OMELETTES

served with home fries and choice of toast. substitute egg whites | $1.50
DENVER | $12
ham, onions, green peppers, tomatoes, cheddar
CHEESE | $10
swiss, provolone, cheddar
VEGGIE | $10
spinach, tomatoes, peppers, onions, mushrooms, swiss
SOUTHWEST | $12
sausage, onions, tomatoes, peppers, cheddar, salsa, sour cream
HAM & CHEDDAR | $11

BREAKFAST SPECIALTIES
served with home fries

BREAKFAST BURRITO | $12
scrambled eggs, ham, peppers, onions, cheddar
EGGS BENEDICT | $13
two poached eggs, english muffin, canadian bacon, hollandaise
STEAK & EGGS | $18
new york strip, three eggs, choice of toast
JERSEY SANDWICH | $11
taylor ham, two over medium eggs, cheddar, challah bun
TWO EGGS | $10
choice of ham, bacon, sausage, turkey sausage, canadian bacon, choice of toast
N.E.O. SALMON | $13
nova salmon, sautéed onions, scrambled eggs, choice of toast

FROM THE GRIDDLE
PANCAKES | $9
whipped butter, maple syrup

add blueberries, chocolate chips, bananas or walnuts | $1.50

FRENCH TOAST | $9
cinnamon raisin brioche, whipped butter, maple syrup
BELGIUM WAFFLE | $9
whipped butter, maple syrup
CORNED BEEF HASH | $11
two eggs any style, choice of toast
2+2+2+2 | $11
2 each: eggs, pancakes, bacon, sausage
CHICKEN & WAFFLE | $13
house breaded chicken breast, belgium waffle, whipped butter, maple syrup

FRUIT, CEREAL & MORE
NOVA SALMON PLATTER | $14
capers, red onions, tomatoes, lettuce, choice of bagel
FRUIT & YOGURT | $9
strawberry or plain yogurt, fresh seasonal fruit, granola
HOT CEREAL | $5
oatmeal or grits
ASSORTED COLD CEREAL SELECTION | $4
special k, raisin bran, rice krispies, frosted flakes,
cheerios, froot loops
add banana | $1.50

ON THE SIDE
$4
ONE EGG ANY STYLE
HOME FRIES
TOAST
ENGLISH MUFFIN
BAGEL
SEASONAL FRUIT
HAM, BACON, OR SAUSAGE
TURKEY SAUSAGE
CANADIAN BACON
TAYLOR HAM

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.
Gluten free options available

SOUPS
cup or bowl

FRENCH ONION CROCK | $8
MATZO BALL | $3 / $5
SOUP OF THE DAY | $3 / $5

SANDWICHES

served with fries or chips and a pickle
ANGUS BURGER | $15
8oz chargrilled burger on a sesame seed bun, lettuce, tomato, grilled onion
add cheddar, swiss, provolone or bacon
PHILLY CHEESESTEAK | $14
bell peppers, onions, mushrooms, provolone
NEW YORK REUBEN | $14
corned beef, sauerkraut, swiss, thousand island, marble rye
TRADITIONAL CLUB | $14
ham, turkey, swiss, cheddar, bacon, lettuce, tomatoes, toasted sourdough
SOURDOUGH GRILLED CHEESE | $11
cheddar, swiss, provolone, roasted tomato bisque
TUSCAN CHICKEN | $14
roasted peppers, kalamata olives, shaved lettuce, provolone, pepperoncini,
oregano red wine dressing
BUILD YOU OWN SANDWICH | $14
choice of turkey, ham, tuna salad
choice of swiss, provolone, cheddar
additional toppings | $1 each

GREENS
add grilled chicken, shrimp, or salmon | $5
CHOPPED | $12
tomatoes, bacon, egg, bleu cheese crumbles, fried onions, buttermilk ranch
NIÇOISE | $12
asparagus, fingerling potatoes, grape tomatoes, kalamata olives, feta,
red onions, arugula, white balsamic
CAESAR | $12
romaine hearts, shaved parmesan, crostini
ICEBERG WEDGE | $12
bacon, tomatoes, pickled red onions, bleu cheese dressing
GARDEN | $8
mixed greens, tomatoes, carrots, cucumbers, onions, crostini
CAPRESE | $12
mozzarella, tomatoes, basil, balsamic
SHRIMP COCKTAIL | $15
five jumbo shrimp, horseradish cocktail sauce, field greens, lemon vinaigrette

CLASSIC BASKETS
BAJA FISH TACOS | $10
blackened mahi-mahi, tropical slaw, pickled jalapeños
CHICKEN QUESADILLA | $9
cheddar, corn, black beans, peppers, onions, salsa, sour cream
CHICKEN WINGS | $10
spicy buffalo sauce, celery, bleu cheese dressing
CHICKEN TENDERS | $12
house breaded, choice of honey mustard or bbq sauce, french fries

PASTA
SPAGHETTI AND MEATBALL WITH RICOTTA | $20
beef & pork meatballs, san marzano tomato sauce, shaved parmesan
LINGUINI AND CLAMS | $21
toasted garlic, little neck clams, chili flakes
CHICKEN PARMESAN | $20
breaded chicken breast, parmesan, mozzarella, linguini, pomodoro sauce

MAINS
BLACK ANGUS NY STRIP STEAK | $29
worcestershire butter, mashed potatoes, grilled asparagus
SKIRT STEAK | $25
fried yucca, chimichurri
SURF & TURF | $29
petit filet, jumbo shrimp, scampi butter, grilled asparagus, mashed potatoes
GRILLED SALMON | $22
grilled asparagus, jasmine rice, tomato caper sauce
BABY BACK RIBS | $23
full rack pork ribs, bbq glazed, french fries, carolina slaw
MEATLOAF | $18
mashed potatoes, carrots, fried onions, mushroom gravy
GRILLED CHICKEN BREAST | $18
mashed potatoes, broccoli, pan gravy
OPEN FACED TURKEY | $18
mashed potatoes, broccoli, turkey gravy, cranberry relish

PIZZA
NEW YORKER | $14
mozzarella, tomato sauce
CARNE | $15
mozzarella, tomato sauce, sausage, capicola, pepperoni
BLANCO | $15
mozzarella, ricotta, parmesan, roasted garlic
VONGOLE | $16
mozzarella, parmesan, clams, parsley
LASAGNA | $15
mozzarella, ricotta, meatballs, sausage, tomato sauce

DESSERTS
APPLE PIE | $7
CHEESECAKE | $7
CHOCOLATE CAKE | $7
SCOOP OF ICE CREAM | $3

BEVERAGES
SODA | $3
pepsi, diet pepsi, mountain dew, root beer, dr. pepper,
sierra mist, ginger ale, lemonade
JUICE | $4
orange, cranberry, apple, grapefruit, pineapple, tomato
BOTTLED WATER | $4
ICED TEA | $3
unsweetened or raspberry
FRESHLY BREWED COFFEE | $3
ASSORTED HOT TEA | $3
HOT CHOCOLATE | $3

EARLY RISERS
ORIGINAL BLOODY MARY | $6
vodka, lime juice, spicy or mild
THE PARTY’S OVER, MARY | $8
key west lemon lime vodka, triple sec, dry vermouth, spicy
ORIGINAL MIMOSA | $6
champagne, orange juice
FLORIDA SUNSET | $8
champagne, orange, pineapple, cherry
BELLINI | $6
champagne, peach schnapps

COCKTAILS
PIT BOSS | $10
bacardi rum, peach schnapps, hard rock energy, cranberry, lime juice
ROCKIN’ PUNCH | $10
stoli razberi vodka, triple sec, hard rock energy punch, orange juice
BAHAMA BREEZE | $8
malibu coconut rum, orange, pineapple juice, grenadine
ELECTRIC LEMONADE | $8
smirnoff vodka, blue curacao, lemonade
FROZEN DAIQUIRI | $8
bacardi rum, choice of strawberry or pina coloda
SANGRIA | $6
red wine, fresh fruit

BEERS
DOMESTIC | $5
budweiser, bud light, coors light, michelob ultra, miller lite
IMPORT | $6
heineken, amstel light, corona, corona light
CRAFT | $8
magic hat #9, monk in the trunk

MARTINIS
TRADITIONAL | $9
absolut vodka or tanqueray gin, dry vermouth, olives
RASPBERRY KISS | $8
smirnoff vodka, champagne, razzmatazz, cranberry, grenadine
JOLLY RANCHER | $8
smirnoff vodka, watermelon pucker, midori melon
COCO-PINEAPPLETINI | $8
malibu coconut rum, pineapple juice, grenadine

WINES
by the glass or the bottle
HOUSE | $6 / $15
white zinfandel, pinot grigio, chardonnay, pinot noir, merlot, cabernet sauvignon, sparkling wine
WHITE ZINFANDEL, BERINGER | $7 / $24
PINOT GRIGIO, DANZANTE | $8 / $28
SAUVIGNON BLANC, KIM CRAWFORD | $9 / $34
CHARDONNAY, KENDALL JACKSON VINTNER’S RESERVE | $8 / $28
PINOT NOIR, MARK WEST | $9 / $34
MERLOT, BLACKSTONE | $8 / $28
CABERNET SAUVIGNON, J. LOHR “SEVEN OAKS” | $9 / $34

AFTER DINNER
IRISH COFFEE | $10
coffee, brown sugar, jameson whiskey
HARD COCOA | $8
coffee, chocolate syrup, cream, creme de cocoa, topped with whipped cream

PREMIUM SPIRITS | Available 24-7 | Prices vary
VODKA
3 olives cherry, 3 olives grape, absolut, absolut citron, belvedere, grey goose,
grey goose l’orange, ketel one, smirnoff, stolichnaya, stoli razberi
GIN
bombay sapphire, tanqueray
RUM
bacardi, bacardi limón, captain morgan, malibu, myers’s dark
TEQUILA
1800, jose cuervo, patrón
WHISKEY / BOURBON
crown royal, jack daniel’s, jameson, jim beam, maker’s mark, seagram’s 7, southern comfort
SCOTCH
chivas, dewar’s, glenlivet, johnny walker black, johnny walker red
OTHER SPIRITS
baileys, courvoisier, grand marnier, hennessy, jägermeister, kahlúa, midori, rémy martin

