50¢ to-go charges included in all pizza, salad, and entrée prices
Prices subject to change.

(518) 438-5005 • www.laniescafe.com

471 Albany-Shaker Road • Loudonville, New York
Closed Thanksgiving, Christmas and Easter
Sunday-Wednesday: 11:00 am-11:00 pm
Thursday-Saturday: 11:00 am-midnight

Serving Our Full Menu
and Cocktails

Scrumptious Desserts

Don’t see your favorite dish on the menu?
Just ask, we may be able to accommodate your taste.

Deep-Fried Ice Cream $7.99

Luscious Carrot Cake $5.99

Reservations for parties of 8 or more excluding patio.

Homemade New York Style Cheescake $6.99

Lemon Italian Cream Cake $5.99

Major credit cards accepted: MasterCard, Visa, Amex, and Discover

Chocolate Lovin’ Spoonfuls $5.99

Chocolate Peanut Butter Pie $6.99

Homemade Soups

Gourmet Salads

Homemade Soup Du Jour cup $4.99 bowl $5.99
Crock of French Onion Soup $6.49
Crock of Chili Con Carne $6.99
Homemade chili topped with melted jack cheddar cheese and diced red onions
served with our homemade crispy tortilla chips.
Cup of Homemade Chili $4.99
Garnished with fresh tortilla chips.

Specialty Pizzas
All pizzas are large 12-cuts

Toppings $1.50 Pepperoni, sausage, meatball, imported ham, mushrooms, broccoli, fresh tomatoes, peppers,
onions, black olives, hot cherry peppers, jalapeños, artichoke hearts, roasted red peppers, extra cheese, and anchovies.
Add bacon $2.49 Add grilled chicken $4.99
Add crumbled bleu cheese $2.49 Add fresh spinach $2.99

Lanie’s Favorite $23.49
White garlic pizza topped with mozzarella and feta
cheese, artichoke hearts, roasted red peppers, red onion,
diced tomatoes, and fresh sautéed spinach.

Margarita Pizza $19.49
White garlic pizza topped with mozzarella, freshly diced
tomatoes, red onion, and fresh basil drizzled with a
balsamic reduction.

Daniel’s Favorite $14.49
Our twist on the traditional cheese pizza, mozzarella on
the bottom and sauce on top. Sure to be your favorite too.

Meat Lovers $23.49
Cheese pizza topped with pepperoni, sausage, meatball,
imported ham, and bacon.

Crispy Buffalo Chicken Pizza $20.49
White garlic pizza with mozzarella and crumbled
bleu cheese topped with crispy buffalo chicken.

Veggie Lovers $23.49
White garlic pizza topped with eggplant,
fresh spinach, diced tomatoes, broccoli, red onion,
black olives, and mushrooms.
Spicy Hawaiian $21.49
Cheese pizza topped with pepperoni, bacon,
banana peppers, pineapple, and parmesan cheese.

Stuffed Portobello Mushroom $12.99
Jumbo fresh portobello mushroom caps stuffed
with provolone, lightly breaded and deep fried until
golden brown, smothered with a portobello mushroom
tomato butter cream sauce.
Crispy Fried Calamari $14.99

Tender hand-cut calamari, lightly fried, accompanied with
our house marinara sauce for dipping.
For a little spice, substitute fradiavlo $.99
or have both for $1.99

Calamari Fradiavlo $15.99
Sautéed fresh hand-cut calamari in a spicy fradiavlo sauce
accompanied with garlic toast points.

Greens & Beans $13.99
Sautéed escarole and garlic with great northern beans,
sopressata, and hot peppers, topped with shaved parmesan.
Kicked-Up Bruschetta $15.99
Fresh mozzarella, spicy sopressata, and prosciutto stuffed
in a tomato basil focaccia, topped with mozzarella cheese
and baked until golden brown, finished with a garlic and
fresh basil tomato bruschetta, shaved Parmesan, and a
drizzle of our balsamic reduction.

Scallops Wrapped in Bacon $15.99
Fresh jumbo sea scallops wrapped in applewood-smoked
bacon, broiled to perfection, and served with
a creamy horseradish sauce.

All salads served with a 4 oz. dressing on the side. For additional dressing: 2 oz. $.50 and 4 oz. $1.00

Bruschetta Steak Spinach Salad $16.99
Sliced grilled sirloin served over a bed of fresh baby
spinach with our homemade garlic and fresh basil tomato
bruschetta, crumbled bleu cheese, diced cucumbers, and
homemade croutons, topped with crispy onion straws
and finished with a drizzle of our house balsamic
reduction served with our creamy bleu cheese dressing.
Tender fried calamari over a bed of fresh mixed greens
with cherry tomatoes, cucumbers, red onion, and diced
cherry peppers served with our Italian lemon vinaigrette.

Teriyaki Grilled Chicken Salad $14.49
Teriyaki grilled chicken breast, portobello mushroom,
tomatoes, crispy chopped bacon, and jack cheddar
cheese over a bed of crisp romaine served with our
honey mustard ginger dressing.

Ultimate Chef Salad $14.49
Julienne of imported ham, oven roasted turkey, provolone
and Swiss cheese over mixed greens with cherry tomatoes,
cucumbers, and black olives topped with a sliced
hard-boiled egg served with our buttermilk ranch dressing.

Bacon-Wrapped Shrimp Spinach Salad $16.49

Grilled Sirloin & Portobello Mushroom Salad

Jumbo bacon-wrapped shrimp, red onion, diced roasted
red peppers, sunflower seeds, and feta cheese over a bed of
baby spinach served with our house balsamic vinaigrette.

$15.49
Grilled sirloin with portobello mushroom, red onions,
tomatoes, and crumbled bleu cheese served over
crisp romaine with our house balsamic vinaigrette.

Taco Salad $13.49
Hardy homemade chili over crisp romaine lettuce
topped with jack cheddar cheese, fresh pico de gallo,
and black olives served with our chipotle ranch dressing
garnished with fresh tortilla chips.
House Chop Salad $14.49
Diced marinated grilled chicken, mixed greens, cherry
tomatoes, cucumbers, green peppers, freshly-shredded
carrots, red onion, garbanzo beans, diced hard-boiled
egg, and sunflower seeds topped with our garlic herb
croutons and served with our house balsamic vinaigrette.

Signature Appetizers

Fresh Steamed Mussels $15.99
Fresh New Zealand mussels served in your choice
of marinara, fradiavlo, or a lemon herb white wine
garlic butter with fresh tomatoes.

Eggplant Rollitini $13.99
Fresh eggplant stuffed with ricotta, mozzarella, and
parmesan, baked in a homemade marinara alfredo sauce
topped with melted mozzarella.
Coconut Shrimp $13.99

Fresh Jumbo Chicken Wings

Creamy Spinach and Artichoke Dip $10.99
Tender artichoke hearts, fresh spinach, and
a five-cheese blend, served warm, surrounded
by homemade tortilla chips.

Homemade Quesadillas

Shrimp Cocktail $12.99

Chicken $11.99 Grilled marinated chicken, onions,
tomatoes, jalapeños, and jack cheddar cheese.

One dozen Rhode Island little necks
served with drawn butter.

Shrimp Wrapped in Bacon $13.99
Fresh jumbo shrimp stuffed with horseradish and wrapped
in applewood-smoked bacon, fried to perfection, and
served with a creamy horseradish sauce.

Asian Chicken Salad $13.49
Diced crispy chicken served over a bed of mixed greens
with mandarin oranges, shredded carrots, scallions,
and cucumbers garnished with crunchy sesame sticks
served with our Oriental sesame ginger vinaigrette.

Served with homemade creamy blue cheese,
carrots, and celery.
Hot, Mild, Medium, BBQ, Crispy Cajun, Garlic Parmesan,
and Buffalo Garlic.
10 – $10.99 20 – $21.99 30 – $32.99 40 – $43.99
Extra bleu cheese: 2oz. $.50 4oz. $1.00 8oz. $2.00

Jumbo coconut-encrusted shrimp, lightly fried,
accompanied with a piña colada dipping sauce
and dusted with toasted coconut.

Fresh Steamed Clams $12.99

Grilled Chicken Caesar Salad $12.49
Crispy romaine lettuce tossed with our zesty caesar dressing,
homemade garlic herb croutons, shaved parmesan and
topped with sliced grilled marinated chicken.
Substitute 3 jumbo shrimp or fresh grilled swordfish $16.49

House Classics

Served with a side of salsa and sour cream.
Veggie $12.99 Fresh spinach, roasted red peppers,
baby artichoke hearts, mushrooms, feta, and mozzarella.

Fresh jumbo shrimp served with
a homemade zesty cocktail sauce.

Italian Antipasto $14.49
Capicola, Genoa salami, pepperoni, provolone cheese,
roasted red peppers, artichoke hearts, hot cherry peppers,
pepperoncini, fresh tomatoes, red onion, black olives,
and a Giardiniera medley over mixed greens
served with our Italian vinaigrette.
Grilled Fresh Swordfish Salad $15.99
Fresh grilled swordfish steak over a bed of mixed greens
with crumbled gorgonzola, capers, roasted
red peppers, and diced red onions, served with
our Italian lemon vinaigrette.

Crispy Calamari Salad $16.49

12-Cut Pizza $14.49

House Favorites

Homemade Dressings: House Balsamic Vinaigrette, Creamy Bleu Cheese, Italian Vinaigrette, Honey Mustard Ginger,
Ranch, Caesar, Russian, Italian Lemon Vinaigrette, Oriental Sesame Ginger Vinaigrette, Chipotle Ranch, Buffalo
Bleu Cheese, and Light Raspberry Vinaigrette

Steak $12.99 Grilled marinated steak, sautéed onions,
green bell peppers, and jack cheddar cheese.
Homemade Fried Mozzarella Moons $9.99
Fresh mozzarella, lightly battered and deep fried,
served with our house marinara or raspberry sauce.
both sauces $.50

Homemade Crispy Potato Skins $10.99
Your choice of homemade chili and cheddar or
crispy bacon and cheddar served with sour cream.

Nachos Supreme $15.99
Crispy homemade tortilla chips topped with spicy chili,
jack cheddar cheese, jalapeños, tomatoes, black olives,
and onions served with sour cream and salsa.
Substitute chicken $19.99
Chicken Tenders $9.99
Golden chicken tenders served with a choice of
honey mustard ginger, ranch, raspberry, or BBQ.
Add $.50 for each additional dressing.
Garlic Bread $3.99
Add fresh mozzarella $4.49
Add fresh mozzarella and sliced tomato $4.99
Basket of French Fries $4.99
Small Order $1.99

Basket of Onion Rings $5.99
Small Order $2.99

Basket of Sweet Potato Fries $5.49
Small Order $2.49

House Entrées

Char-Grilled Angus Burgers

The below are served with Kettle Chips or Deli Salad
Substitute Fries $1.99  Sweet Potato Fries $2.49  or Crispy Onion Rings $2.99

All entrées include a fresh tossed salad and a slice of crusty Italian bread. Unless specified over pasta,
all entrées are served with a choice of pasta and marinara, garlic parmesan oven-roasted potato and sautéed zucchini
or a baked potato and sautéed zucchini
Pasta with same sauce as entrée $2.99  Baked potato available after 4:00pm.

Pasta and Eggplant

Linguini, Thin Spaghetti, or Penne
2 Meatballs, 2 Sausages, or 1 Meatball and 1 Sausage $3.49
Sautéed Peppers or Onions $1.99  Sautéed Mushrooms $2.99  Sautéed Spinach, Escarole, or Broccoli $4.99
House Marinara $15.49
Side Pasta Marinara $4.49
Oil and Garlic $15.49
Side Pasta Oil and Garlic $4.49
Fradiavlo Sauce $16.49
Side Pasta Fradiavlo $4.49
Alfredo Sauce $17.49
Side Pasta Alfredo $5.99

The Classic $10.99
A juicy 1/2-lb char-grilled burger topped with American cheese, thinly sliced red onion,
lettuce, and tomato served on a fresh baked kaiser roll.
Add bacon $1.99

Bacon Cheddar Chipotle Burger $13.99
Char-grilled 1/2-lb burger topped with aged cheddar cheese, fried jalapeños, crispy onion straws,
and applewood-smoked bacon with a chipotle aioli served on a garlic toasted kaiser roll.
Blackened Bleu Jack Burger $11.99
Cajun-spiced 1/2-lb burger topped with bleu jack cheddar cheese, thinly sliced red onion, mixed greens,
fresh tomatoes, and our buffalo bleu cheese served on a toasted kaiser roll.

Quattro Formaggi $20.49
A four-cheese blend ravioli with house marinara served with
toasted garlic bread and finished with shaved parmesan.

Eggplant Parmigiana $21.49
Lightly fried thin slices of fresh eggplant layered with
mozzarella and our house marinara.

BBQ Texas Burger $12.99
A juicy char-grilled 1/2-lb burger topped with melted Swiss, applewood-smoked bacon, tangy BBQ sauce,
and crispy onion rings served on a toasted kaiser roll.

Baked Manicotti $20.49
Stuffed with fresh ricotta and parmesan cheese, topped
with our house marinara and melted mozzarella, baked
until bubbly, and served with toasty garlic bread.

Eggplant Rollitini $21.49
Fresh eggplant stuffed with ricotta, parmesan, and
mozzarella baked in a creamy marinara alfredo sauce
topped with melted mozzarella.

Memphis Burger $11.99
1/2-lb char-grilled burger topped with aged cheddar cheese, fresh cole slaw, mixed greens, and
thinly sliced red onion smothered with a homemade BBQ honey dijon sauce served on a toasted kaiser roll.

Chicken Parmigiana $22.49
Golden boneless chicken breasts topped with our
house marinara and melted mozzarella.

Veal Parmigiana $24.49
Golden tender veal cutlet topped
with our house marinara and melted mozzarella.

Chicken Sorrento $23.49
Golden boneless chicken breasts topped with fresh
eggplant, our house marinara, and melted mozzarella.

Veal Sorrento $25.49
Golden tender veal cutlet topped with fresh eggplant,
our house marinara, and melted mozzarella.

Chicken Parmigiana and Eggplant Rollitini $24.49
A half portion of our chicken parmigiana
paired with baked eggplant rollitini.

Veal Picatta $25.49
Tender veal medallions sautéed in a lemon butter wine
sauce with capers.

Chicken Picatta $23.49
Tender cutlets of chicken sautéed in a
lemon butter wine sauce with capers.

Veal Marsala $25.49
Tender veal medallions sautéed with fresh sliced
mushrooms and served in a Marsala demi-glace.

Chicken and Broccoli Alfredo $24.49

Veal D’Angelo $26.49
Golden veal cutlet layered with prosciutto, eggplant,
and mozzarella served in a roasted red pepper
mushroom Marsala sauce.

Chicken

Sautéed chicken and fresh broccoli
tossed in a creamy alfredo sauce with penne.

Chicken Marsala $23.49
Boneless chicken breasts sautéed with fresh sliced
mushrooms and served in a Marsala wine demi-glace.

Chicken Santini $25.49
Two golden chicken cutlets layered with ricotta cheese,
prosciutto, fresh eggplant, house marinara,
and melted mozzarella.
Chicken Riggis $26.49
Tender boneless chicken sautéed in a rosemary tomato
cream sauce, tossed with fresh broccoli, tomatoes,
mushrooms, diced cherry peppers, and penne.

Greek Chicken $25.49
Egg-battered boneless chicken breasts sautéed with
diced tomatoes and black olives served in a white wine
herb butter sauce and finished with crumbled feta cheese.
Pesto Chicken and Shrimp $28.49
Tender boneless chicken and fresh jumbo shrimp sautéed
with mushrooms, artichoke hearts, and fresh diced tomatoes
served in a creamy pesto alfredo sauce over penne.

Seafood

Zuppa di Pesce $35.49
Fresh jumbo sea scallops and shrimp with Rhode Island
little neck clams and New Zealand mussels sautéed
in a zesty sherry marinara sauce served over linguini.
Shrimp and Scallops ala Vodka $27.49
Fresh jumbo shrimp and sea scallops with sautéed onions,
sliced mushrooms, and prosciutto served in a tomato
vodka cream sauce over thin spaghetti.

Shrimp Ryan $26.49
Fresh jumbo shrimp sautéed with artichoke hearts, baby
spinach, fresh diced tomatoes, and roasted red peppers
served in a white wine garlic butter sauce over linguini.

Veal

Veal Saltimbocca $27.49
Egg-battered veal cutlet stuffed with spicy capicola
and fresh mozzarella baked and served in a sweet
Marsala butter sauce.
Veal Maria $25.49
Tender egg-battered veal cutlet topped with fresh
eggplant, roasted red peppers, and provolone cheese
served in a Madeira garlic tomato sauce.
Veal Francaise $25.49
Egg-battered veal cutlet served in a garlic
butter lemon wine sauce.
Veal Scallopini $26.49
Tender veal medallions sautéed with sliced mushrooms,
roasted red peppers, and fresh spinach served in a
Madeira tomato demi-glace over linguini.
Veal Santini $27.49
Golden tender veal cutlet layered with
ricotta cheese, prosciutto, fresh eggplant,
house marinara, and melted mozzarella.

Steaks

*All of our steaks are hand-cut
and trimmed in-house daily*
Lanie’s Signature Stuffed Steak $32.49
Fresh jumbo shrimp sautéed with baby spinach,
roasted red peppers, mozzarella, and garlic
nestled in a beautifully butterflied 16 oz. NY strip steak
smothered in a Madeira mushroom tomato demi-glace.

Surf & Turf Scampi $37.49
10 oz. tender filet mignon grilled to your liking,
topped with three sautéed jumbo shrimp simmered
in a garlic scampi sauce.
Steak and Shrimp Au Poivre $33.49

Shrimp Flamingo $25.49
Fresh jumbo shrimp sautéed with sliced mushrooms
and baby spinach served in a marinara alfredo sauce
over thin spaghetti.

16 oz. pepper-encrusted NY strip steak grilled
to your liking, topped with three large jumbo shrimp
and finished with a green peppercorn
mushroom brandy cream sauce.

Shrimp Florentine $25.49
Fresh jumbo shrimp sautéed with baby spinach
and fresh diced tomatoes served in a creamy garlic
alfredo sauce over linguini.

Steak Bruschetta $28.49
16 oz. grilled NY strip steak topped with a tomato basil
bruschetta medley, garnished with garlic toast points
drizzled with a balsamic reduction and finished with
shaved parmesan cheese.

Shrimp Scampi $24.49
Fresh jumbo shrimp and diced red peppers sautéed in a
garlic scampi sauce served over thin spaghetti.

Broiled Scallops $24.49
Fresh jumbo sea scallops broiled in a lemon butter wine sauce.
Scallops Provencal $26.49
Fresh jumbo sea scallops sautéed with diced tomatoes,
baby spinach, onions, garlic, and mushrooms
served in a garlic basil white wine sauce over penne.
Linguini with Clam Sauce $24.49
Diced ocean clams simmered in your choice of a white wine
garlic sauce or a red wine garlic sauce, served over
linguini and finished with fresh Rhode Island little necks.
Swordfish Cacciatore $25.49
Hand-cut swordfish steak simmered in a red wine
garlic marinara with sautéed sliced onions, mushrooms,
and green bell peppers.
Swordfish Picatta $23.49
Pan-seared swordfish steak sautéed in a
lemon butter wine sauce with capers.
Broiled Haddock $22.49
Fresh haddock broiled in a lemon butter wine sauce.
Haddock Francaise $23.49
Egg-battered fresh haddock sautéed in a
lemon butter garlic wine sauce.

Haddock Florentine $25.49
Broiled fresh haddock topped with sautéed spinach, tomatoes,
and sliced mushrooms in a white wine lemon butter sauce.

Sicilian Steak Pizzaiolo $29.49
16 oz. grilled NY strip steak topped with melted
mozzarella, house marinara sauce, and a sauté
of sweet Vidalia onions, sliced mushrooms,
sliced cherry peppers, and garlic.
Black and Bleu Filet Mignon $33.49
10 oz. Cajun-spiced tender filet mignon smothered with
a gorgonzola bacon sherry cream sauce finished with
scallions and crispy onion straws.
Filet Mignon Marsala $33.49
10 oz. tender grilled filet mignon, topped with fresh sliced
sautéed mushrooms in a Marsala wine demi-glace.
Blackened Ribeye Steak $28.49
16 oz. Cajun-grilled ribeye steak topped with
sautéed sweet Vidalia onions.

Wraps

Turkey BLT Wrap $11.99
In-house oven roasted turkey, applewood-smoked bacon,
lettuce, and tomato drizzled with a honey mustard
ginger dressing served in a whole-wheat wrap.
Gorgonzola Roast Beef Wrap $12.99
In-house thinly sliced tender roast beef
topped with crumbled gorgonzola, thinly sliced
crispy onion straws, mixed greens, and a garlic aioli
served in a warm tomato basil wrap.

Buffalo Chicken Wrap $11.99
Crispy chicken tenders tossed in medium buffalo sauce
with shredded jack cheddar cheese, lettuce,
and tomato served in a tomato basil wrap
and dressed with our homemade bleu cheese.
Chili Cheese Taco Wrap $10.99
Hardy homemade chili, jack cheddar cheese, black olives,
fresh pico de gallo, and crisp lettuce drizzled with our
chipotle ranch dressing in a tomato basil wrap served with
fresh tortilla chips, sour cream, and salsa.

Turkey Roasted Red Pepper Wrap $11.99
Thinly sliced oven roasted turkey breast, fresh spinach,
roasted red peppers, sliced red onion, and
provolone cheese, dressed with our homemade roasted
red pepper hummus and served in a tomato basil wrap.
Asian Chicken Wrap $11.99
Crispy chicken tossed in our Oriental sesame ginger
dressing with mandarin oranges, mixed greens,
thinly sliced carrots, fresh scallions, and
crunchy sesame sticks served in a tomato basil wrap.
Garden Veggie Wrap $10.99
Fresh spinach, red onion, roasted red peppers,
green bell peppers, tomatoes, cucumbers, and
jack cheddar cheese with a homemade
roasted red pepper hummus in a whole-wheat wrap.

Hot Chicken Wrap $12.99
Grilled Italian marinated chicken,
diced roasted red peppers, sautéed onions, fresh spinach,
and jack cheddar cheese drizzled with ranch dressing
and served in a warm tomato basil wrap.

Signature Sandwiches

Melt-In-Your-Mouth Prime Rib Dip $13.99
Thinly sliced tender prime rib served warm with
melted provolone, nestled in a garlic toasted hoagie roll
and served with piping hot au jus for dipping.

Grilled Reuben $11.99
A hearty portion of in-house braised lean corned beef,
thinly sliced, smothered with sauerkraut, Swiss cheese,
and our Russian dressing grilled on deli rye.
Make it a sweet Reuben – Substitute with fresh cole slaw
Blackened Swordfish Sandwich $13.99
Cajun-grilled swordfish steak topped with lettuce
and tomato dressed with a homemade dill mayonnaise
and served on a toasted kaiser roll.

The Hot Italian $13.99
Salami, capicola, imported ham, roasted red pepper,
and melted provolone drizzled with spicy mustard
and served on garlic grilled Italian bread.

Seasoned Grilled Sliced Sirloin Sandwich
$13.99
Seasoned grilled sliced sirloin served on a
garlic toasted hoagie roll with sliced red onion, vine ripe
tomatoes, and crisp lettuce dressed with our homemade
garlic aioli and drizzled with our Italian dressing.

Fresh Veggie Panini $12.99
Grilled portobello mushroom, roasted red peppers,
thinly sliced red onion, fresh spinach, and provolone
cheese drizzled with our house balsamic reduction and
served on garlic grilled Italian bread.
Cranberry Chicken Salad Sandwich $10.99
Homemade chicken salad served on whole-wheat toast
with lettuce and cranberry mayonnaise.
Chicken Parmesan Sandwich $12.99
Golden breaded chicken breast baked with melted
mozzarella cheese and our house marinara sauce
served on garlic toasted Italian bread.
Piping Hot Hoagies $13.99
Choose from sausage, meatball, steak, or eggplant,
served in a toasted hoagie roll, topped with our
house marinara and melted mozzarella.
Add sautéed onions, green bell peppers, or hot peppers
$.99
Add sautéed mushrooms $1.25

Tuscan Chicken & Eggplant Panini $14.99

From The Deli $10.99
Choose from imported ham, corned beef,
oven roasted turkey, roast beef, capicola, or salami.
Top with American, Swiss, Provolone, Cheddar, or
Mozzarella for $.75

Sliced Italian marinated grilled chicken,
roasted red peppers, fried eggplant, fresh spinach,
and melted mozzarella with a garlic aioli served on
garlic toasted Italian bread accompanied with
our house marinara sauce for dipping.

All deli sandwiches are served on your choice of
a fresh baked Kaiser roll, hoagie roll, wheat wrap,
tomato basil wrap, white, wheat, deli rye,
or Italian bread with lettuce and tomato.

Deluxe Prime Rib Sandwich $14.99
Thinly sliced prime rib, sautéed sliced portobello
mushrooms, onions, and green bell peppers topped with
melted aged cheddar and a tangy tiger sauce
served on a garlic toasted hoagie roll.

Make any of the above a club $12.99
All clubs are served on white toast with mayonnaise
unless otherwise specified.

Open-Faced Oven Roasted
Hot Turkey Sandwich $11.99
In-house oven roasted turkey, served over white toast
points, smothered with homemade turkey gravy
and served with french fries and jellied cranberry sauce.

Just for Kids

16 oz. Oven-Roasted Prime Rib $26.49

Kraft Mac and Cheese Bowl $4.99
A bowl of everyone’s favorite, Kraft Mac and Cheese!

Grilled Cheese $5.99
Perfectly grilled and served with fries.

Slow roasted and carved to order,
served with piping hot au jus.

Chicken Tenders $7.99
Golden crispy tenders served with fries.

Chicken Parmigiana $9.99

16 oz. Grilled Ribeye $26.49

Pasta and Meatballs $5.99

16 oz. Grilled NY Strip Steak $25.49

A junior portion of this favorite,
served with your choice of cappellini, linguini, or penne.

10 oz. Tender Filet Mignon $30.49
Steak Accompaniments
Hot cherry peppers, mushrooms, and onions $3.99
Sautéed onions or mushrooms $2.99

Cheesy Buddy Burgers $4.99
Mini burgers topped with American cheese
and served with fries.
Hot Dog $4.99
The good old stand-by served with fries.

A junior portion
served with your choice of cappellini, linguini, or penne.

Cheese Ravioli $5.99
Delicious cheese raviolis
served in our house marinara sauce.

Jack Cheddar Cheese Quesadilla $4.99
This is just for Kids! Fully loaded with jack cheddar cheese
and served with sour cream and salsa for dipping.
Add chicken $6.99

