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From Our C(gf e 73("‘

WE OFFER EXCITING AND DELICIOUS SYRUPS TO ADD TO ANY OF THESE DRINKS $1.00 ADDITIONAL
VANILLA ¢ HAZELNUT e TIRAMISU e IRISH CREAM e ANISETTE ¢ AMARETTO

&apresso & Cappuccino Hot Specialty Cappuccino

ESPRESSO 4.5 Your Choice: 11
The Noble European Coffee
DOUBLE ESPRESSO 5.5 NUTT_Y CAPPU_CCINO
CAPPUCCINO 6 with Frangelico
One third Espresso, two thirds Hot, Foamy Milk ... what a wonderful drink! PEPPERMINT CAPPUCCINO

CAFE MOCHA 7
Semi-Sweet Torani Chocolate combined with Espresso and Hot Milk,

topped with Whipped Cream IRISH CAPPUCCINO
CAFE AU LAIT 5.5 with Bailey’s Irish Cream

Our own wonderful Coffee and Steamed Milk

with Peppermint Schnapps

topped with Cinnamon or Ground Chocolate Sprinkles STATE LINE CAPPUCCINO
STATE LINE ESPRESSO 10 with Any Liqueur
with Any Liqueur
AFFOGATO 6.5 NUTTY HOT CHOCOLATE 11
Shot of Espresso poured over scoop of with Frangelico
vanilla bean ice cream

International Coffees Your Choice: 9

ALL TOPPED WITH WHIPPED CREAM

IRISH COFFEE CAFE DIABLO KIOKI COFFEE
with Irish Whiskey with Kahlua with Brandy & Kahlua
CAFE ITALIANO JAMAICAN COFFEE STATE LINE COFFEE

with Amaretto with Tia Maria with Any Liqueur

frozen Cappuccinos

Blended with Ice, Non-Fat Yogurt or Ice Cream 7.5 e with Liquor 12.5

H Specialty uccino frozen Cappuccino with {iqueur

MOCHACCINO FROZEN IRISH CAPPUCCINO COCO JAVALADA
Frozen Cappuccino with Ice Cream & Semi Sweet Chocolate Cappuccino & Bailey's Irish Whiskey Cappuccino, Pifia Colada
CAPPUCCINO DECADENCE ALMOND MOCHACCINO & Coconut Rum
Frozen Cappuccino with Ice Cream Cappuccino, Kahlua & Amaretto TIPSY. BANANACCINO
CAPOLADA CALYPSO CAPPUCCINO Cappuccino, Banana & Kahlua
Frozen Cappuccino, Pifia Colada & Yogurt Cappuccino, Tia Maria CAPPUCCINO NUT
BANANACCINO & Myers’s Dark Rum Cappuccino, Frangelico & Bailey’s
Frozen Cappuccino & Banana
CAFE-CINO TOASTED CAPPUCCINO

Frozen Cappuccino with Yogurt Cappuccino, Kahlua, Amaretto & Frangelico

Specially Trozen Smoothies

Your Choice: 7.5

VANILLA KISS RASPBERRY TRUFFLE KOOKIE MONSTER

i i Raspberry, Ice C Ice Cream, Crushed Oreo Cookies CHOCOLATE KISS
Vanilla Ice Cream & Vanilla Flavor 8 Saesrfﬂ g\rl\r/\éEtcghor?glr:te Y s el &Cshoc.oslate Itc%r(‘lrea:nt
emi Sweet Chocolate
BANANA BERRY BURST BANANA BERRY FREEZE FRUITABULOUS FREEZE
’ y g Banana & Strawberry Banana, Strawberry & Mango CHOCOLATE CHIP SWIR_I.
BERRY REFRESHER WILDBERRY BREEZE Crushed Chocolate Chip Cookies,
Raspberry, Strawberry & Yogurt Strawberry & Raspberry Piﬁ-gil\cz::gc(?{!:ggrgna Semi Sweet Chocolate & Yogurt

CREATE YOUR OWN: Strawberry, Banana, Mango or Raspberry
Blended with Ice, Non-Fat Yogurt or Ice Cream 7.5 e with Liquor 12.5
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“Frozen Taaty Classics Your uoice: 12.5

(] (] (] [
Daiquiris, Margaritas & Coladas
ORIGINAL ¢ PINA ¢ STRAWBERRY ¢ BANANA ¢ RASPBERRY ¢ MANGO

énjoy These Other Trozen Speciallies:

MOCHA CHILLER MUDSLIDE BANANA SPLIT
Kahlua, Ice Cream & Chocolate Bailey’s, Kahlua, Vodka & Ice Cream Amaretto, Strawberry Liqueur, Banana,
Ice Cream & Strawberry
BLACK FORREST BLACK IRISH
Black Raspberry Liqueur, Vodka, Maraschino Bailey’s, Kahlua & Ice Cream WHITE RUSSIAN
Cherries, Chocolate Syrup & Ice Cream Kahlua, Vodka & Ice Cream
NON ALCOHOLIC DAIQUIRIS 7.5 NON ALCOHOLIC MARGARITAS 7.5 NON ALCOHOLIC PINA COLADAS 7.5

liquors & Cockitails

Martinis & Manhattans State {ine Classica

STATE LINE APPLE MARTINI 11 TOP SHELF MARGARITA 12
Grey Goose Vodka, Sour Apple Pucker Casamigos Anejo Tequila, Fresh Lime, Cointreau & Agave
MARTINI 8.5 ﬂtSTRAWBERRY JALAPENO MARGARITA 12
w ESPRESSO MARTINI 12 Casamigos Blanco, Agave, Jalapefio Syrup & Strawberry Purée
Vanilla Vodka & Cream DAMN GOOD BLOODY MARY 10

A generous amount of Absolut Vodka with Premium Bloody Mary Mix
STATE LINE ICED TEA 11.5
MAI TAI Rum, Amaretto, Orange Juice & Grenadine 9

HONEY DEUCE 11
Grey Goose Vodka, Chambourd & Lemonade

L AU HOUSE MIXED DRINKS 8.5
GOOSE COSMOPOLITAN 11 (Additional Charge for Premium Brand Liquor)
LEMON DROP 11 W MOJITO Rum, Agave, Lime Juice, Club Soda & Mint 10

Grey Goose Citron & Lemonade Chilled with a Sugar Coated Rim

Bottled Beers  Draft Beers Br andy & dperitifs

HENNESSY REMY MARTIN 14
COORS LIGHT 5  BUDWEISER METAXA 7 STAR 14 GALLIANO 10
YUENGLING 5  SAM ADAMS SEASONAL 7 COURVOISIER 14 0uUzo 9
CORONA or HEINEKEN 6 BLUE MOON 7 GRAND MARNIER 14 SAMBUCA 9
NEW BELGIUM FAT TIRE 6 BAILEY’S 10

DOGFISH HEAD

60 MINUTE IPA 6 (W G [ [

White Ted

1/2 FULL
o i ol
CABERNET, CK MONDAVI 7 12 20
CHARDONNAY, CK MONDAVI / 122 CABERNET, CHRISTOPHER MICHAEL 10 30
CHARDONNAY, SIMI (Sonoma County) 10 30 CHIANTI. RUFFINO 10 30
PINOT GRIGIO, CAVIT 14 RRTGT (h . 50
PINOT GRIGIO, SANTA MARGHERITA 27 PINOT NOIR. KENDALL JACKSON

(B 7 (Vintners Reserve) 10 30

WHITE ZINFANDEL, CK MONDAVI 7 12 20 MIMOSA 10

GLASS of CHAMPAGNE 10 FRESH MIMOSA Made with Fresh Squeezed Orange Juice 12

o A Corkage Fee of $10.00 per bottle will be assessed to any bottle purchased outside the restaurant e 4
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fippelizers

STEAMED CHICKEN POT STICKERS 10.5 TEX MEX ROLLS 12
topped with Sliced Green Onions, served with Our Own Sauce served with Sour Cream or Horseradish Sauce
W BUFFALO SHRIMP 13,5 Ci CER.TIFIED ANGUS BEEF® SLIDERS 11.5
CRAB CAKES (3) with Creole Remoulade 15.5 with American Cheese
with Marinara Sauce ' with Cole Slaw & Pickle
ZUCCHINI STICKS 11 SOUTHWEST CHICKEN SLIDERS 11.5

with Marinara Sauce or Horseradish Sauce with American Cheese & Chipotle Mayo

FRESH MOZZARELLA 115 g@f NACHO SUPREME . 125
with Tomato & Roasted Red Peppers Crunchy Tortilla Chips piled high, topped with

Chili, Melted Cheddar & Jalapefios,

SPINACH & ARTICHOKE DIP 11 served with Salsa & Sour Cream for dipping
with Tortilla Chips (Guacamole Available Upon Request)
FRIED CALAMARI 14.5 topped with Grilled Chicken 18
with Marinara Sauce QUESADILLAS 9
FRIED EGGPLANT 11.5 Grilled Flour Tortilla filled with Melted Cheese
with Tomato Sauce &_Chopp_ed Tomato garnished with Salsa & Sour Cream
wmv OWN SAMPLER 15 with Chicken 145
Select Three Items from the Following: with Baby Shrimp L
Mozzarella Sticks, Zucchini Sticks, Tex Mex Rolls, POTATO PANCAKES 9.5
Potato Skins with Cheddar & Buffalo Wings with Applesauce
BALSAMIC GLAZED BRUSSEL SPROUTS 1 IR REE LD
with Grated Pecorino and Bacon Bits ¢ LOA_DED FRIES 11
A BONELESS BUFFALO WINGS 125 CH":'::‘CC::‘:*S&‘; E‘R[::?” .
BUF.FALO CHICKEN WI.NGS (10) 15 ﬁ with Chili Con Carne & Cheddar Cheese
with Blue Cheese Dressing SRR ”
THAI CHILI or STINGIN" HONEY WINGS 15 with Pulled Pork Carnitas, BBQ Sauce & Cheddar Cheese
AR Ele e ] e i 12 BUFFALO CHICKEN FRIES 125

with Marinara Sauce, Honey Mustard, BBQ Sauce

7 16t CapEis e G2 Fries topped with Chopped Chicken Fingers with Buffalo Sauce,

Bleu Cheese Crumbles and Provolone Cheese

Soups

HOMEMADE SOUP BOWL OF CHILI 9 ﬂ{t SOUP & SALAD COMBO 115
Cup 4 e Bowl 5 with Melted Shredded Cheddar Bowl of Soup & House Salad
ToGo Sm. 5.5 ¢ Lg. 9.5 & Nachos with Choice of Dressing
SERVED WITH SOUR CREAM We Fry in Only
MELTED CHEDDAR CHEESE 8.5 TUNA SALAD & CHEDDAR 10.5 100% Soybean Qil,

CHEDDAR & BACON 11.5 BROCCOLI & CHEDDAR 10.5 Both Trans-Fat Free

& Cholesterol Free
Pinsa Romana Pizza

THE BBQ CHICKEN PIZZA 18 w{g
CLASSIC CHEESE 14 ; , CHICKEN BACON RANCH PIZZA 18
Traditional Pizza with Mozzarella Cheese BBQ, Chicken, Red Onion, BBQ Sauce Breaded Chicken, Mozzarella Cheese & Bacon,

- and Mozzarella, Monterey Jack . . .
and Tomato Topping and Cheddar Cheeses drizzled with Chipotle Ranch

Fresh Toppings: (Whole or Half Pie)
Peppers, Onions or Mushrooms $1.5 each ¢ Pepperoni or Italian Sausage $3 each
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dalads

WSANTA FE CHICKEN SALAD 18

Grilled Chicken, Romaine, Tomato, Shredded Cheddar,
Green Onion & Sour Cream in a Tortilla Shell
with Avocado Ranch Dressing

TRI-COLORE SALAD 13
Mixed Greens, Endive, Radicchio and Tomato
with Our Homemade Balsamic Vinaigrette Dressing

GREEK SALAD Sm. 13 e Lg. 145
with Onions, Fresh Garden Vegetables, Olives, Feta Cheese,
Stuffed Grape Leaves, Anchovies & Our Special House Dressing,
served with Sliced Pita Bread

GARDEN SALAD 13
with Fresh Garden Vegetables
Topped with Shredded Turkey 18

PORTABELLA SALAD 14
Grilled Portabella Mushroom with Romaine Lettuce,
Tomatoes & Feta Cheese

SPINACH SALAD 13.5
with Bacon Bits, Sliced Mushrooms,
Hard Boiled Egg, Tomato & Our Homemade
Balsamic Vinaigrette Dressing

WMANDARIN CHICKEN SALAD 17.5
Grilled Chicken lightly covered with Our Signature Szechuan Sauce,
over Mixed Greens, Walnuts & Mandarin Oranges,
served with Choice of Dressing

% BUFFALO BLEU CHEESE SALAD
Breaded and Lightly Fried Chicken Tenderloins or Fried Baby Shrimp
tossed in a Spicy Buffalo Sauce over a Bed of Lettuce
in our Garlic Ranch Dressing, topped with Tomatoes
& Crumbled Bleu Cheese
with Chicken 17.5 e with Baby Shrimp 18.5

WWEDGE SALAD 13.5

Iceberg Lettuce, Chopped Bacon
& Crumbled Bleu Cheese

iﬁ{(‘FARMERs SALAD 13.5
Mixed Greens, Walnuts, Feta and Beets with Balsamic Vinaigrette

ARUGULA SALAD 13
with Tomato, Red Onion & Homemade Balsamic Dressing

WCHICKEN AVOCADO SALAD 18
Grilled Chicken, Sliced Avocado, Bacon and Tomato
over Romaine Lettuce with Avocado Ranch Dressing

ROMA CHICKEN SALAD 17.5
Mixed Greens, Grilled Chicken, Tomato, Fresh Mozzarella,
Roasted Red Peppers & Our Homemade Balsamic Vinaigrette

STATE LINE SALAD 14
Salami, Provolone Cheese, Onion and Tomato
with Choice of Dressing

HOLLYWOOD SALAD 17
Julienne of Turkey with Virginia Ham, Imported Cheese
& Roast Beef with Mixed Greens, Cucumbers, Sliced Tomatoes
& Sliced Hard Boiled Egg

BBQ SALMON SALAD 20
Mixed Greens with Walnuts & Mandarin Oranges,
served with Choice of Dressing

TUSCANY SALAD 15
Mixed Greens, Grilled Portabella Mushrooms,
Fresh Mozzarella, Roasted Red Peppers, Diced Tomatoes
& Our Homemade Balsamic Vinaigrette Dressing

SMEEE BB CHICKEN SALAD 18

Grilled Chicken Strips, Romaine Lettuce, Bacon, Diced Tomatoes,
Peppers, Red Onion, Bleu Cheese Crumbles & Egg

%CHICKEN MILANESE SALAD 17.5
Thinly Pounded Chicken Breast, Lightly Breaded & Sautéed,
topped with Fresh Arugula, Shaved Parmesan Cheese
& a Combination of Tomatoes, Basil & Garlic
with Extra Virgin Olive Oil or Balsamic Vinaigrette

CAESAR SALAD 13
Crisp Romaine Lettuce Tossed with Garlic Croutons
& Romano Cheese with Our Special Caesar Dressing

%STRAWBERRY & BLEU CHEESE SALAD 16
resh Mixed Greens tossed with Diced Fresh Strawberries,
Walnuts, Red Onions & Crumbled Bleu Cheese
with Balsamic Vinaigrette

WAPPLE SALAD 14

Spinach, Endive, Raddichio, Crumbled Bleu Cheese,
Sliced Apples & Walnuts with Apple Vinaigrette Dressing

Top Off fibove Salads with:

Grilled Chicken 5 Extra e Shredded Turkey 5 Extra ¢ London Broil 10 extra ¢ Gyro 5 Extra

Broiled Jumbo Shrimp (5) 12.5 Extra * {& Sliced Skirt Steak (Market) Extra e Grilled Salmon 10 Extra ¢ Pork Skewer (2) 6 Extra
Individual Tuna 3.5 Extra e Individual Sardines 3.5 Extra ¢ Crumbled Bleu Cheese 2 Extra e Portabella Mushroom 4 Extra
Scoop of Shrimp Salad 5 Extra ® Scoop of Tuna Salad 4 Extra e Scoop of Egg Salad 3 Extra
Scoop of Chicken Salad 4 Extra e Substitute Baby Spinach for Lettuce 1 Extra e Tortilla Bowl 1.5 Extra
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Wraps

ON YOUR CHOICE OF A PLAIN OR WHOLE WHEAT WRAP SERVED WITH SWEET POTATO FRIES, SEASONED FRIES, FRENCH FRIES,
HOME COOKED POTATO CHIPS OR MIXED GREENS IN A BALSAMIC VINAIGRETTE
SUBSTITUTE FOR ZUCCHINI STICKS 2 EXTRA e BALSAMIC GLAZED BRUSSEL SPROUTS INSTEAD OF FRENCH FRIES 2 EXTRA

ROMA CHICKEN WRAP 16 % GREEK WRAP 16
Grilled Chicken, Lettuce, Tomato, Roasted Peppers & Fresh Mozzarella Charcoal Grilled Chicken Combined with Greek Salad
CHICKEN SALAD, TUNA SALAD or SHRIMP SALAD WRAP 15 TURKEY BLT WRAP 16
with Lettuce & Tomato with Bacon, Lettuce & Tomato with Melted Cheddar
CAESAR CHICKEN SALAD WRAP 15.5 REUBEN WRAP 17
Grilled Chicken with Caesar Salad Corned Beef, Sauerkraut & Melted Swiss
WCHICKEN FINGERS PARMIGIANA WRAP 15.5 GYRO WRAP 15.5
CAJUN CHICKEN WRAP 15.5 with Lettuce & Tomato
Spicy Chicken Breast with Lettuce & Tomato CHICKEN FLORENTINE WRAP 15.5
W CHEESESTEAK WRAP 155 with Baby Spinach & Feta Cheese
with Mushrooms and Onions ROAST BEEF WRAP 16
CHICKEN CHEESESTEAK WRAP 15.5 with Bacon, Lettuce & Tomato
with Mushrooms and Onions WCHICKEN MILANESE WRAP 16
CHICKEN BALSAMIC WRAP 15.5 Seasoned Cutlet with Fresh Arugula, Fresh Mozzarella,
with Tomato, Arugula, Roasted Peppers and Balsamic Vinaigrette Tomatoes, Basil & Garlic
BUFFALO WRAP PORTABELLA CHICKEN WRAP 16
with Lettuce & Bleu Cheese Crumble Portabella Mushroom with Grilled Chicken
Buffalo Chicken 15.5 e Buffalo Shrimp 16 VEGETARIAN WRAP 15
SHRIMP or CHICKEN AVOCADO WRAP 16.5 Grilled Zucchini, Portabella Mushroom, Grilled Tomato,
Grilled Shrimp or Chicken, Sliced Avocado, Chipolte Mayo, Lettuce & Tomato Roasted Peppers & Melted Mozzarella Cheese

Pita Platters

SERVED WITH ZUCCHINI STICKS

1. TURKEY, BACON and CHEDDAR 17

2. TUNA SALAD and CHEDDAR 1515

3. SHRIMP SALAD and CHEDDAR 16

4. CHICKEN SALAD and CHEDDAR 15

5. BROCCOLI and CHEDDAR 14.5

6. HAMBURGER with Grilled Tomato and Cheddar 17

7. EGGPLANT with Marinara Sauce & Melted Mozzarella 15

8. BEEF SOUVLAKI with Lettuce, Tomato & Tzatziki Sauce 18

9. CHARCOAL GRILLED CHICKEN SOUVLAKI with Lettuce, Tomato & Tzatziki Sauce 16

10. VEGETARIAN PITA Organic Veggie Burger with Grilled Tomato & Melted Cheddar Cheese 17
W 11. MEAT GYRO with Tzatziki Sauce, Lettuce and Tomato on a Pita 16
;W 12. PORK SOUVLAKI with Onion, Tomato & Tzatziki Sauce 15
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SERVED WITH COLE SLAW & PICKLE

Meat Cheese

ROAST SIRLOIN of BEEF 11.5 CHOICE OF AMERICAN, CHEDDAR, SWISS, MOZZARELLA OR PROVOLONE
ROAST VIRGINIA HAM 115 CHEESE with Lettuce 8
HOME ROASTED TURKEY 115  GRILLED CHEESE 7
(All White Meat) w!th Tomato 8.5
% FRENCH DIP 16 with Bacon or Taylor Ham 10
Thin Sliced Roast Beef with Au Jus with French Fries W!th Virginia Ham or Canadian Bacon 10
CHICKEN SALAD o with Bacon and Tomato 11.5
it (L ' BUFFALO CHICKEN GRILLED CHEESE 11.5
LONDON BROIL . with Provolone
on a Hard Roll, served with French Fries OPE.N GRILLED CHEESE 115
with Bacon & Tomato ,f@/x’fa%\
BACON, LETTUCE & TOMATO 9.5 / AR
MEATLOAF 95 £qg/ CAGE FREE
with Mushroom Sauce \{}‘y“@/
CHEESESTEAK 15 SLICED EGGS (2) with Lettuce = 6.5
with Onions and Mushrooms, served with French Fries EGG SALAD with Lettuce 8
POT ROAST SANDWICH 12 with Bacon 11
% BBQ CHEESESTEAK 15 FRIED EGG or SCRAMBLED EGG 5
with BBQ Sauce Fried Onions & Shredded EGG with BACON (Pork or Turkey) or TAYLOR HAM 8
Cheddar Cheese, served with French Fries EGG with VIRGINIA HAM or CANADIAN BACON 8
PULLED PORK SANDWICH 15.5 WESTERN EGG 8
on a Hard Roll with BBQ Sauce, served with French Fries
GRILLED CANADIAN BACON ﬂ{t TRY IT ON A BUTTERY CROISSANT! $2 EXTRA
or GRILLED BACON (Pork or Turkey) or TAYLOR HAM 7.5

Fish Sandwiches

SHRIMP SALAD with Lettuce 10.5 CRAB CAKE with Lettuce, Tomato & Creole Remoulade Sauce 11

TUNAFISH SALAD with Lettuce 10 IMPORTED BONELESS & SKINLESS SARDINES (Ind.)

FRIED FILET with Lettuce & Tomato, with Lettuce & Tomato 9.5
served with Fries 16 TUNAFISH (Ind.) with Lettuce & Tomato 9.5
GRILLED SALMON SANDWICH 19 FRIED SHRIMP PO’ BOY 19 OPEN TUNA MELT 11.5
with Lettuce, Tomato & Chipotle Mayo, with Creole Remoulade Sauce, Tuna Salad on Rye

served with Mixed Greens served with French Fries with Melted American Cheese

TOMATO 1.5 EXTRA ¢ AMERICAN, MOZZARELLA, SWISS OR CHEDDAR CHEESE 1.5 EXTRA
EGG WHITES 1 e ON PITA BREAD 1.5 EXTRA e BACON 3 EXTRA

MAKE IT A DELUXE: ADD STEAK FRIES 3 EXTRA

Eéxpress Deli

WE SPECIALIZE IN JEWISH STYLE PASTRAMI AND CORNED BEEF
FROM OUR DELI BOX
Pastrami or Corned Beef on Rye 13.5
Deluxe with French Fries & Cole Slaw 16.5
Open Pastrami or Corned Beef with Melted Swiss on Rye 15

OPEN GRILLED REUBEN 16.5
Corned Beef or Pastrami or Turkey, Melted Swiss Cheese
and Sauerkraut on Rye Bread with Cole Slaw

Py
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Chicken Sandwiches

SERVED ON A ROLL REGULAR  DELUXE

GRILLED CHICKEN SANDWICH 10 13.5
GRILLED CAJUN CHICKEN with Grilled Onions & Hot Peppers 11 14.5
GRILLED CHICKEN CORDON BLEU with Ham & Swiss 14.5 18
CHICKEN CUTLET SANDWICH with Lettuce 10 13.5
GRILLED BBQ CHICKEN SANDWICH 10 13.5
BUFFALO CHICKEN SANDWICH 10 13.5
Boneless Chicken Breast lightly breaded & fried, tossed with Spicy Buffalo Sauce
on a Hard Roll with Lettuce, served with Bleu Cheese Dressing on the side
GRILLED CHICKEN AVOCADO with Bacon 15 18.5
CHICKEN CUTLET AVOCADO with Bacon 15 18.5
AN STEAK HOUSE CHICKEN SANDWICH 175
Grilled Chicken with Cheddar Cheese & Onion Marmalade, served with Truffle Fries
W GREEN GODDESS CHICKEN SANDWICH 18.5 GRILLED CHICKEN ATHENIAN SANDWICH DELUXE 13.5
Breaded Chicken Cutlet, Lettuce, Red Onion, Avocado and Green Seasoned Charcoal Grilled Chicken with Lettuce,
Goddess Caesar Dressing on Ciabatta Bread, served with Mixed Greens Tomato and Onion, served with French Fries

GRILLED CHICKEN WITH CHEESE 1.5 EXTRA ¢ BACON 3 EXTRA e FRIED ONIONS 1 EXTRA ¢ TOMATO 1.5 EXTRA ¢ ON PITA 1.5 EXTRA
WITH MUSHROOMS 1 EXTRA ¢ WITH PORTABELLA MUSHROOM 2 EXTRA ¢ AVOCADO 2.5 EXTRA ¢ ONION MARMALADE 1.5 EXTRA
DELUXE INCLUDE: LETTUCE, TOMATO & FRENCH FRIES OR HOME COOKED POTATO CHIPS
SEASONED WAFFLE FRIES, TRUFFLE FRIES OR SWEET POTATO FRIES INSTEAD OF FRENCH FRIES 1.5 EXTRA
ONION RINGS SUBSTITUTED FOR FRENCH FRIES 2 EXTRA ¢ ZUCCHINI STICKS 2 EXTRA e MIXED GREENS SUBSTITUTED FOR FRENCH FRIES 2 EXTRA
BALSAMIC GLAZED BRUSSEL SPROUTS INSTEAD OF FRENCH FRIES 2 EXTRA

Triple Decker Club Sandwiches

SERVED WITH COLE SLAW, PICKLE AND HOME COOKED POTATO CHIPS
FRENCH FRIES 1.5 EXTRA » SEASONED FRIES OR SWEET POTATO FRIES 2.5 EXTRA

1. TUNAFISH 13
with Sliced Egg, Lettuce, Tomato & Mayonnaise

2. SLICED TURKEY 14
(Al White Meat) with Bacon, Lettuce, Tomato & Mayonnaise

3. CHICKEN SALAD 14
with Bacon, Lettuce, Tomato & Mayonnaise

4. VIRGINIA HAM & SWISS CHEESE 14
with Lettuce, Tomato & Mayonnaise

5. ROAST BEEF 14
with Bacon, Lettuce, Tomato & Mayonnaise

6. BACON BURGER CLUB 14.5
with Lettuce, Tomato & Mayonnaise

7. GRILLED CHICKEN CLUB 14.5
with Bacon, Lettuce & Tomato

8. EGG SALAD 12.5
with Bacon, Lettuce, Tomato & Mayonnaise

9. ROAST BEEF & SWISS CHEESE 14
with Lettuce, Tomato & Mayonnaise

10. CHICKEN AVOCADO CLUB 15.5

with Bacon, Sliced Avocado, Lettuce, Tomato & Mayonnaise
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From The Charcoal Broiler

ALL BURGERS ARE MADE FROM SELECTED CUTS OF CHUCK, SIRLOIN & BRISKET,
ON A BRIOCHE BUN, SERVED WITH COLE SLAW & PICKLE

REGULAR  DELUXE
JUMBO STEAK BURGER (1/2 Ib.) 9.5 13
JUMBO CHEESEBURGER (1/2 Ib.) (Choice of American, Swiss or Cheddar) 11 14.5
JUMBO PIZZA BURGER (1/2 Ib.) 11 14.5 w
TEXAS BBQ BURGER with Cheddar, Bacon & BBQ Sauce 14 17.5
CAJUN BURGER 1/2 Ib. Burger with Hot Peppers & Grilled Onions 10.5 14 BREAKFAST
PATTY MELT with Grilled Onions & Swiss on Rye 12 15.5 BURGER
PORKER BURGER with Pulled Pork Carnitas, BBQ Sauce & Cheddar Cheese 14.5 18 with Bacon,
JERSEY BURGER with Pork Roll and American Cheese 14 17.5 .
PORTABELLA BURGER DELUXE 1/2 Ib. Burger with Portabella Mushrooms & Swiss Cheese 17.5 Fried Egg
STEAK HOUSE CHEDDAR BURGER with Onion Marmalade, served with Truffle Fries 16.5 & American Cheese
MUFFIN BURGER DELUXE1/2 Ib. Burger with Sauteed Onions & Mushrooms Reg. 15
on a Toasted English Muffin 15.5 Deluxe 18.5
BACON AVOCADO BURGER with Sliced Avocado & Bacon 18
BLACK & BLEU BURGER with Cajun Spices & Bleu Cheese Crumbles 15
QUESADILLA BURGER with Cheddar, Chopped Tomato & Shredded Lettuce on a Tortilla 14.5
ORGANIC VEGGIE BURGER 9.5 13
TURKEY BURGER 9.5 13

ANY BURGER WITH BACON 3 EXTRA e FRIED ONIONS 1 EXTRA e TOMATO 1.5 EXTRA e FRIED EGG 1.5 EXTRA e CHILI 2.5 EXTRA
ON PITA 1.5 EXTRA ¢ GUACAMOLE 2 EXTRA ¢ AVOCADO 2.5 EXTRA ¢ ONION MARMALADE 1.5 EXTRA e PULLED PORK CARNITAS 3.5 EXTRA
WITH MUSHROOMS 1 EXTRA e WITH PORTABELLA MUSHROOM 2 EXTRA ¢ WITH BLEU CHEESE CRUMBLE 2 EXTRA
DELUXE BURGERS INCLUDE: LETTUCE, TOMATO & FRENCH FRIES
SEASONED WAFFLE FRIES, TRUFFLE FRIES OR SWEET POTATO FRIES INSTEAD OF FRENCH FRIES ON ANY DELUXE BURGER 1.5 EXTRA
ONION RINGS SUBSTITUTED FOR FRENCH FRIES 2 EXTRA e ZUCCHINI STICKS 2 EXTRA e MIXED GREENS SUBSTITUTED FOR FRENCH FRIES 2 EXTRA
BALSAMIC GLAZED BRUSSEL SPROUTS INSTEAD OF FRENCH FRIES 2 EXTRA

Panini Sandwiches

SERVED WITH SEASONED WAFFLE FRIES OR MIXED GREENS WITH A BALSAMIC VINAIGRETTE

. Your Choice: 17
1. VEGGIE PANINI 7. CAJUN PANINI
Roasted Peppers, Portabella Mushroom, 4. CHICKEN CORDON BLEU PANINI Chicken Breast with Cajun Spice, Hot Peppers,

Zucchini & Melted Mozzarella Cheese Chicken Breast with Ham & Swiss Cheese Fried Onions & Mozzarella Cheese

5. CHICKEN PORTABELLA PANINI
%2' CUBAN PANINI Chicken Breast with Portabella Mushroom, W_& STATE LINE PANINI
Virginia Ham, Roasted Sliced Pork Roasted Red Peppers and Mozzarella Cheese Charbroiled Beef Burger with Swiss Cheese
& Swiss Cheese & Our Own Twist on Bruschetta
6. CHICKEN CUTLET PESTO PANINI
3. ROAST BEEF & CHEDDAR PANINI with Fresh Mozzarella & Roasted Red Peppers 9. VIRGINIA HAM & SWISS PANINI
Hot Open Sandwiches Parmigiana
SERVED ON A ROLL WITH MELTED MOZZARELLA CHEESE,
SERVED WITH STATE LINE SALAD OR SOUP, POTATO AND FRESH VEGETABLE e S eyoN o St
SLICED TU RKEY.(AII White Meat) with Gravy & Cranberry Sauce 20.5 VEAL CUTLET 21 EGGPLANT 145
CHICKEN FINGERS PLATTER 14.5 PORTABELLA SANDWICH 14
BU\';/mLF? e‘rﬂNFg:s?gI.{e ESTaV\P'S with French Fries & Honey Mustard with Swiss Cheese on Soft Roll
or Marinara Sauce for Dipping Served with Seasoned Fries
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Authentic Greek Speciallies

SERVED WITH SMALL GREEK OR STATE LINE SALAD

SPINACH PIE 18 MOUSSAKA 18 PORK SOUVLAKI PLATTER 19
Spinach, Feta & Onion all in Phyllo Dough, Layers of Grilled Eggplant, Potatoes & Our Two Skewers served with Sliced Pita
baked till Golden Specially Seasoned Ground Beef, topped with & Lemon Potatoes

Bechamel Sauce, baked to perfection

Ttalian Speciallies

SERVED WITH SOUP OR STATE LINE SALAD

FOUR CHEESE RAVIOLI PARMIGIANA 16.5 MEATBALLS PARMIGIANA 18.5
with Meatballs 18.5 with Linguini

CAVATELLI, PENNE or RIGATONI 15 WHOMEMADE BAKED ITALIAN LASAGNA 17.5
with Marinara or Vodka Sauce LINGUINI with Tomato Sauce 15

CAVATELLI & BROCCOLI SPEARS 16.5 with Meatballs 17
with Mushrooms, Garlic and Olive Oil with Crab Cakes 20

CAVATELLI & BROCCOLI RABE 18 SHRIMP MARINARA 26
with Mushrooms, Garlic and Olive Oil with Linguini

BAKED MANICOTTI PARMIGIANA 16.5 CALAMARI MARINARA 20.5
with Meatballs 18.5 with Linguini

BAKED PENNE PARMIGIANA 16.5 LOBSTER RAVIOLI 18
with Meatballs 18.5 with Vodka Sauce

Mediterranean Cuisine

SERVED WITH SOUP OR STATE LINE SALAD AND LINGUINI OR POTATO AND FRESH VEGETABLE

BONELESS BREAST of CHICKEN PARMIGIANA 22 JUMBO SHRIMP (5) PARMIGIANA 26

BREADED MILK-FED VEAL CUTLET with Tomato Sauce 26 COMBINATION BREAST of CHICKEN & SHRIMP PARMIGIANA 27
BREADED MILK-FED VEAL CUTLET PARMIGIANA 27 EGGPLANT PARMIGIANA 185
COMBINATION VEAL and SHRIMP PARMIGIANA 32 COMBINATION SHRIMP and EGGPLANT PARMIGIANA 23.5

Entrees & Roasts

SERVED WITH POTATO AND FRESH VEGETABLE OR RICE PILAF AND SOUP OR STATE LINE SALAD

ROAST BEEF, Au Jus 20.5 ROAST YOUNG TOM TURKEY (All White Meat) 20.5
YANKEE POT ROAST 205 with Stuffing & Turkey Gravy
with Potato Pancakes & Vegetable ROAST SPRING CHICKEN 19.5
BAKED VIRGINIA HAM 20.5 with Stuffing and Chicken Gravy
with Pineapple Rings BAKED MEATLOAF 17.5
ROAST BBQ GLAZED CHICKEN 19.5 with Mushroom Sauce

IWE BBQ Baby Back Ribs

SERVED WITH POTATO & FRESH VEGETABLE, STATE LINE SALAD OR SOUP
HALF RACK 25 o FULL RACK 345
RIB & FRIED SHRIMP COMBO 33 e RIB & BROILED CHICKEN BREAST COMBO 30.5

. AN TR e E W
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From the Broiler

SERVED WITH POTATO, FRESH VEGETABLE OR RICE PILAF AND SOUP OR STATE LINE SALAD
FRESH SAUTEED SPINACH INSTEAD OF POTATO & VEGETABLE $2.00 EXTRA

Steaks & Chopas:

AVAILABLE SEASONED OR PLAIN

SLICED LONDON BROIL 22
with Mushroom Sauce

BROILED NY STRIP STEAK 29.5
with Onion Rings
BROILED CHOPPED SIRLOIN STEAK 19.5
with Mushroom Sauce or Onions
HICKORY SMOKED VIRGINIA HAM STEAK 20.5
with Pineapple Rings
BROILED PORK CHOPS 22
with Applesauce
BROILED LAMB CHOPS (3) 29.5

BROILED CALVES LIVER 21
with Onions or 3 Strips of Bacon

FIED
czk’ﬂ s BEBr-
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Steak & Seafood

giia® Broiled NY Sirloin Steak & Stuffed Shrimp

c:mn

Chicken:
CHICKEN FLORENTINE 23

Stuffed Breast of Chicken with Spinach and Feta

Cheese, served with Stuffed Tomato Florentine

BALSAMIC CHARCOAL CHICKEN BREAST 24
served with Brussel Sprouts,
Balsamic Glaze and Grated Pecorino

3XTE CHICKEN KABOB 23
Chunks of Chicken on a Skewer with
Green Peppers, Onions and Mushroom Cap
in its Own Sauce, served on a Bed of Rice Pilaf
with Stuffed Tomato Florentine

BROILED BREAST of CHICKEN 23
Chef Seasoned or Plain

HALF BROILED CHICKEN 22
Chef Seasoned or Plain
(Please allow approx. 30 minutes cooking time)

Comboa:

AVAILABLE SEASONED OR PLAIN

STEAK & STUFFED SHRIMP 35
WAE STEAK & CRAB 33

Broiled N.Y. Sirloin Steak
and Broiled Crab Cakes

STEAK & SHRIMP 35.5
Broiled NY Sirloin Steak & Shrimp
(Broiled, Fried or Scampi)

LAND & SEA 42
roiled Sirloin Steak and Broiled Scallops

NGUS BEEF"

HALF FRIED CHICKEN 19

served with Choice of Soup or Salad, with French Fries & Onion Rings

Seafood

SERVED WITH POTATO AND FRESH VEGETABLE OR RICE PILAF AND SOUP OR STATE LINE SALAD

FRESH SAUTEED S

Fried

FRIED CALAMARI (Squid) 20
with Marinara Sauce

FRIED FILET of SOLE 26
with Tartar Sauce

FRIED DRY SEA SCALLOPS 33
with Tartar Sauce

FRIED JUMBO CRAB CAKES 21.5
with Tartar Sauce

BROILED STUFFED MUSHROOMS 23

served with Stuffed Tomato Florentine

PINACH INSTEAD OF POTATO & VEGETABLE $2.00 EXTRA

Stuffed:
BROILED STUFFED SHRIMP 27
with Crabmeat Stuffing

BROILED FILET of SOLE 28
with Crabmeat Stuffing

[ ]
Broiled:
BROILED JUMBO SHRIMP 26
with Lemon Butter Sauce

BROILED JUMBO SHRIMP SCAMPI 26

BROILED FILET of SALMON 25.5
with Lemon Butter Sauce
or Balsamic Glaze

BROILED SCALLOPS 34
on Toast with Lemon Butter Sauce

with Crabmeat Stuffing,

BROILED STUFFED SCALLOPS 34
with Crabmeat Stuffing

FRIED CLAMS 18
with Tartar Sauce

COMBINATION FRIED
FISHERMAN’S PLATTER 34
Shrimp, Scallops, Fried Filet of Sole

BROILED STUFFED SALMON FLORENTINE 28.5
Stuffed with Spinach & Feta Cheese

BROILED STUFFED SALMON 28
with Crabmeat Stuffing

BROILED STUFFED FILET FLORENTINE 26.5

BROILED FILET of SOLE 26
with Lemon Butter Sauce

BROILED CRAB CAKES 21.5

and Crab Cake Fried to a Golden Brown

SEAFOOD COMBINATION 34

Stuffed with Spinach and Feta Cheese

SEAFOOD NAPOLI 26.55
Two Stuffed Shrimp
and One Stuffed Filet Florentine

with Tartar Sauce

FRIED JUMBO SHRIMP 26
with Tartar Sauce

Broiled Filet, Shrimp and Scallops
with Crabmeat Stuffing
& Stuffed Tomato Florentine

SHARING OF PLATE $5 PER PERSON — INCLUDES CUP OF SOUP & SODA, COFFEE OR TEA
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Saule Specials

SERVED WITH POTATO, FRESH VEGETABLE OR RICE PILAF AND SOUP OR STATE LINE SALAD

CALVES LIVER SAUTE 21
with Bacon or Fried Onions

VEAL MARSALA 26
with Fresh Mushrooms, Potato and Vegetable

VEAL ALA FRANCAISE 26
with Potato and Vegetable

VEAL ALA STATE LINE (Hot or Sweet) 26
with Fresh Mushrooms, Peppers, Onions, Potato and Vegetable

CHICKEN MARSALA 23
with Fresh Mushrooms, Potato and Vegetable

CHICKEN ALA STATE LINE (Hot or Sweet) 23
with Fresh Mushrooms, Peppers, Onions, Potato and Vegetable

CHICKEN FRANCAISE 23

CHICKEN PENNE PASTA 23
with Vodka Sauce

E chicken pesTO PASTA 23
Chicken Cutlet with Shaved Romano over Linguini & Pesto Sauce

SHRIMP SANTORINI 26
with Peppers, Onions and Feta Cheese, over Rice or Choice of Pasta

JUMBO SHRIMP SCAMPI SAUTE 26
with Rice and Vegetable

JUMBO SHRIMP ALA FRANCAISE 26
with Rice and Vegetable

FILET FRANCAISE 26

CHICKEN SZECHUAN 24
with Stir-Fried Vegetables over Rice or Pasta

SHARING OF PLATE $5 PER PERSON — INCLUDES CUP OF SOUP & SODA, COFFEE OR TEA

LOW CALORIE CHICKEN 24
over Steamed Vegetables, served with Salad

low Calorie

GRILLED SALMON 26.5
over Steamed Vegetables, served with Salad

Sule Orders

FRENCH FRIES

with Gravy 7.5
with American or Mozzarella Cheese 8
with American or Mozzarella Cheese & Gravy 9
SEASONED WAFFLE FRIES or SWEET POTATO FRIES 7.5
with Gravy 8.5
with American or Mozzarella Cheese 9
with American or Mozzarella Cheese & Gravy 10.5
LOADED FRIES 10.5
with Cheddar & Bacon
HOMEMADE POTATO CHIPS 6
HOME FRIES 6.5
;m{(:TRUFFLE FRIES 7.5
STEAK CUT ONION RINGS 8.5
PITA BREAD 3.5
POTATO SALAD or COLE SLAW 5
HEARTS OF LETTUCE SALAD 5.5
LETTUCE & TOMATO SALAD 6.5
STATE LINE HOUSE SALAD 7.5
MEATBALLS (3) 5.5
PASTA (Linguini, Penne Rigatoni, Ziti, Cavatelli) 8.5

with Marinara or Vodka Sauce

------------------------ﬁ_-—#
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HOMEMADE MACARONI & CHEESE 8.5
FRESH VEGETABLE 5
RICE PILAF 5
CANADIAN BACON or VIRGINIA HAM 5.5
BACON or SAUSAGE (Pork or Turkey) or TAYLOR HAM 55
CORNED BEEF HASH 6
CREAM CHEESE 3
FETA CHEESE 35
SCOOP OF COTTAGE CHEESE 4.5
GARLIC BREAD 3.5
PLAIN BASKET of BREAD 3.5
FRESH ORIENTAL VEGETABLES 8
Plain Steamed or Stir-Fried with Szechuan Sauce
STUFFED GRAPE LEAVES (6) 7
BROCCOLI RABE 8
with Garlic & Olive Oil
SALSA 2.5
TZATZIKI SAUCE 3
SAUTEED MUSHROOMS 4
POTATO PANCAKES
with Applesauce 9.5
with Bacon 12.5
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Fruits & Juices

HALF GRAPEFRUIT

FRESH STRAWBERRIES

FRESH FRUIT SALAD PLATTER
HALF CANTALOUPE
CANTALOUPE with Fruit Salad
CANTALOUPE with Strawberries
CANTALOUPE with Cottage Cheese

/@XFIQO\

©)
SERVED WITH HOME FRIES OR FRENCH FRIES AND TOAST

c.\//
& %
TWO EGGS (Any Style) 8

with Bacon or Sausage (Pork or Turkey) or Taylor Ham 4 Extra

with Virginia Ham or Canadian Bacon 4 Extra
with Our Famous Steak Burger 5 Extra
with Grilled Chicken 5 Extra

VIRGINIA HAM STEAK and EGGS 14.5
CORNED BEEF HASH & EGGS 12.5
E’i 12 0z. SIRLOIN STEAK & EGGS 26.5

BREAKFAST SAMPLER 15.5
Two Eggs with Ham, Bacon & Sausage

Bagelry

TOASTED JUMBO BAGEL 4
with Butter and Jelly
with Cream Cheese 5.5

OPEN NOVA SCOTIA LOX 20
with Cream Cheese, Lettuce, Tomato
& Onion on a Toasted Bagel

4 MED. LG.
6.5 WFRESH SQUEEZED ORANGE JUICE 8
8 ORANGE JUICE 45 55
TOMATO JUICE 4 5

> GRAPEFRUIT JUICE 4 5
8 PINEAPPLE JUICE 4 5
8.5 APPLE JUICE 4 5
8 CRANBERRY JUICE 4 5

Hobloggs”  Cereals

HOT or COLD CEREAL with Milk 5
with Sliced Bananas 7.5
with Fresh Strawberries 8.5
with Fruit Salad 9

YOGURT PARFAIT 8.5

Fage Greek Yogurt with Fresh Blueberries, Strawberries & Granola

BREAKFAST QUESADILLA 125

w Scrambled Eggs, Bacon and Cheddar Cheese
served with Home Fries
BREAKFAST WRAP 10

w Scrambled Eggs mixed with Home Fries

& American Cheese

The Benedicla

ALL SERVED WITH HOME FRIES AND TOPPED WITH HOLLANDAISE SAUCE

EGGS BENEDICT 12.5

Two Poached Eggs with Canadian Bacon on an English Muffin

EGGS BENEDICT FLORENTINE 13
Two Poached Eggs with Canadian Bacon, Feta Cheese
and Sautéed Spinach on an English Muffin

CRAB CAKE BENEDICT 15

A SPECIAL PLATTER For Two 31.5
Two Bagels with Nova Scotia Lox, Cream Cheese, Lettuce,
Tomato, Bermuda Onion, Olives and Garnish

NORWEGIAN BENEDICT 17.5
Two Poached Eggs with Lox on an English Muffin

ﬁCALIFORNIA AVOCADO TOAST 11.5
Choice of Toast with Fresh Sliced Avocado or Guacamole,
Tomato and Two Eggs

CALIFORNIA BENEDICT 13.5
Two Poached Eggs, Tomato & Avocado on an English Muffin

IRISH BENEDICT 17
Two Poached Eggs & Corned Beef on an English Muffin

000000000000000006006600¢

Two Poached Eggs with a Single Crab Cake on an English Muffin
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SERVED WITH HOME FRIES OR FRENCH FRIES AND TOAST

ITALIAN SAUSAGE OMELETTE 14.5 BROCCOLI and CHEDDAR CHEESE OMELETTE 13
with Hot or Sweet Peppers, Onions and Mozzarella Cheese
GARDEN OMELETTE 13

GREEK OMELETTE 13 with Peppers, Onions, Tomatoes & Mushrooms

with Feta Cheese & Tomatoes
TURKEY OMELETTE 13
MEXICAN OMELETTE 13

with Onions, Jalapefio Peppers, Tomatoes & Cheddar Cheese ARUGULA & SPINACH OMELETTE 13

with Crumbled Bleu Cheese
FLORENTINE OMELETTE 13
with Spinach, Onion & Feta Cheese ASPARAGUS OMELETTE 13

&gg White Omeleltes

PROTEIN OMELETTE 15 CHICKEN AVOCADO OMELETTE 17 VEGETABLE OMELETTE 13.5
with Grilled Chicken & Egg Whites with Tomatoes & Egg Whites with Mushrooms, Spinach & Broccoli

BODY BUILDER OMELETTE 17
with Grilled Chicken, Spinach, Broccoli & Mushrooms

Omelettes

SERVED WITH HOME FRIES OR FRENCH FRIES AND TOAST

CORNED BEEF HASH OMELETTE 13
or SAUSAGE (Pork or Turkey) OMELETTE 12 BROCCOLI OMELETTE 1
VIRGINIA HAM & AMERICAN CHEESE OMELETTE 13.5 SPINACH OMELETTE 1
AU (E 3 2 30 3 U 12 PORTABELLA MUSHROOM OMELETTE 145
Ul i EEeE b ELETE L SPANISH OMELETTE in a Tomato Sauce with Peppers,
SWISS or MOZZARELLA CHEESE OMELETTE 12 Onions & Mushrooms 12.5
FETA CHEESE OMELETTE 12.5 WESTERN OMELETTE with Ham, Peppers & Onions 12.5
TOMATO OMELETTE 11 MUSHROOM OMELETTE 115
ONION OMELETTE 11 CORNED BEEF or PASTRAMI OMELETTE 13.5
PEPPER & ONION OMELETTE 115 NOVA SCOTIA LOX and ONION OMELETTE 15.5
GREEN PEPPER OMELETTE 11 GRILLED CHICKEN OMELETTE 14.5

ALL OMELETTES MADE WITH THREE EGGS ¢ BAGEL OR ENGLISH MUFFIN 1.5 EXTRA ¢ EXTRA EGG 1.5 ADDITIONAL
AMERICAN, MOZZARELLA, SWISS CHEESE OR CHEDDAR CHEESE 1.5 EXTRA
NON-CHOLESTEROL EGG BEATERS OR EGG WHITES SUBSTITUTED FOR FRESH EGGS 1.5 ADDITIONAL

Toast & Muffins

GOLDEN BROWN BUTTERED TOAST with Jelly 3 LARGE TOASTED ENGLISH MUFFIN 4
CINNAMON TOAST 3.5 with Butter & Jelly
BUTTERED ROLL 35 ORI GRS 52

000OOOOOOOOOOOOOOOOOOOOOO
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Buttermilk Pancalkes

MADE WITH STATE LINE HOMEMADE BATTER ¢ REAL MAPLE SYRUP (2 oz) $3 EXTRA

GOLDEN BROWN GRIDDLE PANCAKES 9 PANCAKES ALA STATE LINE 15.5
SHORT STACK 8 with Eggs and Choice of Virginia Ham or Canadian Bacon
FRUIT PANCAKES 12 or Bacon or Sausage (Pork or Turkey) or Taylor Ham
with Choice of Cherry or Pineapple ~ SHORT STACK ALA STATE LINE 14.5
or Blueberry or Strawberry Filling with Eggs and Choice of Virginia Ham or Canadian Bacon
RAISIN PANCAKES with CINNAMON 11.5 or Bacon or Sausage (Pork or Turkey) or Taylor Ham
CHOCOLATE CHIP PANCAKES 12 NUTTY PANCAKES 145

with Peanut Butter & Bananas

Lt U HOLY CANNOLI PANCAKES 13.5
NUTELLA PANCAKES 12 with Cannoli Filling, Chocolate Chips & Powdered Sugar

OREO PANCAKES 12 w STATE LINE CHEESECAKE PANCAKES 16
SILVER DOLLAR PANCAKES 10 with Cheesecake & Strawberry Filling

French Toast

REAL MAPLE SYRUP (2 oz) $3 EXTRA

OLD FASHIONED THICK CHALLAH BREAD 9 FRENCH TOAST NAPOLEON 15
Dipped in Rich Egg Batter & Grilled Golden Brown Our French Toast topped with Strawberries,
FRENCH TOAST STICKS 9 Banana and Whipped Cream
Dusted with Powdered Sugar FRENCH TOAST ALA STATE LINE 15.5
NUTTY FRENCH TOAST 14.5 with Eggs and Choice of Virginia Ham or Canadian Bacon
with Peanut Butter & Banana or Bacon or Sausage (Pork or Turkey) or Taylor Ham
HOLY CANNOLI FRENCH TOAST 13.5 w STATE LINE CHEESECAKE FRENCH TOAST 16
with Cannoli Filling, Chocolate Chips & Powdered Sugar with Cheesecake & Strawberry Filling
MONTE CRISTO 15 FRENCH TOAST SANDWICH 16
Old Fashioned French Toast with Grilled Virginia Ham with Two Eggs, Bacon
& White Meat Turkey, topped with Melted Swiss Cheese & American Cheese
Belgian Waffles
CRISP GOLDEN BROWN WAFFLES 9 HOLY CANNOLI WAFFLE 13.5 APPLE WALNUT WAFFLE 14.5
DECADENT NUTELLA WAEFLE 125 Cannoli FiIIing, Chocolate ChipS & Powdered Sugar with Fresh Apples & Caramel
Our Crisp Belgian Waffle smothered with Nutella SOUTHERN FRIED HALF CHICKEN KOOKIE MONSTER WAFFLE 15.5
WAFFLE & TENDERS 15 & WAFFLE 18.5 with Ice Cream, Oreo Crumbles & Chocolate Syrup
@
Griddle 7ldd-Ons
TWO EGGS 3 Extra FRUIT TOPPING 3 Extra
BACON or SAUSAGE (Pork or Turkey) NUTELLA 3.5 Extra
or TAYLOR HAM or TURKEY BACON 4 Extra WALNUTS 3 Extra
CANADIAN BACON or VIRGINIA HAM 4 Extra ICE CREAM (Two Scoops) 4 Extra
FRESH STRAWBERRIES 3.5 Extra FROZEN YOGURT 4 Extra
FRESH BANANA or FRESH APPLES 2.5 Extra CANNOLI FILLING 4.5 Extra

FRESH BLUEBERRIES 3.5 Extra OREO, CHOCOLATE CHIPS OR RAISINS 3 Extra
FRUIT SALAD 4 Extra PEANUT BUTTER 3 Extra

000000600006 000300330000¢
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“Deaserts Fresh From Our ° ‘Bakery

THE PIES, CAKES AND PASTRIES YOU ENJOY ARE BAKED DAILY IN OUR OWN OVENS, NEEDLESS TO SAY NOTHING BUT THE FINEST INGREDIENTS
GO INTO THEM AND NONE BUT THE MOST EXPERT HANDS FASHION THEM. TAKE SOME HOME TO THE FAMILY TODAY.

ALL OUR CAKES, PASTRIES AND PIES MAY BE MADE FOR SPECIAL OCCASIONS! (One Day Notice Requested)

OUR FAMOUS CHEESECAKE 5 ASSORTED FRUIT PIES 5 APPLE TURNOVER 5
FRESH STRAWBERRY CHEESECAKE 6 COCONUT CUSTARD PIE 5 ASSORTED DANISH PASTRIES 4.5
CHOCOLATE CHEESECAKE 5.5 LEMON MERINGUE PIE 5 JUMBO COOKIES 3
BROWNIE CHEESECAKE 5.5 ASSORTED POUND CAKES 3.5 EGG KICHEL 3.5

CARROT CHEESECAKE 5.5 ALMOND HORN or MACAROONS 5.5 CHO?r:‘"EEr';”nABolEe“tf'elr’fyi::\‘garfi

ASSORTED FRUIT TOPPING NAPOLEON 5
CHEESECAKE 53 CANNOLI 4 Whole Cheesecalies
OUR FAMOUS LUSCIOUS
STRAWBERRY SHORTCAKE 5.5 ECLAIR 4.5 to Take Home
RAINBOW CAKE 6 CREAM CARAMEL (Flan) 4.5 SM.  LG.
CARROT CAKE 5 FRESH STRAWBERRY TART 6 PLAIN 15 42
ASSORTED LAYER CAKES 5 LINZER TART 4.5 SUGAR FREE PLAIN 45
SEVEN LAYER CAKE 5 APPLE or CHEESE STRUDEL 4.5 FRUIT TOPPING 16 45
CRAMISU 5. BROWNIE FRESH STRAWBERRIES 18 51
: CHOCOLATE 45
CHOCOLATE MOUSSE 5.5 GREEK PASTRIES (Baklava) 6 WHOLE FRUIT PIES 28
APPLE CRUMB CAKE 5 NUT ROLL 45

ALA MODE WITH TWO SCOOPS 4 EXTRA

SUGAR-FREE CHEESECAKE 5.5

SUGAR-FREE APPLE PIE 5 SUPER BANANA SPLIT 8

Filled with Three Flavors of Ice Cream, Whipped Cream
and Choice of Topping

CHOCOLATE CHIP COOKIE SUNDAE 7.5
Two Scoops of Ice Cream with Whipped Cream and Choice of Topping

HOT BROWNIE SUNDAE 7.5
With Vanilla Ice Cream and Chocolate Syrup

Beverages

CREAMY RICE or CHOCOLATE or CUSTARD BREAD PUDDING 3.5
JELLO 3.5 ¢ SUGAR-FREE JELLO 3.5

Ice Cream Parlor
Milkishakes  Sundaes

MILKSHAKE (All Flavors) 7 7

R COMPLIMENTARY REFILL ON SODA OR COFFEE
1 Cl‘ VANILLA ICE CREAM SUNDAE SODA
ce eam with Choice of ;hocolate, Strawberry, COFFEE or TEA
Sodas Pineappie: BREWED DECAFFEINATED COFFEE or TEA
VANILLA or Walnut Topping BOTTLED WATER 25
6 )
CANTALOUPE & ICE CREAM HERBAL TEA 4
CHOCOLATE 6 75 ESPRESSO The Noble European Coffee 4
STRAWBERRY 6 i DOUBLE ESPRESSO 5
CAPPUCCINO FLAVORED COFFEES .50¢ EXTRA 5.5
Tce Cream
FLAVORS: VANILLA, CHOCOLATE, STRAWBERRY OR SHERBET \gﬁ\flg%grﬂ cSehgrtec;fnl]Espresso poured over scoop of :
ICE CREAM or FROZEN YOGURT (2 Scoops) 5
f f | b| COLD BREW ICED COFFEE (No Refills) 5
Gift Certificates Available LEMONADE 45
A Special Treat For Anyone! HOT CHOCOLATE - 4
MILK or SKIM MILK GH_'_R*“RD_'-L' Sm.3 Lg.35
CHOCOLATE MILK Sm.35 Llg. 4
FLAVORED ICED TEAS & LEMONADES 4.5 SAN PELLEGRINO (16.9 0z) 8 35
(No Refills) Strawberry, Mango or Peach BEVERAGES TO GO .10¢ EXTRA

Children’s Menu

UNDER AGE 12 (DINE IN ONLY)

P I
\% ‘9"’ ) Vs

OPEN HOT ROAST TURKEY 10
with Mashed Potatoes or French Fries,
Cranberry Sauce, Gravy, Vegetable, Roll & Butter

FRIED FILET of SOLE 10.5
with Mashed Potatoes or French Fries,
Cole Slaw, Roll & Butter

LINGUINI 8
with Roll & Butter

OPEN HOT ROAST BEEF 10
with Mashed Potatoes or French Fries,

KID’S PERSONAL CHEESE PIZZA 10

CHICKEN FINGERS (4) 10
with French Fries and Marinara Sauce
or Honey Dijon for Dipping

KID’S SLIDERS 9
Two Bite Sized Burgers
topped with American Cheese
with French Fries and Cole Slaw

3YNE  HOMEMADE MACARONI & CHEESE 8

W

SERVED WITH SMALL MILK OR SMALL SODA & CHOICE OF ICE CREAM, JELLO, PUDDING OR FROZEN YOGURT

TUNAFISH SALAD SANDWICH 10
with French Fries & Cole Slaw

GRILLED CHEESE 9.5
with French Fries & Cole Slaw

KID'S EGGS 8

Two Scrambled Eggs, served with Potatoes

KID’S SHORT STACK 8.5
Two Buttermilk Pancakes

KID’S FRENCH TOAST STICKS 8.5
Dusted with Powdered Sugar

Gravy, Vegetable, Roll & Butter

PLATTERS TO-GO .30¢ EXTRA ¢ SHARING OF PLATE $5 PER PERSON — INCLUDES CUP OF SOUP AND SODA, COFFEE OR TEA
WE ACCEPT: AMERICAN EXPRESS o VISA ¢ MASTERCARD e DINERS CLUB ¢ DISCOVER
THANK YOU FOR YOUR PATRONAGE — PLEASE PAY CASHIER
NOT RESPONSIBLE FOR PERSONAL PROPERTY OR DAMAGES INSIDE OR OUTSIDE THE PREMISES UNLESS CHECKED BY THE MANAGEMENT
THE MANAGEMENT RESERVES THE RIGHT AT ALL TIMES TO ASSIGN AND DESIGNATE ALL SEATING ARRANGEMENTS

IF EVERYTHING WAS SATISFACTORY, PLEASE TELL YOUR FRIENDS...IF NOT, PLEASE TELL US. Ls'l‘\l RANT GRAPHICS * 04-25
1 800.622MENU ¢ RGmenus.com
*k k Made in the USA % % *
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