DINNER MENU
TUES-SAT 4-9

LATKES

1FOR S4 / 3 FOR $9 / FLIGHT $13

The Classic (v)
Potato Latke / Spiced Applesauce / Horseradish
Sour Cream / Fresh Chive

The Bronx
House Cured Salmon / RC’s Smear / Crispy Caper /
Red Onion

LatCAs
Avocado / Slow Roasted Turkey / Tomatillo /
Everything Seasoning

The Hot Date (v)
Griddled Cheese Curds / Date Brown Butter /
Chives / Caramelized Onion

Latke of the Week

Please ask your server for more details.

NOSH

HAPPY HOUR 4PM to 6PM ALL NOSH $6

RC’s Schmaltz Biscuit $3
Hot Honey / Schmaltz Butter

Beer Battered Onion Rings $9
Russian Dressing / Pastrami Jam / Pickled
Cabbage

Spinach Artichoke Dip $8
Five Cheese Blend / Chives / Everything

Crackers

Disco Fries $9

Black Pepper Gravy / Slow Roasted Turkey/
Milton Cheese Curds / House Candied Bacon

Dill Pickle-Brined Chicken Wings (6) $11
RC’s Hot Honey / Buttermilk Ranch

Batter Fried Cheese Curds $10
Hot Honey / Buttermilk Ranch

SOUP & SALAD

Soup of the Day cup $4 | bowl $8

Mom’ s Matzah Ball Soup cup $4 | bowl $7
Pulled Chicken / Carrot / Celery / Dill

Heirloom Tomato Salad $8
Arugula / Pesto / Feta / Israeli Couscous -
Vinaigrette

RC’s House Salad (v) $6
Butter Lettuce / Herbed Croutons / Roasted -

Garlic Dressing / Prairie Breeze Cheddar

Classic Caesar $7
Romaine Hearts / Hand Torn Croutons / Parmesan

RC’s Cobb Salad $10

House Roasted Turkey / Avocado / Bacon / Hard
Boiled Eggs / Avocado Goddess Dressing

*Consuming raw or undercooked meats, poultry, seafood,
foodborne illness.

SANDWICHES

ALL SANDWICHES ARE SERVED WITH HAND-CUT
FRENCH FRIES

RC’s Classic* $11
Iowa Beef Patties (6oz) / House Sauce /

Griddled Onions / LTPO / Cheddar

Note: Your choice of East Coast Style Chopped

Cheese or Classic Hamburger

RC’s Patty Melt* $12
Swiss / Mushrooms / Caramelized Onions

on Rye / House Sauce

The Mitzvah Reuben Sandwich $14
House Corned Beef / Russian Dressing / Swiss /

Celery Seed Coleslaw

RC’s Buttermilk Fried Chicken $13
RC’s Hot Honey / Celery Seed Coleslaw / LTOP
RC’s Roast Turkey $14

Griddled Onion / Avocado / Cheddar
Cheese/ Lou Sauce / Candied Bacon

DINNER PLATES

Z’'s Mac & Cheeze half $11 | full $16
Five Cheese Blend / Roasted Tomato + Basil
Marmalade / House Candied Bacon

16 Ounce Double Cut Iowa Chop 526
BBQ Lentils / Potato Salad / Arugula + Cherry
Tomato Salad

Short rib “Pot Roast” $28
Buttermilk Mashed Potatoes / Honey Glazed
Carrots / Buttered Mushrooms

Pan Roasted Sockeye Salmon¥* $24
Potato and Dill Kreplach / Lemon Caper Butter
/ Roasted Asparagus

Herb Rubbed Hanger Steak* $24
Manischewitz Onions / RC’s Schmaltz Butter /
Hand Cut Fries

RC’s Classic Meatloaf $17

Grape Jelly Glaze / Buttermilk Mashed /
Roasted Asparagus

SIDES

1FOR $4 / 3 FOR S10

e Hand-cut French Fries * Egg Salad

* Spiced Applesauce e House Pickles

e Honey Glazed Carrots « Potato Salad

e Buttermilk Mashed * Celery Seed
Potatoes Cole Slaw

KITCHEN LOVE

BUY YOUR CHEFS A ROUND

A Round of Drinks For the Kitchen $7
Send a little love to the hard working folks
in the back of house.

shellfish, or eggs may increase your risk of



BREAKFAST MENU
WED-SUN

SMART STARTS

Breakfast Bowl¥*

Your choice of protein sauteed with seasonal
roasted potatoes + vegetables, served over
fresh greens and topped with two eggs your way
+ Salsa $.5

(gf) $12

Acai (v) $10
Acail, topped with fresh fruit and granola
Yogurt (v) $9

Vanilla yogurt served with fresh fruit and

 BIG PLATES

The Classic $14
Your choice of two eggs your way, potatoes,

fresh fruit, and your choice of protein and

toast

Biscuits + Gravy* $11
Flakey schmaltz biscuits covered in house

sausage pepper gravy and two Sunny Side Up

Eggs

Corned Beef Hash* $14
House made corned beef, diced potatoes,

onions, peppers, and two sunny side up eggs
Chilaquiles* $13
Corn tortilla chips sauteed in house salsa and

topped with chorizo, black beans, two sunny

side up eggs, queso fresco, cilantro, crema

house pepper slaw

Huevos Rancheros* $12
Crispy fried corn tortillas with refried

beans, chorizo, two sunny side up eggs,

cilantro, queso fresco, and house pepper slaw,

crema, finished with rancheros sauce

Breakfast Burrito $12
Flour tortilla, verde sauce, cheesy eggs,

chorizo, beans, and served with seasoned

breakfast potatoes

SANDWICHES

SERVED WITH YOUR CHOICE OF POTATO OR FRUIT

Avocado Toast* $12
House smashed avocado, fresh herbs, house

pepper slaw, and two sunny side up eggs,

served on toasted baguette and topped with

queso fresco

Breakfast Sandwich $11
Your choice of cheese, meat, egg, fresh

greens, tomato, stone ground aioli, and served

on your choice of bread.

BLT+E $11
Bacon, lettuce, tomato tossed together with

stone ground mustard aioli, and topped with a

Sunny Side Up Egg on your choice of bread

Roasted Turkey and Avocado $12
Roasted turkey, avocado, Swiss, stone ground

aioli, tomato sunny side up egg, and served on

a toasted baguette

Egg Salad Sandwich $12
House egg salad served with fresh arugula and

a sunny side up egg on toasted rye

SIDES

Pancake

Avocado $1.00
Breakfast Potato $4

Extra Egg $1.50
Fruit $4

English Muffin $1
Bacon $3

Extra Cheese $1
Hash Browns $3

Jam $0.50
Sausage $3

Nutella $0.50
Black or Refried Beans $2

Salsa $0.50
Local Farm Egg $1.50

*Consuming raw or undercooked meats, poultry, seafood,
foodborne illness.

SWEET THINGS

RC’s Liege Waffles $12

3 Brioche style dough with bursts of pearl sugar
topped with strawberries and house citrus whip
and a side of Nutella.

French Toast $12
Traditional thick cut toast dipped in a cinnamon
and nutmeg batter and sprinkled with powdered
sugar and topped with a choice of fruit. Add
fresh citrus whip for $ .50

Pancakes $8
Two large pancakes sprinkled with powdered

sugar. Add your choice of fruit, chocolate

chips, Nutella, or fresh whip for $.50

**Fruit Choices: Strawberry, Banana, Raspberry,
and Blueberry

EGGS BENEDICT

SERVED ON YOUR CHOICE OF ENGLISH MUFFIN OR
HOUSE LATKE

Classic $13
House hollandaise sauce, soft poached egg, and

your choice of sausage, bacon, Canadian bacon,

or corned beef

House Candied Bacon $15
House hollandaise melt in your mouth chunks of

house candied cured bacon, and soft poached

€99

Salmon Lox $15
House hollandaise, salmon Lox, toasted capers,

a soft poached egg and fresh dill

OMELETS

SERVED WITH CHOICE OF POTATO. TOAST OR
FRUIT

Roasted Turkey $13
Eggs, house roasted turkey, tomatoes, Swiss
cheese, and spinach

Veggie $12
Seasonal veggies, feta, fresh herbs
Meat Lovers $14

Bacon, sausage, corned beef, roasted turkey,

cheese, and fresh herbs

Create Your Own $11
Veggies, fresh herbs, protein, and cheese of

your choice

$.50 Veggies: Onions, Tomatoes, Mushrooms,
Asparagus, Red Peppers, Green Peppers,
Jalapenos, Artichokes, Spinach, Arugula,

$1.00 Proteins: Sausage, Bacon, House Candied
Bacon, Roasted Turkey, Corned Beef

$1.00 Cheese: Feta, Cheddar, Swiss, Gouda, and
Queso Fresco

$1.00 Fresh Herbs: Dill, Basil, Green Onion,
and Cilantro

shellfish, or eggs may increase your risk of



