
Dressings: creamy Caesar, buttermilk ranch, bleu cheese, balsamic vinaigrette, Italian, honey 

mustard, chef’s house 

*GF = Gluten Free   DF = Dairy free 

 

 
Starters 

 JUMBO SHRIMP Cocktail   5 gf 

CRABMEAT COCKTAIL   6 gf 

BUFFALO STYLE CHICKEN WINGS   4 

CELERY, BLEU CHEESE CRUMBLES 

Homestyle Deviled eggs   3 df 

Fresh chives, chopped bacon 

Vegetarian eggrolls   4 

Sweet chili garlic sauce 

Seasonal fresh fruits   4 gf 

Cottage cheese or yogurt 

Salads 
Classic Caesar   2   lrg   3 

Romaine lettuce, aged parmesan, garlic croutons 

*add grilled or blackened chicken, smoked salmon, bbq shrimp   3 

Chef   5    seafood   7 

Honey cured ham, roasted turkey, eggs, bacon, tomato, cheddar jack cheese 

Baby spinach   4 gf df 

Mandarin oranges, candied cashews, craisins, strawberries 

Salads trio   4 

Tuna, egg, and chicken salad, mixed greens, fresh tomato, toasted croissant 

Iceberg wedge   3 gf 

Grated carrots, cucumber, cherry tomatoes, bleu cheese  

Cobb   5 

Grilled chicken breast, bacon, tomato, eggs, cheddar jack & bleu cheese 



 
Sandwiches 

served with kettle chips and a pickle 

 

sides   1 

broccoli, spinach, green beans, carrots, asparagus, baked potato (dinner only), 

French fries, sweet potato fries, coleslaw, applesauce, onion rings 

          Burgers                          Entrees 

Lump meat crab cake   8 

Toasted brioche bun, lettuce, 

Tomato, cocktail or tartar 

 

Philly beef cheesesteak   3 

Add sautéed onion, mushrooms, or 

lettuce and tomato   1 

 

the count   4 

honey cured ham, roasted turkey, 

swiss cheese on vanilla French toast 

honey or maple syrup  

 

smoked salmon “blt”   5 df 

cured bacon, baby spinach, roma 

tomato, lemon caper mayo 

 

tuna melt   3.50 

grilled English muffin, tomato, 

provolone, avocado  

 

4oz Hebrew national hotdog   

2.50 df 

Add sauerkraut   .50 

 

Roasted turkey wrap   3 df 

Turkey breast, lettuce, tomato, onion, 

cranberry mayo 

 

Reuben   3.50 

Corned beef, swiss cheese, sauerkraut, 

thousand island, marbled rye 

 

the “Rachel”   3.50 

Roasted turkey breast, coleslaw, swiss 

cheese, thousand island, marbled rye  

 

Grilled cheese & tomato   2 

Add bacon or honey cured ham   1 

Plain   4.50  

 

“hawaiian” buRgeR   5.50 

Fresh pineapple, honey cured ham, 

swiss cheese 

 

Vegetarian burger   4 

Lettuce, tomato, American cheese 

 

Add cheese or toppings       1  

American, swiss, cheddar, smoked gouda, 

bleu cheese crumbles 

Caramelized onions, sautéed mushrooms, 

bacon 

Broiled filet mignon   12 df 

Battered onion rings 

 

Baked flounder   8 gf  

Sautéed spinach & crab meat 

 

Lump crabmeat cake   9 df 

 

Jumbo fried shrimp   6 

Cocktail or tartar sauce 

 

*All entrees include two sides 


