
LUNCH
MENU

BISTRO SALAD 
MIXED GREENS TOPPED WITH
TOMATOES, CUCUMBERS, ONIONS,
PEPPERS, FETA CHEESE & HOMEMADE
CROUTONS
ADD CHICKEN 2, STEAK* 3, SALMON 5

WATERMELON SALAD
FRESH MIXED GREENS TOPPED WITH
MINT, WATERMELON, BLACK OLIVES, RED
ONIONS, AND FETA CHEESE TOSSED IN A
CITRUS VINAIGRETTE
ADD CHICKEN 2, STEAK* 3, SALMON 5

SOUP | SALAD

APPETIZERS

CHEF'S SPECIALS

CHICKEN CORN CHOWDER

TACO FAJITA WRAP 

CHICKEN TENDER LOADED
FRIES
SERVED WITH HOMEMADE RANCH

PULLED PORK SLIDERS
SERVED WITH SLAW AND PICKLES

TENDERS/FRIES
SERVED WITH SOUR CREAM/SALSA

9

7

8

SMOKED TOMATO BISQUE

TOPPED WITH SHREDDED CHEESE
AND CRUMBLED BACON  

GROUND BEEF, ONION, PEPPERS,
TOMATOES, SPANISH RICE AND
CHEDDAR JACK CHEESE; SERVED
WITH A MEXI-RANCH SAUCE AND
SEASONED POTATO CHIPS

LIGHTLY SMOKED, TOPPED WITH
BUTTERY CROUTONS 

4

9

4

BBQ CHICKEN HOAGIE
GRILLED CHICKEN BREAST, CHEDDAR
CHEESE, BBQ SAUCE, BACON, FRENCH
FRIED ONIONS AND PICKLED
JALAPENOS ON A TOASTED HOAGIE
ROLL; SERVED WITH FRESH-CUT FRIES

10

NUTS & BERRIES WRAP

10

11

GRILLED CHICKEN MIXED WITH
SPINACH, CRAISINS, ALMONDS &
FETA CHEESE; SERVED WITH 
HOUSE DRESSING & HOMEMADE
CHIPS

9

WEDNESDAY-FRIDAY | 11-2PM WEDNESDAY-FRIDAY | 11-2PM 

BREAKFAST BURGER 12
ALL BEEF BURGER TOPPED WITH
BACON, A FRIED EGG AND CHEDDAR
CHEESE; SERVED ON A TOASTED
POTATO BUN WITH HOMEMADE CHIPS  

GYRO GRILLED CHEESE 9
SOURDOUGH BREAD GRILLED WITH
MOZZARELLA AND FETA CHEESE, GYRO MEAT,
TOMATOES, RED ONION AND TZATZIKI
SAUCE; SERVED WITH FRESH-CUT FRIES

SLOPPY JOE QUESADILLA 9
A NEW TAKE ON A CLASSIC; SLOPPY JOE
AND SHREDDED CHEESE QUESADILLAS
BROWNED TO A CRISPY FINISH; SERVED
WITH PICKLES AND A SIDE OF SLAW 

DRINKS
COFFEE | DECAF | HOT TEA
ICED TEA | SWEET TEA | LEMONADE
PEPSI PRODUCTS
WHITE | CHOCOLATE MILK

2.75
2.50

3
3

CHICKEN SALAD CROISSANT 8
HOMEMADE CHICKEN SALAD SERVED 
ON A TOASTED, BUTTERY CROISSANT


