Lunch Men

Bistro Grille

Calamari-— Lightig breaded and fried to a tender, crisp go!éen brown. 8.95

OCtOPUS-— Grilled to Pergection and finished with extra virgin olive ol capers
and oregano. 10.95

Dolmades— Delicate grape leaves stuffed with rice and ground beef. 5.95

Spanakopita— Spinach and Feta cheese flavored with Mediterranean herbs
and baked in a flaky fillo dough. 5.95

Hummus— Homemade recipe of Garbanzo beans and Tahin, lightly flavored with lemon

and olive oil. Served with pita wedges. 5.95

T aramosalata— A delicate dip of fish roe, extra virgin olive oil and lemon.
Served with pita. 5.95

T zatziki— Greek yogurt blended with cucumber, garlic, and herbs.
Served with pita wedges. 5.95

Falafel— Ground chickpea and fava bean cake scasoned with herbs and tahint
Served with T zatziki and pita wedges. 5.95

Hot Crab Dip— Rich flavors of fresh crabmeat, with hints of Old Bay and
sherry wine. Accompanied by toasted pita wedges. 9.95

5mo‘<cc1 Atlantic 5almon~— Cold smoked Nova Scotia salmon served with

cream cheese, red onion, tomato and capers. 8.95

5outhwes’ccm E.&g RO“S«— Stuﬁcecl with chicken, bell peppers, black beans,
sPinach, and corn. Served with a tangy Ranch dip. 6.95

COCOI‘]Ut Shnmp-— with a zesty Orangc dipping sauce. 6.95
Grilled Rack of | amb Chops-— served with tzatziki. 9.95

Mcditcwancan Salad-— T omato, cucumber, onion, peppers, olives, Pcpperocini,

and imported [Teta, seasoned with delicate herbs and extra virgin olive oil. 4.95
Fire-Roasted Eggplan’c DiP— served with pita wedges. 5.95
Spinach and Artichoke Dip ~ topped with melted cheddar cheese and
served with pita 7.95
Seared Ahi T una- Drizzled with toasted sesame ofl, Asian spice rub, and finished
with cucumber wasabi sauce and pickled ginger. 8.95

Jalapeno FOP{‘DCFS - Mild chilies filled with zesty cheddar and fried to a crunchg crisp.

Served with Southwestern Ranch  6.95

Mozzare”a SthkS—— T}‘IC king of cheese fried to a goldcn brown.

Served with homemade marinara sauce.  6.95

Cl’lickcn TCI“IC]CI’Sw Alehite meat chicken lightlg breadec{, fried golc]en brown. 7.95
qu:alo Wings—* tossed with one of our sPecial sauces. 8.95




Soups
Marg]and Crab 3.95 Crcam o{:Crab 5.95 Soup Dc Jour %.95

“ SOUP and Salac] Combo~ 7.95

5alads

Garclcn SalacL 4.95 Grcck Salac]~ 4.95 Cacsar SalacL 4.95
Great Add~ons to any salad

Girilled, cﬁsp3~{:ricd or blackened Chicken. 4.00 Seared Ahi T una. 6.00
Grilled or Blackened Shrfmp, Atlantfc Salmon, TilaPia or Mahi - Mahi 6.00
Jumbo LumP (Crab Meat or Petite Crab Cake 8.00

Fasta

Chicken, or E_ggplant “Farmigiana”~seweci with spaghetti 7.95

Shrimp “Farmigiana”~servcd with spaghetti 8.95
Spaghctti with Meatballs Marinara- 7.95

Sandwiches
Ggro—Our Spccialtg served with [Trench fries 7.95

T oasted Pita stuffed with tzatziki, tomato, onion and ["eta cheese.

(lassic Grilled Meat or Grilled Chicken Preast

“Farmigiana” Subs
McatBall, Chickcn, or Eggplant 7.95

Shrimp 8.95
Scrved with Boardwalk fries

Al sandwiches are served with Poardwalk fries, lettuce,
] omato and onion on freshly baked K aiser Koll
Add Applewood-smoked Pacon, American, (_heddar,
Pleu, Feta, Swiss or [rovolone cheese- 1.00

100z “Certified Angus Beef” Hamburger-7.95
Chicken Breast- (rilled or Crispy fried- 7.95
Jumbo | ump Crab Cake- 13.95
Homemade Shrimp Salad- 8.95
Roast T urkey Preast- 7.95
Girlled Reuben-7.95 SEB\é EL\I GY.YleE ST







