AN

Yy \/2

[ D . o
% DINER )””BAR ‘

gg&d/ WHIPPED RICOTTA AND HONEY

WHIPPED RICOTTA WITH A HINT OF LEMON, DRIZZLED WITH
HONEY AND SERVED WITH TOASTED PITA BREAD
13.99

SUMMER PEACH SALAD
FRESH JERSEY PEACHES, FRESH MOZZARELLA,
ARUGULA AND CANDIED WALNUTS, TOPPED
WITH A BALSAMIC DRIZZLE
13.99

Lot

ALL ENTREES INCLUDE A CUP OF SOUP OR GARDEN SALAD, CHOICE OF PUDDING.

GYRO BURGER
HALF POUND PATTY ON TOASTED PITA, TOPPED WITH FETA, TZATZIKI, CUCUMBER, AND RED ONION AND SERVED WITH FRENCH FRIES
15.99

FISH AND CHIPS
BEER BATTERED AND FRIED COD, SERVED WITH OUR HOUSE MADE TARTAR SAUCE AND CRISPY FRIES AND COLESLAW 17.99

THE COOK OUT
HALF RACK OF RIBS, A HALF ROASTED CHICKEN, MASHED POTATOES
AND A SUMMER SALAD OF FIRE ROASTED CORN AND ARUGULA IN A LEMON VINAIGRETTE 32.99

ITALIAN BEEF TORTELLINI
SHREDDED ITALIAN BEEF RAGU, SWEET PEPPERS AND SPINACH TOSSED WITH
A CHEESE TORTELLINI AND SERVED WITH GARLIC BREAD 21.99

CARNE ASADA
GRILLED MARINATED FLANK STEAK, SERVED WITH RICE AND A SUMMER CORN SALAD 26.99

PROSCIUTTO AND PEACH FLATBREAD
THIN SLICED PROSCIUTTO, FRESH PEACHES AND FRESH MOZZARELLA,
TOPPED WITH ARUGULA AND A BALSAMIC DRIZZLE 15.99
MEDITERRANEAN SALMON

GRILLED ATLANTIC SALMON TOPPED WITH A CUCUMBER DILL SAUCE,
SERVED OVER RICE WITH A TOMATO AND CUMBER SALAD 24.99
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BEEF STEW STUFFED PEPPERS  SALISBURY STEAK CHICKEN MAC & CRAB PRIME RIB POT ROAST
POTATOES, GROUND BEEF, HOUSE MADE POT PIE 2 CRAB CAKES, 140Z. USDA SLOW ROASTED,
CARROTS, CELERY, | RICE, MARINARA, GRAVY, CREAMY CHICKEN, BAKED MACARONI | CHOICE, CREAMY | GRAVY, CREAMY
PEAS, GREEN MASHED MASHED POTATOES, & CHEESE, MASHED MASHED
BEANS. 17.99 POTATOES. 16.99 SAE(T)ZIIE\[IOGERSE,EN CARROTS, PEAS, STEWED POTATOES, POTATOES,
BEANS. 17.99 CELERY. 17.99 TOMATOES. SAUTEED GREEN | SAUTEED GREEN
24.99 BEANS. 29.99 BEANS. 17.99




