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SOUPS 
THREE CHEESE FRENCH  

ONION SOUP  
SautŽed Onions & Rustic Croutons in a 

Sherry Beef Broth topped with a Blend 

of Gruyere, Swiss &  Parmesan Cheese 

Crock $5.50 

HOMEMADE CHILI 
ChefÕs Own Homemade Chili served in 

a Crock & topped with  

Shredded Cheddar Cheese  

Crock $5.50 

BUTTERNUT SQUASH  
Cup $4  Bowl $5 

 

SEAFOOD SOUP DU JOUR 
Cup  $5    Bowl $6 

 

SOUP DU JOUR 
Cup  $4    Bowl $5 

SALADS 
CLASSIC CAESAR $7 

Chop ped Romaine Hearts 

topped with H and-shaved 

Pecorino Romano Cheese & 

Hand-cut Croutons  

tossed in our own House 

Specialty Caesar Dressing 

WEDGE SALAD $7 
Baby Iceberg with Grape 

Tomatoes, Bacon and 

Creamy Gorgonzola 

STATE SALAD $7 
Chopped Iceberg & 

Romaine topped with Grape 

Tomatoes, Cucumbers, 

Julienned Carrots, Cheddar 

Cheese, Hard-Boiled Egg & 

Hand-cut Croutons  

ASIAN SALAD $8 
Arugula & Baby Spinach with 

Red Pepper, Pea Shoots, and 

Exotic Mushrooms dressed 

with an Orange-Ginger 

Drizzle topped with Crispy 

Wonton 
 

TOP YOUR SALAD 
GRILLED LEMO N CHICKEN $5          CAJUN CHICKEN $5         NORTH ATLANTIC SALMON $5       JUMBO SHRIMP $8      

  AHI TUNA $8         FRESH FLASH-FRIED CALAMARI $4     FILET MEDALLIONS $8     ANCHOVIES $3 

STARTERS 
 

CHEESE STEAK SPRING ROLLS $8 
Hand- rolled Steak with Grilled Onions  and  

Cooper Sharp Cheese served with Spicy Marinara 

CALAMARI $9.50  
Fresh Calamari f lash- fried  served with Spicy Marinara and 

Orange Ginger Sauce garnished with Toasted Sesame 

CLAMS CASINO  $9 
Broiled Whole Clams on the Half Shell  

topped with Sausage, Peppers and Onions 

MUSSELS OR CLAMS $9 
One Pound steamed in Garlic, Lemon, White Wine  

or Fra Diablo -style served with Grilled Garlic Bread  

COCONUT SHRIMP $11 
Coconut -dusted Jumbo Shrimp 

served over Saffron Rice with Apricot Sauce 

FILET CROSTINI $12 
Marinated Grilled Black Angus Filet Medallions on Toasted 

Baguettes topped with Roasted Yellow & Red Bell Peppers 

served with Creamy Horseradish Dressing 

BUFFALO WINGS $9 
Homemade Buffalo Wings Just Your Style! 

Choose from Hot, Mild or Thai Chili  

HAND-CUT FRENCH FRIES $3.75  
Idaho Potatoes sliced, fried to Perfection  

and sprinkled with Sea Salt 

Sweet Potato Fries served with Maple Syrup add $1 

OLD BAY FRIES $4.50  
Hand-cut French Fries 

generously coated with an Old Bay Seasoning Blend 

NACHOS $7 
Homemade Tortilla Chips topped with Cheddar Cheese & 

Jalape–os served with Pico de Gallo,  

Shredded Lettuce & Sour Cream.  

Add Chili, Chicken or Guacamole to your Nachos for $3.50 

 

VEGETARIAN STARTERS 
 

BRUSCHETTA $7 
Rustic Italian Bread topped with D iced Roma Tomatoes, 

Fresh Mozzarella, Basil &  Garlic 

drizzled with Herbed Olive Oil 

KIMCHI ROLL $7 
A Medley of Shredded Vegetables and Wild Rice  

wrapped in a Napa Cabbage Leaf  

served with Spicy Sesame Garlic Dipping Sauce 

VEGETABLE DUMPLINGS $8 
Six steamed Dumplings filled with Edamame, Peppers, Peas, 

Cabbage, Red Onions, Scallions & Ginger served with 

Oriental Dipping Sauce   
HUMMUS PLATE $9 

Roasted Garlic, Spinach & Feta Hummus 

with Sweet Red Bean Dip  

served with Warmed Flatbreads & Raw Veggies  
SHRIMP COCKTAIL $10 

Jumbo Chilled Shrimp served in a Baby Iceberg Bowl  

served with Spicy Cocktail Sauce  
ONION RINGS $6 

Beer-battered Onion Rings  

served with a Spicy Ranch Dipping Sauce 
 

EDAMAME $8 
Steamed Edamame Pods sprinkled with Sea Salt 

served with Wasabi Soy Sauce 
 

BAKED BRIE $10 
Baked Wheel of Danish Brie topped with Brown Sugar 

Toasted Pecans and Raspberry Coulis 
 

SPINACH & ARTICHOKE DIP $8 
Creamy Dip of Baby Leaf Spinach & Artichoke Hearts 

served with Toasted Baguettes  

Add Jumbo Lump Crab Meat for $4     
 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

TAVERN PIZZA 
 
 

TRADITIONAL PIZZA $11 
Homemade Dough topped with Marinara and Mozzarella Cheese 

 

WHITE PIZZA $13 
Homemade Dough topped with Ricotta , Fresh Garlic,  

Mozzarella Cheese &  Olive Oil  
 

CARNIVORE PIZZA $14 
Traditional Pizza topped with Sausage, Pepperoni & Prosciutto  

 

VEGETABLE PIZZA $13 
Traditional Pizza topped with Goat Cheese, Spinach, Mushrooms, 

Onions, Peppers, & Broccoli  
 

BRUSCHETTA PIZZA $13 
Homemade Dough topped with Marinara, Bruschetta  Topping ,  

Buffalo Mozzarella , & Basil 
 

TEMP SIGNATURE SPICY PIZZA $13 
Homemade Dough topped with Marinara, Bruschetta topping,  

Mozzarella Cheese & ChefÕs Secret Hot Spice, garn ished with Pickles 

 

Build Your Own Pizza 

Add $.50 per Topping to  Traditional Pizza Pricing 

BURGERS & CHICKEN 
 

CHOOSE FROM ALL-BEEF HOMEMADE BURGER, 

TURKEY BURGER, GRILLED OR BREADED CHICKEN  
 

TRADITIONAL TEMP $8 
Topped with Lettuce, Tomato and Red Onion   

 

BLACK AND BLEU $9 
Blackened and topped with Bleu Cheese 

 

BACON CHEESE $9 
Topped with Bacon & Cheddar Cheese 

 

CREATE YOUR OWN 
SAUTƒED MUSHROOMS, FRIED ONIONS, 

PEPPERONI,  OR ROASTED PEPPERS ~ ADD $.50  
 

CHEDDAR, MOZZARELLA, PROVOLONE  
OR SWISS CHEESE ~ ADD $1 

SANDWICHES & MORE 
All Sandwiches, Wraps & Platters are served with Your Choice of  

Hand-cut French Fries or Mixed Green Salad (Sweet Potato Fries add $1) 

 
HOT ROAST BEEF SANDWICH $8 

Hot Hand-carved Roast Beef served on a Kaiser Roll 
HOT REUBEN $8 

Corned Beef or Turkey t opped with Sauerkraut, Swiss Cheese &  Russian Dressing on Rye Bread 

ROASTED TURKEY PANINI $8 
Sliced Oven- roasted Turkey , Boursin Cheese, Romaine & Plum Tomatoes on Multi- grain Ciabatta  

FISH & CHIPS $10 
Two Pieces of Freshly-battered Cod served with Cole Slaw 

CHICKEN FINGERS $8 
Chicken Fingers with Your Choice of Honey Mustard or BBQ  (Spice it up Buffalo Style add $1) 

PULLED PORK SANDWICH $8 
BBQ Pulled Pork served on a La Bus Kaiser Roll  

PHILADELPHIA BEEF OR CHICKEN CHEESE STEAK $8 
Chicken or Beef Steak top ped with Your Choice of Cheese (Add Toppings for $.50 each )  

PESTO CHICKEN WRAP $9 
Grilled Pesto-glazed Chicken Breast with Mixed Greens, Plum Tomatoes & Cooper Sharp Cheese  

GRILLED AHI TUNA WRAP $11 
Sashimi Tuna grilled Medium Rare with Mixed Greens, Roasted Red Peppers, Cucumbers & Sesame Ginger Dressing  

CHICKEN QUESADILLAS $9 
Grilled D iced Chicken, Colby and Jack Cheeses, Caramelized Onions, Tomatoes &  Red Peppers in a Grilled Flour Tortilla  

served with Shredded Let tuce, Sour Cream, Pico de Gallo & Fresh Guacamole 

HUMMUS AND GRILLED VEGETABLE WRAP $8 
SautŽed Spinach, Sweet Red Bean Dip with Grilled Seasonal Vegetables filled in Your Choice of Wrap  

CRAB CAKE PLATTER $12 
Homemade Lump Crab Cake served with Hand-cut French Fries and Cole Slaw 

SIGNATURE SLIDER TRIO $10 
Three Kobe Beef Sliders topped with Wasabi Mayo and Frizzled Onions 

OPEN FACE TUNA MELT $8 
Tuna Salad served on Rye Bread with Lettuce & Tomato melted with Alpine Swiss Cheese & Applewood Bacon 

 

 

Above Sandwiches, Wraps, and Platters are served with your choice of 

Hand-cut French Fries OR Side Mixed Green Salad 

TAKE OUT 
PHONE AHEAD AND WE WILL HAVE  

YOUR ORDER READY FOR YOU 
215.860.9975  


