Four Eqg Omelettes

Ham or Bacon Omelette
Filled with diced Ham or Bacon and
choice of Cheddar or Swiss Cheese.

Cajun Omelette

Filled with Andouille Sausage,
Smoked Chicken, Roasted Peppers,
Red Onion and Jack Cheese.

California Omelette

Filled with diced Ham, Avocado,
sautéed Mushrooms, Red Onion,
Tomato and

Jack Cheese.

Florentine Omelette
Filled with Spinach, Tomato,
Mushroom and Swiss Cheese.

Reuben Omelette

Filled with diced Corned Bef,
Pastrami, and Swiss Cheese. Topped
with Tomato Hollandaise.

T h e

Juices, Fruit, Yoqurt &
Cereals

Freshly Squeezed Orange Juice or
Grapefruit Juice

Chilled Juices

Choice of Cranberry, Tomato, V-8,

Apple and Pineapple.

Fresh Cut Fruit Bowl
Melons, Grapes and Seasonal Berries.

Chilled Ruby Red Grapefr uit

One-Haf Grapefruit fully sectioned

with Brown Sugar and Seasond
Berries.

Chilled Yogurt
Vanillaor Strawberry.

Selection of Dry Cereals

Plain or choice of sliced Banana or

fresh Seasona Berries.
Old Fashioned Oatmeal

with Brown Sugar and Maple Syrup.
**fresh fruit available upon request**

Grilled Chicken Quesadilla

Diced grilled Chicken with Pepper Jack
Cheese and Black Bean Spread served
with Salsa Fresca and Lime Sour

Cream.

Conch Fritters

Fresh Conch from the Florida Keys.

Served with Key Lime Mustard Sauce.

Soup of the Day

Your server will inform you of our

Chef’ s gourmet soup of the day.

Spicy Backstage Chili
Tender cuts of Beef smmered in our
own spicy broth with Tomatoes,
Onions and Beans topped with
Cheese.

$9.00

$11.25

$11.25

$9.00

$11.25

$4.25

$3.25

$5.25

$4.25

$7.75

$8.25

$4.75

$4.75

Eggs and More

Breakfast Served 24 Hours a Day

Served with golden home fried potatoes and lightly buttered toast (sourdough white, whole grain wheat or deli rye), English muffin or buttermilk biscuit
**Except Waffles, Pancakes and French Toast**

Egg Substitute  $1.00 additional

Eqggs Benedict “ Our Way”

Nantucket Benedict

Two poached Eggs on an English Muffin
topped with Lobster and Crabmeat and
finished with your choice of Fresh Dill
and Herb or Tomato Hollandaise.

Traditional Benedict

Two poached Eggs with Canadian Bacon
on an English Muffin with Traditional
Hollandaise.

Lobster Hash Benedict

Two poached Eggs on top of grilled
L obster Hash and topped with

Chive Hollandaise.

Souther n Benedict

Two poached Eggs with Sausage patties
on an English Muffin and smothered in
our Country Sausage Gravy.

Bakery & Sides

Croissant, Sticky Bun, Danish or Fresh
Baked Muffin

Toasted Bagel
with Philadelphia Cream Cheese.

Buttered Toast, Buttermilk Biscuit or
English Muffin

Your choice of Sourdough White, Whole
Grain Wheat, Deli Rye, English Muffin or
Buttermilk Biscuit.

Sausage Biscuit and Gravy

Flaky Biscuit topped with two Country
Style Sausage Patties and smothered in our
Country Sausage Gravy.

Country Sausage Links or Patties
Smoked Bacon Stripsor
Corned Beef Hash

Toasted Bagel and L ox

Lox diced thin and served with traditional
garnish and toasted Bagel.

Starter Bites

Buffalo Chicken Drumettes
Served with Carrot and Celery Sticks with
Blue Cheese dressing.

Nacho's Grande

Crisp Corn Tortilla Chips topped with
melted Cheddar Cheese, Green Onion,
Diced Tomato, Black Olives, Sour Cream,
and Guacamole.

Add our Backstage Chili or a grilled
diced Breast of Chicken

Pork Pot Sticker
Crispy stuffed Pork Wontons with a Sweet
Asian Chili Glaze.

$13.25

$9.00

$14.25

$9.75

$3.50

$2.25

$4.75

$9.25

$7.00

$7.00

$2.75

$7.75

Eggs Cetera

Two-Egg Breakfast 7.75
Two Eggs any style with your choice of
crisp Bacon, Patty or Link Sausage.
Chicken Fried Steak and Eggs 11.75
Country Fried Steak with two Eggs any

style.

The“Grill” and Eggs
Choice of Char-broiled Breskfast Steak
or Country Bone-In Ham Steak with two

Eggs any style.

Corned Beef Hash and Eggs
Two Eggs any style served on top of our
grilled Corned Beef Hash.

14.25

9.00

Belgian Waffle, Buttermilk Pancakes
or French Toast *Served 11pm-11amonly
A ddicate Waffle, Buttermilk Pancake
Stack or Texas-Style French Toast
served with your choice of crisp Bacon,
Patty or Link Sausage. Top your order
with Apple Cinnamon Compote or
Strawberries and Whipped Cream.

8.00

R o o m

Bever ages
Milkshakes 5.25
Vanilla, Chocolate or Strawberry
Voss Water 3.25
Evian Water 3.25
lced Tea 2.25
Hot Chocolate 2.75
Hot Coffee 2.75
Hot Tea 2.50
Chocolate Milk 2.75
Whole or Skim Milk 2.25
Cappuccino 4.75
Espresso 3.25
Flavored Coffee 3.25
Lemonade 2.25
Assorted Soda 2.75
Coke, Diet Coke, Sprite, Root Beer,
Orange Soda
Shrimp Cocktail 9.00
Jumbo chilled Shrimp served with
Cocktail Sauce and Lemon.
Chicken Strips 7.75
Battered and fried golden brown, Tossed
in your choice of sauce: Jm Beam
Bourbon Glaze or Buffao Style.
Kick’'n Shrimp 8.75

Crispy Battered Shrimp, Tossed in your
choice of sauce: Jim Beam Bourbon Glaze
or Buffalo Style.



The Green Stuff

Heavenly Caesar Salad
Crisp Romaine Lettuce lightly tossed with zesty
Caesar Dressing, topped with grilled Chicken, freshly
shaved Parmesan Cheese and toasted Garlic and
Herb Croutons.
with grilled Shrimp

Chef’s Chopped Salad
Iceberg and Romaine Lettuce Mix, topped with Ham, Turkey,
Hard Boiled Egg, Tomato, Onion, Cucumber, toasted Garlic
and Herb Croutons, Cheddar and Swiss Cheese. Served with
your choice of dressing.

$7.75

$13.50

$12.25

Asian Chicken Salad 12.00
Seared, diced and chilled Teriyaki Chicken Breast served over
seasonal Greens and tossed in Rice Vinegar dressing with
Vermicelli, Peanuts, Mandarin Oranges, Green Onions and
Toasted Sesame Seeds.

Warm Spinach Salad 7.75
Fresh Baby Spinach tossed with Bacon, Apples, Boiled Eggs, in a
Warm Bacon Vinaigrette

Big Bites

When we say big, we mean BIG!!
All of our Big Bites are served with French Fries, Pickle and Slaw

From Our Dédli
All of our deli sandwiches are served on Deli Rye Bread.
Sourdough White or Whole Grain Wheat available upon request
Cheddar, Provolone, Swiss or American Cheeses $1.50 Extra

Warm Corned Besef

Warm Pastrami
Roast Beef with Lettuce and Tomato
Turkey Breast with L ettuce and Tomato
Baked Ham with Lettuce and Tomato

Green Room Classics

#1 - Corned Beef & Pastrami

# 2 —Pastrami, Roast Beef, Swiss Cheese & 1000 | and
Dressing

# 3 —Corned Beef, Turkey, Provolone and Slaw

#4—Turkey, Roast Besf, L ettuce, Tomato, Cheddar Cheese
and Mayo

#5—Turkey, Ham, Bacon, Swiss Cheese, L ettuce, Tomato
and Mayo

# 6 — Corned Beef, Pastrami, Turkey, Provolone Cheese and
1000 Idand Dressing

$8.25
$8.25
$8.25
$8.25
$8.25

$8.25

$9.00

$9.00

$9.00

$9.25

$9.50

Fresh Off The Grille
All of our grilleitems are served hot with your choice of French
Fries and Slaw, Fresh Fruit Cup, Cup of Soup or Fresh
House Salad.

The“Classic” Burger

Half pound of fresh Ground Beef served on a bun with Lettuce,
Tomato and Onion Straws.

Build your own with up to Four Toppings

** American, Blue, Cheddar, Provolone, Swiss Cheese, Bacon,
Mushrooms, Caramelized Onions, Chili **

The “Double Stack” Burger
Two Half pound Patties of fresh Ground Beef served on a bun
with Lettuce, Tomato and Onion Straws.

**add your choice of Cheese**

Chicken Sandwich

Marinated breast of Chicken prepared, blackened, grilled or fried.
Served on a bun with Lettuce, Tomato and Onion Straws. Topped
with your choice of cheese.

Grilled Panini
Proscuitto Ham with fresh Mozzarella Cheese, Tomato, Basil, and
Roasted Red Peppers served on Herb Focaccia

Philly Cheese Steak Sandwich
Thinly sliced Beef on a toasted Hoagie roll, smothered with
sautéed Mushrooms, Onions, Peppers and Provolone Cheese.

Cuban Sandwich
Roasted Pork, Ham, Manchego Cheese, Spicy Mustard, Pickles
and Muffaletta, served on fresh Cuban Bread.

The “Rocking” Reuben

Corned Beef and Pastrami piled high and smothered in Cole Slaw,
Onion Straws and melted Swiss Cheese, grilled and served with a
tangy 1000 Island Dressing.

Platter Bites

8.25

10.00

14.50

10.00

10.00

9.75

10.00

9.00

That's what we like to call our entrees here. All of our Platter Bites are accompanied by a garden fresh house salad and freshly baked rolls and butter

All Day Platter Bites
available al day, any day

Sizzling Chopped Steak

Chopped Sirloin with Garlic, Fresh Herbs, Mushrooms and
Onions served in a sizzling pan, with Buttermilk Mashed
Potatoes and sautéed Vegetables.

Old Fashion Fish & Chips
An oversized portion of beer batter cod served with fries and
Saw.

Shrimp and Pasta

Tender Shrimp sautéed with Roasted Garlic, Fresh Herbs,
Spinach, Artichokes and diced Tomato. Tossed with Penne
Pastain a White Wine Butter Sauce.

Gourmet Macaroni and Cheese

A creamy blend of four Cheeses, Plum Tomatoes and diced
Honey Cured Ham wrapped around Elbow Pasta and baked to
golden perfection.

Grilled New York Strip Steak

Grilled ten ounce New York Strip with Buttermilk Mashed
Potatoes and sautéed Vegetables. Served with aMushroom
Demi Sauce.

Liver and Onions

Pan fried Beef Liver with Onions and Applewood Smoked
Bacon. Served with Buttermilk Mashed Potatoes

and sautéed Vegetables.

Spaghetti and M eatballs
Three “Old-World Style’ Meatballsatop a
generous mound of Spaghetti served with
a zesty Marinara Sauce and grilled Garlic Toast.

$14.25

$16.75

$18.00

$13.25

$28.25

$13.00

$14.00

After FiveisAlive Platter Bites Specials
available from 5pm to 11pm nightly

Roasted Prime Rib of Beef
Served with Buttermilk Mashed Potatoes, sautéed Vegetables,
Creamy Horseradish Sauce and Au Jus.

Smoked Barbeque pork
Pulled Pork slow smoked over 12 hours served with Buttermilk
Mashed Potatoes and sautéed Vegetables.

Baby Back Rack Stack

Full rack of Baby Back Ribs, slow smoked tender and glazed
with Coca-Cola BBQ Sauce. Served with Buttermilk Mashed
Potatoes and sautéed Vegetables.

Beam BBQ Glazed Breast of Chicken

Grilled Double Breast of Chicken lightly brushed with a Jm
Beam BBQ Glaze served with Buttermilk Mashed Potatoes and
sautéed Vegetables.

Grilled Mojo Pork
Mojo Marinated medallions of Pork, grilled and served with
traditional Black Beans and Rice.

Home Style M eatloaf
Just like Mom's. Served with Buttermilk Mashed Potatoes,
sautéed Vegetables and covered in rich Gravy.

The Catch of the Day
Fresh Florida Fish prepared grilled, blackened or sautéed and
served with Buttermilk Mashed Potatoes and sautéed vegetables.

Grilled Pork Tenderloin 14.00
Pork Tenderloin marinated and grilled, served with Mashed
Sweet Potatoes and a Black Bean and roasted Corn Salsa.

29.75

15.50

18.50

16.50

15.75

12.75

18.25



Desserts

Chocolate Fudge Cake
Chocolate blackout cake
layered with chocolate fudge icing
$7.95

Carrot Walnut Cake
Cream cheese frosting, toasted walnuts
& caramel sauce
$7.95

Cherry Pie Cheesecake
Sweet Cherry pie baked inside aNew York style
cheesecake
$5.95

Deep Dish Apple Pie
Baked apple and spiced inside a short crust pie crust
$5.95
AlaMode add $1.75

Key Lime Pie
Sweet tangy Key Lime custard

served with whipped cream and raspberry sauce
$5.95

White Chocolate Banana Cream
White chocolate mousse and fresh banana’ s topped with
whipped cream
$5.95

No Sugar added New York Style

Cheese Cake
Served with seasonal berries
$5.95

Ice Cream Favorites
Chocolate, Vanilla, or Strawberry
$4.00

Hot Fudge Sundae
With whipped cream and a cherry
$5.95

Milk Shake
Vanilla, Chocolate, or Strawberry ice cream
$5.25



grind

Coffee and Espresso

Coffee
Freshly brewed signature blend coffee $3.25
Espresso
Our espresso roast, dark and flavorful $3.00
Espresso Macchiato
Our espresso roast and foamed milk $3.25
Caramel Latte
Espresso, vanilla and steamed milk, topped with
whipped cream and caramel sauce $5.25
White Chocolate Latte
Espresso, white chocolate syrup and steamed milk,
topped with whipped cream and shaved white chocolate
$5.25
Cappuccino
Espresso, steamed milk and foamed milk, topped with
cinnamon and nutmeg $4.50
Café Latte
Espresso and steamed milk $4.75
Café Mocha
Espresso, steamed milk and mocha topped with
whipped cream and shaved chocolate $5.25
Café Au-Lait
Coffee and steamed milk $4.75

Tea

Hot Tea
Choose from a variety of our blends $2.50

Chai Latte
Black tea blended with spices and steamed milk $4.25

Green Tea
$2.50

Classic Favorites

Hot Chocolate
Steamed milk with mocha syrup and whipped cream
$3.00

Vanilla Creme
Steamed milk with vanilla syrup and whipped cream
$3.00

grind

Blended Iced Coffee Beverages

Coffee
Coffee and milk blended with ice $4.75

Espresso
Coffee and milk blended with milk and one shot of
espresso $5.25

Mocha
Coffee and milk blended with ice and mocha syrup,
topped with whipped cream and chocolate $5.25

Caramel
Coffee and milk blended with caramel syrup, topped
with whipped cream $5.25

Decaf
Freshly brewed signature blend decaf coffee and milk
blended with ice $3.25

Snicker Doodle
Coffee and milk blended with ice, caramel, almond and
chocolate syrups, topped with whipped cream, caramel
and chocolate $5.25
Chocolate Brownie Crush

Coffee, milk, chocolate syrup and brownie pieces,
blended with ice and topped with whipped cream $5.25

Iced Beverages

Iced Fresh Brew
Freshly brewed coffee over ice $3.25

Iced Café Latte
Espresso and milk served over ice $4.75

Iced Café Mocha
Espresso, milk and mocha syrup served over ice $5.25

Iced Caramel Latte
Espresso, milk and vanilla syrup served over ice,
topped with whipped cream and caramel $5.25

Iced Café Au Lait
Coffee and milk served over ice $4.75

Iced Chai Latte
Black tea blended with spices and milk served over ice
$4.25

Skim Milk and Soy Available Upon Request



grind
Smoothie Menu

Berry Energetic Blast
Blueberries, strawberries and raspberries with added
vitamin B-12 and ginseng $5.75

Mellow Mango
Mango, pure clover honey and banana with added
multi-vitamin $5.75

Berry Good Health
Strawberries, blueberries, banana and fresh squeezed
orange juice with yogurt and pure clover honey $6.50

Orange Dream
Fresh orange and banana blend $5.75

Peach Punch
Peach, pure clover honey and banana $5.75

Strawberry Hangover
Strawberries and pure clover honey with added vitamin
B-12 and multi-vitamin $6.00

Razzmatazz
Raspberry, blueberry and banana blend $5.75

Healthy Add-On's
B-12
$.75

Whey Protein
$.75

Multi-vitamin
$.75

For The 21 and Over Crowd
Amaretto
Almond flavored liqueur $5.75
Bailey's
Irish cream flavored liqueur $5.75

Frangelico
Hazelnut flavored liqueur $5.75

Grand Marnier
Orange flavored liqueur $5.75

Kahlua
Coffee flavored liqueur $5.75

\

grind





