served Saturday & Sunday only from 9:00-2:30

chef
Paul Wheeler

we offer two types of potatoes, homefries or country homefries w/ peppers and red onions

Biscuits & gravy... 6

3 eggs breakfast... choice of ham, kielbasa sausage or bacon, w/ homefries and toast  8.95

2 egg breakfast... 1/2 order of meat, w/ homefries and toast 6

Crimini mushroom scramble... swiss, baby portobello mushrooms and spinach, w/ homefries and toast ~ 8.75

Kielbasa scramble... roasted red pepper, sausage, chive and cheddar w/ homefries and toast  9.50

Garden scramble... zucchini, mushrooms, spinach, pecorino, tomato and avocado, w/ homefries and toast 9.25

Denver omelet... diced ham, bell pepper and cheddar, w/ homefries and toast  9.25

Gorgonzola bacon omelet... gorgonzola cheese, bacon, tomatoes and toasted almonds, w/ homefries and toast  9.95

60z sirloin steak... covered with country gravy, served w/2 eggs, homefries and a biscuit  11.95
SUB... steak topping of asparagus, red peppers, feta and hollandaise 2.00

Belgian walffles... 1 waffle with powdered sugar 4 / 2 waffles 7.50 ADD... strawberries and whipped cream 2.95

Pancakes... 2 pancakes 4.75 / 3Pancakes 6 ADD.. strawberries and whipped cream  2.95

French toast... 4 slices of puglease in cinnamon batter 6 / 2 slices of puglease in cinnamon batter 4

Breakfast burrito... 2 eggs, cheddar cheese, sliced beef, bacon, sausage gravy and roasted red peppers wrapped
in a grilled tortilla. Served with homefries 9

Eggs benedict... hollandaise over sliced ham and poached eggs on split muffins, served with hash browns 9

Florintine style 7 Dungeness crab & artichoke style 13
BLOODY MARY.............. 4.95
HGMIMOSA................... 4.00
2 €ggs....2.00 SCREWDRIVER...........4.50
homefries........ 2.00
) Coffee....nerrerrnann. 2.00
country homefries...2.50 e T 550
ham’ bacon’ kielbasa Sausage.'.'3'00 Ce ------------------------------------- .
toast...... 1.00 Hottea ..o 1.50
biscuit. ... 1.50 Juice........sm..2.00...1g....3.00
eng“sh muffin...1.50 MilK..oooooe e 2.00
side of fresh cut fruit........ 3.95 Coke beverages............... 2.00

split order charge $3

18% Gratuity added to parties of 6 or more “Consuming raw or uncooked steak, or eggs may increase the risk of food bourne illness.
Promotions & discount policy is one promotion type per party even if paying with separate checks. Thank you.



Chef's
Nicole e La Paz § Paul Wheeler

served with a cup of soup, house salad or fries

Grilled Kielbasa Hoagie kielbasa sausage on a grilled hoagie bun with cream cheese, stone ground
mustard, sauerkraut and grilled onions  7.50

Greek Pita pita spread with roasted red pepper hummus, stuffed with romaine, olives, pepperoncinis,
tomatoes and feta 8 with chicken 11

French Dip thinly sliced roast beef, swiss cheese and grilled onions on a hoagie spread with bistro
sauce. served w/au-jus and creamy horseradish 9

Chicken Avacado Club avacado, swiss, bacon and tomato on a kaiser bun 8.75
Kobe Burger American kobe patty w/all the trimmings on a grilled bun 9 add any cheese topping 1
Surf~n~Turf 60z sirloin with 3 tiger prawns 15

Blackened Ahi Tuna Melt seared medium rare with cheddar, tomato, tartar sauce
and lettuce on a kaiser bun 12

Philly sliced roast beef with a grilled bell pepper trio swiss cheese and red onions on a hoagie 9.50

Hummus Platter roasted red pepper hummus on a bed of spinach with pita bread, olives, artichokes,
tomatoes, feta and parsley olive oil 9  with chicken 12

Dungeness Crab Melt dungeness crab with artichokes, pecorino and gruyere cheese melted
together on an open face hoagie 12

Pasta du jour ~or~ Pizza du jour chef’s daily special market price

Chicken & Pesto Linguini Chicken breast over pesto linguini topped with pine nuts,
and pecorino cheese. Served with choice of soup or salad 12

Mac ~n~ Cheese elbow pasta with a creamy gruyere, cheddar and pecorino cheese blend
topped with herb bread crumbs. 8 try it with a panko encrusted dungeness crab cake 15

Soup du jour chef’s special daily soup cup 3.50 / bowl 5.00

Soup & Salad cup of soup du’jour & your choice of small house, spinach, caesar, or bleu salad 7
chicken 3 / steak tips 6 / prawns 6 / grilled salmon 7 / dungeness crab cake 8

House wild greens, balsamic vinaigrette, tomatoes, toasted almonds, red onions and parmesan 7 / 4

Spinach Pecan  dried cranberries, pecans, red onions and feta with raspberry balsamic dressing 8 / 5

Caesar romaine, shaved pecorino and croutons 8 / 5 anchovies upon request (no charge)

Bleu gorgonzola crumbles, tomatoes, and toasted almonds over romaine with bleu dressing 8 / 5

Mediterranean romaine, kalamata olives, pepperoncinis, red onions, tomatoes, and artichokes tossed in
white wine vinaigrette, topped with crumbled feta cheese 9/ 6

Ahi Wasabi sliced rare ahi layed over mixed greens and romaine with tomatoes, roasted red peppers,
red onions, pepperoncinis, toasted almonds and cheese with a light wasabi vinaigrette 15

Splits on all Lunch entrees will be charged $4




