
 

 

 
Dinner Menu 

Served from 5:00 pm to 10:00 pm 

 

 

 

~Appetizers~ 
Garlic Cheese Bread with Marinara  5.95                                           

A blend of our three cheese and scallions melted over a tender French roll. 

Baked Crab and Artichoke Dip  11.95                        
A blend of warm crab, artichokes and cream cheese,  

served with sliced French bread. 

Marinated Garlic Herb Grilled Jumbo Shrimp Skewers 12.95          
with a red pepper basil aioli. 

Focaccia Pizza Bread 8.95 
With a pesto garlic cream sauce, grilled chicken and three cheese. 

 

Crab Cakes 13.95 
Handmade crab cakes pan fried golden brown with butter  

and lemon and drizzled with a Remoulade 

 
Cheese Platter With Fruit  11.95 

A trio of exotic cheese with our own raspberry sauce and a  

cluster of fresh grapes and seasonal fruit, served with crackers. 

 

 
 

~Soups and Chili~ 
 

Soup of the Day Cup 4.95 / Bowl 5.95 
 

Home Style Vegetable Beef Cup 4.95 / Bowl 5.95 
 

French Onion Soup Gratinée  7.50 
Chefôs famous recipe! Topped with a crouton 

and melted Swiss and Parmesan cheese. 

 

Black Bean Chili Cup 5.95 / Bowl 6.95 
Made with smoked sausage, ground beef and  

black beans, garnished with sour cream and salsa. 

 

 

 

 

 
Substitutions may be subject to an additional charge. 

Split plate charge of 1.00 will be added for all entrees. 

We do not use Trans Fat Oil. 
Personal checks are not accepted. 

 



 

 

~Specialties and Entrees~ 
Your steak is seasoned with our own special blend  

of savory spices and charbroiled to your liking. 

Served with house bread, soup or salad, fresh sautéed vegetables and your choice of  

wild rice pilaf, herbed-butter linguini, roasted garlic mashed potatoes or baked potato. 

 

Prime Rib of Beef  
Petite Cut, 8 oz. 19.95 / �&�K�H�I�·�V���&�X�W�����������R�]�������������� 

Itôs the McCollumôs Favorite! Prime Rib crusted with our  

own spice blend, slow roasted for hours, and served with  

creamed horsey sauce and au-jus. 

 
8 oz. Center Cut Stuffed Boneless Pork Loin  16.95                                  

Roasted Comice pear and Oregon blue cheese stuffed pork tenderloin,  

pan roasted and deglazed with brandy. 

 

Char-Grilled Flat Iron Steak  15.95 
Seven-ounce Flat Iron steak with sautéed mushrooms 

in herb butter and served on a sauce Espagnole. 

 

Ribeye (King of Steak)  21.95 
10 oz. Ribeye steak blackened or char-grilled.  

Are you ready to eat a real steak? Hope you  

have an appetite. You wonôt be disappointed. 

 

 

~Regency Special~ 
Baby Back Pork Ribs   16.95 

Half rack, house smoked baby back pork ribs 

With our own whiskey BBQ sauce, served with fries and coleslaw.  

   
Specialty Entrée Additions 

                    Garlic butter grilled shrimp skewer 6.00 

                  Three deep fried prawns 6.00 

                Three garlic shrimp scampi 6.00 

                     Rogue Creamery Oregon Blue cheese crumbles 1.95 

 

 
Stuffed Breast of Chicken  17.95 

Pan roasted with spinach, pine nuts and Fontina cheese in an airline  

chicken breast with a sweet basil, tomato sauce. 

 

Sautéed Chicken Piccata  16.95 
With capers and tomatoes in a lemon, white wine, butter sauce. 

Cashew Stir-Fry  with Chicken 12.95/Shrimp  13.95  
 With Asian stir-fry vegetables and served on a bed of rice pilaf. 

 

 

~Regency Special~ 
�´�)�X�M�L���$�S�S�O�H��and Bleu Cheese B�U�H�D�V�W���R�I���&�K�L�F�N�H�Q�µ������������ 

Fire roasted Fuji apples and Rogue Creamery Oregon Blue cheese 

sautéed with an apple brandy sauce. 
 

 

Temperature Chart 
Rare: Deep red, cool center �™ Medium Rare: Red, warm center �™ Medium: Deep pink, warm center  

Medium Well: Slight pink, hot center �™  Well: No pink, hot center 

Please select an exact degree of doneness when ordering your meal. 


