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Seups

MADE FROM SCRATCH WITH FRESH INGREDIENTS

SOUP OF THE DAY
ASK YOUR SERVER
CUP 4.49 | BOWL 5.99

CHICKEN SOuP

WHITE MEAT CHICKEN WITH CELERY,

CARROTS AND ONIONS
CUP 4.49 | BOWL 5.99

VEGAN SOUP OF THE DAY W/
CUP 4.49 | BOWL 5.99

CROCK OF HOMEMADE CHILI
CHEF’S RECIPE BEEF CHILI, BEANS
AND CHEDDAR JACK CHEESE 8.99

CROCK OF FRENCH ONION SOUP
CARAMELIZED ONIONS, HOMEMADE CROUTONS AND BAKED MOZZARELLA CHEESE 8.99

Starters

CRAB RANGOON
CRAB AND CHEESE WONTONS SERVED WITH THAI CHILI
SAUCE 12.99

POTATO & CHEDDAR PIEROGIES
SAUTEED WITH CARAMELIZED ONIONS, SERVED
WITH SOUR CREAM 10.99

MEDITERRANEAN SPREADS
HUMMUS, TZATZIKI AND SPINACH & ARTICHOKE SPREAD,
SERVED WITH WARM PITA POINTS 11.99

BEE STING SHRIMP
GLUTEN-FREE TEMPURA SHRIMP TOSSED IN OUR FAMOUS
BEE STING SAUCE, SERVED WITH RANCH DRESSING 14.99

HOMEMADE ONION RINGS R/
MADE WITH OAT MILK AND APPLESAUCE,
SERVED WITH RANCH DRESSING 12.99

CHEESESTEAK EGG ROLLS
SHAVED RIBEYE AND AMERICAN CHEESE SERVED
WITH SRIRACHA KETCHUP 13.99

LOADED NACHOS

WITH HOMEMADE BEEF CHILI, NACHO CHEESE SAUCE,
P1CO DE GALLO, GUACAMOLE AND JALAPENOS,
SERVED WITH SOUR CREAM 13.99

wwzgan "%" Gluten Free Consuming raw or undercooked meats, poultry, seafood, shellfish, or eqgs may increase your risk of foodborne illness. 2

SWEET POTATO WAFFLE FRIES -
SERVED WITH RANCH DRESSING 9.99

FRIED MAC & CHEESE
BREADED MACARONI AND CHEESE SERVED
WITH MARINARA SAUCE 10.99

CHICKEN FINGERS

CHICKEN FINGERS SERVED WITH YOUR CHOICE OF
SAUCE: BUFFALO - BEE STING « BLEU CHEESE « RANCH -
HONEY MUSTARD - BBQ 13.99

MOZZARELLA STICKS
SERVED WITH MARINARA SAUCE 10.99

BONELESS CHICKEN WINGS
CHOICE OF BUFFALO, BEE STING OR BBQ SAUCE, SERVED
WITH CELERY AND BLEU CHEESE DRESSING 13.99

JUMBO CHICKEN WINGS
CHOICE OF BUFFALO, BEE STING OR BBQ SAUCE, SERVED
WITH CELERY AND BLEU CHEESE DRESSING 16.99

CHICKEN QUESADILLA
GRILLED CHICKEN AND CHEDDAR JACK CHEESE ON A FLOUR
TORTILLA, SERVED WITH SALSA AND SOUR CREAM 14.99




CAESAR SALAD

CRISP ROMAINE LETTUCE, SEASONED CROUTONS AND
PECORINO ROMANO WITH HOMEMADE CAESAR
DRESSING 11.99

COBB SALAD *%*

GRILLED CHICKEN, TOMATOES, CUCUMBERS, BLEU
CHEESE CRUMBLES, HARD-BOILED EGG, BACON BITS
AND SLICED AVOCADO OVER CHOPPED ROMAINE
LETTUCE, CHOICE OF DRESSING 17.99

NEW YORK STRIP STEAKHOUSE SALAD “%°
SLICED NEW YORK STRIP STEAK WITH TOMATOES,
CUCUMBERS, RED ONION, BLEU CHEESE CRUMBLES
AND HARD-BOILED EGG OVER MIXED GREENS,
SERVED WITH HONEY BALSAMIC DRESSING 22.99

GREEN GODDESS CHICKEN AVOCADO SALAD
GRILLED CHICKEN BREAST OVER ROMAINE LETTUCE
WITH GRATED ROMANO CHEESE, PINE NUTS,
TOMATOES, CUCUMBERS AND SLICED AVOCADO,
SERVED WITH HOMEMADE PESTO AIOLI DRESSING AND
WARM PITA POINTS 18.99

ALASKA SALMON CAKE SALAD

HOMEMADE SALMON CAKES, AVOCADO, TOMATOES,
CUCUMBERS, RED ONIONS AND CROUTONS OVER
MIXED GREENS, CHOICE OF DRESSING 18.99

GREEK GYRO SALAD

GRILLED GYRO STRIPS WITH PEPPERS, ONIONS,
CUCUMBERS, TOMATOES, KALAMATA OLIVES, FETA CHEESE
AND GRAPE LEAVES OVER ROMAINE LETTUCE, SERVED
WITH TZATZIKI SAUCE AND PITA POINTS 18.99

CLASSIC GREEK SALAD

CRISP ROMAINE LETTUCE, FETA CHEESE, PEPPERS,
ONIONS, TOMATOES, CUCUMBERS, KALAMATA OLIVES,
HARD-BOILED EGG AND GRAPE LEAVES, TOSSED WITH
GREEK DRESSING, SERVED WITH WARM PITA POINTS 15.99

CHICKEN WALNUT SALAD*%*

GRILLED CHICKEN, MIXED GREENS, WALNUTS,
STRAWBERRIES, DRIED CRANBERRIES AND BLEU CHEESE
CRUMBLES WITH BALSAMIC DRESSING 17.99

BUFFALO CHICKEN SALAD

CHICKEN TENDERS TOSSED IN BUFFALO SAUCE OVER
MIXED GREENS WITH TOMATOES, CUCUMBERS AND
CHEDDAR JACK CHEESE, CHOICE OF DRESSING 17.99

CAPRESE AVOCADO SALAD =&

RED RIPE TOMATOES, AVOCADO, FRESH MOZZARELLA,
CUCUMBERS, OLIVES AND RED ONIONS OVER MIXED
GREENS WITH PESTO AiOLI 16.99

DRESSING CHOICES

HOMEMADE BLEU CHEESE FRENCH
HOMEMADE CAESAR HONEY MUSTARD
HOMEMADE RUSSIAN LOW-CAL ITALIAN
HONEY BALSAMIC GREEK VINAIGRETTE
RANCH

ADD TO ANY SALAD

GRILLED CHICKEN 6.99
GRILLED SHRIMP 9.99
GRILLED SALMON 11.99
SLICED NEW YORK STRIP 13.99

wwzgan "%" Gluten Free Consuming raw or undercooked meats, poultry, seafood, shellfish, or eqgs may increase your risk of foodborne illness. 3



B.

ALL BURGERS ARE 10 0Z. GROUND CHUCK SERVED ON A BRIOCHE BUN WITH FRENCH FRIES

CLASSIC CHEESEBURGER CHIPOTLE BURGER

AMERICAN CHEESE, LETTUCE, TOMATO, SAUTEED MUSHROOMS, PEPPERS AND

ONION AND MAYO 14.99 ONIONS WITH PROVOLONE CHEESE
AND CHIPOTLE MAYO0 15.99

BRONCO BURGER

CRISPY BACON, ONION RINGS, BARBECUE TEXAS CHILI BURGER

SAUCE AND CHEDDAR CHEESE SAUCE 15.99 TOPPED WITH HOMEMADE BEEF CHILI

AND CHEDDAR JACK CHEESE 16.99
FRENCH ONION BURGER
TOPPED WITH CARAMELIZED ONIONS AND DOUBLE SMASH BURGER

BAKED WITH MOZZARELLA CHEESE, SERVED AMERICAN CHEESE, LETTUCE, TOMATO,
WITH ONION BROTH FOR DIPPING 15.99 GRILLED ONIONS AND SPECIAL SAUCE 15.99

PATTY MELT
GRILLED RYE BREAD TOPPED WITH FRIED ONIONS AND SWISS CHEESE
15:99

THREE FLOUR TORTILLAS FILLED WITH YOUR CHOICE
OF PROTEIN, SHREDDED LETTUCE, CHEDDAR JACK

;m CHEESE, RICE PILAF, MEXICAN STREET CORN, PICO

DE GALLO, GUACAMOLE AND SOUR CREAM

SLOW ROASTED PULLED PORK  SEASONED GRILLED SHRIMP  HOMEMADE BEEF CHILI
CHOICE OF 16.99 18.99 16.99

PROTEIN:

BLACKENED GRILLED CHICKEN NEW YORK STRIP STEAK
17.99 19.99

SERVED SIZZLING WITH THREE WARM FLOUR TORTILLAS, GRILLED PEPPERS AND ONIONS,

S . 5. RICE PILAF, PICO DE GALLO, CHEDDAR JACK CHEESE, GUACAMOLE AND SOUR CREAM

A SOUTHWEST SEASONED NEW YORK
SEASONED CHICKEN GRILLED SHRIMP STRIP STEAK

18.99 19.99 21.99

MVegan "%" Gluten Free Consuming raw or undercooked meats, poultry, seafood, shellfish, or eqgs may increase your risk of foodborne illness. 4



ALL SANDWICHES ARE HANDCRAFTED AND SERVED WITH CRISPY FRENCH FRIES (PICKLE AND COLESLAW UPON REQUEST)
SUBSTITUTE ONION RINGS OR SWEET POTATO WAFFLE FRIES +2.00

BARBECUE PULLED PORK
SLOW ROASTED PORK WITH CITRUS BARBECUE SAUCE ON A
KAISER ROLL 14.99

ITALIAN PORK
SLOW ROASTED PORK, SAUTEED SPINACH AND SHAVED
PROVOLONE ON A HOAGIE ROLL 15.99

THE CUBAN
SLOW ROASTED PORK, HAM, PICKLES, MUSTARD AND SWISS
CHEESE ON GRILLED RYE 14.99

PRIME RIB FRENCH DIP
HAND CARVED PRIME RIB, SWISS CHEESE AND AU JUS FOR
DIPPING, ON A HOAGIE ROLL 21.99

TUNA MELT
TUNA SALAD WITH GRILLED TOMATO AND SWISS CHEESE ON
GRILLED RYE 16.99

FRIED FLOUNDER SANDWICH
BREADED FLOUNDER WITH CRISP LETTUCE, SLICED TOMATO
AND TARTAR SAUCE ON A TOASTED HOAGIE ROLL14.99

CORNED BEEF REUBEN
SHAVED CORNED BEEF, SWISS CHEESE, SAUERKRAUT AND
THOUSAND ISLAND DRESSING ON GRILLED RYE 16.99

CORNED BEEF SPECIAL
SHAVED CORNED BEEF, COLESLAW, SWISS CHEESE AND THOUSAND
ISLAND DRESSING ON RYE BREAD 16.99

GRILLED CHICKEN DELUXE
MARINATED CHICKEN BREAST, LETTUCE, TOMATO, ONION AND
AMERICAN CHEESE ON A KAISER ROLL 14.99

CHICKEN CAPRESE
BREADED CHICKEN CUTLET, FRESH MOZZARELLA, SLICED TOMATO
AND PESTO AIOLI ON A HOAGIE ROLL 18.99

GREEK GYRO
YOUR CHOICE OF BEEF OR CHICKEN WITH LETTUCE, TOMATO,
ONION AND TZATZIKI SAUCE ON PITA BREAD 16.99

MONTE CRISTO
GRILLED HAM, FRESH TURKEY AND SWISS CHEESE ON FRENCH
TOAST SERVED WITH SYRUP 16.99

CLASSIC TURKEY CLUB — TRIPLE DECKER
FRESH ROASTED TURKEY, APPLE SMOKED BACON, LETTUCE, TOMATO AND MAYO ON WHITE TOAST

15.99

w Vegan .‘%: Gluten Free

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eqgs may increase your risk of foodborne illness.




Sandusiches

ALL SANDWICHES ARE HANDCRAFTED AND SERVED WITH CRISPY FRENCH FRIES (PICKLE AND COLESLAW UPON REQUEST)
SUBSTITUTE ONION RINGS OR SWEET POTATO WAFFLE FRIES +2.00

CHICKEN PARM SANDWICH
BREADED CHICKEN CUTLET, TOMATO SAUCE AND
MOZZARELLA CHEESE ON A HOAGIE ROLL 17.99

MEATBALL PARM SANDWICH
HOMEMADE MEATBALLS, TOMATO SAUCE AND
MOZZARELLA CHEESE ON A HOAGIE ROLL 14.99

CLASSIC GRILLED CHEESE

MELTED AMERICAN CHEESE, GRILLED WHITE
BREAD 10.99

ADD HAM OR BACON + 2.99 | ADD TOMATO +1.49

CHICKEN SALAD CROISSANT
FRESH CHICKEN SALAD WITH LETTUCE AND
TOMATO 15.99

Whaps — X

TUNA SALAD CROISSANT
FRESH TUNA SALAD WITH LETTUCE AND
TOMATO 16.99

PHILLY CHEESESTEAK
SHAVED RIBEYE WITH AMERICAN CHEESE ON A
HOAGIE ROLL 15.99

BUFFALO CHICKEN CHEESESTEAK
BUFFALO CHICKEN WITH AMERICAN CHEESE
ON A HOAGIE ROLL 15.99

CLASSIC BLT
APPLE SMOKED BACON, LETTUCE, TOMATO
AND MAYO ON WHITE TOAST 12.99

TURKEY AVOCADO WRAP CHICKEN CAESAR WRAP BUFFALO CHICKEN WRAP

FRESH ROASTED TURKEY, AVOCADO, GRILLED CHICKEN, ROMAINE CHICKEN TENDERS TOSSED IN BUFFALO
BACON, LETTUCE AND TOMATO IN A LETTUCE AND CAESAR DRESSING IN SAUCE WITH LETTUCE AND BLEU CHEESE
FLOUR TORTILLA 15.99 A SPINACH WRAP 15.99 DRESSING IN A WHOLE WHEAT WRAP 15.99

WVegan "%" Gluten Free Consuming raw or undercooked meats, poultry, seafood, shellfish, or eqgs may increase your risk of foodborne illness. 6




ENTREES

ALL ENTREES ARE SERVED WITH A CUP OF HOMEMADE SOUP OR FRESH GARDEN SALAD
BASKET OF BREAD AND BUTTER UPON REQUEST

OVEN ROASTED TURKEY
FRESH ROASTED TURKEY WITH HOMEMADE COUNTRY-STYLE
STUFFING AND PAN GRAVY, CHOICE OF TWO VEGETABLES 19.99

HOMEMADE CHICKEN CROQUETTES
OLD-FASHIONED BREADED CROQUETTES, SERVED WITH
MASHED POTATOES AND PAN GRAVY, CHOICE OF ONE
VEGETABLE 15.99

MILE HIGH MEATLOAF

HOMEMADE MEATLOAF LAYERED BETWEEN MASHED POTATOES,
TOPPED WITH BARBECUE SAUCE, ONION RINGS AND CHEDDAR
CHEESE, CHOICE OF ONE VEGETABLE 18.99

FRIED CHICKEN
SOUTHERN-STYLE FRIED CHICKEN, DELICATELY BREADED AND
DEEP FRIED, CHOICE OF TWO VEGETABLES 21.99

BROILED HALF CHICKEN %~
SEASONED WITH THYME AND ROSEMARY,
BROILED TO PERFECTION, CHOICE OF TWO
VEGETABLES 18.99

CHICKEN CAPRESE

BREADED CHICKEN CUTLET WITH FRESH MOZZARELLA,
GRILLED TOMATOES AND HOMEMADE PESTO AIOLI,
CHOICE OF TWO VEGETABLES 19.99

GRILLED CHICKEN BREAST
MARINATED CHICKEN BREAST SERVED WITH
CHOICE OF TWO VEGETABLES 17.99

GENERAL TSO’S CHICKEN BOWL
TEMPURA CHICKEN AND FRESH BROCCOLI TOSSED IN SPICY
GENERAL TSO’S SAUCE, SERVED WITH JASMINE RICE 18.99

BROILED PORK CHOPS -
CENTER-CUT PORK CHOPS SERVED WITH
CHOICE OF TWO VEGETABLES 21.99

SIZZLING NEW YORK STEAK *5*

140z USDA CHOICE SIRLOIN STRIP SERVED ON A SIZZLING
HOT PLATE, TOPPED WITH MAITRE D’HOTEL BUTTER,
CHOICE OF TWO VEGETABLES 29.99

GRILLED CHOPPED STEAK
18 GROUND CHUCK TOPPED WITH CARAMELIZED ONIONS
AND PAN GRAVY, CHOICE OF TWO VEGETABLES 19.99

BARBECUE CHICKEN AND RIBS =&+

BONELESS CHICKEN BREAST AND A HALF RACK OF BABY BACK
RIBS TOPPED WITH CITRUS BARBECUE SAUCE, SERVED WITH
FRENCH FRIES AND COLESLAW 18.99

BARBECUE BABY BACK RIBS -%-
FULL RACK OF BABY BACK RIBS TOPPED WITH CITRUS
BARBECUE SAUCE WITH FRENCH FRIES AND COLESLAW 22.99

RIBEYE STEAK 160z
USDA CHOICE RIBEYE STEAK SERVED WITH ONION
RINGS, CHOICE OF TWO VEGETABLES 31.99

W Vegan .‘%: Gluten Free

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eqgs may increase your risk of foodborne illness. 7




Ztalian Specialties

LINGUINE & MEATBALLS

IMPORTED LINGUINE WITH HOMEMADE
MEATBALLS AND CHEF’S TOMATO SAUCE
16.99

ITALIAN SAUSAGE LEONARDO
SPICY ITALIAN SAUSAGE WITH PEPPERS,
ONIONS AND MUSHROOMS SAUTEED IN
WHITE WINE AND MARINARA SAUCE,
SERVED OVER IMPORTED PENNE 17.99

RAVIOLI AURORA WITH

SHRIMP & CRABMEAT

JUMBO CHEESE RAVIOLI SAUTEED WITH
TENDER SHRIMP AND JUMBO LUMP
CRABMEAT, TOPPED WITH AURORA SAUCE
(A BLEND OF MARINARA AND CREAM) 22.99

RIGATONI ALFREDO

IMPORTED RIGATONI WITH CREAM
SAUCE AND PECORINO ROMANO CHEESE
17.99

SPICY CHICKEN RIGATONI

GRILLED CHICKEN STRIPS SAUTEED
WITH IMPORTED RIGATONI, PEPPERS,
ONIONS, SLICED CHERRY PEPPERS,
MARINARA SAUCE AND CREAM TOPPED
WITH ROMANO CHEESE 18.99

CLASSIC CHICKEN PARM

BREADED CHICKEN CUTLET TOPPED
WITH MELTED MOZZARELLA AND
CHEF'S TOMATO SAUCE, SERVED WITH
IMPORTED LINGUINE 21.99

CHICKEN PARM A’LA VODKA
BREADED CHICKEN CUTLET WITH
MELTED MOZZARELLA AND CREAMY
VODKA SAUCE, SERVED WITH
IMPORTED LINGUINE 21.99

CHICKEN MARSALA

SAUTEED CHICKEN BREAST WITH
FRESH MUSHROOMS IN MARSALA
WINE SAUCE, SERVED OVER
IMPORTED LINGUINE 20.99

HOMEMADE LASAGNA

GROUND BEEF LAYERED WITH PASTA
SHEETS, TOMATO SAUCE AND THREE
CHEESES: MOZZARELLA, RICOTTA
AND PECORINO ROMANO 18.99

Seafocd

BROILED CRAB CAKES
SIGNATURE CRAB IMPERIAL MADE WITH JUMBO LUMP
CRAB MEAT, CHOICE OF TWO VEGETABLES 23.99

BROILED OR FRIED FLOUNDER
FRESH FLOUNDER FILLET BROILED OR FRIED,
CHOICE OF TWO VEGETABLES 20.99

BROILED SALMON MEDITERRANEAN =&

FRESH ATLANTIC SALMON TOPPED WITH BRUSCHETTA
TOMATOES AND FETA CHEESE, WITH CHOICE OF

TWO VEGETABLES 22.99

GROUPER GABRIELLA "%"

BROILED FILLET OF GROUPER TOPPED WITH FRESH
ASPARAGUS, KALAMATA OLIVES AND CHERRY TOMATOES,
CHOICE OF TWO VEGETABLES 22.99

BROILED STUFFED FLOUNDER

FRESH FLOUNDER FILLET STUFFED WITH OUR CRAB
IMPERIAL, SERVED WITH HOLLANDAISE SAUCE,
CHOICE OF TWO VEGETABLES 23.99

JUMBO SHRIMP SCAMPI
JUMBO SHRIMP SAUTEED WITH FRESH GARLIC, WHITE
WINE AND LEMON SAUCE, SERVED OVER LINGUINE 21.99

SHRIMP IN A BASKET

20 MEDIUM BATTERED SHRIMP, SERVED WITH
COCKTAIL SAUCE AND LEMON, CHOICE OF
TWO VEGETABLES 20.99

BROILED STUFFED SHRIMP

JUMBO SHRIMP STUFFED WITH OUR CRAB
IMPERIAL, SERVED WITH DRAWN BUTTER
AND COCKTAIL SAUCE, CHOICE OF TWO
VEGETABLES 23.99

w Vegan .‘%: Gluten Free

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eqgs may increase your risk of foodborne illness. 8




ALL DAY BREAKFAST

Classics

Eygge

TWO EGGS ANY STYLE 8.99
SERVED WITH HASH BROWNS AND TOAST

ADD BREAKFAST MEAT 3.99

ADD TURKEY BREAKFAST MEAT 4.99

ADD HOMEMADE CORNED BEEF HASH 4.99
ADD HAM STEAK 9.99

Omelettes

ALL OMELETTES ARE MADE WITH THREE EGGS
AND SERVED WITH HASH BROWNS AND TOAST

CHEESE OMELETTE 10.99
BACON AND CHEESE OMELETTE 12.99

WESTERN OMELETTE
HAM, PEPPERS AND ONIONS 12.99

HAM AND CHEESE OMELETTE 12.99
SPINACH AND FETA OMELETTE 12.99
BROCCOLI AND CHEDDAR OMELETTE 12.99
SAUSAGE AND CHEESE OMELETTE 12.99
VEGETABLE OMELETTE

AMERICAN CHEESE, PEPPERS, ONIONS,
MUSHROOMS AND TOMATOES 12.99

MEAT LOVERS OMELETTE

HAM, BACON AND SAUSAGE 13.99

SUBSTITUTE EGG WHITES +1.99
SUBSTITUTE FRUIT SALAD FOR
HASH BROWNS +3.49

RIBEYE STEAK AND EGGS

16-OUNCE CHOICE RIBEYE, TWO EGGS ANY

STYLE, HASH BROWNS AND TOAST 31.99

AVOCADO TOAST

GUACAMOLE, EGGS OVER MEDIUM AND
PICKLED ONIONS ON MULTIGRAIN TOAST
SERVED WITH CHOICE OF FRESH FRUIT OR
HASH BROWNS 13.99

BREAKFAST TACOS

THREE FLOUR TORTILLAS FILLED WITH
AVOCADO, SCRAMBLED EGGS, CHOPPED
BACON, AND CHEDDAR JACK CHEESE,
SERVED WITH HASH BROWNS 17.99

2+2+2+2

TWO PANCAKES, TWO EGGS ANY STYLE,
TWO SLICES OF BACON,

AND TWO SAUSAGE LINKS 17.99

CREAM CHIPPED BEEF
SERVED WITH TOAST

AND HASH BROWNS 12.99
SERVED UNTIL 5 PM

GUACAMOLE SCRAMBLE
SCRAMBLED EGGS, GUACAMOLE AND
TURKEY BACON SERVED ON

A LARGE ENGLISH MUFFIN WITH HASH
BROWNS 14.99

—| Breakfast Skitlets

LAYERED WITH HASH BROWNS AND TOPPED WITH EGGS OVER LIGHT 15.99

AMERICAN SKILLET

CRISPY BACON, SAUSAGE, HAM AND AMERICAN CHEESE

ITALIAN SKILLET

ITALIAN SAUSAGE, PEPPERS, ONIONS AND PROVOLONE CHEESE

PORK ROLL SKILLET

TRENTON PORK ROLL, PEPPERS, ONIONS AND AMERICAN CHEESE

CHEESESTEAK SKILLET

PHILLY CHEESESTEAK AND AMERICAN CHEESE

VEGETABLE SKILLET

PEPPERS, ONIONS, SPINACH, TOMATOES, MUSHROOMS AND MOZZARELLA CHEESE

Breakfast Meats

APPLEWOOD BACON, TRENTON PORK ROLL,

SAUSAGE, HAM OR SCRAPPLE 4.99

TURKEY SAUSAGE OR TURKEY BACON 5.49

Breakfast Sides

CORNED BEEF HASH 4.99

ITALIAN SAUSAGE OR CANADIAN BACON 5.49
CUP OF CREAMED CHIP BEEF 4.99

SIDE OF HASH BROWNS 3.99

SMALL SIDE OF FRESH FRUIT 3.99




Breakfast Sanduwiches

ALL BREAKFAST SANDWICHES ARE MADE WITH TWO FRIED EGGS AND SERVED WITH HASH BROWNS

GRILLED CHEESE CLUB BREAKFAST BLT AVOCADO
TRENTON PORK ROLL AND AMERICAN CHEESE ON EGGS, BACON, LETTUCE, TOMATO, AVOCADO AND
THREE SLICES OF GRILLED WHITE BREAD 17.99 MAYO ON A KAISER ROLL 14.99

EGGS, CHEESE & CHOICE OF MEAT
BACON, SAUSAGE, HAM OR PORK ROLL ON A KAISER
ROLL 11.99

BREAKFAST BURRITO
SCRAMBLED EGGS, TOMATOES, PEPPERS, ONIONS AND
CHEDDAR JACK CHEESE IN A FLOUR TORTILLA 14.99

EGGS, CHEESE & CHOICE OF TURKEY MEAT
TURKEY SAUSAGE OR TURKEY BACON ON A KAISER
ROLL 12.99

BREAKFAST CROISSANT SANDWICH
EGGS, CRISPY BACON AND AMERICAN CHEESE ON A
CROISSANT 13.99

SERVED ON A TOASTED ENGLISH MUFFIN WITH POACHED EGGS AND HASH BROWNS

CLASSIC EGGS BENEDICT FLORENTINE BENEDICT
CANADIAN BACON, HOLLANDAISE SAUCE 14.99 SAUTEED SPINACH, HOLLANDAISE SAUCE 14.99

OYSTERS BENEDICT
DELICATELY BREADED OYSTERS,
HOLLANDAISE SAUCE 15.99

ALASKAN BENEDICT
SALMON CAKES, HOLLANDAISE SAUCE 14.99

TOMATO AVOCADO BENEDICT
GRILLED TOMATO, SLICED AVOCADO AND
HOLLANDAISE SAUCE 14.99

BALTIMORE BENEDICT
CRAB CAKES, HOLLANDAISE SAUCE 20.99

Frenct Toast —| Homemade Fluffy Pancabes

COLONIAL’S PANCAKES
THREE FLUFFY PANCAKES SERVED WITH WHIPPED
BUTTER AND SYRUP 10.99

COLONIAL’S FRENCH TOAST
EXTRA-THICK CHALLAH, POWDERED SUGAR, SERVED
WITH SYRUP AND WHIPPED BUTTER 10.99

FRENCH TOAST TOWER BLUEBERRY PANCAKES

EXTRA-THICK CHALLAH, STRAWBERRIES, BLUEBERRIES,
BANANAS, TOPPED WITH POWDERED SUGAR AND
WHIPPED CREAM, SERVED WITH WHIPPED

BUTTER AND SYRUP 14.99

THREE FLUFFY PANCAKES, FRESH BLUEBERRIES,
SERVED WITH WHIPPED BUTTER AND SYRUP 12.99

BANANA, STRAWBERRY & NUTELLA PANCAKES

THREE FLUFFY PANCAKES, FRESH STRAWBERRIES AND

FRESH BANANAS DRIZZLED WITH NUTELLA, SERVED

WITH WHIPPED BUTTER AND SYRUP 14.99

Belgian Wagftes

ADD CHOCOLATE CHIPS 1.99
ADD NUTELLA 1.99

ADD FRESH BANANAS 1.99
ADD FRESH BLUEBERRIES 2.99
ADD FRESH STRAWBERRIES 2.99

COLONIAL’S BELGIAN WAFFLE
BELGIAN WAFFLE, POWDERED SUGAR, SERVED WITH
BUTTER AND SYRUP 10.99

CHICKEN AND WAFFLE
BELGIAN WAFFLE, CHICKEN FINGERS, POWDERED
SUGAR, SERVED WITH BUTTER AND SYRUP 17.99




Vegar

Vegan Appetigers

VEGAN BANANA &
BLUEBERRY PANCAKES

DAIRY FREE PANCAKES TOPPED WITH FRESH
BANANAS AND BLUEBERRIES, SERVED WITH

NONDAIRY BUTTER AND SYRUP 15.99

VEGAN BREAKFAST SANDWICH

PLANT-BASED SAUSAGE PATTIES, SCRAMBLED

TOFU AND VEGAN CHEESE BLEND, SERVED
ON A TOASTED KAISER ROLL WITH HASH
BROWNS 14.99

COLONIAL’S VEGAN SKILLET
FRESH GRILLED HASH BROWNS,

HOUSE-SMOKED SEITAN SAUSAGE CRUMBLES,
GRILLED PEPPERS AND ONIONS, VEGAN CHEESE

BLEND AND SCRAMBLED TOFU 17.99

2+2+TOFU

TWO VEGAN PANCAKES, SCRAMBLED TOFU AND
TWO PLANT-BASED SAUSAGE PATTIES 17.99

VEGAN BANANA &

STRAWBERRY FRENCH TOAST
DAIRY-FREE FRENCH TOAST TOPPED WITH

SEITAN POUTINE

CRISP FRENCH FRIES TOPPED WITH
MICHAEL’S SAVORY SEITAN,
HOMEMADE BARBECUE SAUCE,
AND VEGAN CHEESE BLEND 14.99

SEITAN WINGS

SERVED WITH TWO SAUCES:
VEGAN RANCH AND BUFFALO
17.99

VEGAN KOREAN

BARBECUE WINGS

OUR SEITAN WINGS COATED WITH
KOREAN BARBECUE SAUCE, TOPPED
WITH NON-DAIRY SOUR CREAM AND
CHILI THREADS 18.99

VEGAN ONION RINGS

MADE WITH OAT MILK AND
APPLESAUCE, SERVED WITH VEGAN
RANCH DRESSING 12.99

BUFFALO TOFU
BATTERED TOFU TOSSED IN BUFFALO

—| Vegan Sandwiches

SERVED WITH FRENCH FRIES

IMPOSSIBLE CHEESEBURGER DELUXE

100z IMPOSSIBLE BURGER SERVED ON A KAISER
ROLL WITH LETTUCE, TOMATO, ONION, VEGAN
CHEESE BLEND AND VEGAN ONION RINGS
(SUBSTITUTE BEYOND BURGER) 19.99

VEGAN PATTY MELT
100z IMPOSSIBLE BURGER, FRIED ONIONS AND
VEGAN CHEESE BLEND ON GRILLED RYE 19.99

VEGAN GREEK GYRO

GRILLED MICHAEL’S SAVORY SEITAN, CHOPPED
LETTUCE, TOMATOES, ONIONS AND VEGAN TZATZIKI
SAUCE WRAPPED IN PITA BREAD 16.99

CHEESESTEAKLESS HOAGIE

GRILLED MICHAEL’S SAVORY SEITAN AND VEGAN
CHEESE BLEND TOPPED WITH SHREDDED LETTUCE,
TOMATOES, ONIONS AND EXTRA VIRGIN OLIVE OIL
VINAIGRETTE, SERVED ON A HOAGIE ROLL 19.99

CH’KEN PARM SANDWICH

BEYOND CHICKEN FINGERS TOPPED WITH CHEFS
MARINARA SAUCE AND VEGAN MOZZARELLA CHEESE,
SERVED ON A HOAGIE ROLL 17.99

MIDDLE EASTERN FALAFEL WRAP

FRESH STRAWBERRIES AND BANANAS, SERVED  SAUCE 15.99

WITH NON-DAIRY BUTTER AND
MAPLE-FLAVORED SYRUP 15.99

VEGAN CH’KEN FINGERS
BEYOND CHICKEN FINGERS, SERVED
WITH VEGAN RANCH DRESSING 15.99

FALAFEL MADE WITH LIMA BEANS, LEEKS, GARLIC
AND FRESH SPICES, FOLDED INTO A TOASTED
TORTILLA WITH LETTUCE, TOMATO, ONION

AND TAHINI 16.99

I/egwo Entrées

SERVED WITH A CUP OF VEGAN SOUP
ADD ANY VEGAN DESSERT FOR $1.99 EXTRA, DINE IN ONLY

VEGAN LASAGNA

TOFU RICOTTA, EGGLESS PASTA, VEGAN ROMANO
CHEESE, VEGAN MOZZARELLA, IMPOSSIBLE MEAT
SAUCE, SEITAN SAUSAGE CRUMBLES AND CHEF’S
MARINARA SAUCE 18.99

GENERAL TSO’S TOFU BOWL

BATTERED TOFU SAUTEED WITH FRESH BROCCOLI
IN SPICY GENERAL TSO’S SAUCE, SERVED WITH
JASMINE RICE 18.99

TOFU & AVOCADO QUESADILLA

GRILLED SEASONED TOFU, PEPPERS, ONIONS,
AVOCADO AND BLENDED VEGAN CHEESE, FOLDED IN A
FLOUR TORTILLA WITH SIDES OF VEGAN SOUR CREAM
AND PICO DE GALLO 19.99

GREEN GODDESS TOFU & AVOCADO SALAD

GRILLED SEASONED TOFU OVER FRESH ROMAINE LETTUCE, PINE NUTS, TOMATO
WEDGES, SLICED CUCUMBERS, KALAMATA OLIVES AND SLICED AVOCADO WITH
HOMEMADE VEGAN PESTO ATOLI, SERVED WITH WARM PITA WEDGES 20.99

BUFFALO CHI'CKEN SALAD

BEYOND CHICKEN TENDERS TOSSED IN BUFFALO SAUCE OVER MIXED
GREENS WITH VEGAN CHEESE BLEND, TOMATOES AND CUCUMBERS,
SERVED WITH VEGAN RANCH DRESSING 20.99

MEDITERRANEAN POWER BOWL

SAUTEED PEPPERS AND ONIONS OVER BROWN RICE, WITH DOLMAS, HUMMUS,
CUCUMBERS, FALAFEL, MARINATED CHICKPEAS, KALAMATA OLIVES,

VEGAN TZATZIKI, PEPPERONCINI AND WARM PITA POINTS 19.99

FLATBREAD PIZZA *%*
SWEET POTATO FLATBREAD IMPORTED FROM ITALY WITH CHEF'S MARINARA
SAUCE, SLICED MUSHROOMS AND VEGAN MOZZARELLA CHEESE 18.99
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