
Tuesday and Friday Menu  



SIDES  
Pick a side & remember if you want to add and           

additional side add                                           $2 

House Salad  
field of greens, tomatoes, cucumbers, cheddar cheese, 
croutons and a choice of balsamic or ranch  

Caesar Salad  
hearts of romaine, home made croutons, parmesan 
cheese , ceasar dressing  

Cup of Soup  
chefs soup of the day made fresh with the finest  ingre-

dients  

DESSERTS  
Add a third course and remember to add                   $2                                                   

Cheese Cake of the Day  

Banana Split with Chocolate , Caramel &  
Strawberry  

Dessert of the Day  

SALADS AND FLATBREADS  

Soup and Salad  

A bowl of chefs soup of the day served with a half salad  

Ceasar Salad  

with chicken or shrimp  

Steak Salad  
gorgonzola dressing, sliced strip loin, kale mix , tomatoes, 
bacon, cucumbers and fried onions  

Salmon BLT Salad 
chopped romaine, fried green tomatoes, bacon, croutons 
& scallion bacon vinaigrette  

Cheese Flat Bread  

with mozzarella and parmesan  

3 Meat Calabrese Flatbread  
pepperoni, bacon & sausage with calabrese peppers & 
mozzarella  

Supreme Veggie Flatbread  
spinach, mushrooms, peppers, onions , banana peppers , 
tomatoes & corn  

Margherita Flatbread  

roma tomatoes, fresh mozzarella and basil  

SANDWICHES  
All served with homemade chips or french fries 

Earl Grey Chicken Sandwich  

lettuce, tomato, bacon & swiss  

Beer Battered Cod Sandwich  

lettuce, tomato & tartar sauce 

Cuban Sandwich 

sliced pork, ham, swiss cheese, sweet mustard mayo, dill 
pickles in press grill hoagie roll  

Philly Steak Sandwich  

sliced roast beef, sliced onions, mushrooms with provolone 
& cheese sauce  

Chicken Gyro & Greek Salad  
pita, cucumber, tomato, onions, tzatziki sauce served with 
romaine salad, cucumber, peppercinies, onions, olives & 
feta greek dressing 

ENTREES 

Pepper Steak  
Thin sliced beef sautéed with bell peppers, onions, toma-
toes, garlic & paprika in rich brown gravy with mashed 
potatoes  

Shrimp & Grits with Fish  
shrimp on scallion white cheddar grits crispy pancetta 
cream sauce with beer battered cod  

Fried Chicken  
Matt's famous fried chicken with mashed potatoes , gravy 
& fresh corn on cob  

Ancho Chili Glazed Bone in Pork Chop  
mac & cheese with fried okra  

Fettuccini Alfredo  

Choice of Chicken or shrimp or veggies with garlic bread  

Turkey Pot Pie  
Roasted turkey simmered with carrots, celery, onions & 
peas topped with a pastry  
crust baked to a golden brown  

Grilled seasonal Fish  

served with pesto, lemon herb rice & broccoli  

Meatloaf 

mashed potatoes, gravy & corn on the cob  

BEVERAGES  

Soda  
coke, diet coke, sprite, ginger ale, lemonade, 
coffee, hot tea   $2  

Beer   
budlight, heineken, yuengling, corona,  
michelob ultra  $5  

Wine  
moscato, chardonnay, pinot grigio, white 
zinfandel, merlot, cabernet sauvignon, pinot 
noir $6  

HOW TO ORDER  

2 Course Meal                                              $10 

Choose One  SIDE or DESSERT  

Choose One MAIN ENTRÉE   

Includes Water and Ice Tea Service  

MELTS 
All served with homemade chips or french fries 
 

Turkey  
tomato, bacon, cheddar &chili aioli on sour dough  

Patty Melt  

american & sautéed onions on rye  

Reuben 
corn beef, sauerkraut, swiss and 1000 island on rye  

KIDS MEALS  
Served with an Kids Icecream cup                               $7                                                   

Chicken Fingers and French Fries  

Grilled Cheese and French Fries  

Fetticini Alfredo with Chicken Kids Portion  


