
Beverages
Domestic Beer   4

Premium Beer   5 Champagne   5

House White Wine   4

House Red Wine   5

Appetizers

Albacore Tuna Melt    9
 White Tuna, Cheese & Beefsteak Tomato on 

Grilled Sourdough Ciabatta

Waldorf Chicken Salad   9
Grilled Chicken, Granny Smith Apples, Dill Honey Mayo, 
Alfalfa Sprouts, Onion & Tomato on Raisin Walnut Bread

Classic Club Sandwich   9
Fresh sliced Turkey, Ham, Cheese, 

Apple Smoked Bacon, Lettuce & Tomato.
Choice of Bread

Chef’s Homemade Pizza Sandwich   9
Sliced Grilled Turkey, Ham, Cheddar Cheese, Smoked Apple 
Wood Bacon & Pepperoni on Parmesan Crusted Sourdough 

Bread. Served with our Homemade Marinara Sauce

The Double Cheese Burger   11
Flame Broiled & served with choice of Cheese, Lettuce, 

Tomato, Onion & Thousand Island Dressing

Steak Sandwich   12
Grilled 8oz New York Strip topped with Onion Rings. 

Served on a Hoagie Roll 

Chicken Philly Cheese Steak   10
With Sautéed Peppers, Onions & 

Provolone Cheese on a Hoagie Roll

Grilled Ruben   10
Grilled Corn Beef, Swiss Cheese, Sauerkraut, 

Russian Dressing on Grilled Marble Rye Bread

Southwest Chicken Pot Pie   12
Chicken, Carrots, Celery, Onions, 

Roasted Corn, Chipotle in a Cream Sauce. 
Topped with a Light Fluffy Pastry Puff

West Indies Chicken Pasta   12
Grilled Chicken, Jamaican Jerk Spices, Spinach, Tomatoes, 
Mushrooms & Fettuccini Pasta tossed in a Cream Sauce.

Topped with Shredded Parmesan Cheese

Open Faced Turkey Sandwich   10
Pulled Turkey on Sourdough Ciabatta Bread served with 

Mashed Potatoes, Vegetables & Cranberry Sauce

Beef Teriyaki Bowl   14
Stir Fried Beef with Asian Spices served with Steamed White 

Rice & Oriental Vegetables. Topped with Sesame Seeds

Signature Items
All orders served with choice of House Salad, Seasoned Fries or Onion Rings

Desserts
White Chocolate Raspberry Cheesecake   6

A combination of New York style Cheesecake with White Chocolate & Raspberry Purée Swirls. 
Topped with White Chocolate Flakes & baked on a Chocolate Cookie Crust

Chips & Salsa   7
Tri Colored Tortilla Chips with our 

Home Made Fire Roasted Salsa

Shrimp Scampi   11
Shrimp served in a Parmesan Cheese 

Shell with Linguini Pasta

Grilled Chicken Quesadilla   7
Marinated Chicken, Cheese & Peppers. 

Served with Sour Cream & Salsa

Buffalo Wings   7
Hot, Teriyaki or B.B.Q.  served with Bleu Cheese 

Dressing, Carrots & Celery Sticks

Caprese   8
Beefsteak Tomatoes, Buffalo Mozzarella, Balsamic Vinegar, 

Fresh Basil & Extra Virgin Olive Oil

Beef Satay   10
Four Beef Skewers in an Onion Ring Tower.

Topped with a Thai Peanut Sauce

Specialty Soups & Salads
Soup Du Jour   7

See server for today’s Selection

Grilled Chicken Caesar Salad   7
Grilled Romaine Lettuce with Crumbled 

Gorgonzola Cheese, Creamy Caesar Dressing. 
Topped with Grilled Chicken

Chopped Cobb Salad   8
Eggs, Bacon, Avocado, Tomato, Olives, Bleu Cheese & 

Chopped Turkey. Choice of Dressing

Chili con Carne   7
Award-winning Chili with Cheddar Cheese & Onions

Southwestern Chicken Salad   8
Baby lettuce, Tomato Wedges, Corn Relish, 

Blackened Chicken & Shredded Cheeses served in a 
Crispy Flour Tortilla Bowl. Choice of Dressing

Spinach Salad   10
Baby Spinach, Marinated Sweet Pear Slices, Caramelized Red 

Onions tossed in a Sweet Three-Citrus Dressing

Breakfast
Build Your Own Omelet   12

Five Egg Omelet with your choice of Meat, Cheese & Fresh Veggies, Country Fries, Hash Browns or Mixed Fruit & choice of Toast

New York Style Cheesecake   6
A large piece of New York creamy goodness

Florida Key Lime Pie   6
Made with real Florida Lime Juice & baked 

in a Graham Cracker Crust

Ice Cream   5
Chocolate & Vanilla

Carrot Cake   6
Loaded with shredded Carrots, Pecan Pieces & crushed 

Pineapple & covered with a Cream Cheese Frosting & Walnuts

Choclate Mousse Cake   6
Three layers of Choclate Fudge, Chocolate Mousse & White 

Choclate Mousse. Lightly dusted with Cocoa Powder.

Sorbet   5
Raspberry & Lime

Nachos   10
Tri-Colored Tortilla Chips, Chopped Grilled Chicken, Melted Cheese & Jalapeños. Served with Sour Cream & Salsa

Three Farm Fresh Eggs Any Style   10
Choice of Apple Wood Smoked Bacon, 

Country Style Sausage or Ham

Eggs Benedict   10
Two Poached Eggs & Canadian Bacon served on 

an English Muffin with Classic Hollandaise 

Breakfast Croissant   10
Two Eggs any style, choice of Cheese, Apple Smoked Bacon, 

Sausage Patties or Ham on a Croissant.

Short Stack   10
Five Buttermilk Pancakes served with choice of Butter & Maple 

Syrup, Apple Cinnamon, Strawberry or Blueberry Topping

Cinnamon French Toast   11
Dipped in a Bavarian Vanilla & Grand Marnier Egg Batter. 

Cooked on the Griddle with Maple Syrup

Sides   4
Three Eggs Any Style  /  Apple Wood Smoked Bacon

Country Style Sausage Patties  /  Ham Steak  /  Fruit Bowl 

Fountain Soda   3

Iced Tea   3

Lemonade   3

Hot Cocoa   4

Fresh Squeezed Juice   4
Orange Juice

Cranberry Juice
Apple Juice

Ruby Red Grapefruit Juice

Kona Blend Coffee   3

Decaffeinated Coffee   3

Hot Tea   4

Fresh Seasonal Fruit Bowl   8
Seasonal Melons & Berries served with Banana Nut 

Bread & Yogurt in a Melon Shell

Hot Oat Meal   6
Steel Cut Oats served with Honey, Dried Fruit 

Compote, Brown Sugar & Milk

House Specialties
All orders served with choice of Home Fries, Hash Browns or Fruit & choice of Bread




