
RED SNAPPERRED SNAPPER  RED SNAPPER 

STUFFED CRABMEATSTUFFED CRABMEAT
BRONZINOBRONZINO

STUFFED CRABMEAT
BRONZINO

VANILLA
LAVENDER

LATTE
DOUBLE  ESPRESSO,

VANILLA,  LAVENDER,
STEAMED MILK,  

FOAMED MILK

PISTACHIO
MATCHA LATTE

MATCHA GREEN TEA,
P ISTACHIO ,  STEAMED
MILK,  NUTTY  FOAM 

ROAST LEG OF LAMBROAST LEG OF LAMBROAST LEG OF LAMB
LEMON POTATOES,  STEAMED BROCCOL I

 26.95 

BEEF TIPSBEEF TIPSBEEF TIPS
OVER R ICE  

 24.95 

SALMON BRUSCHETTASALMON BRUSCHETTASALMON BRUSCHETTA
TOPPED W/ HOMEMADE BRUSCHETTA,  

SAUTEED BROCCOL I  RABE,  ROASTED POTATOES,  
 27 .95 

DINNER SPECIALSDINNER SPECIALSDINNER SPECIALS
Entrees Served With A Homemade Soup or Salad. Monday-Sunday 11am-8pmEntrees Served With A Homemade Soup or Salad. Monday-Sunday 11am-8pmEntrees Served With A Homemade Soup or Salad. Monday-Sunday 11am-8pm

MUSSELS,  CLAMS,  TOMATO BASIL  SAUCE,  
L INGUIN I  PASTA

28.95

LOBSTER BRANDY SAUCE,  MASHED POTATOES
STEAMED BROCCOL I

29.95

CHICKEN ROMACHICKEN ROMACHICKEN ROMA
BREADED CHICKEN,  STUFFED R ICOTTA CHEESE ,  

MELTED MOZZARELLA CHEESE ,  L IGHT  TOMATO SAUCE,  
ROASTED POTATOES 

24.95

DRINKS

EVENTS
TOM COTTER 

COMEDY N IGHT
FUNDRAISER!
SATURDAY APRIL  25TH

T ICKETS ON SALE  TODAY!

SWEETS
BISCOFF  

CHEESECAKE
CREAMY CHEESECAKE

LAYERED OVER A  BUTTERY
BISCOFF  COOKIE  CRUST ,

TOPPED WITH R ICH B ISCOFF
SPREAD AND F IN ISHED WITH
CRUSHED B ISCOFF  COOKIES .



DRINKS
BREAKFAST/LUNCH SPECIALSBREAKFAST/LUNCH SPECIALSBREAKFAST/LUNCH SPECIALS

Breakfast ala Carte M-F 7am-2pm. Lunch Served With A Homemade Soup. M-F 11am-2pm

LEG OF LAMB WRAP
SHREDDED LETTUCE,  TOMATO,  ONION,  TZAT IK I  SAUCE,  

SWEET  POTATO FR IES  
19 .95

BREAKFASTBREAKFAST  BREAKFAST 

SCRAMBLED EGGS,  POTATOES,  PEPPERS,  ONIONS,  
SL ICED SAUSAGE L INKS,  CHEDDAR CHEESE ,  DR IZZLED HOT  SAUCE 

S IZZL ING HOT  CAST  IRON SK ILLET
17 .95

LUNCHLUNCHLUNCH

BEEF TIPSBEEF TIPS  BEEF TIPS 

BBQ PULLED PORKBBQ PULLED PORK
SANDWICHSANDWICH

BBQ PULLED PORK
SANDWICH

BBQ PULLED PORK,  TOPPED W/ HOUSEMADE COLESLAW,  
BR IOCHE BUN,  SWEET  POTATO FR IES  

 18 .95 

BREAKFAST SKILLETBREAKFAST SKILLETBREAKFAST SKILLET

EVENTS
BREADED CHICKEN CUTLET ,  ROMAINE  LETTUCE,  RED ONION,

SHAVED PARMESAN,  CHERRY TOMATO,  BASIL  PESTO,  
CREAMY CAESAR DRESSING

21 .95

PESTO CHICKENPESTO CHICKEN
CAESAR SALADCAESAR SALAD
PESTO CHICKEN
CAESAR SALAD

CHICKEN BRUSCHETTACHICKEN BRUSCHETTA  
PANINIPANINI  

CHICKEN BRUSCHETTA 
PANINI 

GRILLED CHICKEN,  HOUSEMADE BRUSCHETTA,   BALSAMIC GLAZE ,
FRESH MOZZARELLA CHEESE ,  WAFFLE  FR IES  

17 .95

TOM COTTER 
COMEDY N IGHT
FUNDRAISER!
SATURDAY APRIL  25TH

T ICKETS ON SALE  TODAY!

VANILLA
LAVENDER

LATTE
DOUBLE  ESPRESSO,

VANILLA,  LAVENDER,
STEAMED MILK,  

FOAMED MILK

PISTACHIO
MATCHA LATTE

MATCHA GREEN TEA,
P ISTACHIO ,  STEAMED
MILK,  NUTTY  FOAM 

BISCOFF  
CHEESECAKE
CREAMY CHEESECAKE

LAYERED OVER A  BUTTERY
BISCOFF  COOKIE  CRUST ,

TOPPED WITH R ICH B ISCOFF
SPREAD AND F IN ISHED WITH
CRUSHED B ISCOFF  COOKIES .

SWEETS
OVER R ICE  

 18 .95 



LOVELY  AS  LAVENDERLOVELY  AS  LAVENDER   
A BEAUTIFULLY BALANCED SPRINGTIME COCKTAIL THAT’S AS ELEGANTA BEAUTIFULLY BALANCED SPRINGTIME COCKTAIL THAT’S AS ELEGANT  
AS IT IS REFRESHING. CRAFTED WITH LAVENDER-INFUSED VODKA ANDAS IT IS REFRESHING. CRAFTED WITH LAVENDER-INFUSED VODKA AND

DELICATELY SWEET LAVENDER SYRUP, THIS MARTINI IS LAYEREDDELICATELY SWEET LAVENDER SYRUP, THIS MARTINI IS LAYERED  
WITH FLORAL NOTES AND A TOUCH OF CITRUS BRIGHTNESS FROMWITH FLORAL NOTES AND A TOUCH OF CITRUS BRIGHTNESS FROM  

FRESH LEMON JUICE. A SPLASH OF ELDERFLOWER LIQUEUR ADDS A SOFT,FRESH LEMON JUICE. A SPLASH OF ELDERFLOWER LIQUEUR ADDS A SOFT,

AROMATIC COMPLEXITY, WHILE A SILKY FOAM FINISH CREATES A LIGHT,AROMATIC COMPLEXITY, WHILE A SILKY FOAM FINISH CREATES A LIGHT,

VELVETY TEXTURE. SERVED ICE-COLD IN A CHILLED MARTINI GLASS,VELVETY TEXTURE. SERVED ICE-COLD IN A CHILLED MARTINI GLASS,  
IT’S CRISP, FRAGRANT, AND PERFECTLY REFRESHING—IT’S CRISP, FRAGRANT, AND PERFECTLY REFRESHING—

LIKE SPRING IN A GLASS.LIKE SPRING IN A GLASS.

THE  D INER ALETHE  D INER ALE
BY JERSEY G IRL  BREWINGBY JERSEY G IRL  BREWING
A CRISP, EASY DRINKING GOLDEN ALE BREWED EXCLUSIVELY FOR USA CRISP, EASY DRINKING GOLDEN ALE BREWED EXCLUSIVELY FOR US  

BY JERSEY GIRL BREWING COMPANY.BY JERSEY GIRL BREWING COMPANY.  
LIGHT MALT SWEETNESS WITH A SMOOTH, REFRESHING FINISHLIGHT MALT SWEETNESS WITH A SMOOTH, REFRESHING FINISH

LOVELY  AS  LAVENDER 
A BEAUTIFULLY BALANCED SPRINGTIME COCKTAIL THAT’S AS ELEGANT 
AS IT IS REFRESHING. CRAFTED WITH LAVENDER-INFUSED VODKA AND

DELICATELY SWEET LAVENDER SYRUP, THIS MARTINI IS LAYERED 
WITH FLORAL NOTES AND A TOUCH OF CITRUS BRIGHTNESS FROM 

FRESH LEMON JUICE. A SPLASH OF ELDERFLOWER LIQUEUR ADDS A SOFT,
AROMATIC COMPLEXITY, WHILE A SILKY FOAM FINISH CREATES A LIGHT,

VELVETY TEXTURE. SERVED ICE-COLD IN A CHILLED MARTINI GLASS, 
IT’S CRISP, FRAGRANT, AND PERFECTLY REFRESHING—

LIKE SPRING IN A GLASS.

THE  D INER ALE
BY JERSEY G IRL  BREWING
A CRISP, EASY DRINKING GOLDEN ALE BREWED EXCLUSIVELY FOR US 

BY JERSEY GIRL BREWING COMPANY. 
LIGHT MALT SWEETNESS WITH A SMOOTH, REFRESHING FINISH

DRINK SPECIALSDRINK SPECIALS   DRINK SPECIALS 
T ITO ’S  H IB ISCUS MARTIN I

 T ITO ’S  HANDMADE VODKA DEL ICATELY  INFUSED IN-HOUSE WITH
HIB ISCUS FLOWERS AND FRESH LEMON PEELS,  SHAKEN ICE-COLD
WITH ELDERFLOWER L IQUEUR,  WHITE  CRANBERRY,  AND A  TOUCH 
OF  H IB ISCUS SYRUP.  F IN ISHED WITH A  S ILKY  FOAM AND SERVED 
IN  A  CHILLED MARTIN I  GLASS,  GARNISHED WITH V IBRANT SPRING

FLORALS FOR A  BEAUT IFULLY  BALANCED,  
BR IGHT ,  AND REFRESHING COCKTAIL .
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