FRUITS & JUICES

Fresh Fruit Compote 4.50
Seasonal Melon or Strawberries 4.50
Sun-Ripened Grapefruit 4.00

Yogurt
Plain or Assorted Flavors
3.50

Assorted Chilled Juices
Choice of Cranberry, Apple, Tomato and Orange Juice
3.95

BREAKFAST SPECIALTIES

¥Calypsos Heart-Smart Breakfast Feast

Scrambled Egg-Beaters with sliced tomatoes, steamed Calrose rice, 7-grain toast
Your choice of chilled juice

Includes selection of coffee, tea or milk

7.95

The Island Continental

Danish pastry (1), or muffin (2) or order of toast
Your choice of chilled juice

Includes selection of coffee, tea or milk

6.95

Two Egg Breakfast

Two eggs any style with breakfast potatoes
Your choice of chilled juice

Includes selection of coffee, tea or milk
7.95

THE BIG BREAKFAST

Three eggs (any style) with choice of ham, bacon, or sausage.
Accompanied with toast, preserves and breakfast potatoes.
Your choice of chilled juice

Includes selection of coffee, tea or milk

9.95

Eggs Benedict
2 poached eggs and Canadian bacon on an English muffin, topped with



Hollandaise sauce
(Served 7 am to 12 Noon only)
9.75



Steak & Eggs

A tender 8 oz. sirloin steak

2 eggs any style

Served with breakfast potatoes
12.95

Scrambled Eggs with Lox & Onions

2 eggs scrambled deli-style with lox and onio
Served with a bagel and cream cheese

10.25

i

ountry Gravy.

.=_r

Biscuits & Gravy
Two split biscuits smothered in our homemade
3.95

Country Skillet

Italian sausage, peppers and cheese served ov
with two eggs.

Served with biscuits and preserves

8.95

jreakfast potato

Hash & Eggs

Grilled corned beef hash, choice of eggs any s
Served with biscuits and preserves

9.25

, and breakfast

OMELETTES
Our Omelettes are Made with 3 Grade AAA E; 5 and Only the |
Ingredients. Served with Breakfast Potatoes, Tt and Preserve:

Denver Omelette

Diced ham, chopped bell peppers, and onions
Your choice of cheese

8.75

Ham & Cheese Omelette
Diced ham and your choice of American,

Swiss, or Cheddar cheese
8.75

Three Cheese Omelette

A mixture of Cheddar, American, and Swiss ck.Zse
8.50 B

California Omelette
Avocado, sliced black olives, Jack cheese, to
8.75

es, onions, and

GRIDDLE GREATS

French Toast
Calvn<ocg cecret recine batter with whinned hutter and <vriim
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Bananas & Blueberry Waffle -
A delicate golden brown Belgian waffle, topp ith sliced ban:
blueberries topped with whipped cream |

7.95

Belgian Waffle
Golden brown, served with whipped butter and@¥rup
6.95

Buttermilk Pancakes
Made from scratch using a secret island recipe j
6.95

Short stack 5.95

Blueberry Pancakes 7.95
Short Stack 6.95

FROM THE BAKERY

Blueberry or Bran Muffins (2) 2.50

English Muffin or Croissant 2.50

Danish Pastry 2.50

White, Wheat, Rye, or Sourdough Toast 2.25
Bagel with Cream Cheese 3.25

Assorted Hot & Cold Cereals 3.50

Hot Oatmeal, Cream of Wheat, Rice Crispies,
and Granola, Product 19, Frosted Flakes
With Sliced Bananas 4.25

With Sliced Strawberries in Season 4.50

sin Bran, Corn

Side orders available upon request
CALYPSOS STARTERS

Jumbo Shrimp Cocktail
6 Jumbo Shrimp served with a zesty cocktail s
9.95

Onion Ring Stack

Deep fried and stacked high
Served with Ranch dressing '

o

5.95 B

Quesadilla Con Queso ’

Flour tortilla filled with Cheddar and Monterey@hck cheese topy
~

e

cream, guacamole, and salsa
6.95

Island Chicken Strips
Strips of tender chicken breast lightly breaded and cooked to per

Qerved with Ranch dreecino






Southwest Nachos ?

Crispy corn tortillas sprinkled with spicy Pinto" :ans, Cheddar, :
topped with guacamole, sour cream, onions, arl,_ alapeno peppel
7.95

Spicy Chicken Wings Served with Ranch dres 6.95
SOUPS & SALAD
Homemade Soup

Chicken & Rice Bowl 3.75 Cup 2.75 |
Soup of the Day Bowl 3.75 Cup 2.75

Dinner Salad

Fresh mixed greens topped with your choice o
French, Bleu Cheese, Italian, Ranch

4.50

Apple Pie $1.00 with your meal
SPECIALTY SALAD PLATTERS

Chef Salad Supreme

Fresh mixed greens topped with turkey breast,

American cheese, ripe black olives, hard-boile
8.95

, Genoa salar
g, and tomato

Caesar Salad 7.75
Romaine lettuce tossed with tangy Caesar topp  with croutons,
nuts, and cherry tomatoes 1

With Bay Shrimp 10.95 |

With New York Steak 11.95

With Char-Grilled Chicken Breast 9.95

¥YPineapple Boat

Choice of cottage cheese or frozen strawberry § § v-fat yogurt, ga
honeydew, cantaloupe, grapes, oranges, walnuf§ ‘and scrumptiot
Served with a delectable yogurt dressing

9.75

Succulent Smoked Salmon
Smoked Nova Scotia salmon on a bed of cool g_,p lettuce, ador
Bermuda onion, capers, tomato slices, black ol s, and hard-boi
with a toasted bagel and cream cheese
10.95

Hot Turkey Sandwich
Slices of roasted turkey served on egg bread wig giblet gravy, w
potatoes, sage dressing, and cranberry sauce

8.75 N~

Oniecadilla
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'BURGER CREATIONS @)

Our burgers are fresh USDA ground sirloin. Of_ f you'd prefer, :
chicken breast or vegetable burger served on afasted bun with
cole slaw, potato chips, or fries. Create your oW burger with on
your choice
$7.50

eese, mushroo
r guacamole.

American, Cheddar, Monterey Jack, Provolon
onions, bacon strips, jalapenos, Canadian baco
Each additional topping $.75 1

¥Vermont Turkey Burger
USDA choice ground turkey charbroiled thick " Jfjui
wheat Kaiser roll with soy mayonnaise 7.50

SANDWICHES

All sandwiches served with potato salad, cole , potato chips.
The Reuben

Lean corned beef, sauerkraut, Thousand Islan
grilled rye bread

8.95

essing, and Sw

BLT

Bacon, lettuce, tomato, and mayonnaise on yo
rye

7.95

“hoice of toast:

Grilled American Cheese 6.95
With sliced ham 7.95 1
Grilled to order on your choice of bread

Cup and a Half

A Cup of our soup du jour or chicken with ric
your choice: turkey, ham & cheese, tuna, or ch
7.95

up and a half a
en salad

Italian Dip

Spiced roast beef with Provolone cheese, saut onions, mush

peppers.
Served on a French Roll with Au Jus

8.95

Grilled Rosemary Chicken
Chicken breast marinated in rosemary and whi
tomatoes, field greens, and Dijon honey-must
bread

8.95 S

ine (grilled to
Served on hertl

Island Winners Clubhouse






CHEF'S SIGNATURE SPECIALS H
Served 11am to 11pm |
Served with choice of cup of soup or dinner sal_, rolls and butt:

Chipotle Pork Chops

Marinated in spices & Chipotle peppers.

Charbroiled and served with roasted corn and pepper rice.
13.95

Southwest Steak Fingers Skillet

Marinated sirloin steak tips saut€ed with pepy s and onions. S

grilled potatoes. Topped with melted Jack and | eddar cheese.
13.50

Teriyaki Beef Bowl

Tender beef sliced and served over short grain| " e. Topped with
chopped scallions, and toasted sesame seeds. iled with vegeta
9.95

THE LOW CARB CAFE
Served 11am to 11pm

Steak & Broccoli
A mouthwatering 70z. New York strip steak to" ed with saut €
and served with fresh, steamed broccoli 12.95

Asian Vegetable Bowl

Green and red bell peppers, straw mushrooms,  lery, cabbage,
and scallions stir-fried in a tangy sauce 8.95 '

Add grilled chicken 10.95

"
Grilled Miso-Soy Salmon Fillet
It's the miso-soy sauce that makes this a Calypjs favorite serve
steamed broccoli ‘
=

12.95

Cheddar Cheeseburger

Enjoy a fresh USDA ground sirloin burger pat
with cucumber and plum tomato salad

8.25

erved on a wh

Southwest Tuna Salad ;

Tuna with bell pepper, roasted corn, red onion§ 1d cilantro tosse
Southwest-flavored vinaigrette served on a bedia baby greens a
with asparagus, tomatoes, and olives

ANYTIME ENTREES

All anytime entr @ es served with a choice of ni_ed green salad
vegetable of the day, rolls & butter






Spaghetti & Meatballs H

Three large meatballs served in marinara sauce: ad topped with
cheese

9.95

Fried Chicken in a Basket
Honey dipped and fried golden brown. Served @ith French fries
11.25

DINNER SPECIALTIES
(Served 4pm to 11pm) |
All dinner specialties and combination platters. rved with a cho

green salad or a cup of soup du jour; choice of| getable; potatos
rice; roll and butter :

Rosemary Chicken

Boneless breast of skinless chicken marinated }osemary, fresh
white wine, then grilled to perfection

11.95

Fried Shrimp Platter
8 Large shrimp lightly breaded and fried golde
with your choice of cocktail sauce or tartar sa

rown to perfec
14.25

Prime Rib of Beef Aus Jus

Slow Roasted, Mouth Watering

Queen Cut (10 0z) 16.50

King Cut (14 o0z) 18.50

COMBINATION PLATTERS :
Try One of Calypsos' Great Combinations (SE. 'ED 4 P.M. TO

New York Steak & Rosemary Chicken
8 0z New York steak broiled to your liking. ‘
Served with boneless breast of skinless chicke ﬁarinated in ros

wine then grilled to perfection
16.95

New York Steak & Fried Shrimp
8 0z New York steak broiled to your liking se with 4 large s
breaded and fried to perfection. Served with yd& 5 choice of cock

sauce
18.95

—a{/}

Shrimp and Chicken
Herb chicken breast and 4 large lightly breade@®hd golden fried
Served with your choice of cocktail sauce or talar sauce

15.95

New York Steak & € Ib. Snow Crab Legs
8 0z New York steak broiled to vour liking. A full € 1b. of stear






BEVERAGES

2%, LOW-FAT, SKIM OR CHOCOLATE MIL_ {
2.25

FRESHLY BREWED COFFEE, TEA, or ICEENEA
2.25

HOT CHOCOLATE WITH WHIPPED CRE

2.50

ASSORTED SOFT DRINKS & LEMONADE

2.25 A

WINE LIST

Painted Hills Glass % Ca Bottle

Chardonnay $4.00 $7. $18.00

Merlot $4.00 $7. $17.50

Cabernet Sauvignon $3.75  $e. $17.00

White Zinfandel $3.50 $6.5 $16.50

Robert Mondavi Woodbridge Glass %2 Ca Bottle

Chardonnay $4.50 $8. $20.00

Cabernet Sauvignon $4.00 $7. $19.00

White Zinfandel $3.75  $6. $17.00

Korbel Brut Sparkling Glass Bottle
$5.75 $25.00

Champagne Split $6.5

Imported Beer 1

Corona, Heineken, Newcastle, Beck's, Amstel [zht
$4.50

Domestic Beer
Bud, Bud Light, Coors, Coors Light, MGD, M} | ir Lite, Michelc
$3.75 '

Calypsos Margaritas

Margarita
Tequila, Triple Sec, Sweet and Sour. Served fri2bn or on the roc
Choose your favorite flavor: Strawberry, Peacli Banana, or Lim
5.75

Gold Margarita
Made with Cuervo 1800
6.50

Top Shelf Margarita ~
With Patron Silver and Grand Marnier
QIS






Specialty Cocktails

£33

Mai Tai ‘
6.50

Pina Colada
5.50

Frozen Daiquiri
Choose your favorite flavor: Strawberry, Peacl3anana, or Lim
5.75 i

Volcano

A delicious combination of Light Rum, Myer'
Orange Juice, and Pineapple Juice

5.75

rk Rum, a Flo

Tradewinds Float ;
A blend of Galliano, Coftee Liqueur, Rich Cre
5.50

, and Filled wi

FOUNTAIN FANTASIES & DESSERTS

Ice Cream
Chocolate, French Vanilla, Strawberry
2.50

Low Fat Frozen Yogurt
Strawberry Only
2.50

Shakes or Giant Malts
Chocolate, Strawberry, Vanilla, and Buttersco
3.95

Root Beer Float
French vanilla ice cream topped with old fashi
3.95

Banana Split
Three scoops of ice cream, pineapple, chocolat®and strawberry
sliced banana topped with fresh whipped crean__hopped nuts, a
4.50 B

Sundaes
Your choice of ice cream smothered with hot e, pineapple, ¢
strawberry sauce topped with whipped cream chopped nuts
3.95

Apple Pie ~
Fresh from our bakery
7 Q8§






Bahama Mama ?

An irresistible delight of fresh pound cake topy . with vanilla ic
strawberries, and smothered in whipped cream|

3.95

CHEESECAKE
Choose From One of Our Four Fabulous Flav
3.75

Cookie Crazy
America's #1 cookie and Chicago's finest chee:  ake team up to
irresistible combination of Eli's original plain ¢ esecake and ch
Oreo topped with billowy whipped cream, rich  10ocolate glaze, :
all on a fluted Oreo cookie crust :

Chocolate Peanut Butter

Chocolate cheesecake bursting with Reese's P
pockets of peanut butter cheesecake piled high
more Reese's Peanut Butter Cups, and a splas
Oreo all on a fluted Oreo Peanut butter ganach

ut Butter Cup ¢
th milk chocol:
chocolate and

Strawberry
A thick layer of ruby red strawberries pur®e
original plain cheesecake for a fruitastic exper

CHILDREN'S MENU (8 years old and und
All entrees include fries and choice of beverag

Chicken Fingers ]
Tender strips of chicken breast, lightly breadec  nd cooked in p

4.95 \
The Classic Hamburger ‘
An old-fashioned favorite. Ground hamburger Fred with onion
lettuce
4.95

==

Grilled Cheese Sandwich
White bread and choice of cheese
3.50

Hot Dog
All beef kosher hot dog in a fresh bun
3.50

Peanut Butter & Jelly Sandwich
Choice of bread and jelly
3.50

Breakfast
Two eggs scrambled with potatoes and toast






