
Winter Menu February, 2007

MENUMENU
GRILLED PANINIGRILLED PANINI
SIERRA TURKEY
Smoked Turkey, Fresh Greens, Tomato, Asiago Cheese, (Onion-
optional), Chipotle Mayo on Hearty Italian or Multi Grain. + Pickle
Spear.  Chips or side w/ whole. $750whole   $4half

REUBEN RYE 
Corned Beef, Swiss Cheese, Shredded Red Cabbage & Cusabi
Slaw, 1000 Drsg, Whole Grain Mustard on Hearty Rye
(Sauerkraut may be substituted for Cusabi) + Pickle Spear.
Chips or side w/ whole $750whole  $4half

WISCONSIN BRAT
Grilled Bratwurst (sliced), Caramelized onions, Muenster cheese,
Mustard Mayo Spread on Hearty Italian + Pickle Spear.
Chips or side included.     $750o

THREE CHEESE MELT
Swiss, Provolone & American cheese on Hearty Italian +
Pickle Spear.  Side chips or pasta salad w/ whole.
Marinara Dipper – Add $1         $6 whole    $4half

CUBAN PORK
Shredded Cuban Pork, Ham, Swiss Cheese, Sandwich Dill
Pickle, Whole Grain Mustard & Butter on Hearty Italian, or
Multi  Grain.  Chips or side w/ whole.   $750whole    $4half

CHICKEN FLORENTINE
Grilled Chicken Breast, Pepperoni, Provolone Cheese, Fresh
Spinach, Red Bell Pepper, Pesto Mayo Spread, Balsamic
Vinaigrette Dressing on  Hearty Italian or MultiGrain.
Side chips or pasta salad.                       $750

TUSCAN HAM
Honey ham, Muenster Cheese, Fresh Greens, Tomato,
(Onion- optional), Pesto Mayo, Balsamic Vinaigrette Drsg

O

                   WRAP IT UpsWRAP IT Ups

      SIENNA WRAP
       Smoked Turkey, Bacon, Asiago Cheese, Fresh Greens, Onion,
         Tomato, Chipotle Mayo on Flour Tortilla + Pickle Spear.
         Seared on Panini. Grill.  Chips or side included.           $775

        VEGGIE WRAP
       Roma Tomatoes, Cucumber, Red Onion, Mushroom,
         Fresh Greens, Provolone cheese, on a Garden Herb Tortilla
         With ranch drsg + Pickle Spear.  Seared on Panini
         Grill.  Chips or side included.         $675

        SOUTHWESTERN WRAP
       Sun-dried Tomato Relish, Red Onion, Grilled Chicken Strips,
         Provolone cheese on a Garden-Herb Tortilla + Pickle
         Spear.  Seared on Panini Grill.
         Chips or side included.       $775

       

                      THE CLASSICSTHE CLASSICS

        CLASSIC BLT
         Bacon, Lettuce, Tomato, Mayo on Hearty Italian or Multi
         Grain + Pickle Spear.  May be seared on Panini. Grill.   Side
         chips or pasta salad with whole.      $750whole    $4half

       TUNA or CHICKEN SALAD
         Tuna with Garlic Pesto, Swiss Cheese, Lettuce, Tomato
      Or
         All-White Chicken with Buttermilk-Ranch Dressing,
         Sweet Relish, Lettuce, Tomato

         Either on Hearty Italian, Multi Grain
         Side or Chips w/ whole                  $6 whole   $4half

HOUSE SPECIALSHOUSE SPECIALS

CHICAGO HOT DOG
Vienna Beef Dog, Onions, Tomato, Green Relish, Sport
Peppers, Pickle Spear on Poppy Bun          $32

HOMEMADE
Made from scratch daily          $425 Bowl   $250

CHILI (Cheddar Cheese Topping) $475 Bowl   $275 Cup

PEASANT MEAL
Bowl Hearty Soup, Cheese Wedge, Petite French Roll
Or choice of Bread           $5

SOUP & _SANDWICH

Cup soup and _ half sandwich of your choice    $550

(Cup Chili – Add .25)

       HOMEMADE PIZZA
Thin Crust BBQ Chicken Mozzarella Cheese
        Tomato, Onion if desired, same price.  9”- $750   12”- $1050

Thin Crust, Mozzarella, Provolone, Cheddar Cheese
        Tomato, Onion if desired, same price.   9”- $650     12”- $950

Add Extras:        .50 ea
Sausage, Pepperoni, Mushroom, Black Olive, Spinach,
Green Pepper, Sun Dried Tomatoes
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BREAKFAST ALL DAYBREAKFAST ALL DAY

EGG PANINI on Hearty Italian ~ 3 different ways…
Cheese, Tomato $325

Cheese, Bacon  or Cheese, Ham $375

STUFFED FRENCH TOAST $4
Raspberry 0r Strawberry Preserves, Whipped Cream
Cheese, sliced Almonds, topped w/Powdered sugar.
Door County Cherry Preserves – Add .50

BREAKFAST BURRITO
Egg, Bell Pepper, Homemade Salsa, Cheese, Bacon in
Garden Tortilla wrap $5
Sour Cream, additional Salsa on the side – Add .50

JUMBO MUFFIN $2

FRESH-BAKED BAGEL $175

Blueberry, Plain, Onion, Sesame Seed, Cinnamon Raisin
Cream Cheese Add .25
Side – Bacon (3 slices) $150

WHAT to DRINKWHAT to DRINK        

     
WINES
By the Glass or By the Bottle – See our WINE LIST
Mulled Spiced Red Wine!  Yum…  $550

   
DOMESTIC BEER  $250     &  SPECIALTY BEER $3

      
SODA (Coke products)              Can $1   Bottle  $150

JUICE (Orange, Apple) $1
ICED TEA / BOTTLED WATER $150

Door County COFFEE & TEADoor County COFFEE & TEA
Regular & Decaf  Blends  12oz     16oz    20oz
(Syrup Flavors .50/shot)  $125 $150 $175

Tea Bags               .75/bag
Homemade Iced Tea $150

Chai Tea (Hot or Cold) $250

Hot Mulled Apple Cider $2
Hot Chocolate $2

       Door County COFFEE & TEA       Door County COFFEE & TEA

Single Double
Espresso $150  $2
Cappuccino $250  $3
Latte $3  $350

Mocha $325  $375

Blended Iced Coffees $375

        
SmoothiesSmoothies
Door County Cherry Pie Favorite

$375

Strawberry Sensation Fruit Tea Blast
$375

Mango Guava Fruit Tea Blast
$375

Peach Pizazz Fruit Tea Blast
$375

Wild Berry Boost Fruit Tea Blast
$375

(Mixing Fruit Flavors always possible!)
Fruit Drink Smoothies, Berry Kiwi, Tropicana,
Orange, Apple $275

ETCETC        ……                 (look for ‘special of the day’ items too!)(look for ‘special of the day’ items too!)
Homemade Salsa & Chips

$250

Chips – Variety (by the bag) $1
Fresh Baked Cookies (daily variety) .75

Side Lettuce Salad or Pasta Salad $1
Fresh Greens Salad- w/ vegetables

custom made (Meat - add $1) $350


