— DINER—

EXPERIENCE GREAT FOOD




SOUPS: Made Fresh Daily

MATZOH BALL ¢ CONSOMME with Rice ¢ SOUP OF THE DAY

Cup: 3.95
Pint of Soup To Go 6.95

Bowl: 4.95
Quart To Go 9.95

CROCK of CARAMELIZED FRENCH ONION with GRUYERE CHEESE 6.95

SNACKS, APPETIZERS & STARTERS

MUNCH BUCKET

Mozzarella sticks, chicken wings, zucchini sticks,
waffle fries and onion rings with all the

dipping sauces 11.95

BUFFALO WINGS
with celery sticks & bleu cheese 8.95

MOZZARELLA STICKS

with marinara sauce 8.95

CHICKEN TENDERS & FRIES
with honey mustard dipping sauce 10.95

©@GLUTEN FREE CHICKEN TENDERS

our own-made in house with honey mustard 11.95
Add french fries +3.00

FRIED ZUCCHINI STICKS
Lightly breaded & fried with Parmesan cheese,
served with ranch dressing 7.95

FRIED MAC & CHEESE BALLS

with marinara sauce 9.95

EMPANADAS
Seasoned beef with pico de gallo
& sour cream 10.95

QUESADILLA
Grilled flour tortilla with melted cheese, tomato and red
onions, served with salsa, guacamole & sour cream 8.95

ALEXIS NACHOS

Crispy tortilla chips covered in melted cheeses,
jalapefios and refried beans, served with sour cream,
salsa & guacamole 9.95

Add chicken or chili +3.00
CRISPY ASIAN SPRING ROLLS

with sweet & sour sauce 8.95

CHICKEN POT STICKERS
Asian dumplings, pan-fried, served with ginger
sesame sauce 10.95

*AVOCADO TOAST

Grilled rustic bread topped with fresh *avocado,
tomato, arugula and red onion,

drizzled with extra virgin olive oil and lemon 9.95

ONION RINGS 6.95
Thick cut, hand battered

© GREEK YOGURT

Topped with imported Greek honey, walnuts,
dried organic plums, figs & cranberries 9.95

FRENCH FRY HEAVEN

Your Choice: 5.00

French Fries ¢ Waffle Cut Fries ¢ Curly Fries ¢ Sweet Potato Fries
Pappous Fries ¢ Eggplant Fries

TRADITIONAL DISCO (1970’s style)

Brown gravy & mozzarella (or American if you like) 7.95

CHILI CHEESE FRIES

These speak for themselves! Served with melted cheeses, sour cream & green onions 9.95

BACON CHEDDAR FRIES

Melted cheddar & bacon bits with a splash of gravy to make it extra gooey 9.95

TAYLOR FRIES

topped with American cheese, brown gravy and chopped original Taylor ham 9.95

Add a fried egg +1.00

Extra Sides of Dipping Sauces:
Guacamole, Tzatziki, Pico de Gallo, Ranch, Bleu Cheese, Sour Cream, Marinara, Honey Mustard, House Dressing $1.25 ea

* Avocado when available

@ Gluten Free

Alexis Diner is sensitive to the dietary needs of our consumers & we provide gluten free foods in response to customer request,
however we CANNOT ensure that cross-contamination of ingredients does not occur in our kitchen and bakery. Our gluten
free foods are prepared in a kitchen where foods containing wheat, milk soy, tree nuts, seeds etc are also prepared.

We do not recommend consumption of our gluten free foods for those with Celiac disease



SMALL PLATES / MEZE

Hand battered, flash fried crisp with banana peppers and marinara 12.95

COCONUT SHRIMP
Crispy fried with zesty orange dipping sauce 12.95

ALEXIS SIGNATURE MARYLAND STYLE JUMBO LUMP CRAB CAKE

Creamy horseradish sauce & lemon wedges 13.95

CROCK OF CHILI
Topped with melted cheddar cheese & chopped red onions,
served with jalapefio cornbread or warm tortillas 9.95

ALEXIS SIGNATURE CHICKEN MEATBALLS (3)

Our own in-house, served with toasted pita bread & our tasty tzatziki sauce of course! 11.95
SPANAKOPITA Homemade 7.95

POTATO PANCAKES (3)

(House recipe) served with applesauce & sour cream 9.95

@FRESH MOZZARELLA CAPRESE

Sliced ripe tomato, fresh basil & extra Virgin olive oil drizzle 10.95

TOMATO BASIL BRUSCHETTA

on crispy toasted baguette with extra virgin olive oil, topped with crumbled feta 8.95

GREEK PIKILIA
Imported feta cheese, stuffed grape leaves, spanakopita, toasted pita points
& Kalamata olives drizzled with extra Virgin olive oil from Greece 11.95

FLATBREADS

MARGHERITA

Mozzarella, fresh basil & tomato sauce 8.95

MEDITERRANEAN

Kalamata olives, feta cheese, olive oil, roasted tomatoes & oregano 9.95

BUFFALO & BLEU
Buffalo spiced chicken, bleu cheese, applewood smoked bacon,
bleu cheese crumbles & diced tomatoes 11.95

SLIDERS

ROADSIDE SLIDERS (3) MEATBALL PARM SLIDERS (3)
Bite sized burgers with grilled onions and pickles 9.95 Italian style with melted mozzarella & tomato sauce 9.95
Add cheese +1.50
GREEK SLIDERS (3)
PULLED PORK SLIDERS (3) Pappous chicken meatballs with tzatziki sauce
BBQ sauce & coleslaw 9.95 and crisp cucumber 9.95
@ Gluten Free

Please alert your server of any food allergies, not all ingredients are listed
Consuming raw or undercooked meats, poultry, pork, seafood, shellfish or eggs may increase risk of food borne illness



SALADS

Salads are served crisp & fresh with choice of dressing.
Pappous dressing (our house dressing) is made with extra virgin olive oil imported from Greece.
We refuse to use anything but the best ingredients to satisfy our customers. We buy local ingredients as well as organic.

@GREEK
Chopped romaine, tomato, cucumber, red onion, bell peppers, imported feta, stuffed grape leaves,
hard-boiled egg, anchovies, Kalamata olives, Pappous house dressing - Small 8.95 + Large 13.95

ALEXIS HORIATIKI
A house specialty with fresh basil, hot house tomatoes (or Jerseys if in Season), hearts of romaine endive,
radicchio, green peppers, imported feta, white balsamic & Greek olive oil
with toasted herbed pita - Small 10.95 « Large 14.95

HAIL CAESAR!

Crisp romaine, shaved parmesan, herbed croutons, Caesar dressing - Small 9.95 « Large 11.95
©ARUGULA SALAD

Cherry tomatoes, red onion, shaved parmesan, extra virgin olive oil & fresh lemon dressing 12.95
@COBB SALAD

Mixed greens with diced *avocado, tomato, grilled chicken breast, hard-boiled egg, bacon, red onion
& crumbled bleu cheese, served with Pappous house vinaigrette 15.95

@ CHEF SALAD
Mixed greens, chopped ham, turkey, roast beef, Swiss cheese, hard-boiled egg, tomato, onions & cucumber
with choice of dressing 15.95

CALYPSO SALAD

Coconut crusted chicken tenders, mixed greens, pineapple chunks, crispy tortilla strips & honey mustard dressing 17.95

@ SPRING SALMON SALAD
Grilled Norwegian salmon on a bed of crisp romaine with cherry tomatoes, chopped fresh dill & scallions
in a white balsamic & extra virgin olive oil dressing 23.95

MANGO-LICIOUS SALAD
Grilled chicken breast on a bed of spinach with sliced strawberries, mango slices and toasted walnuts
tossed in our mango vinaigrette dressing 17.95

MANGO STACK
Stacked tuna OR chicken OR shrimp salad with fresh “avocado & ripe mango, served with pita 16.95

JOHNNY APPLESEED SALAD

Grilled chicken, sliced Fuji apple, bleu cheese crumbles, baby greens, dried cranberries, walnuts & raspberry vinaigrette 16.95

@PORTABELLO SALAD
Grilled portabello mushroom, chicken breast, roasted red peppers, fresh mozzarella cheese & chopped greens
with our Pappous house dressing 17.95

KALE & QUINOA SALAD

Baby kale with walnuts, shaved parmesan, dried cranberries & figs with raspberry vinaigrette 15.95

©HOUSE SALAD

Mixed greens, tomato, shredded carrots, red cabbage, red onion & shredded cheddar cheese - Small 6.95 - Large 9.95

GYRO or SOUVLAKI SALAD PLATTER
Our Greek salad served with imported feta cheese, kalamata olives, tzatziki sauce, toasted seasoned pita
& choice of one: sliced gyro OR chicken OR pork souvlaki 15.95

SALAD ADD ONS:

*Avocado 3.95 e Veggie Burger 4.00 ® Gyro Meat 4.00 * Pappous Chicken Meatballs 5.00
Grilled OR Blackened Chicken 5.00 ¢ Steak 8.00 ¢ Salmon 12.00
Rock Shrimp 8.00 ¢ Jumbo Shrimp (U-12) 2.50 each ¢ Sea Scallops 2.50 each
Scoop of Salad: Chicken Salad 5.00 ¢ Tuna Salad 5.00 e Shrimp Salad 6.00
Side of Toast OR Bread OR Pita 1.95 * (@ Gluten Free Bread 2.50

PAPPOU’S sALAD DRESSING & MARINADE SOLD HERE

Salad Dressing & Marinade

CLASSIC COLD SALAD PLATTERS

On a bed of lettuce with coleslaw, potato salad, sliced tomato, cucumber, sliced hardboiled egg & red onion
TUNA SALAD 13.95 CHICKEN SALAD 13.95
SHRIMP SALAD 15.95 EGG SALAD 12.95

TRIO SALAD
Tuna, chicken & egg salad on a bed of lettuce with sliced tomato, cucumber, sliced hard boiled egg & red onion 15.95

* Avocado when available
@ Gluten Free
Substitutions subject to up-charge ¢ Prices subject to change without notice



SANDWICHES — SANDWICHES — SANDWICHES

Chilled, Grilled or Just Plain

Served with Your Choice of One: Potato Chips, Potato Salad, Add Cup of
French fries, Three Bean Salad OR Pickled Beets Salad any%u" :u Jour to
andwich +1

BLT &A CRISPY FISH FILET o Excludes 00
Smoked bacon, ripe tomato, lettuce, Fresh flounder, sliced pickles nch Onion)
sliced *avocado on toasted white bread, & tartar sauce on a toasted kaiser roll 10.95
served with Hellman’s mayo on the side 10.95 PHILLY CHEESE STEAK
REUBEN Made with thinly sliced ribeye, melted provolone,
Open-faced pastrami & corned beef, sauerkraut, grilled onions & peppers on toasted French roll 10.95
thousand Island with melted Imported Swiss TUNA MELT

onigrilled rye:3.95 Open-faced tuna salad with sliced tomato,

THE CLASSIC #1 CLUB melted American on grilled rye 10.95
Fresh roasted turkey, crisp bacon, lettuce, tomato & mayo
in between three slices of white toast 12.95 FRENCH DIP

Our Classic Club can also be made with Roast Beef,
Angus Burger or Grilled Chicken at no additional charge

CHALLAH GRILLED CHEESE
Fontina cheese, house baked challah bread,
tomato and applewood bacon 10.95

Warm roast beef & melted gruyere on a toasted
French roll with sweet onion au jus for dipping 10.95

CHICKEN RANCHERO MELT
Breaded chicken cutlet, melted Swiss, tomato,
crisp bacon & ranch on a kaiser roll 10.95

KANSAS CITY BBQ CHICKEN
MONTE CRISTO : . Grilled chicken breast, crisp bacon, cheddar cheese
A Classic stuffed sandwich with ham, turkey, and sweet & spicy BBQ Sauce 10.95
melted Swiss on house made thick French toast 12.95

GYRO SANDWICH
HEARTBURN HOTEL Classic beef & lamb wrapped in warmed pita,
Hot Pastrami, Corned Beef & imported Swiss with lettuce, tomato, red onion & house made
cole slaw & spicy Gulden’s mustard on rye 13.95 tzatziki (yogurt/ cucumber) sauce 10.95
CALIFORNIA MELT CHICKEN SOUVLAKI SANDWICH
Fresh roasted turkey, applewood bacon, Wrapped in warmed pita, lettuce, tomato, red onion
melted pepper jack cheese & sliced “avocado 12.95 & house made Tzatziki (yogurt/ cucumber) sauce 10.95
A BIRD TO THE WISE RIB-EYE SANDWICH
Fresh chicken salad & crisp bacon with lettuce & tomato Cooked the way you like it on rustic garlic bread,
on multi-grain bread 10.95 sliced with sautéed mushrooms & onions 20.95
CHICKEN QUESADILLA POPEYE SPECIAL SANDWICH
Cheddar cheese, tomato, onion, Choice of burger OR grilled chicken
diced chicken breast,on a flour tortilla with sautéed spinach, onions & mushrooms,
with guacamole, salsa & sour cream 10.95 topped with melted swiss cheese 10.95

Gluten Free Bread Available + 2.50

PANINI

Served with Your Choice of One: Potato Chips, Potato Salad, French Fries, Three Bean Salad OR Pickled Beets Salad

KRISTEN’S GRILLED VEGGIE PANINI PORTABELLO & CHICKEN

Carrots, zucchini, peppers & onions with melted mozzarella Grilled chicken breast & portabello mushroom,

on multi-grain bread with tzatziki sauce melted mozzarella & roasted red peppers 12.95

for dipping 10.95 THE CUBAN

PESTO CHICKEN Roasted pork , Virginia ham, Swiss cheese, sliced pickles
Melted provolone & house made basil pesto 10.95 and honey mustard 10.95

HOT OPEN-FACED SANDWICHES

YOUR CHOICE: 16.95
ROAST BEEF ¢ ROAST FRESH HAM ¢ ROAST TURKEY

Served with gravy, Yukon Gold mashed potatoes & choice of veggie

SIMPLE SAMMYS

Served with Cole Slaw & Pickle ¢ Add Side of Fries to Your Sammy + 3.00

BLT 6.95 TUNA or CHICKEN SALAD 8.95 BREADED CHICKEN CUTLET 8.95
ROAST TURKEY or ROAST BEEF 8.95 EGG SALAD 6.95 CHICKEN PARM 9.95

PASTRAMI 10.95 SHRIMP SALAD 9.95 EGGPLANT PARM 8.95

CORNED BEEF 10.95 MEATLOAF 7.95 GRILLED CHEESE 5.95

PB&J 3.95 GRILLED CHICKEN BREAST 8.95 HOT DOG 3.95

We reserve the right to make all seating arrangements ¢ Not responsible for lost or stolen items



BURGERS * BURGERS * BURGERS

Half Pound Burgers served on a Soft Bun with Cole Slaw & Pickle

HAMBURGER (100% C.A.B.) 7.95
CHICKEN or TURKEY BURGER (Made in-house) 7.95
VEGGIE BURGER 7.95

CHEESEBURGER 8.45
American, cheddar, Swiss, provolone, mozzarella, pepper jack or gruyere

MAKE ANY BURGER INTO A DELUXE BURGER + 3.00
CHOOSE ONE:
Pappous Crispy Fries, Sweet Potato Fries, Eggplant Fries, Waffle Fries, Curly Fries, Our Classic French Fries,

Potato Salad, Three Bean Salad, Pickled Beets Salad OR Small House Salad with Choice of Dressing
*Upgrade to a small Greek Salad OR Caesar Salad +1.95 extra

HOUSE FAVORITE BURGERS
CHICK N’ CHEESE BURGER

Our own recipe chicken patty topped with American cheese, shredded lettuce and crispy onions with special sauce 10.45

NAKED TURKEY BURGER

Served naked (no bun) with our tasty 3 bean salad & fresh pickled beets salad 10.95
BLACK JACK BURGER

Monterey pepper jack cheese, romaine lettuce, tomato, grilled onions & Bacon 10.95
JERSEY BURGER

Romaine lettuce, sliced tomato, melted provolone, sautéed mushrooms & onions on a Kaiser roll 10.95
PATTY MELT

Melted American cheese & sautéed onions on grilled rye bread 9.95

TAYLOR BURGER

Yellow American, fried egg & of course the original Taylor ham 11.25

BUFFALO BURGER

Spicy Buffalo sauce, bleu cheese crumbles, crispy fried onions 10.95

THE AMERICAN MAC & CHEESE

Mac & cheese and applewood bacon on a brioche roll 11.50

THE GODFATHER

Melted mozzarella, tomato basil sauce & arugula 10.95

GUAC BURGER

Jalapefios, applewood bacon & guacamole on a brioche roll 10.95

BBQ SPECIAL

Tangy BBQ sauce, cheddar cheese and applewood bacon 10.95
Gluten Free Bread & Wraps Available + 2.50

WRAP IT UP

Served with Your Choice of One: Potato Chips, Potato Salad, French Fries, Three Bean Salad OR Pickled Beets Salad

HOLLYWOOD WRAP

Roasted Turkey Breast, crisp Applewood bacon, sliced *avocado & romaine 11.95

ROMAN WRAP

Caesars romaine Salad & grilled chicken breast & seasoned croutons 11.95

CRISPY CHICKEN WRAP

Breaded crispy chicken, mixed greens, tomato & onion with honey mustard 11.95

ALEXIS FAVORITE WRAP

Grilled chicken breast, Portabello, roasted red peppers, feta, Pappou’s house dressing on the side 11.95
SANTA FE WRAP

Blackened grilled chicken, bell peppers, onions, black beans & rice with melted pepper jack & chipotle sauce  11.95
BUFFALO CHICKEN WRAP

Breaded chicken tossed in Buffalo sauce with cheddar cheese, crisp bacon, lettuce, tomato & onion,
served with bleu cheese OR ranch dressing 12.95

* Avocado when available

Please alert your server of any food allergies, not all ingredients are listed
Consuming raw or undercooked meats, poultry, pork, seafood, shellfish or eggs may increase risk of food borne illness



GO GREEK!!

Our Authentic Greek Dishes are made In-House with Imported Greek Products
and the Freshest Local Meats & Produce Available
Items may not be available after 9:00 pm

SPANAKOPITA & SALAD ORGANIC CHICKEN LEMONATO
House made Spinach pie, served with Alexis Signature Chicken tenders with garlic,
Greek Salad & Pappou’s dressing 12.95 fresh herbs & of course lots of lemon
served with roasted Yukon Gold potatoes 18.95
CHICKEN ATHENIAN
Pan fried chicken breast, baby spinach, onions, GREEK SKEWER PLATTER
plum tomato, fresh garlic, Kalamata olives Choose : Chicken, Pork OR Both
& crumbled feta with angel hair pasta 18.95 Skewered & Char-grilled, served with roasted Yukon Gold
potatoes, slices of vine ripened tomato, toasted pita bread,
GREEK MEZE SAMPLER imported feta & tzatziki sauce 18.95
Pappou’s chicken meatballs, spanakopita,
tzatziki sauce, Pappous crispy fries, PORK CHOPS TAVERNA
served with spring greens salad, imported feta, Pork Chops, fresh herbs, garlic & fresh lemon juice,
seasoned toasted pita bread & olive tapenade 16.95 served with spanakorizo 18.95
SHRIMP or SALMON
Mango pico de gallo, sliced *avocado, shredded cheddar, lettuce, red onion & corn tortillas, served with beans & rice 15.95
TACOS DE CARNITAS

Roasted pork, sliced jalapefios, pico de gallo, rice & beans served with sliced fresh *avocado & corn tortillas 15.95

FAJITAS

CHICKEN 17.95 e STEAK 2095 e SHRIMP 20.95 e COMBO (Choice of 2) 23.95
Bell peppers & onions on a sizzling skillet, warm tortillas, sour cream, salsa, rice & black beans

PASTA

Items may not be available after 9:00 pm

PENNE VODKA BASILICO
Tomato cream sauce infused with vodka 13.95 with tomato basil sauce
& melted fresh mozzarella 13.95
PASTA LAS SPETSAS
Spaghetti tossed in Extra Virgin olive oil, Kalamata olives, SEAFOOD PENNE
garlic & feta cheese, zucchini & tomato garni 13.95 Rock shrimp and bay scallops
in a fresh tomato basil sauce 18.95
PASTA MELANZANA
Eggplant, fresh garlic, plum tomatoes & angel hair 13.95 MACARONI & CHEESE
Topped with panko bread crumb 12.95
PASTA SANTUCCI
Crumbled sweet Italian sausage, fresh mushrooms CHEESE RAVIOLI
& tomato basil sauce with a touch of cream 15.95 with marinara sauce 13.95

SIDES

Sautéed Sides are made with Imported Greek Olive Oil

STEAMED BROCCOLI 5.00 SPANAKORIZ0 5.00
SAUTEED SPINACH 5.00 Greek style rice & spinach dish
VEGETABLE DU JOUR 5.00 HOMEFRIES o
TRI COLOR BEANS 5.00 YUKON GOLD MASHED POTATOES 5.00

MAC & CHEESE 8.95
PICKLED BEETS 5.00
IDAHO BAKED POTATO 5.00

COLE SLAW 5.00 with fixins, sour cream & butter
BLACK BEANS & RICE 5.00 BAKED SWEET POTATO 5.00
SAUTEED MUSHROOMS 5.00 PAPPOUS CHICKEN MEATBALLS (2) 5.00
FETA CHEESE 5.00 SIDE ORDER of PICKLES 1.95
GRAPE LEAVES (6) 7.95 *AVOCADO 3.95

Substitutions subject to up-charge e Prices subject to change without notice

* Avocado when available



COMFORTING FAVORITES

Items may not be available after 9:00 pm
Add Cup of Soup du Jour to Any Dinner (Excludes French Onion) +1.00
Add a Small House Salad +2.50

FRIED CHICKEN in a BASKET

with French fries & cole slaw 15.95

ROAST TURKEY DINNER

Dressed with stuffing, turkey gravy & cranberry sauce,
served with Yukon Gold mashed potatoes

and choice of vegetable 18.95

BAKED MEATLOAF ALEXIS
Mushroom gravy, frizzled crispy onions,
Yukon Gold mashed potatoes & choice of vegetable 15.95

TURKEY CHOPPED STEAK
Sautéed mushrooms, lemon butter wine sauce,
Yukon Gold mashed potatoes & vegetable 16.95

CHICKEN PARMESAN

Melted mozzarella, spaghetti & marinara sauce 18.95

EGGPLANT PARMESAN

Melted mozzarella, spaghetti & marinara sauce 16.95

CHICKEN & WAFFLE
Chicken tenders with Belgian waffle,
warm pure maple syrup and butter 15.95

CRISPY FRIED PORK CHOP
Brown gravy, Yukon gold mashed potatoes
& applesauce 15.95

ASIAN CHICKEN STIR FRY
Shiitake mushroom, bell peppers, snow peas,
chicken tenders and jasmine rice 18.95

PARMESAN CRUSTED CHICKEN
with spinach fettucine Alfredo 18.95

CHICKEN TENDERS DINNER
served with potato & vegetable 14.95

RIB-EYE STEAK 16 oz.
Grilled the way you like it, topped with onion rings,
served with potato & vegetable 29.95

CHICKEN DISHES

Items may not be available after 9:00 pm
Add Cup of Soup du Jour to Any Dinner (Excludes French Onion) +1.00
Add a Small House Salad +2.50

We use Bell & Evans Hormone & Antibiotic Free Chicken

CHICKEN CORDON BLEU

Marsala mushroom gravy, served with Yukon Gold
mashed potatoes & choice of vegetable 18.95

GRILLED CHICKEN PICCATA
Grilled chicken breast & grilled veggies topped with
lemon butter caper sauce, served with rice pilaf 18.95

MIMOSA

Sautéed chicken breast in creamy sauce

with spinach, mushrooms & roasted red peppers
on a bed of pasta 18.95

MARSALA
Sautéed with fresh mushrooms, shallots
& marsala wine 18.95

FRANCAISE
Egg dipped & sautéed in white wine
lemon butter sauce 18.95

CHICKEN CUTLET MILANESE

with baby arugula greens,

topped with shaved Parmesan cheese

& drizzled with balsamic reduction 18.95

SEAFOOD

Items may not be available after 9:00 pm
Add Cup of Soup du Jour to Any Dinner (Excludes French Onion) +1.00
Add a Small House Salad +2.50

NORWEGIAN SALMON

Grilled with sautéed spinach & portabello mushroom 23.95

SHRIMP SCAMPI
Garlic & white wine, served over rice pilaf 24.95

SHRIMP
Fried OR broiled, served with potato & vegetable 24.95

FLOUNDER (lemon sole)
Fried OR Broiled, served with potato
and vegetable - Market price

MARYLAND STYLE CRAB CAKES
Jumbo lump crabmeat, horseradish sauce,
potato and vegetable 29.95

SEAFOOD COMBO
Shrimp, flounder, sea scallops, crab cake,
potato and vegetable — Market price

ZUPPA DI CLAMS alla SEA VENTURE
Little neck clams, fresh calamari & shrimp
with tomato sauce over linguine 22.95

Please alert your server of any food allergies, not all ingredients are listed

Consuming raw or undercooked meats, poultry, pork, seafood, shellfish or eggs may increase risk of food borne illness

B.Y.0.B



ALL DAY BREAKFAST

FARM FRESH EGGS

Local Cage Free Eggs with No Antibiotics or Hormones

TWO EGGS, Any style
Served with home fries, toast, butter & jelly 4.95

with Breakfast Meat Taylor ham, smoked applewood bacon, pork sausage links, turkey bacon, turkey sausage,

chicken sausage OR chorizo sausage 7.95

BREAKFAST FAVORITES

HUNGRY MAN BREAKFAST

3 eggs, 2 pancakes, bacon, sausage link
and Taylor ham 12.95

BASTED EGGS ALEXIS

Three eggs basted with extra virgin olive oil, imported feta,
served with ripened sliced tomato, Kalamata olives

and rustic bread 12.95

@MEXICO CITY BREAKFAST BOWL
Chorizo sausage, pepper jack cheese, black beans & rice,
sautéed diced peppers, onions, tomatoes,
sliced fresh *avocado and pico de gallo, topped with
two eggs, any style 12.95

@ GREENS EGGS & YAMS (clean eats)
Sautéed spinach, poached eggs on top of caramelized
sweet potatoes, served with fresh fruit salad 12.95

©HUEVOS RANCHEROS
Refried beans, chorizo sausage & of course fried eggs,
sliced *avocado, corn tortillas topped with
melted cheddar cheese & salsa 12.95

©CALI OMELET

*Avocado, mushrooms, onion, tomato, pepper jack cheese,
served with baby greens salad 12.95

JERSEY’S OWN EGG WHITE OMELET

Made with real egg whites of course, grilled chicken breast,
fresh mozzarella, artichoke hearts & fresh *avocado,

served with baby greens salad & Multi-grain toast 13.95

HEALTHY EGG WHITE PANINI

Real egg whites, turkey bacon, spinach & *avocado,
served with fresh fruit salad 12.95

RIB-EYE STEAK & EGGS,
Tender boneless rib-eye with two eggs, any style,
served with home fries & toast 19.95

KIELBASA & EGGS
Char-grilled kielbasa with two eggs, any style,
served with home fries & toast 9.95

COUNTRY HAM STEAK & EGGS, any style

served with home fries & toast 10.95

OMELETS

Made with Three Local Cage Free Eggs with No Antibiotics or Hormones ¢ Served with Home Fries, Toast, Butter & Jelly

PLAIN OMELET 5.95
WESTERN OMELET

Country ham, green peppers & onions 9.95

GREEK OMELET

Tomato, onion & imported feta 9.95

ISRAELI OMELET
Nova lox & onions 13.95

MEXICAN OMELET

Chorizo sausage, onions, bell peppers,

jack cheese, topped with fresh pico de gallo,
served with warm tortillas OR toast 10.95

CHEESE OMELET (Choose one)
American, cheddar, Swiss, provolone,
mozzarella, pepper jack, feta 7.45

MEAT LOVERS OMELETTE

Ham, bacon, sausage, cheddar & pepper Jack
cheese 12.95

VEGGIE OMELET
Tomatoes, peppers, onions, broccoli, spinach
& mushrooms 9.95

SPINACH, GOAT CHEESE
& SUNDRIED TOMATO OMELET 11.95

Add-Ins: 1.50 each
Pepper * Tomato * Onion * Mushroom * Broccoli * Fresh Spinach « Sundried Tomato * Roasted Peppers * Artichoke Hearts
Choice of Cheese: American « Cheddar * Swiss * Provolone « Mozzarella « Pepper Jack « Gruyere * Feta + Goat Cheese
Premium Add-Ins:
Diced Ham, Bacon, Sausage, Turkey Bacon, Turkey Sausage, Taylor Ham, Diced Chicken OR Gyro Meat 2.25 each
Pastrami OR Corned Beef 2.95 « *Avocado (when available) 3.95 - Egg Whites 1.95

FRESH FRUIT

MELON (In season) Honey Dew or Cantaloupe 4.95
with cottage cheese 8.95

FRESH FRUIT SALAD House-made daily 5.95

FRESH BERRIES & BANANAS 6.95
FRESH BERRIES 5.95

@ GREEK YOGURT

Topped with imported Greek honey, walnuts, dried organic, plums, figs & cranberries 9.95

CEREAL

STEEL CUT OATMEAL OR QUINOA Topped with brown sugar & cinnamon - Cup 3.75

Bowl 4.95

with Berries (seasonal) or bananas +2.00 - with Nuts, Dried Fruit OR Raisins + 1.95
with Imported Greek honey + 1.50

@ Gluten Free
Substitutions subject to up-charge ¢ Prices subject to change without notice



BELGIAN WAFFLES, PANCAKES
& FRENCH TOAST

Dusted with Powdered Sugar & Served with Warmed Syrup & Butter
Real Maple Syrup +2.95 e Sugar Free Syrup Available ¢ Nuts +2.25

BELGIAN WAFFLE 6.95 NUTELLA BELGIAN WAFFLE SUNDAE
with Fresh Berries (seasonal) 10.95 Ice cream, strawberries, bananas with drizzled Nutella,
with Bananas 8.95 and Whipped cream 12.95
with Chocolate Chips 9.95 WAFFLE DELUXE
@GLUTEN FREE WAFFLE 8.95 with 2 eggs, ham, sausage OR bacon 12.95
FLUFFY PANCAKES (3) BANANA PANCAKES (3)
Buttermilk pancakes made from scratch 6.95 Buttermilk pancakes with fresh banana baked in,
SHORT STACK 5.95 topped with more bananas 8.75
CHOCOLATE CHIP PANCAKES (3)
SILVER DOLLAR PANCAKES 6.95 Buttermilk pancakes with melted bittersweet chocolate
@GLUTEN FREE PANCAKES 8.95 chips, powdered sugar & whipped topping 9.95
BLUEBERRY PANCAKES (3) PANCAKE DELUXE
with fresh blueberries baked in 10.95 3 pancakes, 2 eggs, ham, sausage OR bacon 12.95
FRENCH TOAST FRENCH TOAST DELUXE 12.95
Freshly baked in house Daily 6.95 With 2 eggs, ham, sausage OR bacon

with Fresh Berries 10.95
with Bananas 8.95
with Chocolate Chips 9.95

@GLUTEN FREE FRENCH TOAST 8.95

LEMON BERRY STUFFED FRENCH TOAST
Lemon marscapone cream cheese filling,
with fresh strawberries & raspberry drizzle 12.95

MULTI-GRAIN FRENCH TOAST

ELVIS STUFFED FRENCH TOAST (made with multi-grain bread) Topped with
Our brioche French toast filled with peanut butter strawberries, bananas and blueberries (seasonal)
& sliced bananas 12.95 dusting of powdered sugar 12.95

BANANAS FOSTER

(French Toast, Waffle OR Pancakes)
Caramelized bananas in brown sugar, butter & banana liquor topped with cinnamon & whipped cream 12.95

BENEDICT STYLE

*Served with Home Fries OR Fresh Fruit Salad

TRADITIONAL EGGS BENEDICT

Canadian bacon & two poached eggs on a toasted English muffin, topped with Hollandaise sauce 12.95

BENEDICT CALI

Canadian bacon, two poached eggs & *avocado on a toasted English muffin, topped with Hollandaise sauce 13.95

SMOKED SALMON BENEDICT
Smoked Nova Salmon, sliced tomato & two poached eggs on a toasted English muffin,
topped with Hollandaise sauce 14.95

BLINTZES (4) BAGEL, NOVA LOX & CREAM CHEESE

Cheese or blueberry, served with sour cream 10.95 with sliced tomato, red onions, & capers 13.95

BREAKFAST SANDWICHES BREAKFAST SIDES

Served with Choice of Bread, Bagel, English Muffin,

Bacon (smoked applewood) 3.95

Pita or Wrap )
TWO EGG SANDWICH Taylor Ham 3.95 ¢ Sausage Links 3.95
Fried, scrambled or over easy 4.95 Turkey Sausage 3.95 ¢ Turkey Bacon 3.95
with Taylor Ham, Bacon, Sausage,Turkey Bacon Corned Beef Hash 6.95 ¢ Canadian Bacon 4.95
OR Turkey sausage 7.95 Char-Grilled Kielbasa 4.95 ¢ Cottage Cheese 4.00
with cheese 8.95 Alexis Style Home Fries 3.95
WESTERN EGG Add an Egg 1.00 e Real Egg Whites 1.95

Ham, peppers, onion omelette sandwich 7.95

with cheese 8.95

STEAK, EGG & CHEESE 10.95 ,

Philly style thin sliced steak with American cheese Toast with butter & Jelly 2.25
Add Home Fries on Your Breakfast Sandwich +1.25 Avocado (when available) 3.95

@ Gluten Free

Please alert your server of any food allergies, not all ingredients are listed
Consuming raw or undercooked meats, poultry, pork, seafood, shellfish or eggs may increase risk of food borne illness

Bagel with butter & Jelly 2.75 ® with cream cheese 3.75
English Muffin with butter & Jelly 3.25



ICE CREAM

VANILLA, STRAWBERRY, CHOCOLATE, BANANAS FOSTER & ICE CREAM
COOKIES & GREAM, or ORANGE SHERBET with caramelized bananas in brown sugar 8.95
One Scoop 2.95 e Two Scoops 4.45 SODA FLOAT
ICE CREAM SUNDAE Coca Cola or root beer with vanilla ice cream 4.95
Two scoops topped with whipped cream,chocolate syrup, NEW YORK EGG CREAM
candied walnuts and rainbow sprinkles 6.95 Chocolate or Vanilla 4.75

MILKSHAKES

Topped with Whipped Cream
YOUR CHOICE: 5.95

VANILLA, CHOCOLATE or STRAWBERRY BLACK & WHITE
Vanilla ice cream & chocolate sauce
MINT CHOCOLATE CHIP COOKIES & CREAM
ORANGE DREAMSICLE Vanilla ice cream, oreo cookies & chocolate sauce

CHEESECAKES

PLAIN CHEESECAKE 5.95 e SUGAR-FREE CHEESECAKE 6.95
STRAWBERRY, CHOCOLATE or SPECIALTY CHEESECAKE 6.95

FRUIT PIES & CAKES

Freshly Baked in house daily

ASSORTED FRUIT PIES CARROT CAKE 5.95 CHOCOLATE MOUSSE CAKE 5.95
e ey P ghemy 4-95 STRAWBERRY SHORT CAKE 5.95 CHOCOLATE FUDGE CAKE 5.45

S ipltll B LS e e LEMON COCONUT CAKE 5.45 OREO CAKE 5.45

N STARDIRIE S 75 BLACK OUT CHOCOLATE CAKE 545  PEANUT BUTTER BROWNIE MOUSSE
CHOCOLATE CREAM PIE 5.75 CAKE 5.95

SEVEN LAYER CAKE 5.45
SUGAR FREE APPLE PIE 5.75

Ala Mode with One Scoop of Ice Cream & Whipped Cream +1.65

PASTRIES & COOKIES

AUTHENTIC GREEK BAKLAVA 595  JUMBO CUP CAKE 3.95 FRESH BAKED IN-HOUSE MUFFINS
CANNOLI 3.95 JUMBO COOKIES Chocolate chip Blueberry, Corn, Bran OR Carrot 3.25
OR vanilla sprinkle 3.25 ASSORTED PUDDINGS:
FrllEsgk LINZER TART 3.45 Homemade rice, chocolate OR
NAPOLEON 4.95 RUGALAGH 3 pieces 3.95 ALEXIS COOKIES by the Pound
Chocolate Chip OR
CHOGOLATE ECLAIR 3.95 POUND CAKE 3.25 Assorted Butter Cookies
BROWNIE 3.95 FRUIT or CHEESE DANISH 4.45 11b. 10.00
FOUNTAIN SOFT DRINKS 2.95 MILK (regular or skim) Sm. 2.75 + Lg. 3.25
FRESH BREWED UNSWEETENED ICED TEA 2.95 CHOCOLATE MILK sm. 2.95 - Lg. 3.50
JUICES ALMOND MILK Sm. 2.75 + Lg. 3.25
Cranberry’ App|e’ Grapefruit, TomatO, EVIAN SPRING WATER Bottled 2.95
Tropicana Orange Sm. (70z) 2.75 * Lg. (160z) 4.25 SELTZER .95
ARABICA COFFEE 2.10 HOT CHOCOLATE CAFE LATTE
DECAF COEEEE 2.10 with steamed milk Steamed milk & espresso 3.95
e s / & whipped cream 3.95 CAPPUCCINO
A : CAFE MOCHA Espresso & extra foamy milk 4.25
225 Espresso, steamed milk ESPRESSO 3.50
HONEY .95 & chocolate 4.25 DOUBLE ESPRESS0 4.25
We reserve the right to make all seating arrangements ¢ Not responsible for lost or stolen items
Parties of 6 or more an 18% gratuity will be added ORESTAURANT GRAPHICS * 0819

Take-out orders of $75.00 or more an 18% gratuity will be added i ek S e



