian sausage, fresh tomatoes,
green onions and melted mozzarella
cheese 9.95 y

HomemADE ONION RINGS |
thin sliced onions hand dipped in our
cracked black pepper breading and

fried up crunchy, served with i

or tossed in one Cajun Ranch brown, served with ranch dressing... ranch... sooo good! 5.95 i
| of our 12 wmﬁ e these are dee-lish! 5.95 £ e

sauces, serve L

with celery el NAcHos PotaTo SKINS

sticks and your - Sweet Chili crispy tri-colored tortilla chips covered crisp fried potato skins topped with a

cheddar jack cheese blend, chopped
applewood smoked bacon and green
onions, served with

sour cream 8.95

your choice of grilled chicken or seasoned steak with
tomatoes, roasted peppers, onions, black olives and

melted cheddar jack cheese between grilled flour
tortillas, served with sour cream and salsa 8.95 |

YO T WING |
CHALLENGE |

EAT TWELVE 3RD DEGREE WINGS IN 10 MINUTES TIME WITH
10 MINUTES OF SITTING TIME (20 MINUTES TOTAL) 8.95

o WINNER RECEIVES
A I mastered the Charlies Challenge” T-shirt and their picture on
the Wall of Fame *must sign a waiver for this challenge

We understand that many people are affected by allergies to peanuts
and other food items. Charlie’s Steakhouse offers free peanuts to our. , ..
guests. Peanut dust will be present in our dining room. While peanuts
or other tree nuts may not be a key ingredient in every one of our menu
items. Menu items are produced in the same area where possible pea-
nut dust could occur. Though best practices are used in the prepari 4g
of our menu items, inadvertent cross-contamination may occur.



CHICKEN &

S
we take a tender chicken breast fillet, - IMASHED & GravY HASEB;(;%}:‘)Y nicHs 50 &
give it a long bath in our own marinade brown or country gravy with chee
then grill it on an open flame until FRIES PASTA SALAD
juicy and delicious! 9.95 FRENCH FRIE
“Hot MEss” SweeT PoTATO FRIES CoLE SLAW
marinated chicken breast fillet, grilled A * BAKED PoTATO POTATO SALAD
over an open flame then smothered with
- crispy applewood smoked bacon, - GARDEN RICE COTTAGE CHEESE
sautéed mushrooms and melted _ RINGS
cheddar jack cheese 11.95 ; | SIDE OF ONION Cop oF SOUP
2 . SIDE GARDEN SALAD
BroAsTED CHICKEN - AESAR S ALAD VEeGETABLE MEDLEY
we use nothing but corn fed gold n” plump® 2 i AT —

| fourth 9.95 half 11.95
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seafood and chicken entrées served with fresh baked rolls and S : 3‘ Og(ﬁ =g
your choice of any two side dishes, unless noted otherwise "7<>,.e~.Y ﬂ' E
M Scen ol

JumBO SHRIMP WALLEYE _ Z‘Q{/e./ AV[
five jumbo shrimp, your choice of broiled eight to ten oz walleye, try it broiled I
or hand breaded and fried 15.95 or hand breaded and fried golden

" try it blackened or tossed in any of our wing sauces brown, served with our homemade MNam
tartar sauce 15.95

SALMON
eight oz mild flavored salmon fillet, carefully n'ja
broiled to perfection 14.95 CartcH oF THE Day - - d—Mh
ask your server about our delicious M
GII_I_IGAN'S PLATTER catch of the day market price ‘
a great combination of shrimp, scallops — —
and tilapia, prepared broiled or hand :
breaded and fried ~18.95 SHRIMP ALFREDO -
! .~ a mound of tender fettuccini pasta covered with S
- Coconut CRUSTED TiLAPIA our creamy alfredo sauce, topped with plenty of £ af‘_;?;;
this mild white tilapia fillet is rolled in a coconut_ plump, grilled shrimp and finished with shredded : ;3&1" s
breading then deep-fried, presented with an amaretto parmesan cheese, served with one side 14.95 & Nz
butter and toasted almonds 13.95 try this one blackened al7i®> Saib-

e e ————— e T T --
passengerh. moatly women and ch «Il i, e | Masme Allinse wol e, -
to port by the Cupsrder Carpathin. - Orber s Loreaigenid 8 % madiil,

e W T, Arvle=n,

woed the Tt of thoas I .
CHICKEN ALFREDO

fettuccini pasta covered with creamy
alfredo sauce, topped with a juicy grilled
chicken breast, finished with shredded
parmesan chéese and served with L :
one side- 11.95 try it blackened! M additional sides 1.95 each

MARINATED CHICKEN BREAST

chickens, hand breaded and broasted ‘til crispy
on the outside and s0000 juicy on the inside... |

To get a better piece of
. chicken, you've got

)

€ wfala™
Mr. Thamas T,
Mo | W, ardeas
Flpa e JE By,
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" ADD SAUTEED ONIONS
_OR MUSHROOMS 195 =

steak entrées served with fresh baked rolls
and your choice of any two side dishes

3 L)

“ADD 3 SHRIMP TO ANY ENTREE
BREADED OR BROILED) 5.95.

* SLow RoasTep PrRIME RiB

our aged beef ribeye is hand rubbed with our signature seasonings
then slow roasted to perfection, served with au jus

~ creamy horseradish sauce upon request

eightoz 12.95 twelve oz 16.95 sixteen oz 20.95

* CHARLIE'S PRIME RiB ONE PERSON CHALLENGE!

3 pounds of our succulent prime rib... get a FREE “I mastered
the Charlie’s Challenge” T-shirt if you finish this
one ~ this is a challenge fit for a king! 49.95

* SIRLOIN * RIBEYE STEAK

aur steak lovers will appreciate this hand-cut, aged beef, well-marbled to ensure

seasoned, aged angus beef steak, great taste and tenderness, lightly seasoned
char-grilled just the way you like it and char-grilled to your specifications
sixoz 9.95 tenoz 13.95 eight oz 12.95 twelve oz 16.95

fourteen oz 16.95 sixteen oz 20.95

* BUTTER KNIFE STRIP * FiLer MiGNON

fourteen oz, aged angus beef new the most tender steak of all... six oz

york strip steak, topped with our beef tenderloin steak, wrapped snug in
own herb butter and homemade savory applewood smoked bacon then
onion rings 18.95 char-grilled to your liking 18.95

* PORTERHOUSE

the granddaddy of all steaks! you get the best of both
worlds with this twenty oz steak... a tender fillet with
a savory, juicy new york strip, char-grilled to your
specifications 26.95

e L
an’t dec1de" choose any two items listed be

st i vostssotyn 0 <SS ot NIKENRIBEYE

& - CHOOSE ANY TWO

' p CHICKEN 2 PC (WHITE OR DARK) ‘ tender, aged ribeye steak brushed
_BROASTE | with our own savory Templeton Rye®

e BREADED SHRIMP (THREE) - | glaze then char-grilled to 'your

* SIRLOIN (six 02) ~——  gpecifications... delicious!

MARINATED CHICKEN BREAST (six 02) === twelve oz 18.95 sixteen oz 22.95

i E-‘PORK CHoP (six 0z) - i

: ARY PORK (six 07) -

i F'_HONEx l}oszm 1/ CK)
~_BBQBaB BACKRIBS( aRACH
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the following are served with fresh baked dinner rolls

Honey RosemaRry PoRrk

2, six 0z, lean pork chops marinated
in a honey and rosemary blend, then
char-grilled to perfection, served with
your choice of two sides 11.95

FisH N’ CHIPS
bites of flaky haddock, “freshly battered”
and fried to a crispy golden brown,

served with tartar sauce, cole slaw
and french fries 9.95

CHicKEN TENDERS

“freshly breaded” hand cut chicken tenders,
golden fried, served with cole slaw, french
fries and choice of ranch, honey mustard
or any one of our wing sauces 8.95

CounTry FRIED STEAK
tender angus beef, breaded, fried
golden brown and served with our
homestyle mashed potatoes covered
with white peppered country gravy,
served with a fresh biscuit and your
choice of one side 10.95

“Hory Cow” Hot BEEF

tender angus beef piled high on two slices of texas
bread served with homestyle mashed potatoes or
french fries all smothered with savory beef gravy,
with your choice of one side... dee-lish! 10.95

or make it a Hot Hamburger!

“THE KiLLER” MEATBALL

plenty of tender spaghetti pasta covered
with marinara sauce, topped with an eight = i
oz “’killer” meatball, served with your
choice of one side 1095 — .

SPAGHETTI & lh:un‘f

STIR-FRY -
a bed of wild rice topped with your choice
of tender beef or chicken, stir-fried with a
medley of vegetables, sided with soy sauce|,
and sweet & sour sauce, served with one
side of your choice 9.95

Basy Back RiBs

we make ‘em the old fashioned way...
loooow and sloooow! then glaze ‘em
with our tangy bbq sauce, served with

your choice of two sides
half rack 13.95 full rack 19.95

Pork CHoPs
2, six oz boneless pork chops lightly
seasoned then grilled over an open
flame until tender and juicy, served
with your cheice of two sides 10.95
add a six oz chop 3.00

all salads are served with a fresh baked dinner roll

fu-
~ Rac ERRY ' SALMON SALAD
- broil ed salmon fillet over a bed of romaine lettuce
_'* th tomato wedges, egg and cucumber, served
- with raspberry vinaigrette 10.95

~ - ..l. T SALAD

SEAFOOD SALAD ,
fresh, mixed lettuce topped with jumbo shrimp, crabmeat,,_. |

. cheddar cheese, tomato wedges and sliced egg, served with |
cocktail sauce and your choice of dressing 11.95

cnsp ‘bacon on a bed of fresh lettuce with tomatoes,
croutons and shredded cheddar jack cheese, served
with your choice of dressing 6.95

HousE SALAD

mixed lettuce, hard boiled egg, tomatoes and choice

of dressing in a fresh fried tortilla shell 4.95

with grilled chicken 6.95 with a six oz sirloin 9.95

Soup oF THE Day

soups on anytime! ask your server about
today’s featured homemade soup

cup 1.95 bowl 2.95

~

CasHEw CHICKEN SALAD

romaine lettuce with tender sliced chicken breast, tomato
wedges, shredded cheddar cheese, egg and cashews with
our delicious honey poppyseed dressing 9.95

CHICKEN OR STEAK FAJITA SALAD

mixed lettuce with chicken or steak, roasted peppers, onions
and shredded cheddar jack cheese, served in a crispy fried
tortilla shell with cilantro lime dressing 8.95

CHICKEN CAESAR SALAD

a bed of crisp romaine lettuce topped with grilled chicken,
shredded parmesan cheese, egg and croutons, served with
creamy caesar dressing 7.95

CAESAR SALAD 5.95

dressings: house (creamy garlic), homemade ranch, thousand island, french,
creamy italian, honey mustard, honey poppyseed, bleu cheese,
caesar, raspberry vinaigarette, oil & vinegar

. fat free dressings: ranch, red french, italian
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L OMG!... you’ll love these char-grilled burgers! ~ each burger is , ?s J
: hand pattied with a half pound of fresh, never frozen, angus ground beef, 7
presented on a fresh baked then grilled bun, garnished with lettuce, Cé@\/,‘e e e z‘ée . ﬂl {
tomato and pickles, served with your choice of one side Cé S <5 f .
WESTERN BURGER BLEu BURGER _ ;
our half pound char-grilled hamburger topped with half pounder topped with bleu cheese crum S, - Nair
tangy bbq sauce, applewood smoked bacon, our own applewood smoked bacon and our of
hand breaded onion rings and melted cheddar jack homemade onion rings! 8.45
cheese... whoa, this burger rocks! 8.95 ] y - : : in Ja
Lots O’ VEGGIES” BURGER .M
half pound burger topped with lettuce, tomatoes, onions, Me

CALIFORNIA BURGER

char-grilled half pound burger with applewood
smoked bacon, guacamole and melted

swiss cheese 8.95 |

pickles, green peppers and mushrooms 7.45

BAacoN CHEESEBURGER
our char-grilled half pound hamburger topped with . &,
applewood smoked bacon and your choice of melted

MusHrooMm Swiss BURGER american, swiss or provolone cheese 8.45 ) Mesan |
we smother this juicy half pound angus o

burger with sautéed mushrooms and """ i
BURGERCHALLENGE! |

——

CHARLIE BURGER a one pound burger char-grilled to perfection, presented |
half pound angus beef, char-grilled to perfection 6.95 on a fresh baked bun with four slices of cheese, four |
CHEESEBURGER slices of tomato, two slices of onion, lettuce and pickles,

(a;nerican, swiss or provolone) 7.45

served with one pound of french fries ... if one person ~ ©
finishes it all in one hour, they get a “I mastered the E
Charlie’s Challenge” t-shirt 16.95

RN VY

all sandwiches are served with your choice of one side

Rick N' CHICKEN SANDWICH PHiLLY CHEESE

chicken breast fillet, your choice of your choice of grilled steak or chicken,
marinated then grilled or hand breaded smothered with roasted peppers, onions
and fried to a crispy golden brown, and shredded queso cheese, presented on
garnished with lettuce and tomato a fresh baked, grilled hoagie roll 8.95

on a fresh baked, grilled bun 7.45
with bacon and cheddar jack cheese 8.95

. I beheve thlS partlcular .
kind of wine is known as 1

PriME Dip the red kind. You can tell
PoRrkK TENDERLOIN our hand seasoned, slow roasted, angus by the redness.”
hand cut, tenderized pork loin, your choice prime rib, thin sliced then presented
of grilled or hand breaded and fried, garnished on a fresh baked hoagie roll with a side
with lettuce, tomato and onion on a fresh of au jus for dipping 9.95

baked, grilled bun 7.45
REUBEN

tender corned beef with thousand island
dressing, sauerkraut and melted swiss
cheese on marble rye bread 8.95

4 k. AL
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K.ds... look what's

|6oks over 10 jk ; 2y

L) ‘\"8\‘
w?:. o d under Or\l\l Pleqse .. we card anyone who
At All kid's meals are served in a frisbee w\+k wench fies, & small drmk n -
é{ﬁ}: your very own cookie you can decorate aT your table, all by \Iourself
* KiD’S PWiME wiB 6.95

* HaNGaBUR 4.75

x CHeZBUGER 4.95 GwilLlLeD CHeZ 3.95

pPa-sketti 4.25

n_ T MACAWONi & CHEZ L4.45
e WV sHiRLey TEMPLE 175 CHICKEN STWIPS (2 A.75

ROY ROGERS 1.75

BiG SLOPPY SUNDAE
the top version of the

this scrumptious dessert is an OVer
sundae... only $000

opular chocolate brownie ice cream
much better... this one is big enough for the whole

family so grab a spoon and dig in! :
Big Sloppy sundae for one 2.95

SA_RSAPARII.LA Root BEER 1.95
Pepsi PrRobucTts 1.75

Pepsi, Diet Pepsi :
& iet Pepsi, Mt Dew, Diet Mt Dew, Dr Pepper, Sierra Mi
MONAD ’ a Mist
KA COFFEE (: S'mMORES AT Your TABLE!
eg & decaf) 1.75 the all american campfire favorite is here! hershey®
shmallows and graham crackers, served

chocolate bar, mar
ht at your table :) 2.95 (serves 2)

Icep Tea
1.75
CAPPUCHINO 195 campfire style rig
add 1.50 for each additional person l

(french vani
RAsPBERRY ICED TEA 175 H e
Cop M oT CHOCOLATE 1.75
ILK 195 Hor T HomeMADE FRENCH Sik PIE
T 1EA 175 melt—in—your—mouth light and creamy chocolate filling
in a delicious graham cracker crust, piled high with
finished with milk

- homemade whlpped topping,

*

Consuming raw or

d underc
ka9 SO i(l)l?lked meats, poultry, seafood, shellfish o - r
ess, especially if you hav. i or eggs may increase '

we feature the following b A e certain medical conditions chocolate shavings #sogood

. wing brands: ZmrTm H -

2 R v, SRS S FeaTURED DDESSERT
please ask your server about our

©
2012 well done menus * 1-866-935-5366 * 01/12
e e featured dessert of the day!
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an 18¢
%o gratuity will be added to groups of 8 orm
ore



