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Starters 
 

Please advise your server of any allergies.  
Thanks, Bye... 

 

HOMEMADE SALSA AND CHIPS 
p.s. OK, So the Chips Aren’‛t Homemade, I Bought Them. So What? 

$5.50 
 

CHEESE TREAT 
Feta topped with Spicy Marinade, then Broiled  

and served with Bruschetta   
Salty,  Spicy  and  Sweet….Just Like Me 

$7.95 
 

MEDITERRANEAN STYLE CALAMARI 
Calamari Tossed in Pesto Over Antipasti Salad 

$9.95 
 

ARTICHOKE ANTIPASTI 
A Salad of Marinated Artichoke Hearts, Roasted Red Peppers,  
Kalamata Olives, Shallots, Fresh Oregano Topped with Shaved 
 Parmesan Cheese, Aged Balsamic Vinegar and Crispy garlic  

Chips and Served with a Crusty Ciabatta Roll 
$9.95 

 

CAJUN CHICKEN NACHOS 
Topped with Black Beans, Black Olives,  

Scallions, Tomatoes, Pepperoncini, Provolone & Cheddar  
Cheese Baked and served with Sour Cream 

$12.95 
p.s. Me and the girls got silly in Florida and ordered two of these.  

You should too. 
 

SPICY PORK LETTUCE WRAPS 
Asian Style Pork, Fresh Cilantro, and Sweet Chili Dipping Sauce. 

Assembly Required 
$8.95 

 
 

Tommy Like Wingy 
(ANY STYLE $11.95) 

 

BUFFALO STYLE 
You Know It.  You Love It.  You Know You Love it.  With Bleu Cheese 

Hot   Medium   Mild 
 

TERIYAKI STYLE 
Made with an Asian Flair.  Served with Wasabi Dip 

 

GREEK STYLE (WHA?) 
Think Lemon.  Think Oregano.  Think Delicious.  With Creamy Feta Dip 

 

BBQ STYLE 
Hooray For the Red, White & Blue.  This One is All-American 
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Greens and Veggy Section 
 
 
 

YOUR BASIC SALAD $4.95 
OH, You Know...Greens, Tomatoes, Cucumbers...Yawn 

 
LENTIL SALAD $10.95 

Green Lentils, Carrots, Scallions, Roasted Red Peppers, Green Onions, 
and Feta Cheese tossed in a Thyme Sherry Vinaigrette  

over Mixed Greens, and topped with Walnuts 
 

LEMON CAESAR $6.95 
Oh,  This  Ain’t  Your  Average  Caesar  ‘Cuz  it  Ain’t  What  You’re   

Used  to  and  it  Ain’t  From  No  Jar 
Add Chicken Breast  $8.95 

 
SPINACH SALAD $10.95 

Grilled Chicken, Caramelized Onions, Grapes, Blue Cheese, Candied  
Walnuts served with a Cider Shallot Vinaigrette 

 
 

CRISPY GOAT CHEESE SALAD $10.95 
 Mixed Greens, Toasted Pecans, Grilled Onions tossed with a Roasted  

Tomato Vinaigrette, and topped with a Crispy Goat Cheese 
Round then drizzled with Pesto 

 

MY BIG FAT GREEK SALAD $9.95 
Grilled Chicken, Red Onion, Tomatoes, Pepperoncini, and Kalamata  

Olives Tossed with Mixed Greens Lettuce and served with our  
Creamy Feta Dressing 

 
WHITE BEAN & ARTICHOKE BURGER $9.95 

Served on a Ciabatta Roll Topped with Mixed Greens, Tomato,  
Onion and a Lemon-Chile Yogurt Sauce 

 
EGGPLANT PARMESAN $9.95 

Layers of Deep-Fried Eggplant, Baked with Marinara Sauce and  
Provolone Cheese, topped with Pesto 

  
Burgermeister Meisterburger 

 
DAILY BURGER $8.95 

Always,  Everyday,  There’s  Something  Different.    Ask  Your   
Server  and  Then  They’ll  Go  Ask  the  Kitchen  or  Yell  to  the  Bar   

and Then Come Back and Tell You What it is 
 

LE BURGER BURGER $8.50 
Served with Lettuce, Tomato, Onion 
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Hot and Cold Sammidges 
 
 

TURKEY CLUB $8.95 
The Classic Triple-Decker on Whole Wheat Toast  
with Turkey, Bacon, Lettuce, Tomato, and Mayo. 

p.s. This used to be Alexandra Lucretia’‛s (a.k.a. Mama G)  
favorite Sandwich in the World.  She forgot about it for a while, 

 but now she’‛s back on track. 
 

CHICKEN B.L.T. & S.C. $8.95 
Topped with Swiss, Bacon, Lettuce, Tomato and Smothered in a  

Garlic Mayo served on a toasted Baguette. 
p.s. Actually, this Sandwich isn’‛t really smothered. 

It’‛s more like it has a Pillowcase over its Head. 
 

FISH-N-CHIPS $9.95 
Deep Fried Tilapia served with Garlic and Scallion Fries, served with                                                   

a Spicy Mustard Remoulade 
 

MOROCCAN BURRITO  $7.95 
Chickpeas, Spinach, Roasted Red Peppers,  

Feta, Lemon & Toasted Cumin. 
topped with Tzatziki 

WITH CHICKEN - $9.95 
 

BASIL-PARMESAN CHICKEN SALAD $8.95 
Served on a Ciabatta Roll Topped with Mixed Greens and a Roasted  

Tomato and Shallot Vinaigrette 
 

HOW  ’BOUT  THAT  PULLED PORK $9.95 
Shredded  Pulled  Pork  in  a  N’awlins  Style  BBQ  Sauce,   

topped with Coleslaw and served on a Bun.   
p.s. Yes, I Said the Pulled Pork is topped with Coleslaw. 

Why Do You Think That’‛s So Weird? 
 

SOUTHERN FRIED CHICKEN SANDWICH $9.95 
Crispy Chicken Breast served with Black Pepper Mayonnaise, Lettuce, Tomato,                           

Onion and Dill Pickle on a Bun. 
 

OPEN-FACED STEAK SANDWICH $11.95 
With Fresh Spinach, Garlic Aioli and Our  

INTERNATIONALLY Loved Fries. 
p.s. They’‛re Internationally Loved Because a Canadian  

Couple Really, Really Liked Them a Lot. 



 

 
 
 
 
 
 

L 

I 

S 

A 

G’s 

KID’S  STUFF 
 

BURGER WITH FRENCH FRIES, CARROT STICKS AND 

8 OZ. MILK OR JUICE 
$8.95 

 

CHICKEN TENDERS WITH FRENCH FRIES, CARROT STICKS AND  
8 OZ. MILK OR JUICE 

$9.95 
 

GLAZIERS HOT DOG WITH FRENCH FRIES, CARROT STICKS AND  
8 OZ. MILK OR JUICE 

$8.95 
 

PITA PIZZA AND 8 OZ. MILK OR JUICE 
$7.95 

 

PASTA WITH SAUCE, CHEESE AND  
8 OZ. MILK OR JUICE 

$7.95 
 

GRILLED CHEESE ON WHOLE WHEAT BREAD, CHEDDAR CHEESE  
WITH FRENCH FRIES, CARROT STICKS AND 8 OZ. OF MILK OR JUICE 

$8.95 
 

SIDES 
FRENCH FRIES $1.50 

SMALL SIDE SALAD $1.75 
CHEESE $0.50 

SPECIALTY  MAYO’S  $.50 
SALSA $1.50 

VEGETABLE OF THE NIGHT $1.75 
BACON $1.00 

SAUTÉED MUSHROOMS & ONIONS  $1.00 
DRESSINGS  $.50 

 

DESSERTS 
ASK YOUR SERVER ABOUT  DAN’S  DAILY  DESSERTS 

 DAN’‛S THE AWESOME LOOKING GUY RUNNING AROUND WITH THE FU MAN CU. 
 

PLEASE BE ADVISED 
A $2.00 “CRANKY FEE” WILL BE ADDED TO GUEST CHECKS 

OF ANY PATRON DISPLAYING OVERTLY CRANKY BEHAVIOR. 
P.S. YOU SEE WHAT I’‛M SAYING? 

 
18% Gratuity will be included for parties 6 or more. 

 



 

THIN & CRISPY PIZZA $14.95 
#7  White Pizza, Topped with Marinated Eggplant, Fresh Basil, Onions & Tomato, Provolone       

and Parmesan Cheese 
#52 White Pizza, Topped with Fried Green Tomatoes, Prosciutto, Collard Greens, Smoked 

Mozzarella and Drizzled with White Balsamic Reduction 
#99  Molé Sauce, Braised Pork, Roasted Red Peppers, Scallions, Pickled Jalapeños, Cheddar     

and Queso Fresco Cheese 
#20  Roasted Tomato Sauce Braised Chicken, Hot Sausage, Green Peppers, and Red Onions, 

Mushrooms and Provolone Cheese 
 
 

VEGETARIAN EMPANADAS $12.95 
Black Beans, Mushrooms, Green Olives and Onions Baked in a Homemade Pastry  
Shell over Mexican Creamed corn, Topped with Crumbled Queso Fresco Cheese 

 

SHRIMP ROLL $16.95 
Wonton Rolled Shrimp Cake on a Bed of Spicy Pickled Cucumbers and Radishes  

served with Baby Bok Choy and Peppers Dressed in a Yuzu Vinaigrette  
and a Drizzle of Wasabi Honey 

 

OPEN-FACED PO BOY $19.95 
Cajun Grilled Cod on a Toasted Garlic Baguette, Topped with Avocado Vinaigrette 

 Dressed Greens Finished with a Tomato & Onion Relish 
 

BBQ CHICKEN THIGHS $15.95 
Grilled Chicken Thighs served in a Spiced Rum BBQ Sauce with Cheddar & 
Corn Grits, Topped with Fresh Spinach Tossed in a Blue Cheese Vinaigrette 

 

CHICKEN PARMESAN $15.95 
Baked or Fried, and served over Spaghetti and our Homemade Marinara Sauce 

 

JAMBALAYA RISOTTO $15.95 
Smoked Sausage, Chicken, Shrimp, Peppers, Onions and Arborio Rice in a  

Zesty Cajun Roasted Tomato Sauce, Topped with Créme Fraiche  
and a sprinkle of Fresh Oregano 

 

ENCHILADA PIE $15.95 
Braised Pork, Cilantro Black Beans, Sautéed Spinach, Cheddar Cheese and  

Red Enchilada Sauce layered between Corn Tortillas, Topped with  
Homemade Salsa Verde & Sour Cream 

 

PERUVIAN PORK TENDERLOIN $19.95 
Pisco Marinated Grilled Tenderloin on a Bed of Quinoa and a Green Gazpacho,  

Topped with an Herb Salad Dressed in a White Balsamic Vinaigrette 
 

MOJO BEEF RIBS $18.95 
Beef Ribs with a Tangy Blend of Citrus, Garlic & Spices, Served with Poblano  

Mac-N-Cheese and a Slice of Grilled Watermelon 
 

DRY-RUBBED HANGER STEAK $16.95 
Cumin & Salt Rubbed Hanger Steak Grilled and Served over  

Bacon-BBQ -Baked Beans, Finished with a Fresh Melon Salsa 
 
 
 
 
 
 
 

DINNER 
 

SERVED FROM 5:00 P.M. TO 10:00 P.M. 
 

ALL DINNERS COME WITH A SMALL SIDE SALAD...WHAT A DEAL! 
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Drink Specialties 
 

THE REFRESH MINT $3.50 
Muddled Mint, Simple Syrup, Lemon, Iced Tea   

Shakened Not Stirred 
Just  Say  It..I  know  I’m  Not  Funny 

 
 

THE FRENCH LEMONADE $8.00 
Citron Vodka, St. Germaine, Homemade Lemonade 

I  Don’t  Know  Why  It’s  French...It  Just  Seems  Like  A  Sophisticated  Drink… 
Like You Know the French Would Drink. 

 
 

THE  “GEORGIA  PEACH”  $8.00 
Vodka, Fresh Ginger Simple Syrup and Peach Puree,  

Topped with Club Soda 
I Was Trying to be Cute Cuz My Middle Name is Georgia,  

But I Realized that No One Knows That Tid Bit of Info.  
Now That You Know ...is it CUTE? 

 
 

LA SANGRIA BLANCA $8.50 
 Vino Blanco Con Lima, Limόn Y Naranja,  

Brandy, Triple Sec, Coronado Con Ginger Ale. 
Let  me  Give  You  My  Translation…  It’s  a  Delicious  Treat! 

 
 
 

BEER BOTTLES 
Brooklyn Brown Ale, Bud, Bud Lt, Coors Lt, Corona, 

Franziskaner, Molson Canadian, Newcastle, Heineken,  
LaBatt Blue, LaBatt Blue Lt, Miller Lt, Red Stripe, Stella Artois,  

Sam Adams, Sierra Nevada, Smithwicks, UBU 
 

DRAFT BEER 
They are Always Changing, Please Ask 

 
 

BEER CANS 
Utica Club, PBR, Yuengling, Genny Bock 

 
 

WHITE  WINE 
Sauvignon Blanc, La Petite Perriere, France, $7.50 gl, $29.00 btl. 

Pinot Grigio, La Corona, Italy, $7.50 gl, $29.00 btl. 
Chardonnay, Liberty School, California, $8.50 gl, $33.00 btl.. 

Chardonnay, Robert Mondavi, Private Selection, $7.50 gl, $29.00 btl. 
Chenin Blanc/Viognier Pine Ridge, California, $8.00 gl, $31.00 btl 

Riesling, Urban, Germany, $7.50 gl, $29.00 btl. 
 
 

RED WINE 
Pinot Noir, Deloach, California, $8.00 gl, $31.00 btl. 
Merlot, Famiglia Pasqua, Italy, $8.00 gl, $33.00 btl. 

Syrah/Cabernet, Purple Cowboy, Paso Robles, $7.50 gl, $29.00 btl. 
Cabernet Sauvignon, Chasing Lions, California, $8.50 gl. $33.00 btl. 

 
CHAMPAGNE SPLIT/SPARKLING WINE 

Jean-Louis, France $8.00 Split 
Proseco, Zardetto, Italy $8.00 Split 
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