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BREAKFAST SERVED ALL DAY

Organic Steel Cut
Oatmeal or Cold Cereal

PLAIN  5.25
Topped with  CHOICE OF: Honey, Strawberries,

Blueberries or Raspberries (in season),
Banana, Walnuts, Raisins, Chocolate Chips

or Granola add 1.00 per Item

Greek Yogurt PLAIN  4.95
Topped with  CHOICE OF:

Honey, Strawberries, Blueberries or
Raspberries (in season), Banana, Walnuts, Raisins,

Chocolate Chips or Granola  add 1.00 per Item

Eggs & Three Egg Omelettes
ALL EGGS & OMELETTES SERVED WITH TOAST & HOME FRIES or FRENCH FRIES or GRITS 

Fruit Salad substituted for Potato 2.00 extra - Salad substituted for Potato 1.50 extra
Bagel or English Muffin substituted for Toast .50 extra - Egg Whites 1.00 extra

TWO EGGS, any Style  6.25
CUSTOMIZE YOUR EGG PLATTER WITH THE FOLLOWING ADD ONS PRICED PER ITEM:

SLICED TOMATO                                  1.00
CORNED BEEF HASH                              3.00
NOVA SCOTIA LOX                                4.50

HAM, APPLEWOOD SMOKED BACON,
SAUSAGE, CANADIAN BACON, 
TURKEY BACON or SALAMI                    1.50

ITALIAN OMELETTE 10.75
with Prosciutto, Portobello Mushrooms, Spinach,
Tomato, Fresh Mozzarella Cheese and Basil

EGGS RANCHEROS 10.25
Scrambled Eggs, Pepper Jack Cheese,
Tomato, Cilantro, Onions, Jalapenos and
Pico de Gallo Sauce

VEGETABLE OMELETTE 9.75
with Spinach, Onion, Pepper, Tomato and Mushrooms

GREEK OMELETTE 10.25
with Feta Cheese, Tomato and Spinach

GERMAN BREAKFAST OMELETTE 10.75
three eggs mixed with home fries, onions,
peppers and bacon

Specialty Eggs & (3) Egg Omelettes

IRISH BREAKFAST  11.95
Two Eggs, any Style with Irish Bacon, Irish Sausage and Black and White Pudding

Served with Potatoes and Toast

NOVA SCOTIA LOX & ONION OMELETTE 11.95 

---------------- WE SERVE FARM FRESH JUMBO EGGS ONLY ----------------

EGGS BENEDICT 11.25
Poached Eggs and Canadian Bacon on 

Toasted English Muffin topped with
Hollandaise Sauce - Served with Potatoes 

EGGS FLORENTINE 11.25
Poached Eggs over Fresh Spinach
topped with Hollandaise Sauce

Served with Potatoes 

Fruits
Your Choice  4.50

FRESH FRUIT CUP • LARGE HALF GRAPEFRUIT
MELON or BERRIES in season

Juices
IMPORTED  4.25   Peach Nectar / Sweet Cherry

FRESH LOCAL  4.25
Apple Cider / Orange / Cranberry / Tomato

TRADITIONAL PLAIN THREE EGG OMELETTE  6.75
CUSTOMIZE YOUR OMELETTE WITH THE FOLLOWING ADD ONS PRICED PER ITEM:

MEATS
ham, applewood smoked bacon,

sausage, turkey bacon,
salami, canadian bacon 1.50

fresh turkey, corned beef,
pastrami, prosciutto 2.50 

CHEESE
fresh mozzarella, american,

swiss, cheddar, feta, mozzarella,
pepper jack, provolone 1.50

VEGETABLES
tomato, onion, peppers 1.00
spinach, broccoli, scallions,

mushrooms 1.50
portobello mushroom,

avocado 2.50

GRILLED PRIME GRASS FED N.Y. CUT SIRLOIN STEAK & EGGS  19.95
Served with Home Fries
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Breads & Muffins
BUTTERED TOAST or ROLL                                   1.85
TOASTED ENGLISH MUFFIN                                1.95
CROISSANT                                                               2.75
ASSORTED MUFFINS:

Bran, Corn, Blueberry or Oatmeal                   2.25

Bagel Nosh
TOASTED JUMBO BAGEL

with BUTTER                                                          1.85
with CREAM CHEESE SCHMEAR                         2.75
with NOVA SCOTIA LOX & CREAM CHEESE     11.50

Egg Sandwiches
FRIED EGG (1) 3.25  (2) 4.25

APPLEWOOD SMOKED BACON or HAM with (1) Egg  4.25  (2) Eggs 5.25
ADD ONS: 1.00 Extra for each Item

Extra Egg  •  Egg Whites 
Extra Applewood Smoked Bacon or Ham  •   Tomato  •  Cheese

PEANUT BUTTER BANANA PANCAKES  8.25

TOASTED JUMBO BAGEL “ALL THE WAY”

with Nova Scotia Lox, Cream Cheese,
Lettuce & Tomato,

Slice of Bermuda Onion and Garni
13.95

NUTELLA WAFFLE
with Vanilla Ice Cream and Whipped Cream  9.75

SCRAMBLED EGGS with Avocado, Peppers,
Onion, Tomato and Provolone

PROTEIN WRAP with Egg Whites, fresh Turkey, 
Tomato, Peppers and Onions

SCRAMBLED EGGS
with Prosciutto, Tomato,

Mozzarella Cheese and Basil

WESTERN & CHEESE WRAP

Breakfast Wraps
Your Choice  8.95

Prepared in a Whole Wheat Wrap served with Home Fries
Prepared with Egg Whites add 1.00

CUSTOMIZE ANY OF THE ABOVE
GRIDDLE SPECIALTIES WITH THE FOLLOWING ADD ONS PRICED PER ITEM:

From our Griddle
We Serve Pure Maple Syrup

AUNT JEMIMA PANCAKES • OUR OWN CHALLAH FRENCH TOAST

or GOLDEN BROWN BELGIAN WAFFLE  6.75

OAT BRAN PANCAKES or OAT BRAN BELGIAN WAFFLES AVAILABLE

APPLEWOOD SMOKED BACON,
HAM, SAUSAGE, CANADIAN BACON
or TURKEY BACON 1.50

TWO EGGS 1.50

BANANA, RAISINS or WALNUTS 1.25
FRESH STRAWBERRIES

or BLUEBERRIES 1.25
CHOCOLATE CHIPS 1.25



-

Italian Heros 11.95

1.CHICKEN PARMIGIANA
2.VEAL CUTLET PARMIGIANA
3.EGGPLANT or MEATBALL PARMIGIANA
4.PROSCIUTTO & FRESH MOZZARELLA

with tomatoes, roasted peppers and Basil
with a Honey Mustard Vinaigrette

All above served with French Fries &  Cup of Soup

HOMEMADE BOWL of CHILI
with melted Cheese & Onion
7.95   with Rice   10.25

FISH & CHIPS DELUXE  12.95
with French Fries, Soup, Lettuce & Tomato

OVER STUFFED SANDWICHES  9.25

Roast Beef, Roast Turkey, Pastrami
or Corned Beef

OPEN SLICED BLACK ANGUS
ROUMANIAN SKIRT STEAK  17.95

on French Garlic Bread - Fit for a King!
Served with French Fries, Soup, Lettuce & Tomato

PHILLY CHEESE STEAK  11.25
(Beef or Chicken)

with Onions, Portobello Mushrooms, Peppers
and melted Cheese - Served with French Fries

GRILLED CHICKEN 12.45
with Lettuce, Tomato, Avocado & Pepper Jack Cheese

SLICED ROAST BEEF & SWISS, Lettuce & Tomato 12.45
SLICED TURKEY 12.45

with Applewood Smoked Bacon, Lettuce & Tomato
BREADED CHICKEN CUTLET 12.45

with Prosciutto, Swiss Cheese, Portobello Mushrooms,
Fried Onions, Lettuce & Tomato

Lyric Burgers & Grilled Chicken
We serve 8 oz. Certified Angus Beef Burgers

Served on a Bun with Cole Slaw & Pickle  -  DELUXE served with French Fries, Lettuce, Tomato, Cole Slaw & Pickle

Triple Deckers
Served with French Fries & Soup - House Salad or

Onion Rings or Vegetable instead of Fries 1.50 extra

Sandwich Favorites
Served with Cole Slaw & Pickle

SALAMI or HAM SANDWICH 7.75
MEATLOAF or TURKEY MEATLOAF 7.95
BLT 6.25
TUNA or CHICKEN SALAD SANDWICH 6.25
Scoop of TUNA or CHICKEN SALAD 8.50

on a Bed of Lettuce & Tomato, garni
REUBEN 11.95

Corned Beef, Pastrami or Turkey with melted Swiss and
Sauerkraut on Rye Bread - Served with French Fries

CROISSANT TUNA MELT 10.25
with Pepper Jack Cheese served with Mixed Salad

AMERICAN CHEESE with Lettuce 5.75
GRILLED AMERICAN CHEESE 5.25
SWISS CHEESE with Lettuce 5.75
GRILLED SWISS CHEESE 5.25

ADD: Tomato .50
Ham, Applewood Smoked Bacon, Turkey Bacon

or Canadian Bacon 1.25

BREAD CHOICES: White, Rye, Whole Wheat, Multi-Grain, Kaiser Roll, Hero, Pita, Ciabatta

BEEF SLIDERS (3) with French Fries and Choice of: Cheddar & Bacon or Guacamole or Bleu Cheese 12.95

Any of the above served with Bacon 1.50 extra • Cheese .50 extra
Sweet Potato Fries, Curly Fries, Waffle Fries or Onion Rings substituted for French Fries 1.50 extra

LYRIC BURGER with Fresh Mozzarella and Roasted Peppers 8.50 • DELUXE 11.95

PATTIE MELT with American Cheese and Fried Onion on Rye 7.95 • DELUXE 11.45

                                   GRILLED
BURGER                   CHICKEN

Regular Deluxe                            Regular          Deluxe.

THE BASICS                                                         6.50              9.95             7.75          11.25
AMERICAN STYLE with American Cheese                             7.25            10.75             8.25          11.75
ALPINE STYLE with Swiss Cheese                                     7.25            10.75             8.25          11.75
ITALIAN STYLE with Mozzarella Cheese & Tomato Sauce               7.25            10.75             8.25          11.75
WISCONSIN STYLE with Cheddar Cheese                              7.25            10.75             8.25          11.75
CALIFORNIA STYLE with Lettuce, Tomato & Mayo                      6.95            10.45             7.75          11.25
TEXAS STYLE with American Cheese & Fried Egg                       7.75            11.25             8.75          12.25
RUSSIAN STYLE with American Cheese and Russian Dressing           7.50            10.95             8.25          11.75
FRENCH STYLE with Bleu Cheese                                     8.75            12.25             9.25          12.75
MUSHROOM STYLE with Mushrooms                                 6.95            10.45             7.95          11.45
GREEK STYLE with Feta Cheese                                       7.95            11.45             8.75          12.25
ENGLISH STYLE on English Muffin                                    6.75            10.25             7.50          10.95
ACAPULCO STYLE with Roasted Onions & Jalapenos                   8.25            11.75             8.75          12.25
TIJUANA STYLE with Guacamole                                      8.25            11.75             8.75          12.25
DERBY STYLE with Bacon, Bleu Cheese & Avocado                    10.50            13.95           11.25          14.75
BBQ BURGER with BBQ Sauce                                        6.95            10.45             7.75          11.25
LOUISIANA STYLE with Chili                                          8.50            11.95             9.25          12.75
WEST COAST STYLE with Avocado                                    8.25            11.75             8.95          12.45

CRABCAKE BURGER  8.50 • DELUXE  11.95

VEGGIE OR TURKEY BURGER  6.25 • DELUXE 8.75



Panini 
Grilled Sandwiches 11.50

Served with French Fries
House Salad or Onion Rings or Vegetable

Instead of Fries 1.50 extra

Lyric Wraps  12.50
Wrapped in a Plain or Whole Wheat Tortilla

Served with French Fries
House Salad or Onion Rings or Vegetable

Instead of Fries 1.50 extra

GREEK SALAD WRAP
Grilled Chicken, Lettuce, Tomato, Onions,
Cucumbers, Feta Cheese and Tzatziki Sauce

TUNA MELT WRAP Tuna and American Cheese
CHICKEN FLORENTINE WRAP

Grilled Chicken, fresh Spinach,
Roasted Peppers and melted Swiss Cheese

CHICKEN TUSCANY WRAP
Grilled Chicken, Arugula, Roasted Peppers and
fresh Mozzarella Cheese

TURKEY BLT WRAP
Turkey, Applewood Smoked Bacon, Lettuce,
Tomato and Cheddar Cheese

CHICKEN CAESAR WRAP
Grilled Chicken and Romaine Lettuce
with Caesar Dressing

GYRO WRAP
Gyro with Romaine Lettuce, Tomato and Tzatziki Sauce

AMERICAN WRAP
Honey Glazed Virginia Ham with American
Cheese, Mayo, Lettuce and Tomato

CALIFORNIA VEGGIE WRAP
Grilled fresh Vegetables with
Balsamic Vinaigrette

BLACK ANGUS GRILLED ROAST BEEF
with melted Swiss Cheese, Tomato and
grilled onion with Russian Dressing

CALIFORNIA TURKEY
Turkey Breast, Guacamole, Cheddar and Cranberry Sauce

THE TUSCANY
Thinly sliced Prosciutto with fresh Mozzarella
Cheese, Roasted Peppers and Mixed Greens

THE ROMA
Tomatoes, fresh Mozzarella, Roasted Peppers
and Mixed Greens

THE ITALIANO
Genoa Salami, Provolone Cheese,
Roasted Peppers and Mixed Greens

THE SICILIAN
Honey Glazed Virginia Ham, Roasted Peppers,
Provolone Cheese and Mixed Greens

THE PRIMO
Sliced N.Y. Cut Sirloin Steak, fresh Mozzarella, Tomato,
Arugula and Portobello Mushroom

THE BROOKLYN
Pastrami, Pepper Jack Cheese, fried Onions and Mustard

THE CAMPAGNOLO
Grilled Chicken Breast, Roasted Peppers,
Provolone Cheese and Mixed Greens 

Crispy Cold Salad Platters
HOMEMADE CHICKEN or TUNA SALAD PLATTER 10.75

with Lettuce, Tomato, Cole Slaw & Potato Salad, garni
MIXED FRESH GARDEN SALAD 8.95

with choice of Dressing
STUFFED AVOCADO SALAD 13.95

with Tuna or Chicken Salad on Romaine Hearts
with Tomato

BABY ARUGULA SALAD 11.50
Organic Mixed Greens topped with Provolone Cheese,
toasted Walnuts and Balsamic Vinaigrette

CHEF’S SALAD 13.75
White Meat Turkey, Roast Beef, Ham and Swiss Cheese
with Hard Boiled Egg, Tossed Salad, Tomatoes and
choice of Dressing

CAESAR SALAD 9.95
Romaine Lettuce, crispy Croutons and Caesar Dressing

GREEK SALAD 10.95
Anchovies, Feta Cheese, Black Olives, Lettuce,
Tomatoes, Green Peppers, Onions and Grape Leaves

BABY SPINACH SALAD 10.75
Spinach Leaves, Tomatoes, sliced Mushrooms, sliced Egg, 
Bacon and crunchy Croutons - add feta 1.50 extra

PORTOBELLO MUSHROOM SALAD 10.95
Sliced grilled Portobello Mushrooms with
Roasted Peppers and fresh Mozzarella Cheese
on top of Mesclun Greens

AVOCADO SALAD 10.45
with Avocado slices, Arugula, Tomatoes, Red Onions,
Green Peppers and Cilantro served over Romaine Lettuce

GRILLED TUNA NICOISE 16.95
Grilled fresh Tuna Steak, Tomatoes, Green Beans,
Hard Boiled Egg, Cucumber and Kalamata Olives

Custom Salad Add Ons: 

Side Orders

GRILLED CHICKEN add  4.00
GRILLED SALMON add  7.00

FRESH TURKEY add  5.00
GRILLED SHRIMP add  8.00

SLICED STEAK add  8.00
GYRO add  4.00

FRENCH FRIES 4.25
with melted Cheese 5.25

HOME FRIES 4.25
HOMEMADE MASHED POTATO 3.95
WAFFLE, CURLY or SWEET POTATO FRIES 5.25

with melted Cheese 6.25
BAKED POTATO served with Sour Cream 4.25
POTATO SALAD or COLE SLAW 3.95
IMPORTED FETA CHEESE 5.95

ONION RINGS 5.75
STEAMED or GRILLED 

MIXED FRESH VEGETABLES 8.95
CORNED BEEF HASH 5.50
APPLEWOOD SMOKED BACON, 4.75

HAM, SAUSAGE, TURKEY BACON
or CANADIAN BACON

TZATZIKI SAUCE 2.50
SIDE VEGETABLE 6.95

GYRO
on Pita with French Fries  7.25

GYRO PLATTER
with Greek Salad, French Fries & Pita  10.95

CHICKEN SOUVLAKI
on Pita with French Fries  7.25

CHICKEN SOUVLAKI PLATTER
with Greek Salad, French Fries & Pita  10.95
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Pasta Menu
4 pm - 11 pm

Served with Soup or Salad

SPAGHETTI or RIGATONI BOLOGNESE zesty Meat in a light tomato cream sauce                               14.95
SPAGHETTI or RIGATONI with MEAT BALLS in a Marinara Sauce                                                        13.95
HOMEMADE ITALIAN STYLE LASAGNA (vegetarian or meat)                                      13.95
FETTUCCINE or CAPELLINI PRIMAVERA w/fresh Garden Vegetables in a light tomato cream sauce  13.95

                              with CHICKEN  16.75    with SHRIMP  19.75    with SALMON  18.75
PENNE alla VODKA with Mushrooms, Basil & Vodka in a Creamy Tomato Sauce                                   13.95

                                                        with CHICKEN  16.75    with SHRIMP  19.75    with SALMON  18.75
LINGUINE with CLAMS in an Extra Virgin Olive Oil and Garlic, White or Red Sauce                                  14.95
CHEESE RAVIOLI in a fresh Tomato or creamy Tomato Sauce                                                                          13.50
SPINACH RAVIOLI filled with Spinach and Ricotta Cheese in a fresh Tomato or creamy Tomato Sauce 12.95
PORCINI MUSHROOM RAVIOLI Ravioli filled with Porcini Mushrooms served in a

light Gorgonzola Cream Sauce                                                                                                                           14.95
LINGUINE or PENNE with CHICKEN & BROCCOLI in an Extra Virgin Olive Oil & Garlic Sauce              15.75
LINGUINE with FRIED or GRILLED CALAMARI in a Marinara Sauce                                                          14.95

Saute Menu
4 pm - 11 pm

Served with Soup or Salad, choice of Pasta, Rice, Potato or Vegetable

VEAL SCALLOPINE PICCATA Lemon, White Wine and Seasonings                                                              18.75
VEAL SCALLOPINE MARSALA in a Marsala Wine, Mushroom Sauce                                                         18.75
VEAL CUTLET PARMIGIANA fresh Tomato Sauce and melted Mozzarella                                                18.75
CHICKEN RAVELLO melted Mozzarella, Asparagus and Roasted Red Peppers in a Marsala Sauce        16.75
CHICKEN PICCATA Lemon, White Wine and Seasonings                                             16.75
CHICKEN MARSALA in a Mushroom Marsala Wine Sauce                                           16.75
CHICKEN SCARPARIELLO Chicken Breast sliced with Sausage, Lemon, White Wine and Herbs        16.75
CHICKEN PARMIGIANA fresh Tomato Sauce and melted Mozzarella                                16.75
EGGPLANT PARMIGIANA fresh Tomato Sauce and melted Mozzarella                              14.50
SHRIMP SCAMPI in a Garlic Butter Sauce                                                                                                         19.75
SHRIMP PARMIGIANA fresh Tomato Sauce and melted Mozzarella                                                           19.75
SHRIMP PICCATTA Lemon, White Wine and Fresh Herbs                                           19.75
FRESH FILET of LEMON SOLE with Lemon, Butter Sauce                                           18.75
GRILLED SALMON with sauteed fresh Spinach Leaves in Extra Virgin Olive Oil                       18.75

•  Cup  3.00 Soup du Jour Bowl  4.00 • 

BOWL of MATZOH BALL SOUP  5.00
FRENCH ONION SOUP topped with Mozzarella Cheese 5.50

Appetizers
MOZZARELLA STICKS (6) 7.25
HOMEMADE PANKO CHICKEN FINGERS (5) 8.75

with Honey Mustard
HOMEMADE FRIED CALAMARI 10.00

with Marinara Sauce 
BUFFALO CHICKEN WINGS (8) Mild or Hot 8.75
FRESH MOZZARELLA & TOMATO CAPRESE 9.75

with Olives, Basil, Oregano, Extra Virgin
Olive Oil and Balsamic Vinaigrette

VEGETARIAN SPRING ROLLS 8.75

EBI FRY PANKO SASHIMI SHRIMP 10.00
pan fried, served with cucumber wasabi aiolo

FRIED MOZZARELLA RAVIOLI 9.00
APPETIZER PLATTER 13.95

Mozzarella Sticks, Chicken Fingers,
Buffalo Wings and Jalapeno Poppers

SPINACH ARTICHOKE DIP with Toasted Pita 7.95
JALAPENO CHEDDAR POPPERS 8.75

with Ranch Dressing
CRABMEAT CAKE

with organic greens and aioli pesto 11.00

CHEESE QUESADILLA  8.95
CHICKEN or VEGGIE QUESADILLA  9.95  •  STEAK QUESADILLA  11.95

STUFFED BAKED POTATO with Broccoli & Cheddar  7.95
with Applewood Smoked Bacon & Cheddar  7.95

CHICKEN MILANESE  14.75 • VEAL MILANESE  16.75
Italian breaded Cutlet served with Organic Baby Greens



From the Grill
GRILLED ORGANIC FREE RANGE HALF CHICKEN                                                                                 16.95
GRILLED JERSEY PORK CHOPS with Apple Sauce                                                                                            19.95
GRILLED CERTIFIED ANGUS BEEF CHOPPED SIRLOIN STEAK with Onion Rings                                   18.95
GRILLED CERTIFIED ANGUS BEEF PRIME NEW YORK CUT SIRLOIN STEAK (16 oz.)

with Mushroom Caps                                                                                                                             28.95
PAN GRILLED CALF’S LIVER with Onions in a Marsala Wine Sauce                                                              17.95
GRILLED AUSTRALIAN LAMB CHOPS                                                                                                     27.95
GRILLED CERTIFIED ANGUS PRIME ROUMANIAN SKIRT STEAK                                                       26.95
GRILLED CERTIFIED ANGUS PRIME RIBEYE (16 oz.)                                                                              28.95

Greek Specials

Fresh Daily Seafood
• BROILED or GRILLED •

MOUSSAKA with Small Greek Salad  13.75 SPINACH PIE with Small Greek Salad  11.95

ALL POULTRY SERVED IS FREE RANGE, ORGANIC & HORMONE FREE

BROILED STUFFED JUMBO SHRIMP with
Crabmeat and Rice Pilaf 24.95

BROILED BOSTON SCROD 18.95
BROILED FRESH FILET of LEMON SOLE 20.95
BROILED STUFFED FILET of LEMON SOLE with

Spinach and Feta Stuffing 22.95

BROILED STUFFED FILET
of LEMON SOLE with
Crabmeat Stuffing 23.95

GRILLED FRESH DEEP SEA SCALLOPS 23.95
GRILLED SALMON FILET 19.95
GRILLED CENTER CUT ATLANTIC TUNA 19.95

Above Orders served with Soup or Salad & choice of Potato or Vegetable

Above Orders served with Soup or Salad & choice of Potato or Vegetable

Above Orders served with Soup or Salad & choice of Potato or Vegetable

SKIRT STEAK TIPS  17.95
with Mushrooms, Peppers and Onions in a Wine Sauce served with Rice

HONEY DIPPED SOUTHERN FRIED CHICKEN  16.95
Served with Soup or Salad and French Fries

GRILLED ORGANIC FREE RANGE CHICKEN KE-BOB on Rice Pilaf served with Greek Salad 18.95

CERTIFIED ANGUS N.Y. CUT SIRLOIN BEEF KE-BOB on Rice Pilaf served with Greek Salad 21.95

Entrees & Roasts
ROAST TURKEY with Stuffing and

Cranberry Sauce 17.95
ROAST HALF ORGANIC FREE RANGE

CHICKEN with Stuffing 16.95

GRILLED ORGANIC FREE RANGE
CHICKEN BREAST 16.95

BAKED MEATLOAF 14.95
BAKED TURKEY MEATLOAF 14.95

Hot
Open Sandwiches

ROAST SIRLOIN of BEEF 17.95
FRESH ROAST TURKEY 17.95

Above Orders served with Salad or Soup,
choice of Potato or Vegetable
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Desserts
A WIDE ASSORTMENT of . . .

CAKES  5.25 • PIES  4.25 • PASTRIES 3.25 • COOKIES  2.95
PUDDINGS & JELLO  3.95
Above a la Mode 1.75 extra

From the Fountain
MILK SHAKES 4.95 - Made with Egg 5.45

ICE CREAM SODAS 4.95

ICE CREAM (1 Scoop)  3.95 • (2 Scoops)  4.95

WALNUT SUNDAE with Three Scoops of Ice Cream,
Whipped Cream & Walnuts 6.50 • with BANANAS  7.50

Beverages
OUR SPECIAL BLEND COFFEE or TEA         1.50
FRESH BREWED DECAFFEINATED COFFEE   1.50
HERBAL TEAS                                    1.75
HOT CHOCOLATE with Whipped Cream     1.95

Above made with milk 75¢ extra
MILK          2.75         CHOCOLATE MILK 3.25
EGG CREAM                                     2.75
PEPSI, DIET PEPSI, ORANGE or SPRITE       1.95
STEWART’S OLD FASHIONED ROOT BEER     2.75
STEWART’S ORANGE CREAM                          2.75
ICED TEA or ICED COFFEE                      1.95
ASSORTED MINERAL &

SPARKLING WATERS                     3.25    lg. 5.25
BOTTLED WATER                                                1.50
SNAPPLE ICED TEA                              2.75
FRESH HOMEMADE GREEK LEMONADE     2.75

FOR JUST THE RIGHT WINE with your Meal . . .

Check out our Extensive Wine List!
There’s one at your finger tips, right at your table!

CAPPUCCINO 3.75 ESPRESSO 2.75

CAFE LATTE 3.25 FLAVORED COFFEE 2.00

Smooth & Tasty Drinks  5.25
CLASSIC COMBO

Orange, Strawberry & Banana

MORNING GLORY
Apple, Kiwi & Orange

TROPICAL FREEZE
Orange, Pineapple & Banana

ENERGY SHAKE
Carrots, Celery & Cucumber

VITAMIN SHAKE
Carrots, Tomato & Celery

FRESH FRUITY
Apple, Orange & Banana

ROLLS ROYCE
Orange, Strawberry & Kiwi

ISLAND PASSION
Orange, Pineapple & Kiwi

Health Shakes
BANANA HEALTH SHAKE
Fresh Banana with Skim Milk, Vanilla

Non-Fat Frozen Yogurt & Wheat Germ

ORANGE HEALTH SHAKE
Fresh Squeezed Orange Juice with Vanilla

Non-Fat Frozen Yogurt &
Wheat Germ

TROPICAL HEALTH SHAKE
Fresh Assorted Fruits blended with

Vanilla Non-Fat Frozen Yogurt

5.75


