Wednesday, September 9th, 2026
Soups

Baked French Onion Chicken Noodle
Butternut Squash & Apple White Bean & Escarole

Appetizer Special

Mozzarella Cheese Sticks
Golden Fried Breaded Mozzarella served with Warm Marinara Sauce

Quiche

Lorraine (Bacon & Scallion) Broccoli & Cheddar Cheese

Breakfast & Lunch Specials

Bacon Avocado Cornbread Scramble
Fluffy Scrambled Eggs with Crispy Bacon, Fresh Avocado & Melted Pepper Jack Cheese, served over Grilled Cornbread. Served with
Home Fried Potatoes. $17.95

Blueberry Bread French Toast
Blueberry Sweet Bread dipped in a Rich Cinnamon Egg Batter. Grilled & topped with Warm Blueberries & Whipped Cream. $15.95

Red, White & Blueberry Waffle
A Fluffy Belgian Waffle loaded with Fresh Strawberries, Blueberries & Clouds of Whipped Cream. Finished with Powdered Sugar and
served with Warm Syrup & Butter. $14.95

Prosciutto & Brie Melt
Thinly Sliced Prosciutto, Creamy Brie Cheese, Fig Jam & Fresh Arugula on Grilled Sourdough Bread. Served with Coleslaw or Potato
Chips. $17.95

Grilled Peach & Chicken Salad
Grilled Chicken, Grilled Peach Slices, Walnuts, Smokey Blue Cheese, Tomato & Cucumber on a Bed of Mixed Greens. Served with
Balsamic Vinaigrette Dressing. $17.95

Omelet with Sausage, Sautéed Mushrooms & Pepper Jack Cheese
Served with a Garden Salad. $14.95

Specialty Iced Tea

Cinnamon Apple Spice
A Lively Blend of Cinnamon & Juicy Apple Flavor, complemented by notes of Toasty Chocolate & Creamy Caramel. Served Ice Cold

for a Refreshing Treat!
Dessert
Key Lime Pie Affogato Dubai Chocolate Torte
A Creamy Custard made with A classic Italian dessert featuring a Chocolate Graham Crust, Fudgy
Authentic Key Lime Juice nestled in a scoop of Creamy Vanilla Ice Cream Brownie Base, made with Pistachio &
Graham Cracker Crust. "drowned" with a freshly pulled shot of Kataifi Filling, topped with Chocolate
Rich Espresso. The perfect balance of Ganache

smooth sweetness and bold coffee
flavor.





