
S A N D W I C H E SS A N D W I C H E S

 LunchLunch && 
    DinnerDinner

* Consuming raw or undercooked eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

GS = Gluten Sensitive     V =Vegetarian     N =Nut Allergy    

Sandwiches are served on your choice of bread & side item

Soup of the Day
cup 3.95   bowl 7.25

Soup & Salad Combo
Soup or gumbo with mixed field greens or 

Caesar salad.  

cup 7.25   bowl 10.25

Gumbo
Chicken & andouille sausage with rice.  

cup 4.25   bowl 7.95

SOUP  & GUMBO

Choices vary daily based on our bake schedule

Bread Choices

Farmhouse White
Multigrain Sourdough

San Fran Sourdough
Sugar Busters™  Wheat

New York Rye
Marble Rye

focaccia
po-boy

Honey Whole Wheat
Scottish Struan

Gluten sensitive Bread +$2

Gluten sensitive tortilla +$2

GRIDDLE MELTS

Roast Beef  GS
With horseradish mayo, fontina, red onion, tomatoes, 

& lettuce        13.50

Black Forest Ham  GS
With Swiss, honey-mustard mayo, tomatoes, & lettuce  12.50

Honey-Smoked Turkey  GS 
With Havarti, basil-mayo, tomatoes, & lettuce       12.75

Grilled Chicken BLT  GS 
Grilled chicken breast, smoked bacon, roasted garlic mayo, 

tomatoes, & lettuce     12.95

Club  GS
Honey-smoked turkey, Black Forest ham, smoked bacon, 

Swiss, honey-mustard mayo, tomatoes, & lettuce on 3 slices 

of toasted farmhouse white

 (or 2 slices of any other bread)    ` 13.25

Basil Pesto Chicken Salad  N GS  
Grilled chicken tossed in a fresh basil pesto mayo, topped 

with roasted red bell peppers, & fontina   12.50

Blackened Chicken GS     

Avocado, pepper jack, caramelized onions, roasted red bell 

peppers, & honey-mustard mayo   12.95

Veggie  N GS  
Grilled onions, zucchini, squash, sun-dried tomatoes, 

with a goat cheese chimichurri spread   12.95

Classic BLT  N GS  
Smoked bacon, leaf lettuce, tomatoes, with garlic mayo    10.95

Chimichurri & Beef Melt GS
Beef shoulder tenderloin, house made chimichurri, 

& fontina             13.95

Ham and Swiss Melt GS 

With grilled onions and Russian dressing   13.50

Tomato Basil Melt  GS
Fresh mozzarella, havarti, fontina and tomatoes 

with basil mayo        9.95

Reuben Melt  GS 

Pastrami with Swiss, sauerkraut and Russian dressing

(Best on Rye or Sourdough)                 13.95

Jalapeño Popper Melt GS 

Pepper Jack, cream cheese, smoked bacon, fresh jalapeños, 

served with macerated balsamic strawberries                  12.95

NEW!NEW!

 Plain with Kosher Salt                                                                              5.50

 Arugula, pickled Onions, Olive Oil, & Lemon drizzle          7.95

 “Everything Bagel” Seasoning                                                  6.25

 Grape Tomato, Basil Pesto & Parmesan           7.95

 Grilled Corn Salsa with Cilantro            7.95

 Black Bean Salsa with Cilantro            7.95

add: Fried egg   2.25    
add: Smoked Bacon   2.25

NEW!NEW!

Soup of the Day (cup) 
Pretzels

Mixed Field Greens Salad 
Caesar Salad 

 Kettle Style Chips 
Regular, BBQ,  

Jalapeño, Voodoo, 

Salt & Vinegar, 

Cajun 
Baked Chips 

Regular or BBQ

Substitute these 
for an extra 1.00
Cup of Gumbo

Fresh Fruit Salad
Pasta Salad of the Day

House-Cut French Fries

SIDE Choices

Avocado  V  GS
Southwestern cream cheese 

spread, grilled corn salsa, fresh 

avocado and baby spinach  

11.95

Southwestern Turkey  GS
Honey-smoked turkey, 

Southwestern cream cheese 

spread, baby spinach, black 

bean salsa, and Havarti  12.75

WRAPSWRAPS

Shrimp
Fried or sautéed shrimp fully 

dressed with tomato, lettuce, 

and classic tartar sauce 14.25

Catfish 
Cornmeal-crusted U.S. farm 

raised catfish fully dressed with 

tomato, lettuce, and Russian 

dressing  14.25 

Cheesesteak Po-Boy  GS
Peppers, onions, beef shoulder 

tenderloin, and white cheddar 

or house-made cheese sauce 

14.25

Andouille Po-Boy  GS
Grilled peppers, onions and 

andouille sausage with creole 

mayonnaise, and white 

cheddar  13.95

NEW!NEW!

NEW!NEW!

POPO--BOYSBOYS

AVOCADO TOASTAVOCADO TOAST

THE CLASSICS

NEW!NEW!

NEW!NEW!

GS - Gluten Sensitive Option Available

7/6/23



Southwestern Salmon Salad   
Grilled salmon filet, mixed field 

greens, black bean salsa, pepper 

jack cheese, avocado, grape 

tomatoes, radishes and crispy 

tortilla strips with chipotle-ranch 

dressing  15.50

Black & Blue Salad  
Arugula, tomatoes, red onions, blue 

cheese, smoked bacon, blackened 

beef shoulder tenderloin, & focaccia 

croutons with balsamic vinaigrette 

13.95

Chef Salad  
Ham, turkey, and smoked bacon 

with tomatoes, onion, cheddar, 

chopped egg, & focaccia croutons 

with honey-mustard dressing  12.95

Chopped Salad  N 
Chopped iceberg, blackened chicken 

breast, tomatoes, smoked bacon, 

red onion, cheddar and dill pickles 

with Russian dressing  12.95

Cobb Salad  
Chopped romaine with Caesar 

dressing*, topped with chopped 

egg, smoked turkey, smoked bacon, 

avocado, blue cheese and tomatoes  

13.75

Vegetarian Cobb  N 
Romaine, chick peas, tomatoes, 

chopped egg, blue cheese, avocado, 

toasted pumpkin seeds, house-made 

buttermilk ranch dressing 13.25

Spinach Salad  N 
Baby spinach, sweet & spicy nuts, 

grape tomatoes, mushrooms, 

smoked bacon crumbles, and goat 

cheese with balsamic vinaigrette  

11.95

Arugula Salad  N 
Arugula, feta cheese, pickled onions, 

toasted pumpkin seeds, smoked 

bacon, and dried apricots, served 

with blueberry vinaigrette 12.25

Salad Sampler  N 
Choice of 3: Chef’s pasta salad of the 

day, minted fruit salad, basil pesto 

chicken salad, Caesar* or mixed field 

greens  12.25

Mixed Field Greens 
Grape tomatoes, red onion and  

focaccia croutons 

with balsamic vinaigrette  

half  4.95  full  8.95

Caesar Salad 
Hearts of romaine, seasoned 

focaccia croutons, and Parmesan  

half  4.95  full  8.95

ADDADD--ON PROTEINON PROTEIN

SALADSSALADS

Philly Bowl        14.50

Beef shoulder tenderloin with 

peppers, onions and mushrooms, 

topped with melted white cheddar

Andouille Sausage Bowl   14.50

Andouille with peppers, onions and 

mushrooms, topped with melted 

white cheddar

LOWLOW--CARB BOWLSCARB BOWLS

Baked Penne                 14.75 
Grilled chicken, mushrooms, onions and spinach, tossed 

in a tomato-cream sauce and baked with mozzarella 

cheese on top 

Vegetarian Baked Penne              13.25

Mushrooms, onions, and spinach, tossed in a tomato-

cream sauce and baked with mozzarella cheese on top 

Baked  Alfredo V    GS                12.50

Penne with heavy cream, parmesan cheese, nutmeg 

and garlic, baked with mozzarella cheese on top  

Lasagna                                          14.75

Ricotta, mozzarella, ground beef, Italian sausage and 

rich tomato sauce baked in layers of pasta

Baked Chicken Alfredo            14.75 
Penne with grilled chicken, heavy cream, parmesan 

cheese, nutmeg and garlic, baked with mozzarella 

cheese on top 

BAKED PASTASBAKED PASTAS

DESSERTSDESSERTS
COOKIES
Chocolate Chip   1.75

Cowboy    1.75

Oatmeal    1.75

Peanut Butter   1.75

Blueberry & Cream    1.75

Chocolate Supreme   1.75

Chewy Sugar Cookie   1.75

Iced Sugar COOKIE  2.95

Snicker Doodle  1.95

Chocolate Chip GS  2.95

Peanut Butter GS  2.95

DESSERT BARS
Raspberry Crumble Bar  3.25

Lemon Bar   3.25

Gold rush Bar  4.25

Ooey Gooey Bar  3.25

Brownie     3.25

Rice Krispy Treat  3.25

TARTS
Key Lime Tart  4.75

Pear-Almond Tart  4.75

Fresh Fruit Tart  5.95

SPECIALITY DESSERTS
Crack Pie   4.50

Tiramisu   4.75

Chocolate Torte GS  5.95

Pound Cake   3.25

CHEESECAKES 
~BY THE SLICE

New York Cheesecake  5.50

Turtle Cheesecake  5.95

Flavor of the Day  5.95

Availability varies by day

NEW!NEW!

DEEP DISH QUICHEDEEP DISH QUICHE
Served with mixed field greens in a balsamic vinaigrette

Quiche of the Day Ingredients vary 

~ aSk For today’S Selection  10.50

Veggie Quiche  V   Ingredients vary 

~ aSk For today’S Selection  10.25

Caesar 
RUSSIAN 

Chipotle Ranch 
 Honey Mustard

Buttermilk Ranch 
Blueberry vinaigrette Balsamic Vinaigrette

HOUSEHOUSE--MADE DRESSING CHOICESMADE DRESSING CHOICES

*NO SUBSTITUTIONS ALLOWED ON BAKED PASTAS*

Honey-Smoked Turkey     
Chicken grilled, Blackened, or Fried
Sautéed Shrimp
Grilled Salmon Fillet

4.50

4.25

5.95

9.50

BEVERAGESBEVERAGES

Fountain Soft Drinks (free refills)             2.95

Iced Tea & Coffee (free refills)                        2.95

Espresso  (see board for varieties & price)

Hot Tea (see board for varieties)                      2.95

Milk                                              sm 2.50  lg 4.25

Juice                   8 oz 2.95  12 oz 4.95

orange, cranberry, apple

*Domestic Beers         3.95
*Imported Beer        5.75

*Wines        9.00   
*MUST BE 21 OR OLDER TO PURCHASE 

NEW!NEW!

NEW!NEW!

NEW!NEW!

NEW!NEW!

*Gluten Sensitive Option: 
Order salads without croutons or tortilla strips

NEW!NEW!

GS = Gluten Sensitive     V =Vegetarian     N =Nut Allergy    

Ham & Cheese Sandwich 6.25

Turkey & Cheese Sandwich       6.25

Grilled Cheese Sandwich          5.25

Fried Chicken Tenders 6.50

Pasta Alfredo  6.25

Focaccia Pizza Sticks 5.95

Hamburger  7.00

KIDKID’’S MEALSS MEALS
For children 12 and under dining with adults. Served with a choice of 

child-size side item, small drink, and choice of cookie

NEW!NEW!

Served with house-cut fries

Sunrise Burger 
Two 4 oz Angus beef patties with smoked bacon, hash browns, 

and cheddar, topped with a fried egg, & creole mayo               14.50

Bacon, Mushroom & Swiss Burger
Two 4 oz Angus beef patties with smoked bacon, Swiss, 

sautéed mushrooms, & garlic mayo                    14.50

Patty Melt
Two 4 oz Angus beef patties with Swiss, grilled onions, 

Russian dressing (Best on Rye or Sourdough)                                    14.50  

Buddy’s Burger 

Two 4 oz Angus beef patties, Brie, smoked bacon, 

caramelized onions, & basil mayo                    14.50

Build Your Own        11.50

Two 4 oz Angus beef patties with tomato, lettuce, and red onion on a 

freshly baked hamburger bun  

BURGERSBURGERS
NEW!NEW!

NEW!NEW!

add: Fontina | Swiss | Havarti | American | White Cheddar | 

Pepper Jack | Fresh Mozzarella | Brie 1.50

add: Smoked Bacon 2.25

Served with a Side Caesar Salad (no cruotons)
Served with a Side Field Greens Salad or Side Caesar Salad


