Appetizers

Fried Green Tomatoes $7.95
lightly battered tomatoes...fried until golden brown and
served with ranch dressing

Fried Pickle Spears $6.50
served in a corn tortilla shell with a jalapeno remonlade sauce
for dipping

Grilled Shrimp Brochette $8.95
large shrimp grilled on a bamboo skewer, glazed
with a peach and Vidalia onion BBQ sauce

Teriyaki or Buffalo Style Wings $7.95
served with celery and dipping sauce

Garlic Bread Alla Mozzarella $5.75
with roasted garlic, virgin olive oil and
marinara sauce for dipping

Café Cauliflower $7.95
fresh cauliflower fried to a golden brown and served with
ranch dipping sauce

Maryland Crabcakes $9.50
garnished with remonlade sauce

Stuffed Mushroom Marinara $7.95
large mushrooms filled with Italian sausage, basil,
mozzarella and finished with a tomato sauce

Spinach and Artichoke Dip $7.95
served with fresh tortilla chips
add crab ...$2.00

Chef Paul’s Potato Chips $6.95
cooked to order fresh potato chips, topped with blue cheese
or cheddar cheese

Add smoky bacon for $1.00

Soups
Soup of the Day Cup Bowl
2.95 3.95
Lobster Bisque 4.50 5.95

Dinner

Dinner Salads

Mixed Three Green Salad $3.50
with tomato, cucumber and cheddar cheese

Soup of the Day [cup] $6.50

Lobster Bisque [cup] $7.95

Ceasar Salad $9.50
with croutons and fresh parmesan cheese

Grilled Chicken $10.95 — Grilled Shrimp $11.95

Grilled Steak $11.95

Buffalo fried chicken topped with

blue cheese crumble $10.95

California Cobb Salad $10.75
fresh garden greens topped with chicken, bacin, tomatoes,
eggs, blue cheese crumbles and served with guacamole

Spinach Salad $10.75

with bacon, egg, bermuda onion, croutons
and mushrooms

Fresh Salad Bowl $10.95
with shrimp salad, chicken salad or tuna salad garnished with
swiss cheese, boiled egg and fresh fruit

Chef Salad $10.95
served with turkey, smoked ham, bacon, assorted cheeses,
boiled egg, tomatoes and cucumbers on a

bed of mixed salad greens

Southern Fried Chicken Salad $10.75
also available grilled...served with fried chicken breast,
manadarin oranges, toasted almonds on mixed salad greens
and garnished with cheddar cheese, tomatoes, cucumbers
and boiled egg

Asian Grilled Salmon Salad $11.50
grilled and marinated salmon on bed of greens with a toasted
sesame seed dressing and topped with fried asian noodles

Sides
Each Side $2.25

fried green tomatoes, fried cauliflower,
sweet potato fries, fried okra, french fries, potato chips,
onion rings, steamed broccoli, sliced tomatoes,
potato salad, pasta salad,
tomato/cucumber/onion salad,
green beans, mashed potatoes

The consumption of raw or under cooked foods such as meat,
fish and eggs which may contain harmful bacteria,
may cause serious illness.




Specialty Sandwiches
All sandwiches come with one side and a pickle spear

Build Your Own Burger $7.95
make it your own and add any of these
items for $.50 each

Choice of cheese swiss, american, provolone, blue
cheese crumbles. Other to add: bacon,

grilled mushroomes, grilled onions, roasted peppers,
blackened spice

P.).’s Croissant $9.95
fresh baked croissant generously filled with

chicken salad, tuna salad, smoked ham or

roasted turkey and garnished with lettuce.

Make it % croissant & soup of the day $8.95

Grilled Chicken Sandwiches $10.25
marinated grilled chicken breast topped with swiss and
sliced avocado, with a red pepper mayo served on a
kaiser roll

Classic Reuben $10.75
lean corned beef piled high with sauerkraut, swiss
cheese, thousand island dressing on rye then grilled

Roast Beef & Gravy Po’Boy $10.50
thin sliced roast beef with hot beef gravy served on a
fresh baked french roll

Philly Cheese Steak Sandwich $10.50
thin sliced ribeye steak with grilled onions, peppers,
mushrooms and melted white american cheese on
hoagie

Roast Turkey Mornay $9.95
slow roasted turkey breast on toasted bread served
with a creamy cheese sauce topped with roasted
tomatoes and bacon

Tilapia Roll Up $11.95
fresh tilapia fried until golden brown...served on a
tortilla with lettuce, tomato and remonlade sauce

Crab Royal Sandwich $12.95
fresh jumbo lump crab meat served on toast points, topped
with vine ripe tomatoes with melted white American cheese,
served warm

Dinner

Dinner Entrées

Fresh Crab Cakes $18.50
fresh crab mixed with a blend of spices

and sautéed and butter until golden brown

then served with a remonlade sauce with choice of one
side

Teriyaki Salmon $16.95
marinated fresh salmon grilled to perfection , served on a bed
of vegetables rice pilaf

Chicken Marsala $14.95
sautéed chicken breast with mushrooms,

marsala wine, garlic and cream served with garlic
buttered noodles

Breast of Chicken Jambon $15.75
artichoke hearts, smoked ham, black olives, shallots,
green pepper, tomatoes, garlic and cream

Fried Chicken Tenders $12.95
fresh tenders lightly fried until golden brown served
with cole slaw and french fries

Penne Alla Vodka Pasta $13.95
plum tomatoes, garlic, onion, vodka cream sauce and
fresh parmesan cheese
chicken / $15.95 shrimp / $16.95
Fettucine Alfredo $13.95
with mushrooms and bacon in a creamy sauce and fresh
parmesan cheese
chicken...$15.95 shrimp...516.95
Bourbon Steak $18.95
marinated N.Y. strip steak, with a bourbon brown
sugar glaze

Blackened New York Strip $18.50
tender meaty angus beef, with cajun spices

Grilled Ribeye Steak $19.95
140z prime angus ribeye topped with fresh made
onion rings or melted gorgonzola blue cheese

Grilled Filet Mignon $19.50
served on a bed of fried green tomatoes, finish with a
cajun tomato cream sauce

Baby Back Ribs Full Rack: $17.50
tender pork ribs glazed with a peach and
vidalia onion BBQ sauce Half Rack: $12.95



Dinner



