
 From its beginning in a rented building 
with only 10 tables, the Checkerboard 
Restaurant has grown into a Pleasant-
ville mainstay. 
 In July, 1975, the Checkerboard Pizza 
Shack opened across the street from its 
current location. Operation with a hand-
ful of tables and an arcade, the main fo-
cus was on pizza. 
 A year later, an opportunity to buy 
the old teen center building arose and 
the restaurant moved to its current lo-
cation. In October, 1984, Pleasantville 

although it was at the Checkerboard. It 
hangs at the end of the boardwalk, in-
structing patrons to either wait to be 
seated or to go ahead and seat them-
selves. 
 With an expanded menu, including 
homemade pies, lunch specials, dinners 
and their famous onion rings, the busi-
ness has tripled in size. Changing to re-

and Ron Fee, decided to rename it the 
Checkerboard Restaurant a few years 
later. 
 For many years, the back half of the 
restaurant continued to operate as an 
arcade, but as business grew, the num-
ber of video games began to shrink, until 
there weren’t any remaining. The busi-
ness has evolved into many things, still 
keeping the restaurant as its core. 
 In the 1980s, there was the conces-

limousine service, then the tea room. 
There has also been an antique shop and 
gift shop in the basement. It’s anyone’s 
guess what might come next. 
 Karen’s love of antiques is evident ev-
erywhere you look in the Checkerboard. 
There are things ranging from the an-
tique, such as the Roy Rogers collect-
ibles, to the unusual, such as the deer 
that you see coming and going. Each 
piece in the restaurant has been lovingly 
selected by Karen from antique shows all 
across the United States. 
 
nap on the shelves or ride in a shopping 
cart, the kids were at home there. 
 After Karen’s dad suffered some health 

er for the grocery store. He credits his 
knowledge of quality to this work expe-
rience; all of the steaks served at the 
restaurant are individually selected. It’s 
part of the Checkerboard philosophy 
that you don’t compete with family, so it 
wasn’t until after Shorty’s, a local steak-
house, owned by Karen’s uncle, closed 
that steaks appeared on the menu. 

 Family is very important at the Check-
erboard, this is a business that wouldn’t 
have been successful without the help 
of family. Ron and Karen’s parents, sib-
lings, children and grandchildren have 
all helped by either working at the res-
taurant or with building upkeep and up-
dating. You see the photos of loved ones 
who are gone, but not forgotten, hanging 
on the walls. And, you meet the close-
knit group of employees who become 
more like family as the years go by. 
 At a young age, Ron and Karen’s kids, 
Rhonda and Mike, started working at 
the restaurant. Since the restaurant 
was originally only open in the evenings, 
the kids bussed tables after the supper 
rush. 
 As they grew, so did their responsi-
bilities. A teenager, Rhonda worked as 
a waitress, bussed tables and prepared 
food. Once he was old enough, Mike 
worked in the kitchen, although his fa-
vorite thing was sitting down, talking to 
the customers and sharing their food. 
Rhonda was always the more serious of 
the two, and she took to the business as-
pects of the restaurant. Because of all of 
her hard work, she is now the manager. 
 Rhonda met Marty Zimmerman, her 
husband, when he was a customer at 
the restaurant. When they decided to get 
married, Rhonda and Marty had their 
wedding in the most familiar of places, 
the Checkerboard. Since Saturday is one 
of their busiest days, the wedding took 
place on a Sunday. The fence along the 
boardwalk was lined with bows and they 
were married under a big arch in the 
side room. 
 Soon there were other additions to 
the family; when Amanda was little, she 
spent a great deal of time on the hip of 
a waitress, dressed up like a cowgirl. As 
soon as they could reach, Amanda and 
her little sister, 
Alyssa, stood on chairs and bussed ta-
bles. If they were fortunate to get a tip, 
they would be so excited and would al-
ways ask grandma if it was for them to 
keep. The two girls grew 
up in the Checkerboard, surrounded by 
family and friends, much in the same 
way that Ron and Karen’s kids had grown 
up in the grocery store. Alyssa has fond 
memories of making music with wooden 
spoons and turned-over pots and pans. 
 The girls, always aware of grandma’s 
no-kids-in-the-kitchen policy, still man-
aged to sneak back and see grandpa ev-
ery now and then.  Amanda graduated 
from Iowa State University with a bach-

        

She is currently working as a case man-
ager for United Health Care and living 
in Pleasantville.  Alyssa graduated from 
the University of Northern Iowa with a 
bachelors degree in social work.  She is 
currently working at North High School 
in Des Moines and lives in Ankeny.   In ad-
dition to Ron &  Karen’s four grandkids, 

can usually see Amanda helping out on 
the weekends and Alyssa helps out 
if needed. 
 Mike continued to work at the restau-
rant after high school until he moved on 
to make his own way, returning to help 
out when needed. Mike lived life in a big 
way, head-on. He loved talking with peo-
ple and was always on to his next great 
idea. He lived a full and active life, but it 
was cut short. On January 15, 1995, he 
was tragically killed in a car accident; he 
was only 27. 
 His memory is still very present in the 
restaurant, with many pictures of him 
and his favorite things decorating the 

when he was little, his racing t-shirts 
from the Knoxville sprint cars, pictures 

Canada and, most importantly, photos 
of him with 
his family 
who still love 
and miss 
him. 
 In Novem-
ber of 2003, 
Marty and 
Rhonda trav-
eled to Ka-
zakhstan to 
adopt a two 

year old boy, whom they named Noah 
Michael Zimmerman. Then in June of 
2006, they traveled again to Kazakhstan 
to adopt another two year old boy, whom 
they named Ethan Joel Zimmerman. 
They have both been a huge blessing to 
the whole family. 
 The Checkerboard is more than a 
business to Ron and Karen, it is their 
life. Over the years, so many events have 
taken place here, so many people have 
come and gone, some only visiting once, 
others becoming lifelong friends. 
 No matter, whether it is Karen’s color- 
ful hello or Ronnie’s sense of humor that 
you remember, your visit to the Checker-
board will not soon be forgotten. 
 In 2010, Ron and Karen’s daughter, 
Rhonda, became the owner of Check-
erboard. She’s not ready for them to 
retire, and they don’t want to, so you 
probably won’t notice anything much 
different.

Family owned since 1975
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2/5/1967 - 1/15/1995

Front Row:  Ryker, Kayden, Ethan, Essence, Adley, & Ella
Back Row:  Amanda, Brynley, Tanner, Karen, Ron, 

Rhonda, Marty, Noah, Alexis, Kelly & Alyssa
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they also have seven great-grandkids. You

grew enought to merit its  first stoplight,

flect its menu variety, the owners, Karen

sion trailer, the bar and dance floor, the

Whether it was finding a quiet place to

problems, Ronnie filled in as the butch-

walls. There is the cowboy outfit he wore

from his  fishing trips to  Minnesota and

elors degree in child and family services.



Trail Starters
Rhonda recommends Checkerboard’s Specialty

“Homemade Onion Rings”

Homemade Onion Rings ........ Half Order 7.25 .......... Full Order 9.50
Cajun Buffalo Wings ....................................................................9.95
Chicken Fingers ..........................................................................8.95
Cheese Crisps .............................................................................6.25
Mushrooms .................................................................................6.25
Mini Corn Dogs ...........................................................................6.25
Breaded Pickle Spears .................................................................6.25

Side Saddles 
Hash Browns ...............................................................................2.50
French Fries ...............................................................................2.50
Steak Fries .................................................................................2.50
Baked Potato with butter and sour cream .............................................2.50
 Hidden Valley Ranch ......medium 50¢ ....................large 75¢

Desert Greens and Soups
Alyssa says “Try the taco salad, they’re really good!”

Grilled Chicken Caesar Salad ......................................................9.25
Lettuce, grilled chicken breast, parmesan cheese, croutons,

tomato, cucumber, onion and caesar dressing.

Salad Bar ....................................................................................6.50
Ride this trail once only, please! Visit our Covered Wagon for lettuce, homemade
salads, puddings, fresh vegetables, crackers, toppings and choice of dressings.

Dinner Salad ...............................................................................3.75
Lettuce, onion, tomato, cucumber and choice of dressing.

Chef Salad ..................................................................................9.25
Lettuce, ham, cheddar cheese, onion,

tomato, hard-boiled egg, cucumber and choice of dressing.

Taco Salad in Shell or Bowl .........................................................9.25
Lettuce, taco meat, cheddar cheese, onion, tomato, green pepper and taco sauce.

Choice of Dressings: Italian, Low-Cal Italian, French, Honey
Mustard, Thousand Island, Bleu Cheese or Hidden Valley Ranch

Soups

Homemade Chili (seasonal) ........................Cup 3.25 ...........Bowl 4.75
Homemade Vegetable Beef Stew (seasonal)..Cup 3.25 ...........Bowl 4.75

Corral Pies
Pizza orders after 4:00 p.m. only

Pizza Toppings Available: onion, green pepper, hamburger,
Italian Sausage, pepperoni, green olive, black olive,

mushroom, Canadian bacon, pineapple and sauerkraut.
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Cheese ...........................................................8.50 ...........12.75
One Topping ..................................................9.50 ...........13.75
Two Toppings ............................................. 10.50  ..........14.75
Three Toppings ........................................... 11.50  ..........15.75
Bacon Cheeseburger.................................... 11.50  ..........15.75
Taco ........................................................... 13.50 ...........17.75
Combination ............................................... 13.50 ...........17.75

Italian sausage, pepperoni, Canadian bacon, mushroom, green pepper and onion.

Additional Toppings are an extra charge.

For the Little Cowpokes
The “chicken fingers” are Noah’s favorite and

“mini corn dogs” are Ethan’s favorite.

Kids Grilled Cheese and Fries .................... 4.95
2 Chicken Fingers and Fries ...................... 5.95
6 Mini Corn Dogs and Fries ........................ 4.95
Grilled Hot Dog and Fries ........................... 4.95

Amanda’s choice is our Patty Melt.

Reuben .......................................................................................6.65
Grilled corned beef, Swiss cheese and sauerkraut on rye bread

with dill pickle on the side. Thousand Island upon request.

Breaded Pork Fritter ...................................................................6.65
Deep-fat fried served on a large bun with pickle and onion on the side.

Grilled Chicken Breast ................................................................6.50
Served on small bun with lettuce, tomato, onion and pickle on the side.

Patty Melt...................................................................................6.50
Grilled hamburger and sauteed onions topped with Swiss cheese

served on rye bread with dill pickle on the side.

Fish Sandwich.............................................................................4.75
Alaskan Beer Battered deep-fat fried cod filets, 

served on a small bun with tartar sauce.

Italian Pita .................................................................................6.50
Ham and melted mozzarella cheese served on 6” round pita bread

with Italian dressing and dill pickle on the side.

Soft Taco ....................................................................................6.50
Flour shell filled with taco meat, cheddar cheese, lettuce and tomato.

For a bigger appetite, Mike always chose the “Ham & Cheese.”

Ham & Cheese ............................................................................6.99
Sliced ham served on a hoagie bun with Italian dressing covered

with melted mozzarella cheese and dill pickle on the side.

Hot Sausage ................................................................................7.50
Graziano’s best, grilled and served on a hoagie bun with pizza sauce, onion and
pepper rings, covered with melted mozzarella cheese and dill pickle on the side.

Philly Steak Customers Favorite .................................................7.95
Grilled steak, sauteed with onions, green peppers and mushrooms, served on

a toasted bun with Italian dressing, smothered with mozzarella and
cheddar cheese, dill pickle on the side.

Chicken Finger Sandwich ...........................................................9.50
Four deep-fat fried chicken strips served on a toasted hoagie bun

with ranch dressing, lettuce, tomato, onion and pickle.

Trail Patties
All of Checkerboard hamburgers are fully cooked 

and made with 100% angus beef. 

Hamburger 1/3 pound ................................................................4.55
Grilled hamburger served on a bun with pickle and onion on the side.

Cheeseburger 1/3 pound .............................................................4.95
Grilled hamburger served on a bun with

melted American cheese, pickle and onion on the side.

Bacon Cheeseburger 1/3 pound ..................................................6.40
Grilled hamburger served on a bun with melted American cheese,

four slices of bacon, pickle and onion on the side.

Pizza Burger 1/3 pound ..............................................................5.25
Grilled hamburger served on a bun with our special pizza sauce,
topped with melted mozzarella cheese and dill pickle on the side.

Checkerboard’s Wild West dinners are specially chosen by Ron. The
steaks are hand-cut fresh after ordering, and the chicken is broasted
for that extra crispy taste. All dinners are served with a trip to our
covered wagon, choice of potato: baked, french fries, steak fries, waffle
fries or hash browns, dinner roll and butter. Be sure to tell your server
how you want your steak prepared.

Now that you’ve ordered, the waitress will bring you a plate.
Then mosey on over to the covered wagon and enjoy one trip to the salad bar!

All steaks are handcut Black Angus.

Sirloin Tips (thoroughly cooked) .............................................. 15.95
Sauteed with mushrooms, onions and green peppers.

Sirloin  .................................................................................... 17.95
Rib Eye .................................................................................... 19.95
Ham Steak Dinner ................................................................... 14.95
Fish Dinner.............................................................................. 13.95

Alaskan Beer Battered deep-fat fried cod filets, served with tartar sauce.

Grilled Chicken Breast Dinner (Two breast filets) ..................... 14.95
Broasted 4-Piece Chicken Dinner ............................................. 15.95

Breast, thigh, leg and wing.

Broasted 2-Piece Chicken Dinner (Two breasts) ........................ 15.95
Chicken Fingers Dinner  .......................................................... 14.95

Chicken strips deep-fat fried.

Desserts
Pies (when available) ....................................................................3.50

Lemon Meringue, French Silk, Peach, Apple, Cherry, Strawberry/Rhubarb and Pecan

Chocolate Cake ...........................................................................3.50
Ice Cream (one scoop of vanilla) .....................................................1.75
Sundaes (chocolate topping on vanilla ice cream) ..............................2.25
Chocolate Lava Cake (with vanilla ice cream) .................................5.75
Cheesecake (when available) ........................................................5.50

Outlaw Chasers
Pop.............................................................................................2.29

FREE REFILLS – Coke, Diet Coke, Cherry Coke, Root Beer,
Sprite, Mellow Yellow, Orange, Lemonade

Kids’ Drinks ................................................................................1.50

Wine Coolers ...............................................................................3.50
Bottle Beer .................................................................................3.50

Miller Lite, Bud, Bud Lite, Michelob Ultra and Coors Lite, Sam Adams Boston Lager,
Michelob Ultra, Peace Tree - Red Rambler, Peace Tree - Blonde Fatale, Busch Light

Coffee FREE REFILLS, Regular or Decaf .........................................1.50
Milk White and Chocolate, no refills ................................................2.09
Ice Tea FREE REFILLS ..................................................................2.09
Hot Tea ......................................................................................1.50
Hot Cocoa ...................................................................................1.50

We Fry with 0 Transfat Oils
Thoroughly cooking foods of animal origin such as beef, eggs, lamb, fish,
pork, poultry, or shellfish reduces the risk of food-borne illness.  Individuals 
with certain health conditions may be at higher risk if these foods are 
consumed raw or undercooked. 

To our guests with food sensitivities or allergies: We cannot ensure that menu 
items do not contain ingredients that might cause an allergic reaction.  
Please consider this when ordering. 

 
how to run a business. For many years, Karen’s fa-
ther and mother, Leland and Betty Clark, ran Clark’s 
Grocery store on the southeast edge of Pleasantville. 
They began with a tiny gas station, selling just the 
staples, but it grew to become a full-service grocery 
store. Karen and Ronnie spent so much time there 
helping out that their kids, Rhonda and Mike, liter-
ally grew up in the grocery store. 

Gratuity for Waiter or Waitress 
is Very Much Appreciated

At a young age, Karen and Ron learned first-hand

From left: Rhonda, Mike, Karen and Ron
at Clark’s Grocery Store, May 1974

Waffle Fries ................................................................................2.50

Ask about soup of the day (seasonal).

Now Serving Wine - ask your server for the wine list.

Wine ..........................................................................................4.25

Shrimp  .................................................................................... 14.95

Add tomato and lettuce for 50¢


