
Housemade Soups
SOup of the Day

Cup   5.99 • Bowl   6.99
cHicKen nOODle

Our Own Recipe with Pulled Chicken and Fine Noodles Cup   5.99 • Bowl   6.99
cHicKen maTzOH Ball

Tasty Chicken Noodle Soup with Housemade Matzoh Balls   Cup   5.99 • Bowl   6.99
FrencH OniOn

Medley of Onions simmered in a Traditional Broth accented with Sherry Wine, 
Topped with Housemade Crouton and Swiss or Mozzarella Cheese   7.99

Appeteasers
BeeF cHili
Slow Cooked House Ground Beef with Two Beans 
and Sweet Chilies topped with Cheddar Cheese
and served with Tortilla Chips 7.99

cHicKen FingerS
Breaded Chicken 
served with Honey Mustard Dressing 9.99
with French Fries 13.99

FrieD mOzzarella STicKS
Crisp and Golden Brown with Housemade 
Marinara Sauce 9.99

criSpy calamari
Fried light and Crisp with Housemade
Marinara Sauce 12.99

cOcOnuT SHrimp
Sweet Chili Dip 10.99

lOaDeD pOTaTO SKinS
Cheddar Cheese, Crisp Bacon and Sour Cream 9.49

pOpcOrn cHicKen BiTeS
Fried Golden with Our Signature Honey Mustard 
Dipping Sauce 10.49

marylanD lump craB caKe
Asparagus, Mango Chili Sauce 15.99

granD Sampler
Chicken Fingers, Fried Mozzarella Sticks, 
Buffalo Chicken Wings and Housemade Onion Rings  16.99

mac n’ cHeeSe BiTeS
Served with Sriracha Tomato Aioli 7.99

HerBeD TruFFle FrieS
Tossed with Fresh Herbs, Parmesan Cheese, 
Garlic and Truffle Oil 8.99

DiScO FrieS
Waffle Cut Fries with Mozzarella, 
Cheddar Cheese and Brown Gravy 7.99

Super nacHOS
Crisp Tortilla Chips covered with Chili, Cheddar 
& Monterey Jack Cheeses, Fresh Pico de Gallo, 
Guacamole and Sour Cream 13.99

HOuSemaDe guacamOle Dip
Fresh Avocado, Cilantro, Onions 
and lime Juice, garnished with Tortilla Chips 11.99

cHicKen WingS
served with Celery Sticks and Bleu Cheese Dressing

1/2 dz.   7.99 • 1 dz.   13.99
Tossed in your choice of Our Signature Sauces:

Buffalo Style • BBQ • Chimichurri • Garlic Parmesan • Mango Habanero

Quesadillas
Grilled Flour Tortillas served with Fresh Pico de Gallo, Guacamole and Sour Cream

cHicKen or BBQ cHicKen
Marinated and Grilled or BBQ Style with Cheddar and Mozzarella Cheese 14.99

pulleD pOrK
Our In-House Slow Roasted BBQ Pulled Pork with Cheddar and Mozzarella Cheese 13.99

cruncHy rancH
Breaded Chicken, Bacon, Red Onion, Guacamole, Pepper Jack, lettuce, Tomato and Ranch 14.99

* STeaK QueSaDilla
Marinated Sliced Steak with Cheddar and Mozzarella Cheese 15.99

prOvenÇal STyle FiSH SOup
Shrimp, Scallops, Mussels & Clams in a Tomato Safron Broth 12.99



Signature Salads
arTHur avenue SalaD
Fried Eggplant, Romaine lettuce, Tomato, 
Red Onion, Roasted Peppers, Fresh Mozzarella 
& Olives with Choice of Dressing 13.99

rOaSTeD TurKey “cOBB” SalaD
House Roasted Turkey, Bacon, Egg, Roquefort, Tomato, 
Avocado & Red Wine Vinaigrette 17.99

caeSar SalaD
Romaine lettuce Hearts tossed in a Traditional Caesar
Dressing with Croutons and Parmesan Cheese 12.49

* STeaK SalaD
Sliced Skirt Steak, Iceberg, Tomatoes, Avocado, Roast
Corn, Black Beans, Peppers and House Dressing 20.99

criSpy cHicKen paillarD
Sautéed Panko Crusted Chicken Breast, Arugula,
Artichokes, Tomato & Shaved Parmesan 20.79

apple cranBerry WalnuT SalaD
Grilled Chicken, Sliced Apples, Chopped Walnuts 
and Dried Cranberries, served on top of Field Greens 
with Raspberry Vinaigrette 15.99

SpinacH & gOaT cHeeSe
Spinach, Goat Cheese & Portobello Mushrooms, 
topped with Bacon, Sliced Egg & Tomato 14.49

cHeF SalaD
Sliced Turkey, Ham, Roast Beef, Swiss Cheese 
and Sliced Egg on top of Field Greens 
with Choice of Dressing 15.99

* mangO SalmOn SalaD 
Grilled Atlantic Salmon Fillet, Field Greens, 
Mango, Avocado, Crispy Wontons 
and Raspberry Vinaigrette 18.99

BalSamic cHicKen SalaD 
Grilled Chicken, Field Greens, Crispy Noodles, 
Almonds and Mandarin Oranges 
with Balsamic Vinaigrette 15.99

cHOppeD BBQ cHicKen rancH SalaD
Grilled Chicken drizzled with BBQ Sauce, Field Greens,
Sweet Corn, Black Beans, Diced Tomatoes,Cilantro 
& Tortilla Chips with Ranch Dressing 15.99

BaBy Kale & rOaSTeD BeeT SalaD 
Chopped Baby Kale with Dried Cranberries 
& Roasted Beets in a Raspberry Vinaigrette 15.49

cHOice OF DreSSingS:
Sesame Vinaigrette • House Greek
Bleu Cheese • Ranch • Balsamic

Raspberry Vinaigrette • Russian
Honey Mustard
aDDiTiOnS:

Housemade Falafel 3.99
Grilled Chicken 4.99 • *Sliced Steak 8.99

*Grilled Salmon 7.99 • Grilled Shrimp 8.99

Paninis
Served on Ciabatta Bread with French Fries, Crispy Cole Slaw & Pickle

THe gODFaTHer panini
Chicken Cutlet, Mozzarella Cheese, Roasted Peppers & Balsamic Dressing 13.99

TuScany cHicKen panini
Grilled Chicken, Garden Vegetables, Roasted Peppers, Sautéed Zucchini & Mushrooms 13.99

TurKey or cHicKen B.l.T. panini
Sliced Turkey or Grilled Chicken, Bacon, lettuce, Tomato & Mayonnaise 14.49

ruSSian panini
Hot Pastrami, Turkey, Swiss Cheese & Russian Dressing 15.99

iTalianO panini
Grilled Chicken with Pesto Sauce, Roasted Red Peppers & Fresh Mozzarella Cheese 15.99

gyrO panini
Gyro Strips with lettuce, Tomatoes, American Cheese & Tzatziki Sauce 13.99

cuBan panini
Roasted loin of Pork, Ham, Pickles & Swiss Cheese 13.99

* cHipOTle SalmOn panini
Grilled Salmon, Avocado & Chipotle Sauce 16.99

vegeTaBle panini
Grilled Asparagus, Zucchini, Portobello Mushrooms, Roasted Red Peppers, 

Arugula & Sun-Dried Tomato Spread 15.99

STamFOrD BrOWn rice BOWl
Steamed Brown Rice 

garnished with Roasted Mushrooms, 
Asparagus, Broccoli, Spinach & Red Beans, 

with Crispy Taro Strips, Avocado 
& Housemade lemon yogurt Sauce 18.99

with *Skirt Steak or grilled Shrimp 26.99



*Char-Grilled Burgers
Our Half Pound Burgers are Ground In House and Handcrafted Daily from Certified Prime Sirloin

Served with French Fries, Crispy Coleslaw and a Pickle
Substitute Sweet Potato Fries or Waffle Fries 1.50 extra or Onion Rings or House Salad 2.50 extra 

Add Bacon 3.49 extra • Add Cheese 1.00 extra
claSSic Burger
Char-Grilled on a Sesame Seed Bun 
with lettuce & Tomato 11.99
cHeeSeBurger
Char-Grilled, with Choice of American, Swiss, Mozzarella
or Cheddar, lettuce & Tomato on a Sesame Seed Bun 12.99
TexaS HOlD’em Burger
BBQ Sauce, Fried Onions, Bacon & Pepper Jack Cheese 
on a Sesame Seed Bun 16.99
ScOOBy’S BlancO Burger
Mozzarella Cheese, Pico de Gallo, Guacamole 
& Chipotle Mayonnaise, served on a Brioche Bun 15.99
rOcK STar Burger
Bacon, Sautéed Mushrooms, Fried Onions 
and American Cheese on a Sesame Seed Bun 16.99
KenTucKy Burger
Beef Burger, BBQ Pulled Pork, Onion Rings, Cheddar
Cheese & BBQ Sauce on a Sesame Seed Bun 15.99

BlacK jacK Burger
Cajun Blackened House Ground Beef Burger with 
Melted Monterey Jack & Cheddar Cheese, lettuce,
Tomato & Chipotle Mayonnaise on a Brioche Bun 14.99
WHiSKey a “gO gO” Burger
House Ground Sirloin with lettuce, Tomato, 
Aged Vermont Cheddar, Caramelized Onions
& Bacon Whiskey Jam on a Brioche Bun 15.99
muSHrOOm SWiSS Burger
on a Brioche Bun 15.49
HOuSemaDe vegeTaBle Burger
Garden Vegetables, Black Beans & Fresh Herbs, 
topped with lettuce, Tomato, Avocado 
& Sun-Dried Tomato Spread on a Brioche Bun 14.99
BiSOn Burger (All Buffalo Meat)
High on Flavor, low of Fat on a Sesame Seed Bun 15.99
TurKey Burger
Ground In-House with All White Meat Turkey, served 
with lettuce & Tomato on a Sesame Seed Bun 13.99

Wraps
All Wrapped in a Warm Flour Tortilla with your Choice of White, Spinach or Whole Wheat 

Served with French Fries, Crispy Coleslaw and a Pickle
Substitute Sweet Potato Fries or Waffle Fries 1.50 extra or Onion Rings or House Salad 2.50 extra 

cHicKen caeSar
Grilled Chicken, Romaine lettuce, 

Croutons, Parmesan Cheese 
and Caesar Dressing 13.99

STamFOrD’S cHicKen Wrap
Grilled Chicken, Bacon, Swiss Cheese, lettuce, 

Tomato & Onion 14.99
aTHenS Wrap

Grilled Chicken with Spinach, Feta Cheese, 
Green Peppers & Tzatziki Sauce 14.99

THe caliFOrnian Wrap
Grilled Chicken with Swiss Cheese, Bacon, 

Avocado, lettuce and Tomatoes 15.99
grilleD SHrimp Wrap

Avocado, Cucumber, Pico de Gallo, 
Tzatziki and Cilantro Mayonnaise 17.99

cruncHy cHicKen cHeDDar Wrap
Breaded Chicken Tenderloins with Cheddar Cheese,

lettuce, Tomatoes & Mayonnaise 14.99
Spicy BuFFalO cHicKen Wrap

Breaded Chicken Tenderloins, Spicy Buffalo Wing Sauce, 
lettuce & Tomatoes 14.99
* lumBerjacK Wrap

Thinly Sliced Steak with Sautéed Onions 
& Mushrooms 16.99

TurKey cOBB Wrap
House Roasted Turkey, Avocado, Bacon, Chopped Egg,

Spinach and Bleu Cheese Mayonnaise 16.99

SriracHa SalmOn Wrap
Pan Roasted with Sriracha Dust, Spinach, 

Black Bean Corn Relish, Baby Greens 
and Sweet & Zesty Mayonnaise 16.99

Sides
iDaHO BaKeD pOTaTO

with Sour Cream and Butter 4.99

BaKeD SWeeT pOTaTO 5.99

BlacK BeanS 4.99

SiDe HOuSe SalaD 6.99
criSpy cOleSlaW 4.99

SpinacH or BrOccOli 6.99
rOaSTeD BeeTS 6.99

aSparaguS 6.99
maSHeD pOTaTOeS   4.99

yellOW or BrOWn rice 4.99
SiDe avOcaDO 4.99

impOSSiBle Burger
Vegan Burger Patty with Pepper Jack Cheese, Avocado & Arugula on a Brioche Bun with Cilantro Mayonnaise, 

served with Waffle Fries 16.99

Berry gOOD TurKey Burger
Ground In-House Turkey, Char Grilled with Spinach, Tomato & Cranberry Walnut Spread 

on a Brioche Bun, served with Sweet Potato Fries 15.99



Specialty Sandwiches
Served with Crispy Coleslaw and a Pickle

HOT Open TurKey SanDWicH
layered on Thick Country White Bread with Natural Gravy,
served with Choice of Potato and Chef’s Vegetable 16.99

B.l.T.
Bacon, lettuce, Tomato and Mayonnaise
on your Choice of Toasted Bread 7.99 

Substitute with Turkey Bacon 8.99

Tuna SalaD SanDWicH
Poached yellowfin Tuna, Celery, Cornichons 
& Mayonnaise on Toasted Bread 11.99

cHipOTle cHicKen
Grilled Chicken Breast with Avocado, Bacon, 
Tomato & Chipotle Mayonnaise on Ciabatta Bread, 
served with French Fries 14.99

* Triple DecKer cluB
Choice of Turkey, Roast Beef or Ham with Bacon, lettuce,
Tomato & Mayonnaise, served with French Fries 13.99

* carving BOarD SanDWicH
Choice of Corned Beef, Pastrami, Turkey, Virginia Ham 
or Roast Beef on Toasted Bread 9.99

HOuSe rOaSTeD TurKey
Thin Sliced with Spinach, Jack Cheese, Tomato and a
Walnut Cranberry Spread on Toasted Wheat Bread, 
served with Sweet Potato Fries 13.99

cHicKen SalaD SanDWicH
Chicken Breast, Celery & Mayonnaise 
with lettuce on Toasted Bread 8.99   

SalmOn “a.B.l.T.”
Grilled Salmon with Avocado, Bacon, 
Arugula & Tomato with Tartar Sauce 
on Ciabatta Bread, served with French Fries 16.99

cHicKen parmeSan SanDWicH
Chicken with Mozzarella Cheese & Marinara Sauce 
on a Toasted Hero, served with French Fries 13.99

grilleD cHicKen
Grilled Chicken Breast
with lettuce and Tomato on a Kaiser Roll 10.99

mempHiS pulleD pOrK
Slow Cooked BBQ Pulled Pork with Cheddar Cheese 
on a Potato Bun, served with Sweet Potato Fries 13.99

THe reuBen
your Choice of Corned Beef, Pastrami

or Turkey on Grilled Rye Bread 
with Sauerkraut & Swiss Cheese, 
served with French Fries 14.99

Tuna melT
Grilled Rye Bread topped with 
yellowfin Tuna Salad, lettuce, 
Tomato & American Cheese, 

served with French Fries 14.99

FrencH Dip
Thinly Sliced lean Roast Beef 

with Cheese on a Toasted Baguette,
served with Au Jus for Dipping 

and French Fries 14.99

THe HarveST
Swiss & Goat Cheese, 

Apple, Spinach & Fig Jam 
on Grilled Whole Wheat Bread, 
served with French Fries 13.99

“grOWn up” grilleD cHeeSe
Crispy Canadian Bacon, Mozzarella 
& Pepper-Jack Cheese, Caramelized

Onions, Wild Arugula & Tomato 
on Thick Cut Country White, 

served with French Fries 13.99
pHilly cHeeSe STeaK

Thinly Sliced Beef with Peppers, 
Onions & American Cheese, 

served with French Fries 14.99

Melts

mama THanOS greeK SalaD
Romaine lettuce, Feta Cheese, Tomatoes, Cucumbers, 
Red Onion, Kalamata Olives, Pepperoncini, Stuffed 
Grape leaves and Our House Vinaigrette Dressing 13.99

HallOumi cHicKen SalaD
Grilled Halloumi Cheese, Grilled Chicken, 
Baby Arugula, Pears, Cucumber & Candied Pecans 
with Red Wine Vinaigrette 16.99

SpanaKOpiTa
Chopped Spinach & Imported Feta Cheese 
wrapped in Crispy Phyllo 17.99

FalaFelS
Traditional Chickpea Croquettes with French Fries, 
a Greek Salad, Warm Pita Bread & Tzatziki Sauce 15.99

greeK gyrO
Combination of Beef & lamb wrapped in Pita 
with lettuce, Tomatoes, Onions and Tzatziki Sauce, 
served with French Fries and Greek Salad 16.99

cHicKen SOuvlaKi
Wrapped in Pita with lettuce, Tomatoes,
Onions and Tzatziki Sauce, served with French Fries 
and Greek Salad 16.99

Mediterranean Specialties

“SurF & TurF” TacOS
Steak & Shrimp in Soft Corn Tortillas with Avocado,

served with yellow Rice & Refried Beans 17.99

criSpy SOle SanDWicH
on Ciabatta with Avocado, lettuce & Tomato, 

served with Sweet Potato Fries 15.99

claSSic grilleD cHeeSe
Grilled Cheese on your Choice of Bread 6.99

with French Fries 10.99 • with Ham or Bacon 9.99 • with Sliced Tomato 7.49



Entrees
Served with Cup of Soup or House Salad

STamFOrD’S cruSTeD cHicKen
Breast of Chicken coated with a Romano Parmesan Cheese Crust with Warm Baby Tomatoes, 

Fresh Basil & Sautéed Orzo 21.99

grilleD cHicKen Dinner
Grilled or Blackened Chicken Breast with Choice of Potato & Broccoli 20.99

cHicKen maDeira
Sautéed Chicken Breast, Asparagus & Mozzarella Cheese,

with Mushroom Madeira Wine Sauce, served with Mashed Potatoes 21.99

cHicKen marSala
Sautéed Chicken Breast with Mushrooms & Marsala Wine Sauce, served with yellow Rice & Broccoli 21.99

cHicKen FranceSe
Sautéed Chicken Breast with lemon Butter White Wine Sauce, served with Broccoli & Rice 21.99

cHicKen FajiTaS
Marinated Chicken with Bell Peppers & Onions, served with Tortillas, Sour Cream, Salsa, 

Pico de Gallo, Rice & Refried Beans 20.99

SOuTHern FrieD cHicKen
Four Pieces Fried Chicken, served with Crispy Coleslaw & Mashed Potatoes 20.99

pan rOaSTeD “Free BirD” HalF cHicKen
Garlic Mashed Potatoes, Chef’s Vegetable & Rosemary Au Jus 23.99

Oven rOaSTeD TurKey
House Roasted Turkey, Cornbread Stuffing, Broccoli, Mashed Potatoes, 

Natural Gravy & Cranberry Sauce 20.99

cHicKen parmeSan
Chicken Breast coated in Seasoned Bread Crumbs, baked with Mozzarella Cheese 

& Marinara Sauce, served over linguini 20.99

Poultry

Pasta Favorites
paSTa FreSca

Rigatoni Pasta with Roast Eggplant, Asparagus, Broccoli, Sun-Dried Tomatoes, 
Kalamata Olives, Garlic, Extra Virgin Olive Oil and Imported Parmesan Cheese 17.99

penne ala vODKa
Penne Pasta in a Bacon Tomato Cream Sauce finished with Vodka 17.99

with Chicken 20.99 • with Shrimp 25.99

FeTTuccine alFreDO
Fettuccine in a Rich Parmesan Cream Sauce 17.99

with Chicken 20.99 • with Shrimp 25.99

paSTa BOlOgneSe
Slow Cooked in Tomato Sauce with Fresh Herbs and Italian Meat Sauce 18.99

HOuSemaDe raviOli parmigiana
Prepared In-House filled with Ricotta Cheese & Herbs topped with Marinara & Mozzarella 16.99

HOuSemaDe laSagna
layers of Noodles, Marinara & Meat Sauce, Mozzarella Cheese, Ricotta Cheese & Herbs 17.99

BaKeD mac n’ cHeeSe
Our Four Cheese Sauce, baked in Pasta topped with Toasted Breadcrumbs 15.99



meaTlOaF STacK
Caramelized Onions, Mashed Potatoes with Mushroom Gravy 18.99

BBQ riBS
BBQ Glazed Fall Off the Bone St. louis Pork Ribs, served with Coleslaw, Sweet Potato Fries & Corn Bread 20.49

* STeaK FajiTaS
Marinated Skirt Steak with Bell Peppers and Onions, served with Tortillas, Sour Cream, Salsa, 

Pico de Gallo, Rice and Refried Beans 23.99

* n.y. SirlOin STeaK
Certified Black Angus Sirloin Steak Char-Grilled and served with Chef’s Vegetable and Mashed Potatoes 32.99

* riB-eye STeaK
Certified Black Angus, served with Choice of Potato and Broccoli 32.99

* SKirT STeaK
Certified Black Angus Skirt Steak, served with Chef’s Vegetable and Choice of Potato 29.99

BerKSHire cenTer cuT pOrK cHOpS
Char-Grilled, served with Mashed Potatoes, Broccoli & Applesauce 24.99

marylanD lump craB caKeS
Pan Seared & served with Mango Chili Sauce, Rice & Broccoli 28.99

jumBO SHrimp Scampi
Shrimp sautéed with Garlic, White Wine & lemon Butter, served with linguini 26.99

STuFFeD FilleT of SOle
Crabmeat Stuffed Fillet of Sole with lemon Sauce, Steamed yellow Rice and Broccoli 28.99

* SOy-cHili glazeD aTlanTic SalmOn
Served Medium Rare with Bok Choy, Bean Sprouts, Mushrooms & Chives 26.99

FiSH & cHipS
Beer Battered Alaskan Cod, Tartar Sauce, French Fries & Malt Vinegar 21.99

* SalmOn pOrTOFinO
Pan Seared Salmon sautéed in White Wine with Asparagus, Rice & Fresh Tomatoes 26.99

SeaFOOD Fra DiavOlO
Shrimp, Scallops, Mussels & Calamari, served over linguini in a Spicy Tomato Sauce 28.99

* almOnD cruSTeD SalmOn
Sautéed Orzo, Asparagus & Mango Champagne Sauce 26.99

pan rOaSTeD ScallOpS
Mushroom Risotto & Sautéed Spinach in a Pesto Cream Sauce 26.99

Meat

Seafood

Entrees
Served with Cup of Soup or House Salad



Hot Drinks
FreSHly BreWeD cOFFee 2.99

Harney & SOnS Fine TeaS
Green, Peppermint, Egyptian Chamomile 
or Earl Grey 3.29

Tea 2.99

HOT cHOcOlaTe 3.29

cappuccinO 5.49

caramel maccHiaTO
Espresso, Caramel, Vanilla 
and Foamed Milk 5.79

laTTe 5.49

eSpreSSO 3.99

DOuBle eSpreSSO 4.99

Cold Drinks
pellegrinO WaTer (250 ml) 2.99 • (1 liter) 6.99

FreSHly BreWeD iceD Tea 2.99

SOFT DrinKS (Refill with Meal) 2.99

juiceS
Apple, Cranberry, Pineapple or Tomato 2.99
Fresh Squeezed Orange or Grapefruit 3.99

SelTzer 1.99

iceD cOFFee 3.29

egg cream 4.59

milK 2.99

cHOcOlaTe milK 3.49

milK SHaKe with Whipped Cream 6.99

For The Children
Children 12 years of Age & under Please • No Substitutions • Dessert & Beverage Not Available with Take-Out 

Please Order By Name

All Served with Small Milk or Small Soft Drink 
& Choice of Dessert (Ice Cream, Jello or Chocolate Pudding with Whipped Cream)

alBerT einSTein
penne 

with Tomato Sauce 7.99

THOmaS eDiSOn
grilled chicken Breast

with Broccoli 
and Mashed Potatoes 9.49

amelia earHarT
Housemade cheese ravioli

with Tomato Sauce 7.99

ariSTOTle
Fish & chips

with French Fries 8.99

THOmaS jeFFerSOn
Sliced Turkey

Potato & Fresh Vegetables 
with Gravy 7.99

Benjamin FranKlin
macaroni & cheese 7.99

SHaKeSpeare
*Hamburger

with French Fries 7.99

plaTO
chicken Fingers

with French Fries 7.99

micHelangelO
Hot Dog

with French Fries 6.99

muHammaD ali
grilled cheese

with French Fries 6.99

King TuT
Two pancakes

with One Strip of Bacon 
and One Sausage 8.99

cleOpaTra
Two eggs, any Style

with One Strip of Bacon, 
One Sausage and Home Fries 8.49

Strives to serve wholesome and natural ingredients. 
We do not use any trans-fat products. 
All our baked goods are prepared in house daily in our bakeshop. 
please bring any food allergies or special dietary needs 
to the attention of your server, a manager or chef.
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LLL“HANDMADE IN THE USA” LLL


