~~Sabad Entvees~~

(Luncheon Special $.50 off salads 11am-4pm Monday thru Friday)

StitwaleySpinact; Salad ~roasted candied pecans, dried cherries, honey wheat croutons, gorgonzola

cheese distinguish this fresh spinach salad 6.95 (add grilled chicken breast 8.95)
Juscany Salad ~ old world style salad features mixed greens, artichokes, roasted red peppers, sun dried

tomatoes, olives and feta and parmesan cheeses, perfect with our balsamic vinaigrette.
Choose ~ grilled steak ~ grilled chicken ~ vegetarian ~ 7.95

v Blackerned Salmeor ax Tura ~ mixed greens, Cliickern Salad Fheadare ~ grilled chicken
80z North Altantic salmon or Ahi tuna steak breast, crispy bacon, roasted potatoes, red onion
blackened, with toasted almonds, perfect with and cheddar cheese top mixed greens served with
our healthy heart lemon dill dressing! 11.95 warm bacon dressing 7.95

Havwest Qritled Chiickern Salad ~ mixed greens with honey glazed walnuts, dried

cranberries & feta cheese, great with our poppy seed dressing. 7.95

Cueliec JendedoinSalad ~ Canadian seasoned choice beef tenderloin tips grilled with roasted red peppers,
onions, roasted potatoes and mozzarella cheese 9.95

~Satad dvessings ~
House- Sun dried tomato basil; Ranch, French, Italian, Bleu Cheese, Balsamic Vinaigrette, Poppy Seed
¥Fat Free: Honey Dijon, Raspberry Vinaigrette; Sugar free/low fat: Lemon Dill

~~Seafocd~~

Fecarn Cursted Salmar ~ 8 oz North Atlantic v Hickavy Salmarn ~ we smoke this low and slow
filet topped with roasted pecans and maple syrup over Pennsylvania hickory to infuse a savory and
glaze 13.95 unique flavor 13.95

Stiirmp ox Scallep Scampi ~ sautéed in white wine, lemon, garlic, butter and Italian seasonings served
over linguini with rich parmesan cheese 13.95

DBroiled Seafacd Flatter ~ Tilapia, shrimp, scallops & crab cake with lemon, butter and garlic broiled to
enhance the fresh, natural flavor of your favorite treats from the sea 16.95

Scalleps Sairt Unguostine~Tilapia and scallops baked au gratin style
with bacon, spinach, cheddar cheese and zesty tomato 13.95
Haddeck Vienna ~ broiled filet with smoked gouda Cuale Stuffed Haddack~ rich crab stuffing fills

creme sauce and crispy onion topping 12.95 this delicate filet, finished with créme sauce 13.95

v Creale Turna Steaff ~ Chachere seasoned 80z Ahi tuna with wild rice & beans and salsa criolla 13.95

Fwetzel Cursted Haddack ~ crunchy German pretzel topping and a Dijon remoulade
create the perfect texture and flavor for this delicate filet 12.95



~~Ttalian ~~

Spagfietts ~ our homemade, simmered all day sauce makes this dish so satisfying, served with your choice of
meatballs, mild Italian sausage or fresh sautéed mushrooms Luncheon 6.95 ~ Dinner 9.95

Hamemade Datted Lasagra ~ Old World recipe, ricotta,

Mozzarella & parmesan layered with our homemade sauce 11.95

Eggplant Saurigiana ~ fresh hand breaded, Cloickers Savmnigiarna ~ breaded breast with

provolone, parmesan & spaghetti marinara 10.95 provolone & parmesan, spaghetti meat sauce 11.95

Lingeird frede ~ our own sauce of butter, parmesan & cream smothers linguini in rich Alfredo 10.95
Add: Sautéed Jumbo Shrimp 13.95 ~ Grilled Chicken 11.95 ~ Crab Cakes 12.95
Crab stuffed portabella mushroom 12.95

Hememade Caraleri ~ straight out of Little Italy, our crepes are filled with
seasoned beef, spinach, ricotta and parmesan and topped with meat sauce and alfredo 10.95

Jtalian Slatter ~ this grand sampler included spaghetti, meatball, sausage, lasagna & canaloni 13.95

Stealt Favevites arnd Firnishies.
Y Sivleine Filet ~ this 8oz. cut is lean yet, tender and full of flavor 13.95
New Yerf Steip ~ 120z. choice, center cut, charbroiled 14.95

VW Fitet Migran ~ 80z. choice tenderloin of beef 19.95
Herseradishh cuwsted ~ Smattieved with peppers, arions and asiaga chicese ~ Sauteed frest mushvoams

~~Speciallies ~~
Deef New Clears ~ sirloin filet, jumbo shrimp and Cajun cream sauce 14.95

Plackened Pume Fiti ~ better than ever, slow roasted, tender choice prime rib, blackened in our 1920s
Griswold skillet & served with au jus 120z 15.95 ~ 150z 17.95

Stutfed Savk Chop ~ center cut chop Stutfed Chiicker Breast ~ traditional stuffed
with old fashion stuffing, mashed potatoes boneless breast with mashed potatoes
and rich pork gravy 10.95 and chicken gravy 10.95

PavavianSmotted Sef Loin ~ tender slow smoked pork loin with
thyme dressing and cranberry walnut apricot glaze 12.95

Jendetlein Di Vevarna ~ Tenderloin tips, seasoned and grilled, served over homemade cracked pepper
linguini with smoked Gouda créme sauce, bacon crumbles and roasted red peppers 13.95

Marctiege Chickers Fleverntine ~ made in Spain from the milk of Manchega sheep this rich golden, nutty
flavor cheese finishes twin chicken breasts, Serrano bacon and spinach créme sauce over wild rice. 12.95

Y CharlestornChiicker ~ this healthy dish with a Southern flair features twin grilled chicken breasts seasoned
with garlic and rosemary served with Carolina greens & beans (cannellini beans and spinach) 11.95

~~Childvers’s Mere~~

For our guests under the age 10 ~ $4.95
Chicken fingers and fries ~ Grilled cheese and fries ~ Spaghetti and meatball



~~lppetizers ~~
Sewp du fowy ~ Cup 1.95 Bowl 2.75 Junbia Stivinp Cacltaid ~ 7.50
Clivnfty Chicese Sampley ~fried provolone, smoked gouda, pepper jack and
Gruyere (swiss) cheese with marinara sauce ~ Single order 4.95 ~ Double order 7.95

Crali Caftes Utfrede ~ our own crab cakes, Hamemade Caralani ~ our house favorite
hand breaded, incredibly delicious 5.50 & 9.50 in a smaller serving 4.95
Uitichiofee Usiage ~ warm dip served with TortabiellaFlovertine ~ spinach, bacon & creamy
with tortilla chips 4.95 & 7.95 mozzarella cheese filled mushroom cap 5.95

~~Sanduicties ~~
nAll sandwiches served with chips and pickle.
Try a “sandwich platter” ~ French fries and coleslaw ~ add 1.75
Thitly Cheese Steaff ~ lean seasoned beef with sautéed mushrooms and onions, topped with
Provolone & Ranch dressing on a grilled torpedo bun 5.95

New Yerf Style Rewliers ~ shaved corn beef Steckyarnd Fewliers ~ shaved prime rib, pepper
with Swiss cheese, sauerkraut & Thousand Island jack cheese, sauerkraut & Bleu Cheese dressing
dressing stacked on thick grilled rye 5.95 on thick grilled rye, something different! 5.95

Juscan Chicken Weap ~ grilled chicken breast, sun-dried tomatoes, artichokes, peppers, red onions,
romaine lettuce, feta cheese and Caesar dressing in an herb wrap 5.95
Fishh Fuy Sardwich ~ our famous batter dipped cod on a grilled Kaiser roll 5.95

Ttte Caurntry Clul ~ smoked turkey breast, bacon, lettuce, tomato, gruyere (swiss) cheese and
cranberry mayonnaise on whole wheat berry bread 5.95
Smeetted Gowda Faririd ~ turkey breast, roasted red peppers, caramelized
onions and smoked Gouda on grilled Sourdough bread 5.95
Mavinated Sortabiella ~ marinated artichokes, sundried tomatoes, olives & peppers fill the portabella;
topped with feta & provolone cheese, lettuce and tomato on Kaiser roll 5.95
Meattiall Salé ~ our homemade meatballs, sauce and provolone on a toasted submarine bun 5.95

Usiage Sausage ~ ltalian sausage with peppers, onions and asiago cheese on toasted submarine bun 5.95

Crafled Durgeys Chiickers Cliaices

% 1b. Black Angus burger, set up on a Kaiser roll, 5.95 Grilled 50z boneless breast on toasted Kaiser roll 5.95
All American ~ American cheese, lettuce, tomato and onion Navarro ~ bacon, smoked gouda, lettuce, tomato & BBQ
Jack Daniels ~ bacon, pepper jack, grilled onions and Cajun ~ blackened breast with grilled onions & American
Jack Daniels BBQ sauce 6.95 cheese with roasted red pepper mayonaise
Swiss ~ Fresh sautéed mushrooms and gruyere cheese and Sicilian ~ smothered in peppers, onions, asiago
roasted red pepper mayonnaise 6.95 cheese and marinara

VQzee/z &tl/ J’pea'a/ ~ Choice of charbroiled 50z chicken breast or broiled Tilapia with a generous

portion of vegetable du jour, prepared with olive oil, sea salt, select herbs and toasted almonds 5.95

Consuming raw or undercooked meats, poultry, seafood or shellfish may increase your risk of food-borne illness.
When available, one complimentary sticky bun per entrée ~ Additional sticky buns $.50 each
Please Note: Customary 18% gratuity will be added for all parties of 8 or more

'Healthy Heart/Bill Lawrence approved



~~Dessels ~~

Plack Favvest Chiacelate Ulmornd Fre ~ rich milk chocolate & toasted almonds with mulled raspberries
3.95 Poanat Butter Fo ~ creamy peanut butter and chocolate fudge topping

will keep you coming back for more 4.50
Pread Sudding ~ get ready to enjoy this traditional delight, served warm with rum sauce 3.95

Fecare Ball ~ vanilla ice cream with roasted pecans, topped with fudge, caramel sauce or both! 4.50

Very Bevvy Calililer ~ better than grandma’s, blackberries, raspberries and blueberries baked with
brown sugar crumble topping, served warm with ice cream 4.50
Triple Clhacolate Tveffle Tawey ~ dense, moist, chocolate truffle cake layered with fudge
and finished with chocolate mousse and whipped cream 4.50



