15 S. Ferry St. in Historic %&sp@dadg 9am~fipm 7 Days  ~382-1938

Plus grocer aﬁga ery, gift sho , used books
g B ' 8 P

BREAKFAST ANYTIME

- B - b i N .
Orgamc Cegs from free range hens

Egg Sandwich 2.00
w/ cheese 300
w/ onion & cheese 3.50
w/ ham & cheese , 450

ﬁggs & Toast %.00

Eggs in a Nest 4.00

Cheese Omelet 5.00

. . .
c%eddar, SWISS, Crearm cneese,

muenster, rvepper}fack} or mozzarella
ior .

Veggie Omelet 6.00
orion, pepper, mu:ahrooms, tomato

E’:ve:‘g%_‘%ng Omelet 7.00
veggie omelet with cheese

Greek Omelet 7.00
w/ tomato, feta cheese & herbs

Paris Bistro Omelet 7.00
ham, cheese & diton

Green Eggs & Hém 7.00

Green Eggs & Cheese 6.00

Cgegs ftaliano 6.00

w/ zucchini & tomato sauce
add mozzarella $1 extra
SPanés}x Frittata open face omelet 7.00
w/ onion, pepper, tomato & cheese
Pesto Tomato Frittata 6.00
w/ mozzarella $1 extra
Mexican Stgie Eggs 7.00
w/ melted cheese, speciaf green
salsa & surrounded bﬁ warm corn c’héps
Breakfast Burrito 7.00
eggs, salsa, and cheese folded
into a warm fHour tortilla
Turkcg or Veggie Sausagc 2.00
Nice Thick slice of Country Ham 2.00

. . ' S
Live music m{gﬁrﬁ%s} at8pm. Fick up a calendar!

Moroccan Eggs w/ tomato, zuechini, 7.00
cumin seeds & warm p"%d bread

Vegan Breakfast tofu veggie scra ymble 6.00
w/ olive oil toast .

whole Grain waffles w/ pure mapgf: ES\{jFLIP/ - 5.00

Waffles tQ?Peé with Sautéed Fruit 7.00

[ite whip cream, lo fat yoeurt, or maple syrup  $1 extra
F Hyogury, prie syruE

Hot Croissant 1.50
5agc§ w/ Butter 1.50
w/ Cream Cheese 2.00
w/ Cream Cheese & Olives 2.50
Oatmeal w/ cream & brown sugar 2.00/%.00
or 50y mitk & pure mdpgc syrup
Granola w/ soy milk or yogurt 3.00
w/ Fresh fruit 450

Fruit C Cup 2.50
Fruit Bowl 450
Fruit Plate 350/ 50 (ﬁng@r food)
Fruit ’n Feta (or chedda or other cheeses)4.00/6.00

Fruit & Yogurt (ow fat) 4.00
whole Grain Toast w/ butter or jam 1.50
Olive Oil Toast vegan & heart E;altgng .50
Cinnamon Raisin Toast 1.50
Efngiis%w Muffin white or wheat .50

LUNCH STARTS HERE:

San Francisco Melt lite cream cheese, tomato6.50
avocado & cilantro on a warm c?*ewg latbread

Avocado Rustica half an avocado 3.00
w/ olive osz, gar ic, & a spoon

WRAP ’N ROLL ~ w/ Russian, Ranch, Blue Cheese

Horseradish ?/Iafja or Dx}

Turkcg Vegg;c Wrap i 5.00
Cheese & chgfc WraP 5.00
Vegan Veggie Wrap w/ hummus 5.00

Eng?isf*} Muffin Pizza 5.00 w/ salad 7.00



Turiaeg Ta;oer;a&e tangy olive sprc’:acf
Tofu Tapenade (vegan)
Swiss & Pickle w/ tomato, onion, russian
Ham or Turkeg Dijon
Ham or Turkcg w/JMago
Hummus & Cucumber
Baked Tofu Sandwich
w/ russian, tomato & red onion
Smoked Tofu sandwich
w/ russian, tomato & red onion
The Adirondack Ny Cheddar & Appie Slices
w/ red onion & horseradish mayo
The Manhattan low fat cream cheese &
choPPed walnuts on raisin bread
Vegan Italian Sandwich Jtalian Baked Tofu,

%FC—FOES{Z@A P@PP@FS ancl FCC} onion

HOT SANDWICHES

potato or macaroni salad or coleslaw 2.00 extra
Grilled Cheese & Tomato (Swiss, cheddar, feta,
mozzarc”a) muenster, PePPerjack) or cream clﬂeese)
Grilled Mozzare”a, Tomato & Pesto

Grilled Feta & Tomato w/ herbs

Grilled Turkeg & Swiss w/russian

5.00

Paris Bistro Sandwich gri[fed ham, swiss & Dijon
DURGERS

Melted cheese onany Burger $1 extra

5.00

Veggie Burger w/ russian, lettuce & tomato
Soy Beef Burger w/ ketchup, onion & Pfckfe
Tampeh Burger w/ russian, lettuce & tomato
Chicken Burger soyor real chicken

w/ mayo, russian or veganaise
Blue Cheese Chicken Burger w/ tomato
Pesto Chicken Burger w/ tomato

REUBENS

w/ russian, sauerkraut, swiss, tomato
Tcmpeh Reuben
Smokeﬂ Tofu Reuben
Turkeg or Ham Reuben

6.00

Vegan Reuben

Swiss Cheese Reuben

P — — £ B
Pesto Pizza Bagel green basil sauce & m

Greek Pizza Ba

& meklt
e teta, tomatoes & Greek herbs
Mesxican Pizza 6356! salsa & melted cheese
Mexican Meltdown clﬂcese_‘ sour cream, cilantro
California Bagef avocado, cheese & tomato
Olive Sprea& Bagef w/ tangy ’capenac{e

cl’loice oxc melted cheese or tofu (vegan)

Turkeg & Cheddar Melt slﬂarp & tasty

Ham & Mozzarella Melt  hot'n chewg

HEALTHY SALADS 6.50

served w/ whole grain bread

Toasted Almond Salad leaf lettuce & veggies
topped w/ almonds. a light & Bealthg meal

Salad Tangier lettuce & veggies toPPed with
aPricots, aimonds) cashews) ﬁgs & dates
dressed w/ fresh lemon & olive oil
(crumbed feta 1.00 extra)

Avocado Salad chunks of fresh avocado
on a bed of romaine & veggies
dressed w/ fresh lime & cilantro

Vegan AntiPasto a ]arge salad toPPcd with
Mediterranean olfves, fire-roasted peppers,
baked italian Tofu & our italiano dressing

Antipasto Romano same as above with Romano
cheese instead of tofu

Greek Salad abed of leaf lettuce & crfsp veggies
w/ crumbled 1Ccta, fire roasted peppers,
Kalamata olives & our Greek dressing

Adirondack salad cubed Adirondack cheddar,
aPP[CS & walnuts over P[entﬂ of fresh
greens & veggjes

Hummus Salad high Protein chick pea diP
over a Iarge salad

Mideast Peace Platter hummus, feta, greck olives,

choice of- ltaiiaﬂo, Sesame Ginger,
Blue Checse) Fresh Lemon & Olive oil,
Fresh Lime & Cilantro, Horseradish Mayo,

Russian, Ranch, or Balsamic Reduction

P



P R T R o A T P
CCHIOCKEN LAISHES souorreal chicken

}
Chicken Tenders & Vfﬁgﬁ%ﬁ&bi&&% 550

Ginger Chicken & Vﬁg@iaégég 6.50
Curry Chicken & ‘v’@getabg@s 6.50
Jamaican Chicken & ‘v’egei‘ag::ges 6.50
Chicken schnitzel & \f@getahieﬁ 7.00

w/ sauerkraut (vegan) or horseradish sauce
Hawaiian Chicken w/ veggies & PincaPPfe 7.00
Chicken Romano soy chicken & veggies 7.00

tossed with olive oil & romano cheese
Chicken Pomadoro in chunky tomato sauce  7.00

w/ salad & vegan garlic bread
Chicken Parmesan w/tomato sauce 8.00

& melted mozzarella w/ salad & vegan garlic bread

Chicken Marsala w/ mushroom wine sauce, 8.0

O

salad & gar[ic bread

Chicken Cacciatore w/ mushrooms, 8.00
tomato sauce, salad & gar‘ic bread

Moroccan Chicken w/ cggplan’c) zuechini, 9.00

carrots, cumin scedsj lofat yogurt & warm Pf‘ca

GREATEST HITs

California Sandwich chease) tomato, & 5.50

avocado w/ mayo (1.OO extra if gri”ccb
Vegan California Sandwich baked tofu 5.50
tomato, avocado & vegana?sae (1.00 extra if gri”ed)
Grilled Eggplanif Sandwich choice of: 6.00
> mozzarella & Pizza sauce
* mozzarella & fire roasted peppers
® swiss & gri”ed mushrooms & onions
Greek \/egetable Pizza gri“cd eggplant, 6.50
zucchini) tomato, onions & herbs
a top a warm pita bread (vegan)
feta cheese 1.00 extra
Veggie Stir Fry w/ tempeh tenders  6.50
Cheese Omelet & salad (no bread) 750
Pierogies & Grilled Vegetabies 7.50
10(:8”3 made potato dumP!ings

& our homemade horseradish sauce

w/ soy chicken, vegan spare ribs, 9.00
real chic[«en, or ham
w/ salmon 10.00
Chcwy Crust Pizza w/ black olives 6.00
w/ broccofij mushrooms & olives 7.50

hot peppers S0 extra

VIEXICAN DDISHES

e

SN0 Ciff‘?!"} Cam s
Py

J&Eapeﬁas or sour cream: 50 extra / cilantro: Free

Salsa & Ch%ps organic corm c'hips & % 50/5.50
impo:’t@a§ F:ica de gagio (red) olr salsa verde (grﬁen:‘
Red, white & Green 5.00/7.00

cfﬁiPs w/ both salsas & sour cream
Vegan Burrito w/ beans, salsa & lettuce 5.00
Burrito w/ beans, cheese & salsa 6.00
Guaco Burrito the above w/ avocado 7.50
Chimi Changa bean, cheese & salsa 7.00
filled tortilla ~not deeP fried- crfspg gri”ec{ in olive oil
\/egan Tacos two corn tortillas 5.00
w/ beans, salsa, lettuce & olives
Tacos w/ beans, cheese, salsa & olives 6.00
Guaco Tacos 2 bean & cheese tacos 7.50

toppcd with avocado & cilantro
Soy Beef Tacos w/ salsa, lettuce & olives 6.00

Chicken Tacos (509 orreal) w/ salsa & olives .00

Chicken & Cheese Tacos 7.00
Vegan Nachos w/ beans, salsa & olives 5.00
Nachos w/ beans, salsa & cheese 5.00

Guaco Nachos w/ avocado, salsa & cheese  7.00
ultimate Nachos beans, cheese, salsa, 7.50
avocados & olives
Open Face Quesadilla pepper, onion, olives 7.00
tomato, cheese & cilantro on a farge Hour tortilla
Quickie Quesadilla filled with salsa & cheese 550
Vegan Enchilada beans & avocado 7.00
Chicken & Cheese Enchilada w/ avocado  8.00
The Big Enchilada beans, cheese & avocado 9.00

veggies & delicious peanut gravy
Vegetab[cs Romano tossed in olive oil 6.00
& importcd sheep’s milk romano
Salmon Dinner (wild caught) choice of two:  9.00
Po’tato or mac salad, toss sa[ad, steamed veggics, cole slaw
Ham or Chicken Dinner with two sides 8.00
Chef salad ’argc salad with cubed ham 7.50
& cheese and rolled turkcg slices. Choice of-
Russian, Ranch, Horseradish Mayo, or ftaliano
Greek Gyro chargri”e& 50y beef w/ tomato,  7.00
onion, zucchini & spiccs on a warm Pi‘ca bread
feta orlofat 3ogurt 1.OO extra
Vegan Spare Ribs & Veg@tabics 6.50



Hummus & Chips (orgama corm)
£ &

Hummu

 shices of bread

Olive T dmmﬂaf‘:é & Crackers (vegan)

Veggies 69* Blue Cheese E)ip orranch ‘}O/‘? 50

Apgleg & Blue Cheese Di? 3.50/5.50

Touch of fta%g; olives, roast peppers, 4+.00/6.00
ftalian tofu, olive ofl & bread for ciip;}%ng

Touch of Greece olives, roast peppers, 4+.00/6.00

eta cheese, olive ofl & bread for dippin
f kL , £ ping
pPpineg

Miso Broth ;—7€a§;ﬂgja?c§u Epr( th 2.50
Vegan Garlic Breadw/ heart ifhu olive ol Z.00/4.00
Vﬁgaﬂ Pea 5OUP 250

Ope,n Face Cream Cheese & Preserves 3.00
Apgiei Cheese & Crackers wheat or rye %.50/5 50
Peanut Butter & Jam Sandwich 250
Hﬁaitiﬁg Elvis (hefried his) 2.5C

eanut butter & banana sandwich
P

SMOOTHIES & SHAKES

Smoothies (vegan shakes): 2.50

Straw%eﬂ”g E)éﬂana) Orange Danana,

Chocolate Banana, Peanut Butter Banana,
Piﬁeaip‘pge Banana, Banana Banana,

Orange F’Eneapgﬁe, Cranberry, Mixed Fruit,

or Strawi‘)errg Orange Banana (SOB)

fce Cream Shakes: ‘v’emii?a3 Chocolate, 2.5C
Cogee) Strawiaer:g) Cranherr};) Mocha)

Danana, Pinﬁappie Orange Pineapp%e,

Orange Creamsic %e Nutmeg,

ftalian Shakes: Hazelnut, Coconut, 3.00

Amaretto, irish Cream, Eng@iséﬂ, Tagee) Pifia Colada

DESSERTS
All Natural 1ce Cream Cone 150
Vanilla, Chocolate, Dish 2.00

Cogee) Butter Pecan
lce Cream Sundae choice of ice cream 500
& f(of:);-éngs: Strawberrées, chocolate Chépsj
toasted coconut, diced banana or P%neappfq
lite wi’{;p cream, almonds, walnuts, cranberries
Pies & Cakes sce bar & delicase

there is a wide selection of fresh de%éghté

%W?ﬁ?{&@

7 . oo © iy bl s}
*w«:‘;?}%:}ziﬁxnf’?u LASU

P
LA/H”@C J‘V// n?'n W ?}’76\ cream & Cnnamon

E",;a; OE}%};{;CS?"Q ({}‘é‘ﬁ»(ﬁ W/ Het ol avs 1111 é”xf a’iﬂ 1IN
lced fmgapuccm@ 2.50
b ] ot bt fom mpas -
Mocha Float cotree w/ chocoiate ice cream 2.00
’'s H " .
Sgru?s for Coffee add 50¢ to any cotfee drink
Choice of: \/anéfga Haze!nu% Coconut, irish Cream,
E‘,ng lish Toff ee, Amaretto
John's Mocha D@Ezg%ﬁ: hot cocoa & coffee  2.00

reakin Mocha Dﬁiég%’x% w/ W%ippco} cream 250

Swedish Coffee w/ a dash of cardamon 1.50
Hot Teas iarg{i selection at the Bd; 1.00/1.50
House Brewed Iced Tea or | cr! Chi 150
Pot-o-Tea four cups %50

Hot Cocoa 150 N/ W,Hip cream  2.00
Chocolatl Aztec hot cocoa w/ sweet sgiccs 2.00

w/ w?zép cream  1.50

5035{3”%{. lain or chocolate 1.00/1.50
‘Jﬁgatame Juice all natural 1.OC/1.50
Local Cider fresh & refreshi ing 1.00/1.50
Clear APPE@ Juice best we can find 1.00/1.50
Sg}arkféng A?p}@ Juice 2.00
Fresh Orange Juice not from concentrate 1.50/2.00
Mimosa OJ, SParM?ﬂg water & slice of lime 2.00
‘Pin@apgﬁic Juice on the Rocks 1L.O0/1.50
Lemonade 2.00
Qraﬂgﬁacﬁe % lemonade v orange | {wic 2.50
Orange ?H’!C&PPE& Punch 2.00
Pifia Colada Punch 2.50
SParumg Water w/lemon or lime i ggou ke 150
Bottled S?z‘mg Water LOO
ftalian Sodas Seltzer & choice of syrup: 2.00

vanilla, Hazeinu’c, Coconut, Amaretto,
Irish Cream, Engtis% Toffee
Adirondack Sodas Caffeine free. Scotia made. 1.00
Coiaj Root Beer, Lemon UP’ Ginger A,EC)
Cream, Black Cherr R GyaPe & Orange
izze Sparkiing Juices all natural sodas 2.00
no added sugar - choice: fﬁéac?(%crrg; f}iueijerrﬁ,
Peach, Lemon, Clementine, Grape?n‘;it Pomegranate
Ginger Beers various brands on the bar 2.00
Non-Alcoholic Beer 1.50
Spcciai Juices & S?ritzcrs ask for Havors 1.50/2.00



