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Warm Ups

Charcuterie Board

Genoa Salami, Prosciutto, Brie, Herbed Goat,
Sharp Cheddar, Kalamata Olives, Dried Fruit, Fig
Jam & Assorted Crackers

(Gluten Free Available)

$16.95

Flatbread Pizza

Basil Marinara Sauce, Mozzarella and Parmesan Cheese OR your
Choice of Toppings
Genoa Salami, Prosciutto, Pepperoni, Bacon,
Chicken, Banana Peppers, Peppers, Onion,
Tomato, Jalapefo, Kalamata Olives,
Feta Cheese, Herb Goat Cheese
Toppings $0.50 each

Jumbo Shrimp Cocktail

Skewer of Shrimp on a bed of Mixed Greens with
Cocktail Sauce & Lemon Wedges

$12.95

Soup of the Day

Cup

Bowl $8.99
Pint  $11.95 | eeaee
Quart $15.95 e Sar

*Quart of House-Made Bone Broth $12.99

*Available in Chicken or Beef

House Garden
@ \Vegetarian Option

Cucumber, Cherry Tomatoes, Carrot, Red Onion,
Croutons, & Spring Mix

$10.95

2

First Set Salads

Dressings: Poppy Seed, Bleu Cheese, Balsamic
Vinaigrette, Honey Mustard, & House-Made Ranch

Beet & Goat Cheese

@ \/egetarian Option

Purple Beets, Herb Goat Cheese,
House-Made Candied Spiced Walnuts,
Dried Cherries, & Spring Mix

$12.95

Cobb

Grilled Chicken, Bacon, Avocado,
Hardboiled Eggs, Cheddar Cheese, Tomato,
Cucumber, & Spring Mix

$17.95

Grilled Chicken, Apple & Spiced
Candied Walnut

Dried Cranberries, Celery, Bleu Cheese
Crumbles, & Spring Mix

$14.95

Greek

@ Vegetarian Option

Cucumber, Cherry Tomatoes, Kalamata
Olives, Feta Cheese, Red Onion,
Banana Pepper & Spring Mix

$10.95

*Add Grilled Shrimp 57.00, Grilled Chicken or Chicken Salad 55.00
OR Hard-Boiled Eggs, Egg Salad, or Bacon 53.00
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it to Serve

Second Set Specialties
*ALL Served with Route 11 Chips OR Beverage.
Sandwiches Served on your Choice of Multigrain Bread, Ciabatta, Sourdough, Hoagie Roll, OR Tortilla Wrap (Gluten Free)

Grilled Cheese Egg Salad

@ Vegetarian Option House-Made Egg Salad, Spring Mix, & Tomato
Provolone, Cheddar, & Mozzarella Cheeses w/Dill Pickle Spear

w/Dill Pickle Spear $8.95

$6.95
w/Cup of Soup $6.95 Hot Dog

w/Bowl of Soup $10.95 2 Hebrew National ALL Beef Hot Dogs w/D|II P|ck|e Spear

S
Turkey Avocado BLT o
Gyro

Grilled Chicken, Romaine, Tomato, Red Onion,
Feta Cheese, & House-Made Tzatziki. Served on
Warmed Naan Bread

$13.95 w/Dill Pickle Spear

Turkey & Brie $12.95
Roasted Turkey Breast, Melty Brie Cheese, Apple Roast Beef & Horseradish Cheddar

Slices, Fig Jam, & Spring Mix w/Dill Pickle Spear Roast Beef, Horseradish Cheddar Cheese, Fried
$12.95 Onions, & Balsamic Mayo w/Dill Pickle Spear

$13.95
Pastrami Reuben

e Pastrami, Swiss Cheese, House-Made Coleslaw,
w/Dill Pickle Spear & House-Made Spicy 1000 Island Dressing w/Dill

312.95 Pickle Spear
| TO-GO Pint & Quart Containers Available g1
‘ * Contains Almonds — T $13.95

@ \/egetarian Option
Bacon, Romaine, Tomato, & Mayo w/Dill Pickle Spear Sautéed Onion & Peppers, Romaine, Tomato, Cheese,
$12.95 Black Beans, Avocado, Jalapefios, Salsa, & Sour
*Add Avocado, Cheddar or Provolone $1.00 Cream, on a Warmed Wrap served w/Tortilla Chips

Roasted Turkey Breast, Bacon, Avocado, Provolone
Cheese, Romaine, Tomato, & House-Made Sriracha
Ranch w/Dill Pickle Spear

Chicken Salad “Sammy-wich”

House-Made Chicken Salad, Spring Mix, & Tomato

Add Grilled Chicken $5.00 OR Grilled Shrimp $7.00

Prosciutto Brie Adult Grilled Cheese $9.95

Prosciutto, Melty Brie Cheese, Pesto, & Tomato NEW! Chicken Salad Platter

w/Dill Pickle Spear Served on a Bed of Spring Mix w/ Assorted Crudlte
$12.95 & Crackers A

Spl.cy /ta/ian A (Gluten Free Available)
‘ N $12.95

Genoa Salami, Prosciutto, Pepperoni, Provolone NEW! Egg Salad Platter

Cheese, Romaine, Tomato, Red Onion, Banana

Peppers, Mayo, & Italian Dressing w/Dill Pickle Spear Served on a Bed of Spring Mix w/ Assorted Crudité
$12.95 & Crackers

(Gluten Free Available)
$10.95




