SOUPS/SALADS/APPETIZERS

Served with French bread
Add grilled chicken or feta to any salad 1.50

Crab Bisque (spicy cream soup
w/carrots, onions, and sherry) ......... 4.50

Gumbo (w/chicken and Uli’s andouille sausage)

Cornbread add 1.00 Small 6.50
Sour Cream add .50 Large 9.50
Green Salad
(w/cucumber and sunflower seeds)
Choice of Ranch, Italian, Small 4.50

Caesar or balsamic vinaigrette

Spinach Salad
(w/pear, almonds, and feta)
Served w/raspberry vinaigrette ..cceceeeerenees 7.50

Large 6.00

Greek Salad (spinach w/cucumbers, grape
tomatoes, kalamata olives and feta cheese)
Drizzled w/lemon and olive 0il ....cceeeraeneee 7.50

Bruschetta (grilled French bread
w/concassé of tomatoes, garlic, olives)....... 8.00
Mozzarella add 2.00

Antipasto Platter (salamis, cheeses and more)
Served with French bread Small 8.00
Large 12.00
Monk Bowl (green salad over jasmine rice,
w/fresh veggies, feta, 0lives)..cceereceessansee 7.50

ENTREES

Served with seasonal vegetables

HOUSE SPECIALTIES

Vegetarian Lasagna (w/French bread)....7.00

Hummus Platter (w/pita and cucumber)
Extra Pita or Hummus 1.50 Small 6.00
Large 9.50

Mediterranean Plate (w/hummus, feta,
olives, cucumbers, red & green Small 8.00
peppers, bruschetta toast) Large 12.00

Humma Humma (crab bisque over jasmine
rice w/a dollop of hummus).........cccccccueece. 7.00

Red Beans & Rice (w/Uli’s andouille sausage)
Served with French bread Small 4.50
Cornbread add 1.00 Large 6.50
Sour Cream add .50

Prosciutto & Mozzarella Platter
Served with French bread Small 8.00
Large 12.00
Kielbasa Platter (w/sweet red peppers)
Served with French bread Small 10.00
Large 14.00

Plowman’sPlate ............................ 12.00
Grilled Kielbasa, wedge of sharp cheddar
cheese, French bread, and pickle

Grilled Whiskey Chicken.............. 17.00
Egan’s own whiskey-ginger sauce with grilled
onions over jasmine rice

Grilled Wild Salmon ....................... 19.00

Choice of saffron or mushroom risotto

Grilled Sirloin of Beef ..................... 18.00
Choice of saffron or mushroom risotto

Grilled Lamb Rib Chops................. 21.00

Choice of saffron or mushroom risotto

Sauteed Jumbo Shrimp ............... 20.00
Choice of saffron or mushroom risotto

Cheese Sampler

Served with French bread Small 8.00
and fresh fruit Large 14.00
DESSERTS and PASTRIES
Add a scoop of vanilla ice cream $1.00
Blue Note Cheesecake.......................... 5.00
New York-style with blueberry sauce
Gold Note Cheesecake.......................... 5.00
New York-style with caramel sauce & almonds
Carrot Cake............ccoooooviiiiine. 5.00
Classic Chocolate Cake.......................... 5.00
Chocolate Torte.................ccccoeevvvennn. 5.00
Cornbread Delight................................ 5.00
Cornbread with vanilla ice cream & honey
VanillaIce Cream .....................cc.......... 2.50
Cornbread side (2 muffins) .................... 3.00

Prices do not include sales tax or gratuity




SOFT BEVERAGES

Soda (Classic Coke, Sprite,

Diet Coke, Ginger Ale) .................... 2.50
Sparkling Mineral Water ............. 4.00
Bottled Sodas from Dry Soda ........ 5.00

(Rhubarb, Lavender, or Kumquat)
Thomas Kemper Root Beer ......... 3.00
COFE@E ..., 1.75
Hot Chocolate ...................ccocouue..... 2.50
Tea (assorted) ..c.ooeeeeeeeeeeeeeeeeeeeeeeeeeeeeenen. 2.50
Iced Green or Black Tea ............... 2.50
MILK .o 1.75
WINES
By the glass
House White ..o, 5.00
Pavin & Riley Chardonnay........... 7.00
Delicato Pinot Grigio....................... 5.00

Ste. Michelle Gewurztraminer... 5.00

Ste. Michelle Riesling ...................... 5.00
Corbieres Blanc .................ccc............. 7.00
Vin du Pays Rose ..............c..ccuuee. 6.00
HouseRed ... 5.00
Woodbridge Shiraz.................... 5.00
Pepperwood 0ld Vine Zinfandel...5.00
Sockeye Cabernet Sauvignon ...... 7.50
Sagelands Merlot ............................. 7.00
Tilia Malbec ...........cccooovvvernne. 7.00
Estecillo Tinto ............ccccoceoerrrrnnnee. 6.00
Ficklin 0Old Vine Tinta Port............. 5.00

ADDITIONAL WINES
By the bottle

Dom. Ste. Michelle Brut............... 29.00

DRAFT BEER & COCKTAILS

Ask your server about our
current offerings

DOMESTIC BEERS
Black Butte Porter.......................... 5.00
Hale’s Red Menace Amber.......... 4.00
Hardcore Crisp Apple Cider....... 4.00
Pabst Blue Ribbon ........................ 3.00
Session Premier Lager................... 3.00
Widmer Hefeweizen ....................... 5.00
IMPORTED BEERS
Beck’s Premier Lite.......................... 4.00
Bitburger German Pilsner........... 4.00
Dos EqUis .........ccoooeieeieeee 4.00
Guinness Draught Can................... 5.00
Kaliber Non-Alcoholic Beer........ 4.00
Pilsner Urquell...............ccocoeeeee. 4.00
Stella Artois ...eeeeecnneeeeecccnneeeeennnns 5.00
Café Umbria
ESPRESSO DRINKS
Double shot
Café Latte..........ccoooovveeeeceeeeennn 3.25
Capuccino...............oeeeereerinrerennnn. 3.25
Café Mocha..............cooeveveeeenn. 3.50
Café Americano................uee...... 2.50

Prices do not include sales tax or gratuity



