
Please let us know of any food allergies or accommodations.
An 18% gratuity will be added to parties of 6 or more and take out orders.

Charge for refills of fountain soda, bottled water, milk, hot chocolate, and juice.

B R E A D S T I C K S
cafe & grill

Revised 04/2025

appetizers   .......................................................................................

SWEET CORN TAMALE CAKES | $13.99
chipotle mayo, salsa verde, pico de gallo,
guacamole, queso fresco, sour cream
add: grilled shrimp | $5

TATER TOT NACHOS | $16.99
black beans, salsa verde, pico de gallo,
cheddar cheese, guacamole

LOADED GUACAMOLE | $15.99
cherry tomato, pickled red onions, 
queso fresco, jalapeño, tortilla chips

BUFFALO WINGS | $17.99
spicy signature sauce, 
bleu cheese dressing, celery

CHICKEN TENDERS | $14.99
honey mustard or barbeque sauce

FRIED “BIG” MOZZARELLA | $12.99
marinara, parmesan

ONION RINGS | $11.99
chipotle aioli, buttermilk ranch

FRENCH ONION SOUP 
cup $9.99 | bowl $10.99 

ATLANTIC SEAFOOD CHOWDER
award winning chowder
cup $10.99 | bowl $14.99

SOUP du JOUR
seasonal selection
cup $8.99 | bowl $9.99

CAESAR | $12.99
romaine, garlic croutons, 
creamy parmesan dressing
 
STRAWBERRY SPINACH | $15.99
baby spinach, feta cheese, toasted almonds,
blueberries, pickled red onion, 
white balsamic vinaigrette

HOUSE | $9.99
iceberg & romaine, tomato, red onion,
cucumber, choice of dressing

BURGERS
on toasted potato bun, served with french fries

add: bacon or egg | $2

 “THE OG” | $18.99  
 american cheese, pickles, lettuce, tomato 

“DOUBLE SMASH” | $19.99
american cheese, fried onions, lettuce,

tomato, pickles, chef’s sauce

 “GOBBLER” | $16.99
turkey burger, pepper jack, turkey bacon,

lettuce, tomato 

 PATTY MELT | $18.99
caramelized onions, swiss cheese, 

grilled rye bread

“EAT YOUR VEGGIES” BURGER | $15.99
quinoa, cauliflower, cheddar cheese, guacamole,

pickled slaw, chipotle aioli, multigrain toast

soups ..................................... salads ......................................

salad add ons
crispy chicken, grilled chicken, chicken salad, or tuna salad | $7

grilled shrimp | $8

SIDES | $7
french fries, tater tots, mashed potatoes, baked potato, sautéed spinach, 

pickled slaw, seasonal vegetables



B R E A D S T I C K S
cafe & grill

entrees ..............................................................................................

dessert | $8.99 

Please let us know of any food allergies or accommodations.
An 18% gratuity will be added to parties of 6 or more and take out orders.

Charge for refills of fountain soda, bottled water, milk, hot chocolate, and juice. Revised 04/2025

hot sandwiches .................... cold sandwiches ....................

TUNA SALAD | $13.99
lettuce & tomato

BLT&A SANDWICH | $14.99
bacon, lettuce, tomato, avocado

TURKEY CLUB | $15.99
oven roasted sliced turkey breast, lettuce,
tomato, bacon, mayonnaise

CHICKEN SALAD CROISSANT | $14.99
lettuce, tomato, bacon

BUFFALO CHICKEN 
CAESAR WRAP | $16.99
crispy chicken, creamy caesar dressing

SOUP & 1/2 SANDWICH COMBO | $16.99
cold sandwich only
french onion soup | $3
seafood chowder | $5

CHEESESTEAK SUB | $18.99
grilled sirloin, fried onions, provolone 
add: peppers or mushrooms | $2 

CHICKEN OR TUNA MELT | $15.99
melted muenster & swiss cheese, tomato, 
challah bread

REUBEN | $19.99
choice of: pastrami, corned beef, turkey
sauerkraut & 1k island dressing, swiss cheese, 
grilled rye bread

GRILLED CHICKEN SANDWICH | $17.99 
marinated & char-grilled, swiss cheese,
lettuce, tomato, toasted potato bun

TURKEY GRILLED CHEESE | $18.99
roasted turkey, turkey bacon, 
cheddar cheese, american cheese, 
tomato, chef’s sauce, multigrain toast

HOT PASTRAMI or CORNED BEEF | $17.99
deli fresh pastrami, grilled rye bread

PAN SEARED SALMON | $27.99 
crispy pommes dauphinoise,
creamy corn succotash, garden peas

FRIED SHRIMP | $24.99
french fries, pickled slaw, cocktail sauce

CLASSIC MEATLOAF | $23.99
mashed potatoes, sautéed spinach, crispy
onion rings, red wine demi-glace

FILET 8 OZ | $57.99
baked potato, vegetables, demi
add: grilled or fried shrimp | $5
mushrooms or onion | $2

CHICKEN PARMESAN | $26.99
provolone, marinara sauce, linguine
toasted garlic bread

TURKEY DINNER | $22.99
mashed gold potatoes, stuffing, seasonal
vegetables, cranberry sauce, turkey gravy 

PASTA PRIMAVERA | $21.99
seasonal vegetables, light broth, parmesan,
fusilli
add: Grilled chicken | $7
grilled shrimp | $8 

NEW YORK SIRLOIN 10 OZ | $40.99
prime sirloin, baked potato, 
seasonal vegetables
add: grilled or fried shrimp | $5
mushrooms or onions | $2

CHEESECAKE
n.y. style, graham cracker crust

COCONUT MANGO MOUSSE PARFAIT
toasted coconut

SEASONAL BREAD PUDDING
whipped cream

ICE CREAM
chocolate, vanilla, strawberry

ULTIMATE CHOCOLATE CAKE
 chocolate mousse, chocolate ganache

SEASONAL PIE
classic favorites

served with french fries served with potato chips



FULL BAR AVAILABLE 

vanilla, chocolate, strawberry,
black & white (vanilla/chocolate)

milkshakes & malts | $8

HAND CRAFTED

ALCOHOL-FREE

GINGER BEER MOJITO FRESCA
ginger beer, lime juice, cucumber, sparkling water, mint

STRAWBERRY LEMONADE SPRITZER
muddled strawberries, sour mix, strawberry purée, sparkling water,

strawberry, orange slice

PINEAPPLE BERRY FRESCA
pineapple juice, strawberry puree, sparkling water, lime, fresh mint

smoothies
$8

BANANABERRY 
100% dairy free

BERRY BLAST
refreshing blend of 

fresh berries, fruit juices

THE GARDEN
spinach, mango, 

strawberry, banana 
and orange juice

frozen favorites 
$9

PIÑA AND BANANA COLADA
served fresh 

MARGARITA
frozen or on the rocks

STRAWBERRY DAIQUIRI
breadsticks favorite

MIAMI VICE
piña colada and 

strawberry daiquiri blend

PREMIUM BRUNCH-MADE SANGRIA
canyon road moscato infused with 
grand marnier and cointraeau, 
topped with fresh fruit
$8 glass | $30 pitcher

SEASONAL SANGRIA
infused with fruit
$7 glass | $20 pitcher

sangria ..............................................................................................

IMPORT | $6
heineken, corona, dos equis, blue moon

DOMESTIC | $5
miller lite, yuengling, coors light, bud, bud light

beer ...................................................................................................

Revised 04/2025

B R E A D S T I C K S
cafe & grill

we proudly serve 
CANYON ROAD WINE

HOUSE WINE
$7 glass | $20 bottle

CHOICE OF RED OR WHITE
chardonnay, pinot grigio, 
sauvignon blanc, white zinfandel, 
moscato, cabernet sauvignon, 
pinot noir, merlot

PREMIUM WINE
$8 glass | $26 bottle

SPARKLING 
lamarca prosecco

WHITE
sunseeker rose, william hill chardonnay

RED
chateau souverain pinot noir,
louis martini cabernet sauvignon

wines .................................................................................................

FOUNTAIN SODA, ICED TEA, BOTTLED WATER,
MILK, HOT CHOCOLATE | $3

COFFEE & ASSORTED TEA | $3

RED BULL ENERGY DRINK | $6

SNAPPLE | $5

Please let us know of any food allergies or accommodations.
An 18% gratuity will be added to parties of 6 or more and take out orders.

Charge for refills of fountain soda, bottled water, milk, hot chocolate, and juice.


