STARTERS

NOTE TO SELF: NO TRANS FATS IN OUR OIL!

HOMEMADE SALSA & CHIPS
P.S. OK, SO THE CHIPS AREN’T HOMEMADE, WE BOUGHT THEM. WHAT OF 1T?
$4.95
CHEESE TREAT
FETA TOPPED WITH SPICY MARINADE, THEN BROILED AND SERVED WITH BRUSCHETTA.
SALTY, SPICY & SWEET....JUST LIKE ME.
$6.95
MEDITERRANEAN STYLE CALAMARI
CALAMARI TOSSED IN PESTO OVER ANTIPASTA SALAD
$8.95
EDEAMAME DiIP
SERVED WITH A SEAWEED SALAD AND FRIED WONTON SKINS
$8.50

~==

CAJUN CHICKEN NACHOS
TOPPED WITH BLACK BEANS, BLACK OLIVES, SCALLIONS, TOMATOES, PEPPERONCINI,
PROVOLONE & CHEDDAR CHEESE BAKED AND SERVED WITH SOUR CREAM.

$11.95
P.S. ME AND THE GIRLS GOT SILLY IN FLORIDA AND ORDERED TWO OF THESE. YOU SHOULD TOO.

SOuUPS

CRAB BISQUE

DAILY SouP
$4.95

SPICY PORK LETTUCE WRAPS
ASIAN STYLE PORK, FRESH HERBS AND SWEET CHILI DIPPING SAUCE.
ASSEMBLY REQUIRED.

$8.95

o~ o
===

TOMMY LIKE WINGY

(ANY STYLE $10.95)

BUFFALO STYLE
YOU KNOW IT. YOU LOVE IT. YOU KNOW YOU LOVE IT. WITH BLEU CHEESE.
HOT MEDIUM MILD

P~
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TERIYAKI STYLE
MADE WITH AN ASIAN FLAIR. SERVED WITH WASABI DIP.

o~ o
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GREEK STYLE (WHA?)
THINK LEMON. THINK OREGANO. THINK DELICIOUS. WITH CREAMY FETA DIP.

o~
===

BBQ STYLE
HOORAY FOR THE RED, WHITE & BLUE. THIS ONE IS ALL-AMERICAN.



GREENS AND VEGGY SECTION

ASIAN SALAD $9.95
MIXED GREENS TOSSED WITH GRILLED CHICKEN, ROASTED RED PEPPERS,
MANDARIN ORANGES, CUCUMBERS, SCALLIONS, AND MISO VINAIGRETTE.
TOPPED WITH CHOW MEIN NOODLES.
P.S. I’M NOT REALLY SURE WHICH PART IS ASIAN TO CALL IT AN ASIAN SALAD.

U
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YOUR BASIC SALAD $4.95
OH, YOU KNOW...GREENS, TOMATOES, CUCUMBERS...YAWN.

U
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LENTIL SALAD $8.95
GREEN LENTILS, CARROTS, SCALLIONS, ROASTED RED PEPPERS, GREEN ONIONS AND
FETA CHEESE TOSSED IN A THYME SHERRY VINAIGRETTE OVER MIXED GREEN.
TOPPED WITH WALNUTS.

=

LEMON CAESAR $6.95
OH, THIS AIN’T YOUR AVERAGE CAESAR ‘CUZ IT AIN’T WHAT YOU’RE USED TO
AND IT AIN’T FROM NO JAR.
ADD CHICKEN BREAST $8.95

o~ —
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CRISPY GOAT CHEESE SALAD $9.95
A ROUND OF GOAT CHEESE CRISPE’, SET ATOP GREENS OF THE FIELD, ACCOMPANIED BY
PECANS TOASTE’, ONIONS GRILLE’. TOMATOES ROASTE’, AND PESTO UM...PESTE’???

=
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MY BIG FAT GREEK SALAD $8.95
MARINATED GRILLED CHICKEN, RED ONION, TOMATOES, PEPPERONCINI AND KALAMATA
OLIVES TOSSED WITH MIXED GREEN LETTUCE AND OUR CREAMY FETA DRESSING.

—~———
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FALAFEL $7.95
MIDDLE EASTERN SEASONED CHICKPEAS MINCED THEN DEEP FRIED
AND WRAPPED IN A PITA WITH A TZATZIKI SPREAD.

==

EGGPLANT PARMESAN $8.95
NO EXPLANATION NECESSARY RIGHT!

BURGERMEISTER MEISTERBURGER

DAILY BURGER $8.95

ALWAYS, EVERYDAY, THERE’S SOMETHING DIFFERENT. ASK YOUR SERVER AND THEN THEY’LL
GO AsSK THE KITCHEN OR YELL TO THE BAR AND THEN COME BACK AND TELL YOU WHAT IT IS.

U
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LE BURGER BURGER $8.50

LETTUCE, TOMATO, ONION? YOU PICK!



DINNER

SERVED FROM 5:00 P.M. TO 10:00 P.M.

ALL DINNERS COME WITH A SMALL SIDE SALAD...\WWHAT A DEAL!

THIN & CRISPY PIZZA $14.95
#75 Roasted Pork, Arttichoke Pesto, Cherry Hot Peppers, Spinach, and Provolone Cheese
#4 Garlic-Dill Mashed Potatoes, Roasted Red Peppers, Mushrooms, Tomatoes,
Red Onion, Feta & Provolone Cheese
#22 Sausage, Mushrooms, Peppers, Onions, Marinara and Provolone Cheese
#67 Shrimp, Creole Tomato Sauce, Green Peppers, Scallions, Cheddar Cheese
and topped with Fried Okra

OPEN-FACE VEGGIE BURGER $14.95
Spinach and Tofu Burger on Grilled Flat Bread topped with Marinated Asparagus and
Artichokes in a Sherry Vinaigrette served with Potato Sticks.

BAJA SHRIMP $16.95
Sautéed in a Tomatillo and Ancho Chili Sauce over Garlic & Plantain Dirty Rice
and a Crab & Cilantro Salsa.

SNAPPER $18.95
Grilled Lemon-Herb Red Snapper served with Pasta Fagioli and topped
with Crisp Green Beans.

PULLED PORK DINNER 15.95
Mustard Braised Pulled Pork served on a Honey Butter Biscuit topped with a Sweet
Jalapeno Red Cabbage Slaw.

TOMATO BRAISED CHICKEN $15.95
Boneless Chicken Thighs, Roma Tomatoes, Pancetta, Fresh Basil
and Spinach over Fetftuccini.

CHICKEN TAPENADE $15.95
Chicken Thighs in a Kalamata, Green Olives Tapenade over Lemon Whipped Potatoes,
topped with a Mint & Tomato Salad and finished with Aged Balsamic.

CHICKEN PARMESAN $15.95
Served with Spaghetti and our Marinara Sauce.

SOUL PLATE $16.95
Deep Fried Pork Chop served with Cheddar Mac-N-Cheese, Collard Greens
and Baked Black Eyed Peaqs.

LAMB BROCHETTS $16.95
Grilled and served over a Cucumber, Kalamata Olive & Feta Cous Cous finished with
marinated Onions & Tomatoes and served with Lemon Yogurt and Grilled Pita.

NEW YORK STRIP $22.95
Served over Horseradish Mashed Potatoes, Grilled Asparagus and topped with
Scallion Blue Cheese Butter.



HOT AND COLD SAMMIDGES

TURKEY CLUB s$8.50

THE CLASSIC TRIPLE-DECKER ON WHOLE WHEAT TOAST WITH TURKEY,
BACON, LETTUCE, TOMATO AND MAYO.
P.S. THIS USED TO BE ALEXANDRA LUCRETIA’S (A.K.A. MAMA G) FAVORITE SANDWICH IN THE
WORLD. SHE FORGOT ABOUT IT FOR A WHILE, BUT NOW SHE’S BACK ON TRACK.

U
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CHICKEN B.L.T. & S.C. s8.50

TOPPED WITH SWISS, BACON, LETTUCE, TOMATO AND SMOTHERED IN GARLIC MAYO
SERVED ON A TOASTED BAGUETTE.
P.S. ACTUALLY, THIS SANDWICH ISN’'T REALLY SMOTHERED.
IT’S MORE LIKE IT HAS A PILLOWCASE OVER IT’S HEAD.

U
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Po’ BOY $8.95
SPICY TILAPIA TOPPED WITH COLESLAW AND REMOULADE SERVED ON A BuUN.

[
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MOROCCAN BURRITO $8.95
WITH CHICKEN, CHICK PEAS, SPINACH, ROASTED RED PEPPERS, FETA,
LEMON & TOASTED CUMIN.
TOPPED WITH TZATZIKI

U
U

TUNAFISH $8.95
TUNA SALAD WITH ROASTED RED PEPPERS, DiLL PlCKLES, LETTUCE, TOMATO AND
HORSERADISH MAYONNAISE ON A TOASTED BAGUETTE.

PRIME RIB $9.95
PRIME RIB THINLY SLICED SERVED WITH GRILLED ONIONS, A1-MAYO AND MELTED
PROVOLONE CHEESE ON A TOASTED BAGUETTE.

2
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HOW ‘BOUT THAT PULLED PORK? $8.95
SHREDDED PULLED PORK IN A N’AWLINS STYLE BBQ SAUCE, TOPPED WITH COLESLAW
AND SERVED ON A BUN.
P.S. YES, | SAID THE PULLED PORK IS TOPPED WITH COLESLAW.
WHY DO YOU THINK THAT’S SO WEIRD?

U
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OPEN-FACE STEAK SANDWICH $11.95
WITH FRESH SPINACH, GARLIC AIOLI AND OUR INTERNATIONALLY LOVED FRIES.
P.S. THEY’RE INTERNATIONALLY LOVED BECAUSE A CANADIAN COUPLE REALLY,
REALLY LIKED THEM A LOT.



KID'S STUFF

(DESIGNED BY EAT WELL, PLAY HARD HEALTHY NEW YORK)

BURGER WITH FRENCH FRIES, GREEN PEAS AND
80Z. MILK OR JUICE
$7.95

CHICKEN TENDERS WITH FRENCH FRIES, GREEN PEAS AND
80Z. MILK OR JUICE
$8.95

GLAZIERS HOT DOG WITH FRENCH FRIES, GREEN PEAS AND
80Z. MILK OR JUICE
$8.95

PITA PIZZA AND 80Z. MILK OR JUICE
$7.95

PASTA WITH A MEATBALL, CHEESE AND
802Z. MILK OR JUICE
$7.95

GRILLED CHEESE ON WHOLE WHEAT BREAD, CHEDDAR CHEESE
WITH FRENCH FRIES, PEAS AND 80Z. OF MILK OR JUICE
$7.95

SIDES

FRENCH FRIES $1.50

SMALL SIDE SALAD $1.75
CHEESE $0.50

SPECIALTY MAYO’S $0.50
SALSA $1.50

VEGETABLE OF THE NIGHT $1.75
BACON $1.00
SAUTEED MUSHROOMS & ONIONS $1.00
DRESSINGS $0.50

DESSERTS

ASK YOUR SERVER ABOUT DAN’S DAILY DESSERTS

. PLEASE BE ADVISED

A $2.00 “CRANKY FEE” WILL BE ADDED TO GUEST CHECKS
OF ANY PATRON DISPLAYING OVERTLY CRANKY BEHAVIOR.
P.S. YOU SEE WHAT |’M SAYING?

18% GRATUITY WILL BE INCLUDED FOR PARTIES 6 OR MORE.



DRINK SPECIALTIES

MANGO MARGARITA
YOUR TYPICAL MARGARITA, WITH MANGO PUREE
AND A CINNAMON SUGAR RIM.
$6.75

SUCKA PUNCH
A 320z JAR WITH PIsco BRANDY, MOUNT GAY RUM,
LEMONCELLO, PINNEAPPLE CHUNKS,
LIME JUICE, ORANGE JUICE SHAKEN AND TOPPED WITH GINGERBEER.
$12.50

THE GERMAIN JACKSON
GIN, ST. GERMAIN ELDERFLOWER LIQUOR, MUDDLED
LIMES AND CLUB SOoDA
$7.50

ROSE SANGRIA
ROSE WINE, BRANDY, MUDDLED LEMON & ORANGE, LIME JUICE
AND A SPLASH OF SODA WATER.
$8.00

TEXAS TEA
VODKA, LEMONCELLO, MUDDLED MINT AND LEMON JUICE,
SIMPLE SYRUP AND ICED TEA
$7.50

BEER BOTTLES
ANCHOR STEAM, BuD, BUD LT, COORS LT, CORONA, FRANZISKANER,
MOLSON CANADIAN, NEW CASTLE, HEINEKEN, LABATT BLUE,
LABATT BLUE LT, MILLER LT, O’DouL’S AMBER, RED STRIPE,
STELLA ARTOIS, SAM ADAMS, SIERRA NEVADA, SIERRA NEVADA TORPEDO, UBU.

DRAFT BEER
THEY ARE ALWAYS CHANGING, PLEASE ASK.

BEER CANS
PBR

WINE

WHITE
SAUVIGNON BLANC, LA PETITE PERRIERE, FRANCE, $7.25 GL, $28.00 BTL.
CHARDONNAY, TOASTED HEAD, CALIFORNIA, $7.50 GL, $29.00 BTL.
CHARDONNAY, SALMON CREEK, CALIFORNIA, $6.75 GL, $26.00 BTL.
PINOT GRIGIO, COPPOLA BIANCO, CALIFORNIA, $6.50 GL, $25.00 BTL.
WHITE ZINFANDEL, NATHANSON CREEK, $6.00 GL

RED
CABERNET SAUVIGNON, LYETH, SONOMA, CALIFORNIA, $7.00 GL, $27.00 BTL.
MERLOT, OYSTER BAY, HAWKS BAY, NEW ZEALAND, $7.25 GL, $28.00 BTL.
SHIRAZ, MORSE CODE, AUSTRALIA, $6.75 GL, $26.00 BTL.
MALBEC, NOTRO, MENDOZA, ARGENTINA, $6.75 GL, $26.00 BTL.
PINOT NOIR, BOUCHARD ANNE, FRANCE, $7.25 GL, $28.00 BTL.

PORT/ICE WINE
SEE OUR SWEDISH HILL SELECTION

CHAMPAGNE SPLIT
JEAN-LOUIS, FRANCE $8.00




