
APPETIZERS

OUR FOOD IS PREPARED TO ORDER - 
YOUR PATIENCE IS GREATLY APPRECIATED

REGULAR OR FLAVOR OF THE WEEK

Chester’s
Famous WINGS

WINGS ARE SOLD IN INCREMENTS OF 10 
10 WINGS  |  18

SERVED WITH RANCH OR BLUE CHEESE 
& CARROTS AND CELERY

EXTRA DRESSING .50
 OUR WINGS ARE FINISHED ON THE CHAR-GRILL 

PLEASE INFORM YOUR SERVER IF YOU DO NOT WANT YOUR 
WINGS GRILLED. WE WILL NOT DISCOUNT WINGS 

DUE TO THEM HAVING CHAR MARKS

DRESSING CHOICES:  BLUE CHEESE, RANCH, HONEY 
MUSTARD, BALSAMIC VINAIGRETTE, CAESAR, BLUE RIDGE 

OLIVE OIL’S OIL & POMEGRANATE VINEGAR

ROASTED TOMATO BISQUE SOUP 	 CUP 5 / BOWL 8
TOPPED WITH HOUSE MADE CROUTONS

CHESTER’S SIRLOIN CHILI 	 CUP 6 / BOWL 9
TOPPED WITH SHREDDED CHEESE AND SCALLIONS

HOUSE SALAD 	 HALF 8 / FULL 12
MIXED GREENS, TOMATO, CUCUMBERS, CARROTS, 
ONION AND CROUTONS. SERVED WITH YOUR CHOICE 
OF HOUSE MADE DRESSING

CAESAR SALAD 	 HALF 8 / FULL 12
ROMAINE LETTUCE HEARTS TOSSED WITH HOUSE MADE 
CAESAR DRESSING, PARMESAN, TOASTED CROUTONS 

GREEK SALAD 	 14
ROMAINE, SPRING MIX, ONIONS, TOMATOES, GREEN
PEPPERS, KALAMATA OLIVES, FETA CHEESE SERVED
WITH OUR HOUSE MADE GREEK DRESSING

ROMAINE WEDGE 	 14
ROMAINE, BACON, PISTACHIOS, TOMATOES, BLUE CHEESE 
CRUMBLES, CROUTONS, RANCH DRESSING
ADD TO ANY SALAD: CHICKEN +9, SHRIMP +9, SALMON +12, 

STEAK +15, BURGER OR BLACK BEAN PATTY +8

  CAN BE MADE GLUTEN FREE

SOUPS & SALADS

SANDWICHES & BURGERS

14 OZ. HAND-CUT RIBEYE 	 44
RED SKIN GARLIC MASHED POTATOES AND GRILLED 
ASPARAGUS, FINISHED WITH A FRESH HERB BUTTER

GRILLED BLACKENED SALMON 	 30
MUSHROOM & PARMESAN RISOTTO AND SAUTÉED 
GREEN BEANS

SHRIMP & GRITS 	 30
PAN SAUTÉED SHRIMP, ANDOUILLE SAUSAGE, FRESH 
VEGETABLES, TOMATOES AND SCALLIONS SERVED ON TOP 
OF LOGAN TURNPIKE CHEESE GRITS. TOPPED WITH A HOUSE 
MADE CAJUN CRÈME SAUCE

DEEP FRIED STICKY RIBS 	 25
BABY BACK RIBS TOSSED IN OUR HOUSE MADE HONEY SOY 
GLAZE. TOPPED WITH SCALLIONS AND SESAME SEEDS AND 
SERVED WITH FRENCH FRIES AND PESTO TORTELLINI

ENTRÉES

ALL SANDWICHES SERVED WITH FRIES OR CHIPS: 
SUBSTITUTE ADDITIONAL SIDE ITEMS FOR A SMALL 
UPCHARGE. LOAD YOUR FRIES OR CHIPS FOR $3.50

PIMENTO CHEESE CHICKEN SANDWICH 	 17
FRIED CHICKEN BREAST TOPPED WITH HOUSE MADE 
PIMENTO CHEESE, PICKLES, JALAPEÑOS, BACON, 
LETTUCE AND TOMATO

SHAVED PRIME RIB SANDWICH 	 17
SHAVED PRIME RIB TOPPED WITH PEPPER JACK CHEESE, 
CARAMELIZED ONION AND HORSERADISH CRÈME SAUCE. 
SERVED ON A CIABATTA BUN WITH A SIDE OF AU-JUS

FOUR CHEESE GRILLED CHEESE & 	 15
TOMATO BISQUE SOUP 
SWISS, PROVOLONE & CHEDDAR CHEESES SERVED ON 
GRILLED PARMESAN BUTTER CRUSTED SOURDOUGH BREAD. 
SERVED WITH A CUP OF TOMATO BISQUE SOUP 
ASK YOUR SERVER ABOUT UPGRADING TO CHILI

MESQUITE GRILLED BURGER 	 17
FRESH ANGUS BEEF PATTY SEASONED WITH OUR HOUSE 
MADE MESQUITE SEASONING TOPPED WITH PIMENTO 
CHEESE, PEPPERED BBQ SAUCE, LETTUCE AND BACON AIOLI

SHAVED TURKEY BLT 	 16
SHAVED TURKEY, APPLEWOOD SMOKED BACON, CHEDDAR 
CHEESE, BACON AIOLI, LETTUCE, TOMATO, ON A CIABATTA BUN

BUILD A BURGER 	 16.5
FRESH ANGUS BEEF PATTY WITH YOUR CHOICE 
OF TOPPINGS BELOW
CHEESE: CHEDDAR, AMERICAN, PROVOLONE, 
BLUE CHEESE, SWISS, PEPPER JACK 
TOPPINGS: LETTUCE, TOMATO, ONION, PICKLES 
EXTRAS: 	 1 EACH
CARAMELIZED ONIONS, MUSHROOMS, FRIED EGG (+1.50) 
BACON	 3.5

BLACK BEAN BURGER	 15
A BLEND OF BLACK BEANS, RED PEPPERS, ONIONS & SPICES 
TOPPED WITH PEPPER JACK CHEESE, LETTUCE, TOMATO  
AND KOREAN BBQ AIOLI. SERVED ON A CIABATTA BUN

SUBSTITUTE A GLUTEN FREE BUN FOR +2

FIRE ROASTED PIMENTO CHEESE 	 13
SERVED WITH TOASTED FLATBREAD AND CRACKERS

SMOKED TROUT DIP 	 15
SERVED WITH CRACKERS, CELERY AND CARROTS

DEEP FRIED STICKY RIBS	  16
BABY BACK RIBS TOSSED IN OUR HOUSE MADE HONEY SOY 
GLAZE, TOPPED WITH SCALLIONS AND SESAME SEEDS

HAND-MADE EGG ROLLS	 14
DAILY CHEF’S CHOICE. 
ASK YOUR SERVER ABOUT TODAY’S CHOICE

BAKED SOFT PRETZEL	 9
SERVED WITH BEER CHEESE AND SPICY MUSTARD

LOADED CHEESE FRIES	 13
BACON, BEER CHEESE, SHREDDED CHEESE, SCALLIONS, 
JALAPEÑOS, RANCH DRESSING

CHESTER’S WING & RIB COMBO	 17
FOUR WINGS & THREE DEEP FRIED STICKY RIBS

POLLO ASADO TACOS	 15
GRILLED MARINATED CHICKEN TOPPED WITH MIXED 
GREENS, CORN SALSA FRESCA AND CHIPOTLE CREMA



FRENCH FRIES 	 5

SWEET POTATO FRIES 	 6

SAUT ED GREEN BEANS 	 6

MUSHROOM & PARMESAN RISOTTO 	 8

RED SKIN GARLIC MASHED POTATOES 	 6

GRILLED ASPARAGUS 	 6 

PARMESAN TRUFFLE FRIES 	  8

PESTO TORTELLINI	 6

LOGAN TURNPIKE CHEESE GRITS 	 5

HOUSE MADE MESQUITE CHIPS	 5 

SIDES

COCA-COLA PRODUCTS, LEMONADE, ICED TEA	

RED HARE ROOT BEER ON DRAFT (16 OZ.)	

SPARKLING OR SPRING WATER	  

ROOT BEER FLOAT	

DRINKS

ALL OF OUR DESSERTS ARE HOMEMADE 

BOURBON PECAN PIE	 9

BROWNIE SUNDAE	 9

DESSERT OF THE DAY	  9

WHOLE CHEESECAKES AND PECAN PIES 
ARE AVAILABLE FOR PURCHASE

DESSERTS

20% GRATUITY MAY BE APPLIED TO 
PARTIES OF 5 OR MORE

BEER, WINE
& COCKTAILS

ASK US ABOUT CATERING YOUR NEXT EVENT!

MENU PRICES LISTED REFLECT A 3.9% CASH DISCOUNT INCENTIVE.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, 
OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.


