BREAKFAST SPECIALTIES
Egg whites and egg beaters available for .50 per egg

*Blue Plate Three Egg Omelet

“Hard Rock” Steak and Eggs
7oz New York strip, three farm Choice of any three items: ham, bacon,
fresh egg[s, cooked fo your fking mushrooms, spinach, pefpers, onjons,
with choice of toast tomatoes jalglenos, salsa, american,
$16.25 Swiss, ched ar, feta, provolone, or
mozzarella with choice of toast

$10.50

Belgium Waffle “New Jersey” Style Breakfast Sandwich *N.E.0. Saimon
Made with malted batter, served with Taylor ham, two fied eggs, and american Nova salmon sauteed with onions
Whipped butter and maple syrup c¥|eese, served on a toasted kaiser rol and scrambled with three farm fresh eggs
$8.25 $9.50 with choice of toast
$12.00
“Two Eggs Cooked Any Style Corn Begf Hash Biscuits & Gray
Choice of ham, bacon, sausage, Fresh shredded com beef hash Fresh biscuits topped with two
turkey sausage, or canadian bacon fopped with two eggs an? style scrambled eggs, finished with
with choice of foast and choice 0ftoas homemade Sausage gravy
$9.75 $8.75
Extra gravy $2.50

$8.25

FRUITS, CEREALS, & BAKERY SPECIALS

Assorted Cold Cereal Selection From Our Bakery
Choice of blueberry, banana nut

Special K, Raisin Bran, Rice Krispies, f
Frosted Flakes, Cheerios, and Froot Loaps or bran muffins, fruit or cheese danish,
croissants or cinnamon buns

$3.25
Add banana or berries  $1.50 $3.00

*Nova Salmon Platter

Cream cheese and choice of bagel
$14.00

ON THE SIDE

OinEggAr(yS‘Me $2.00

Toast, English Mufin or Bagel $3.00

*Side of Fruit $4.00
Ham, Bacon, Sausage, Turkey Sausage, Canadian Bacon, o Com Begf Hash $4.00
112 order of Biscits & Gravy $3.00
Full order of Biscuits & Gravy $4.50
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LATE NIGHT MENU

STARTERS
World Famous Chicken Wings ~ Chicken Tenders Empanadas Chicken Quesadilla
Eight buffalo wings tossed inwing ~ Five tenders served with chioce of  Two traditional picadillo wgaapped Corn, black beans, pepper,
sauice served witf celery sticks and honey mustard or BBQ sauce in pastry and deep fri and onions serveﬁw h
chunky bleu cheese dressing $9.25 $8.00 chipotle sauce and salsa
$9.25 $9.25
*Shrimp Cocktail Fried Calamari *Jerk Shrimp . Asian Ia"cos N
Five fresh jumbo qulf shri d Lightly breaded and served Three jerked jumbo shrim ree wonton shells stuffed
Iv&:ilﬁ%oéﬂtrgilosgﬁcasaﬁﬁ]ﬂnﬁe ! 3(wirt%amea!1'§zr||rasew gri[ledjand p!glced onabe% with sauteed beef and chil
$15.00 $11.00 of tropical salsa sauce, topped with asian slaw
$9.75 $8.50
Souprs
Soup of the Day French Onion Soup ~ Matzo Ball Sou
Cup $3.00 Bowl $5.00 $7.25 Cup $3.00 Bowl $5.00
SALADS
Cobb Salad Caesar Salad *Garden Salad
Baby mixed greens with tomato, Romaine lettuce tossed with caesar Mixed greens with tomato, cucumber,
bacon, avocado, hard boiled eqg, bleu dressing, mﬁped with freshly shaved and choice of dressing
cheese crumble, and chicken ossed pamesan cheese, toasted gariic and $8.00
With ranch dressing herb croutons Add chicken $3.25
$13.25 $10.25 Add a scoop of tuna $4.50
Add chicken $3.25 Add shrimp $5.75
Add a scoop of tuna §4.50
Add shrimp $5.75
COLD SANDWICHES
Served with chips and a pickle  Add a cup of soup for §2
Tuna Sandwich Club Sandwich BLT
Albacore tuna salad with lettuce and Ham, roasted turkey, swiss and american Bacon, lettuce, and tomato
tomato on choice of bread cheese with bacan, letfuce, and tomato on choice of bread
$8.25 on choice of bread $8.25
$12.00

18% gratuity added onto parties of 6 or more
*Heart Healthy Item

HOT SANDWICHES
Served with fries and pickle Add a cup of soup for $2

Build Your Own Burger New York Style Reuben Crusted Tilapia Sandwich
100z signature burger made in house, prepared Fresh corn beef with sauerkraut, Golden fied tilapia with lettuce, tomato,
from freshly ground beef brisket with choice of swiss cheese, and thousand island and omonstogEed With caper aioli on a

ong topping: cheddar, swiss, mozzarela, dressing on grlled rye toasted kaiser roll
american, bleu cheese, bacon, mushrooms, $12.2 $10.00
sauteed onions, or jalapenos 25
$12.00
Each additional topping $1
‘ Phieltl?rICheese Steak Grilled Cheese Pulled Pork Sandwich
Thinly slic flbege. sauteed peppers, Crisp bacon, tomato, and american In house smoked pork hand shredded and
onions, and mushrooms with cheddar cheese with choice of bread mixed with homemade sauce, carolina
cheese sauce on a foasted hoagie roll 3.5 coleslaw, and served on a kaiser roll
$12.25 25 $10.25

STEAKS & ENTREES

Served with a cup of soup of the day
Add house wine for $4  Add salad for $3 Crock of French onion soup for

$
80z Filet Mignon 120z NY Strip Steak Chicken Parmesan
Topped with red wine maitre Topped with red wine maitre d’butter, Breaded chicken breast, topped with
o'butter, served with mashed served with mashed potatoes and mozzarella and parmesan cheeses
potatoes and seasonal vegetables seasonal vegetables on a bed of Imlqumi with roasted
$28.50 $25.25 garlic and basi marinara, served
with garlic bread
$16.50
Substitute with alfredo $2
Ribs *Catch of the Day Seafood Pasta
Ful rack of ribs glazed in Blackﬂned sautegd, or bak%d Sauteed shrimp, clams, and mussels,
homemade BBQ sauce, served served with asmine rice an served over inguiniin a Sweet
with cloeslaw and fries seasonal vegetables marinara sauce
$19.75 $19.25 $19.25
Substitute with lfredo $2
ON THE SIDE
Chesse Fres OrionRings  Colesaw ~ Garc Bread
$5.00 $5.00 $2.00 $2.00
DESSERTS
Milk Shake  Root Beer Float  Scoop of lce Cream  NY Style Cheesecake
$5.00 $5.00 $3.00 $6.25
Chocolate Crunch Cake ~ Apple Grumble
$6.25 $6.00



