STARTERS

DEVILED EGGS
WITH CURED SALMON14

ZARU SOBA
CHILLED JAPANESE BUCKWHEAT NOODLES WITH
DIPPING SAUCE, SEAWEED & GREEN ONIONS 9

AVOCADO TOAST
EVERYTHING SEASONING, RED PEPPER FLAKES &
SPOUTS. DRIZZLED WITH OLIVE OIL 14

CALAMARI
WITH LEMON & COCKTAIL SAUCE 17

DOLMADES
GRAPE LEAVES STUFFED WITH BROWN RICE. SERVED
WITH TZATZIKI SAUCE & LEMON 9

CHICKEN SATAY
WITH PEANUT SAUCE AND CUCUMBERS 14

HuMmmus DIP PARTY
HuMous WITH PITA, CELERY & CARROT 12

CROQUETTE
THREE CHEESE CRIMINI MUSHROOM 13

SWEET POTATO FRIES OR
ONION RINGS 11

BASKET FRENCH FRIES OR
HOMEMADE CHIPS 8

SALADS

WARM GOAT CHEESE
SAUTEED GOAT CHEESE WITH APPLE AND WALNUTS ON
SPRING GREENS WITH BALSAMIC VINAIGRETTE. 18

BOBBY’S

FRIED CHICKEN STRIPS ON TOSSED ROMAINE WITH
CRANBERRIES, CANDIED WALNUTS AND

RANCH DRESSING. 19

COBB

CHOPPED SALAD GREENS WITH TOMATO, CRISP BACON,
GRILLED CHICKEN BREAST, EGG, AVOCADO, BLUE
CHEESE AND BALSAMIC VINAIGRETTE. 22

SPINACH
FRESH TOSSED SPINACH IN BALSAMIC VINAIGRETTE
WITH EGG, BACON & PARMESAN. 16

FALAFEL SALAD

FRESH COOKED FALAFEL ON A ROMAINE & SPRING
MIX, CUCUMBER, TOMATO, RED ONION & FETA.
TOPPED WITH TZATZIKI & HOT SAUCE 18

CHICKEN CAESAR
GRILLED CHICKEN WITH CROUTONS AND PARMESAN
TOSSED IN ROMAINE LETTUCE. 19

GREEK

SPRING SALAD, CHERRY TOMATOES, CUCUMBERS AND
RED ONIONS TOSSED IN OUR HOUSE MADE
VINAIGRETTE AND TOPPED WITH FETA CHEESE AND
KALAMATA OLIVES. SERVED WITH PITA BREAD. 18

GARDEN

FRESH ROMAINE, MIXED GREENS, CELERY, CUCUMBER,
CHERRY TOMATOS, CARROTS & AVOCADO 16

GRILLED CHICKEN BREAST 5

SALMON 8 NEW STEAK 9

SOUP & SALAD

CUP OF HOMEMADE SOUP OF THE DAY & SALAD 16
BowL OF sourP 9 CUP 6

SIDE HOUSE SALAD 6 SIDE CAESAR 7 SIDE GREEK 8

ENTREES

STEAK FRITTES
NEW YORK 27 RIB EYE 33
ADD WHISKEY PEPPERCORN OR BEARNAISE SAUCE 5
GRILLED MUSHROOMS OR ONIONS 3

LOBSTER MACARONI & CHEESE
SERVED WITH SEASONAL FRESH VEGGIES 26

DoN’T LET YOUR MEAT LOAF
WITH MASHED POTATOES , GRAVY & VEGETABLES 23

GERMAN BRATWURST PLATE

2 GRILLED SAUSAGES WITH HOME MADE SAUERKRAUT
AND TRADITIONAL SLOW COOKED RED CABBAGE, SERVED
WITH A CHOICE OF SOUP OR SALAD 24

PEPPER STEAK OR

ASIAN CHICKEN & RICE

PEPPER STEAK WITH BELL PEPPERS & ONIONS OR
MARINATED CHICKEN

WITH SEASONAL FRESH VEGETABLES

CHICKEN 23 STEAK 27 OR VEGAN STIR FRY 19

SALMON DINNER
WITH BEARNAISE SAUCE, RICE & VEGETABLES 29

Parties Of 6 or More May Be Charged 18% Gratuity



HAMBURGERS
OUR SPECIALTY

Burgers Fresh Never Frozen Angus
Or Choice of Premium Grass-Fed Beef 3
Grilled Chicken Breast Or Turkey Burger 3
Black Bean Patty, Vegan Beyond Patty 3
Served open-face with our special sauce, lettuce, tomato, onion & pickle
On a Oil Top Bun. Sub Ciabatta 2 Gluten Free Bun 3

CLASSICS
HAMBURGER 17 CHEESEBURGER 18 BACON CHEESEBURGER 19

PRIEST AU POIVRE
WHISKEY PEPPERCORN SAUCE, BRIE AND SPINACH 19.5

CALIFORNIA
SLICED AVOCADO & JACK CHEESE. 19

MUSHROOM SWISS
SAUTEED CRIMINI MUSHROOMS & SWISS CHEESE. 19

BLUE
BLUE CHEESE & CARAMELIZED ONIONS. 19

BRIE
CREAMY BRIE & GRILLED TOMATO. 18.5

VEGGIE GALORE BURGER

ON A PATTY OF YOUR CHOOSING SAUTEED CRIMINI
MUSHROOMS, SPINACH, ONIONS,

SPOUTS & AVOCADO. 19.5

CowBOY
ONION RINGS, BACON, BBQ SAUCE & JACK CHEESE. 19.5

HoT & SPICY
SALSA, JALAPENO PEPPERS & PEPPER JACK
CHEESE.18.5

FROM TURKEY WITH LOVE
TURKEY BURGER N’ CRANBERRY 18.5

CHEESES
AMERICAN, CHEDDAR, SWISS, MONTEREY JACK, OR PEPPER JACK.
SuB FETA, BLUE, BRIE, OR GOAT 1
ADD-ON’s
ADD JALAPENOS, MUSHROOMS, SPINACH, GRILLED ONIONS 1
BACON, AVOCADO 3

SANDWICHES

SASSY BRISKET

HOUSE SMOKED BEEF BRISKET WITH RED CABBAGE,
SWISS CHEESE & HONEY MUSTARD SAUCE

ON TOASTED CIABATTA 19

GRILLED SALMON FILET
ATLANTIC SALMON FILET WITH TARTAR & LEMON ON
TOASTED CIABATTA. 22 ADD AVOCADO +3

CHICKEN CLUB
GRILLED CHICKEN BREAST, BACON, LETTUCE, & TOMATO
WITH MAYO ON TOASTED CIABATTA ROLL 19

BRATWURST

GERMAN SAUSAGE WITH HOMEMADE SAUERKRAUT &
GRILLED TOMATO

ON TOASTED CIABATTA ROLL18

PULLED BARBECUE PORK
SLOW ROASTED PORK IN BARBECUE SAUCE TOPPED WITH
COLE SLAW ON AN OIL TOP BUN 18

FALAFEL SANDWICH
SPICY FRIED CHICKPEA ON A PITA WITH TZATZIKI SAUCE.
TOPPED WITH CUCUMBER AND AVOCADO. 18

STEAK SANDWICH
NEW YORK STEAK GRILLED TO PERFECTION
SERVED ON A CIABATTA ROLL

WITH LETTUCE, TOMATO & ONION 27

LAMB & BEEF GYRO

TRADITIONAL GREEK. WRAPPED WITH LETTUCE, TOMATO,

ONION & TZATZIKI WITH GREEK SALAD 21

VEGAN PORTOBELLO

GRILLED PORTOBELLO MUSHROOMS SEASONED WITH
GARLIC & HERBS SERVED BUNLESS WITH FALAFEL PATTY

MUSHROOMS, SPINACH, ONIONS &TOPPED WITH AVOCADO,
SPROUTS, LETTUCE & ONIONS 23

GOAT CHEESE 1

FARM FRESH VEGAN
SAUTEED CRIMINI MUSHROOMS, SPINACH, CARAMELIZED

ONIONS AND AVOCADO WITH FRESH BALSAMIC
VINAIGRETTE ON TOASTED CIABATTA. 19.5

BLAST

BACON, LETTUCE, AVOCADO, SPOUTS, TOMATO & MAYO ON

TOASTED HONEY WHEAT. 18

SLOPPY JOE

THE BEST ALL BEEF WITH AMERICAN CHEESE 17

SIDES

BURGERS & SANDWICHES SERVED WITH FRENCH FRIES. HOUSE-MADE POTATO CHIPS AVAILABLE.
UPGRADE TO ONION RINGS, SWEET POTATO FRIES, HOUSE-MADE COLE SLAW, SOUP, OR SALAD. 3
CAESAR SALAD SAIAD 4 GREEK SALAD 5



