


THE CONDUCTORS BREAKFAST  $8.95
 two eggs any style, breakfast potatoes, 

bacon or sausage, choice of toast                                                                                          

COUNTRY BENEDICTS  $9.95 
two poached eggs, Canadian Bacon, English 

muffins hollandaise, breakfast potatoes

HAM AND CHEDDAR OMELET  $10.95                                      
 three egg omelet, sliced Virginia Ham, sharp 

cheddar, served with breakfast potatoes, 
choice of toast

DENVER OMELET  $10.95                          
three egg omelet, diced onion, pepper, 

Virginia ham, served with breakfast potatoes, 
choice of toast

BREAKFAST

OMELETS
all omelets are served with hash browns and choice of toast

STEAK AND EGGS  $18.95                                                        
 two eggs any style, grilled NY Strip steak, sharp 

cheddar, served with breakfast potatoes and 
choice of toast               

BREAKFAST BAGEL  $7.95                                         
 toasted bagel with eggs, bacon, cheddar 

cheese served with breakfast potatoes 

CHEESE OMELET  $10.95                                         
 three egg omelet, served with your choice 

of cheese, breakfast potatoes and toast

MUSHROOM & CHEESE OMELET  $11.95                                     
 three egg omelet, sautéed mushrooms, 
Gruyere cheese, served with breakfast 

potatoes, choice of toast

VEGETARIAN OMELET  $10.95                          
three egg omelet, tomatoes, spinach, kalamata olives, 

cheddar cheese served with breakfast potatoes choice of toast

BREAKFAST BEVERAGES   $2.95                                                                                                                                        
Apple Juice, Orange Juice, Grapefruit Juice, 

Cranberry Juice, Milk, Chocolate Milk,
Fresh Hot Coffee, Decaffeinated Coffee, Tea, 

Hot Chocolate & Hot Apple Cider 

FROM THE GRIDDLE
BRIOCHE FRENCH TOAST  $9.95                                      

 fresh berries, fresh West Virginia maple 
syrup,  powdered sugar, choice of apple 
wood smoked bacon or country sausage

CHOCOLATE CHIP PANCAKES  $9.95                         
 three buttermilk pancakes loaded with 
semi-sweet chocolate chips, dusted with 

powdered sugar

OLD FASHIONED PANCAKES  $9.95                                      
 three fluffy buttermilk pancakes roasted pecan 

butter, powdered sugar, and choice of apple 
wood smoked bacon or country sausage

BANANA BLUEBERRY PANCAKES  $9.95                         
 three fluffy pancakes, sweet bananas, plump 
blueberries, powdered sugar, and bourbon 

vanilla syrup

QUICK BITES
OATMEAL WITH BROWN SUGAR 

AND RAISINS  $5.95                                                          
oatmeal served with brown sugar and raisins 

COUNTRY GRITS WITH CHEDDAR  $5.95                                                        
country style grits with Wisconsin cheddar cheese

 

OLD FASHION DROP DOUGHNUTS  $5.95                                                    
 baker’s dozen of homemade yeast raised drop 

donuts tossed in cinnamon and sugar

BISCUITS & GRAVY  $6.95                                                                             
buttermilk country biscuits topped with 

sausage gravy

JUNIOR CONDUCTOR  $5.95                                                  
 One Egg any style, breakfast potatoes, 

bacon and choice of toast 

KIDS CORNER

SIDES FROM THE BAKERY
COUNTRY SAUSAGE			   $3.50                  
APPLE WOOD BACON			   $3.50 
VIRGINIA HAM			   $3.95            
BREAKFAST POTATOES		  $2.95

BAGEL WITH CREAM CHEESE	 $2.95                 
DANISH				    $3.50
ENGLISH MUFFIN			   $1.95                  
TOAST					    $1.95                
                         

The Department of Public Health advises the consumption of raw or undercooked foods such as meat, poultry, fish, 
shellfish and eggs which contain harmful bacteria, may cause serious illness or death.

JUNIOR STACK  $5.95                                                  
 Two Buttermilk pancakes, bacon, powder 

sugar, maple syrup

BEVERAGES
THE LEGENDARY JUNCTION 

BLOODY MARY  $7.00                                                                                                                   
specially crafted by our talented 

bartenders with Absolut pepper vodka 
or try it with Jose Cuervo tequila!                                                                                                                                         

          





SHORT RIB SLIDERS  $10.95                            
 tender braised boneless beef short ribs topped with brie cheese, 

crispy onions, horseradish mayonnaise

MOZZARELLA STICKS  $9.95                          
Lightly Battered, golden fried, served with marinara                                          

 
JUNCTION WOOD CHIPS  $9.95   

Lightly fried potatoes, topped with sharp cheddar cheese, crispy bacon 
and scallions served with herb sour cream                          

PEEL AND EAT SHRIMP  $11.95          
half pound, cocktail sauce, old bay mustard aioli                                                                                    

JUNCTION CRAB BITES  $9.95                                         
Lightly fried, roasted pepper remoulade                          

SOUTH PHILLY PRETZEL STICKS  $7.95                                         
Provolone dipping sauce and spicy mustard                             

 
FRIED GREEN TOMATOES  $6.95         

roasted garlic dipping sauce 

CHICKEN WINGS  (10)  $10.95                                                                     
Plump juicy fried chicken wings served with blue cheese dressing and celery                                                      

Hot • Mild • Honey BBQ • Garlic & Butter • Zesty Thai Chili • Sugar & Spice

APPETIZERS

CORN AND CRAB CHOWDER  $7.95                                                                                                                          
New England Style Creamy Chowder with 

sweet corn and lump Crab                                                  

SOUP OF THE DAY  $6.95                                                                                                               
Chef’s Daily soup creation                                                               

CHILI  $7.95                                                                                                                               
Hearty bowl of traditional chili topped with 

sharp cheddar cheese and served with cornbread

HOUSE SALAD  $5.95
Seasonal greens, carrots, black olives, tomatoes, cucumbers, red onions

CAESAR SALAD  $7.95
Crisp romaine lettuce, creamy garlic dressing, shaved parmesan and paprika crotons

SOUTHERN FRIED CHICKEN SALAD  $11.95
Fresh mixed greens with crispy fried chicken strips, vine ripened tomato, 

roasted corn, red onion and a creamy buttermilk dressing

COBB SALAD  $11.95
Crisp greens with hardboiled egg, apple wood smoked bacon, grilled chicken, Blue 

cheese, avocado, vine ripened tomato, red onion and a red wine vinaigrette

FRIED GREEN TOMATO AND MOZZARELLA SALAD  $7.95
A southern favorite lightly breaded green tomatoes, mixed greens, 

mozzarella and white balsamic vinaigrette                                    

DRESSING CHOICES:  buttermilk ranch • bleu cheese • creamy Italian • 
white balsamic vinaigrette • red wine vinaigrette • Caesar  • thousand island

SOUPS & SALADS



BURGERS & SANDWICHES
served with French fries unless otherwise noted

ENTREES

SHRIMP PO BOY  $ 11.95                                                                                                  
Lightly fried Louisiana style shrimp, crisp 

lettuce, vine ripened tomato and spicy 
remoulade on a French roll

TUNA MELT  $9.95                                                                                       
Fresh tuna Salad, Sour dough bread, sliced 

tomato, melted sharp cheddar

CLASSIC RUEBEN   $ 12.95                                                                                 
Corned Beef Brisket, sauerkraut, thousand 

island, Swiss cheese on grilled rye

TURKEY RACHEL  $10.95 
Sliced Turkey, thousand Island, Creamy 

Cole Slaw, Swiss cheese on grilled rye

CHICKEN SANDWICH  $10.95                                                                                                     
grilled chicken breast with ham and 

gruyere cheese   

SMOKEY MOUNTAIN BURGER  $11.95                                                                                                                                           
                Char grilled 8 oz. ground steak 
burger, apple wood smoked bacon, sharp 

cheddar cheese, crispy onions and 
barbeque sauce

THE JUNCTION BURGER  $10.95
Char grilled 8 oz. ground steak burger with 

your choice of cheese served with lettuce 
tomato, onion, and pickle

  
PHILLY CHEESE  $ 10.95

thinly sliced steak sautéed onion, provolone 
cheese on a French roll  

   
VEGGIE BURGER  $10.95                                         

Lightly grilled all natural vegetable burger, 
served with lettuce, tomato, avocado, 

multigrain roll

LOW COUNTRY BOIL  $19.95
Jumbo Shrimp, steamed clams, crawfish, 

Andouille sausage, new potatoes, corn                                              

SOUTHERN FRIED CHICKEN  $16.95
Battered chicken with Yukon whipped 

potatoes, gravy, roasted corn salad, 
and buttermilk biscuit

ROAST TURKEY DINNER  $16.95
Fresh Roast Turkey Breast, Country Style 

Stuffing, Yukon whipped potatoes, 
Cranberry sauce                                                

WEST VIRGINIA TROUT  $19.95
Pecan encrusted West Virginia 
trout, crispy asparagus salad,                                                                                                  

with spicy orange-maple vinaigrette

BBQ SPARE RIBS  $18.95
BBQ rubbed tender braised half rack St 

Louis ribs served with French fries 
and country slaw

CRAB CAKES  $21.95
Maryland style Crab cakes, French fries, 

Cole Slaw, old bay tartar sauce                                                

SHORT RIB POT ROAST  $22.95
Tender Braised Boneless Short Ribs, New 

potatoes, baby carrots, celery, 
pearl onions.                                 

               
NEW YORK STRIP STEAK  $28.95

Grilled  USDA Choice 12 oz New York 
Strip Steak with Rosemary Roasted 

Potato, Steamed broccoli, crispy onions, 
and caramelized shallot butter                                                                                             

PORTOBELLO AND SPINACH RAVIOLI  $15.95 
Roasted Portobello Mushroom and Spinach stuffed 
ravioli served with Balsamic grilled vegetables and

 

SIDES

KIDS STATION
MAC–N–CHEESE			   $6.95
GRILLED CHEESE			   $6.95
CHICKEN TENDERS			   $6.95            
HAMBURGER				    $6.95

FRENCH FRIES			   $2.95
MASHED POTATOES			   $3.95
ROSEMARY ROASTED POTATOES	 $2.95	
POTATO SALAD			   $2.95
COUNTRY STYLE STUFFING		  $2.95
CRANBERRY SAUCE			   $2.95

MAC–N–CHEESE 			   $3.95
APPLE SAUCE				   $ .95
VEGETABLE OF THE DAY		  $2.95
ROASTED CORN SALAD		  $2.95
COUNTRY SLAW			   $1.95
CANDIED SWEET POTATOES		  $3.95



WINES

CABERNET
FRANCISCAN CABERNET SAUVIGNON			   63  	 Napa Valley
LOUIS MARTINI CABERNET SAUVIGNON			   36  	 Napa Valley
PENFOLDS KOONUNGA HILL CABERNET SAUVIGNON	 29   	 South Australia

MERLOT
ROMBAUER MERLOT            				    59   	Carneros                                                                                                
MURPHY GOODE MERLOT					     35	 Sonoma                                                                                                                  
ANDRETTI							       29	 Napa Valley

PINOT NOIR
ACROBAT PINOT NOIR, KING ESTATES   			  53	 Oregon                                                                                         
MACMURRAY PINOT NOIR					     44	 California Coastal

RED BLENDS
PRIMUS BLEND						      49	 California
HOPE ESTATE							      29    Australia
ZUCCARDI MALBEC SERIE A   				    34    Argentina

ZINFANDEL
RAVENS WOOD OLD VINE 2007    			   29	 Sonoma

CHARDONNAY
EDNA VALLEY CHARDONNAY					    29	 California                                                                                                                     
ANGELINE RESERVE						      33	 Santa Barbara                                                                                                                  
FERRARI CARANO CHARDONNAY				    39	 Sonoma

SAUVIGNON BLANC
KIM CRAWFORD						      39	 Marborough, N.Z.

RIESLING
DR. LOOSEN							       26	 Germany

ITALIAN WHITES
LAGEDER RIFF						      28	 Italy
SAN GREGORIO FALANGHINA					    47	 Italy

DESSET & SPARKLING WINES
CASTELLO DEL POGGIO MOSCATO				    29 	 Italy
RUFFINO PROSECCO						      33 	 Italy
DOMAINE CHANDON BRUT					     47 	 Napa
MOET & CHANDON IMPERIAL				    90 	 Epernay

WHITES BY THE GLASS  $4.00
CANYON ROAD CHARDONNAY
CANYON ROAD PINOT GRIGIO

 CANYON ROAD SAUVIGNON BLANC
CANYON ROAD MOSCATO

REDS BY THE GLASS  $4.00
CANYON ROAD CABERNET SAUVIGNON

LATERRE MERLOT 
CANYON ROAD PINOT NOIR
LATERRE WHITE ZINFANDEL



“JUNC” LEMONADE  $7.00                                       
Kentucky whiskey, triple sec and lemonade                               

  
KENTUCKY CIDER  $7.00                                      

 Kentucky Bourbon, nutmeg, cinnamon, 
and hot apple cider            

PINEAPPLE UPSIDE DOWN MARTINI  $8.50       
Vanilla Vodka, fresh pineapple juice, 

sprite, grenadine

CAR KNOCKER  $7.00                                     
  Makers Mark, Frangelico 

with ginger ale                                

SUGAR COOKIE  $7.00                                    
   vanilla vodka and ginger ale

       ALMOND JOY  $8.50                                      
 Coconut rum, Frangelico and hot chocolate    

topped with whipped cream

PROPER IRISH COFFEE  $8.50                                     
 Irish Whiskey, Irish cream liqueur, 

and whipped cream       
                                                    

 SNOWSHOE COFFEE  $8.00                                      
 Frangelico, Irish cream & orange liqueurs with 

coffee and heavy cream float 

JUNCTION BLOODY MARY  $7.00                                                                                                                   
specially crafted by our talented bartenders 

with Absolut peppar vodka or try it with 
Jose Cuervo tequila!

DRAFT BEER

BOTTLE BEER

SOFT DRINKS 

Coca-Cola, Diet Coke, Sprite, Mr. Pibb, Lemonade Sweet Tea, Unsweetened Tea
2.95

Fresh Hot Coffee, Decaffeinated Coffee, Tea & Hot Chocolate    
2.95

JUNCTION’S FAMOUS COCKTAILS

Ask your server for our featured draft beer

Bud Light  $4.00 • Blue Moon  $5.00 • Seneca Indian Pale Ale  $5.00

Bud Light 		   		  $4.00
Miller Lite 		   		  $4.00
Coors Light 		   		  $4.00
Yuengling		   		  $4.00
Budweiser		   		  $4.00
Mich Ultra		   		  $4.00
O’Douls		   		  $4.00
Corona	  			   $5.00
Stella Artois				    $5.00
New Castle				    $5.00
Blue Moon Belgian White 		  $5.00
Great Lakes Commadore IPA 	 $5.00
Rogue Dead Guy Ale			  $5.00
Great Lakes Burn River Pale Ale	 $5.00
Sam Adams Lager			   $5.00

Shiner Bock						      $5.00 
Blue Moon Short Straw 				    $5.00               
Blue Moon Rounder 				    $5.00
Magic Hat #9						      $5.00
Magic Hat Séance					     $5.00
Guinness Can					     $5.00 
Southern Tier, Unearthly				    $5.00
Southern Tier, 2X IPA				    $5.00
Southern Tier, IPA					     $5.00
Sierra Nevada, Torpedo Extra IPA			   $5.00
Sierra Nevada Celebration				    $5.00 
Flying Dog Brewery, Raging Bitch			   $5.00
Flying Dog Brewery, Snake Dog			   $5.00
Mountain State, Indian Pale Ale			   $5.00
Mountain State, Almost Heaven Pale Ale		  $5.00



DAILY DOWN HOME SPECIALS 
Served from 4-9pm

MONDAY
HOMEMADE MEATLOAF  $13.99

Fresh green beans, mashed potatoes, gravy

TUESDAY
RIGATONI WITH MEATBALLS OR SAUSAGE  $12.99

and garlic bread  

WEDNESDAY
CHICKEN AND WAFFLES  $13.99

Fresh made Belgian style waffle, with grilled chicken, gravy and cranberry sauce

THURSDAY
SMOTHERED PORK LOIN  $15.99

Tender roasted pork loin, corn bread stuffing, 
country style sweet potatoes, steamed broccoli, onion gravy

FRIDAY
FISH FRY  $17.99

Beer battered cod, fried clam strips, breaded shrimp 
served with French fries & cole slaw

SATURDAY & SUNDAY
PRIME RIB DINNER   $21.99

Baked potato, seasonal vegetable, au jus, horseradish cream

All specials served with side salad and your choice of dressing
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