BREAKFAST SERVED UNTIL 11:30AM

EGGS

APPETIZERS
Baked Fresh Everyday!
Sticky Cinnamon Buns

Pecan and Raisins or JUST Raisins
We recommend heated on grill with butter! - 3.99

Danish

Blueberry, Corn or Sunrise Carrot - 3.59

FRUITS

CEREALS

Parfait glass filled with yogurt, granola
and fresh berries - 5.99

Served with fresh cut home fries or potato pancakes.
Includes toast, bagel or English muffin with butter and Dickenson’s Jam - 8.99
With Breakfast Meat - 11.99

Strawberries, blueberries or bananas - Add 3.00

Breakfast Sandwich

Two eggs, choice of breakfast meat (bacon, sausage or pork roll).
Choice of bread or flour tortilla - 7.99

Cold Cereal

Two eggs, two buttermilk pancakes, two pieces of bacon,
two pieces of pork sausage and home fries - 12.99

Fruit Bowl

An assortment of hand cut fruit - 5.99

Fresh Melon

Seasonal melons from around the
world- 3.99

Corn Flakes, Rice Krispies,
Raisin Bran, Special K,
Froot Loops, Frosted Flakes
or Cheerios - 4.99

EGGS BENEDICT
(Available Saturday, Sunday and Holidays)
Served with fresh cut home fries.
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Colombo Combo Special

OMELETTES

Served with warm syrup and whipped butter.

Five Fluffy Hot Cakes - 9.49

With Breakfast Meat - Add 3.00
With Fruit

Bananas Foster Hot Cakes

Spinach, sautéed with onions and imported Greek feta cheese - 11.99

Cheese

Add Side of Mini Chocolate Chips - .99

Western

Asparagus and Cheese

Chopped asparagus and your choice of cheese - 12.09

Nova Salmon

Sliced Nova salmon and grilled sliced tomato on a toasted English muffin, two poached eggs,
topped with our “Made from Scratch” Hollandaise sauce - 13.99

FRENCH TOAST

Crab Cake

Ponzio’s French Toast

Crispy chicken tenders on Belgian waffles, two poached eggs,
topped with our “Made from Scratch” Hollandaise sauce - 14.99

HOT CAKES

Five buttermilk hot cakes
“Made from Scratch” bananas foster sauce - 12.99
(Available on Saturday, Sunday and Holiday’s)

Caprese

Chicken & Waffles

Bananas Foster Waffle

Belgian waffle topped with “Made from Scratch” bananas foster sauce - 12.99
(Available on Saturday, Sunday and Holiday’s)

Greek

Chopped ham, peppers and onions - 12.99

Sautéed spinach with onions and imported feta cheese on a toasted English muffin, two
poached eggs, topped with our “Made from Scratch” Hollandaise sauce - 12.99

Belgian waffle and crispy chicken tenders - 14.99

Strawberries, blueberries or bananas - Add 3.00

American, Swiss, provolone, cheddar or imported feta - 10.59

Greek

Chicken and Waffles

Loaded Potato

Traditional

Jumbo lump crab cakes on a toasted English muffin, two poached eggs,
topped with our “Made from Scratch” Hollandaise sauce - 21.99
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(Bacon, Pork Sausage, Turkey Sausage, Taylor Pork Roll, Scrapple, Canadian Bacon or Ponzio’s Italian Hot Sausage)

Home fried potatoes folded into two eggs, crispy bacon,cheddar cheese,
sour cream and chives - 12.99

Served with warm syrup and whipped butter.

Thick sliced egg bread dipped in egg batter and deep fried to a crispy outside and tender inside.
Sprinkled with cinnamon and powdered sugar - 9.49
With Breakfast Meat - Add 3.00

(Bacon, Pork Sausage, Turkey Sausage, Taylor Pork Roll, Scrapple, Canadian Bacon or Ponzio’s Italian Hot Sausage)

With Fruit

Strawberries, blueberries or bananas - Add 3.00

Traditional French Toast

House Pullman bread or cinnamon swirl bread dipped in egg then grilled to golden brown.
Sprinkled with cinnamon and powdered sugar - 9.49
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Sticky Cinnamon Bun French Toast

Our homemade sticky cinnamon bun, sliced into three pieces then dipped in egg batter
and grilled to perfection - 12.99

Philly Stuffed French Toast

Our cinnamon swirl bread dipped in egg and grilled.
Filled with Philadelphia brand cream cheese. Sprinkled with cinnamon and powdered sugar - 10.99

Bananas Foster French Toast

Thick sliced egg bread dipped in egg batter and deep fried to a crispy outside and tender inside.
Topped with our “Made from Scratch” bananas foster sauce - 12.99
(Available on Saturday, Sunday and Holiday’s)

Lacas Coffee Featured Coffee

Meeting your demands for a great cup of coffee.
Please ask your server about our current featured coffee - 2.89

With Fruit

All omelettes are served with fresh cut home fries or potato pancakes. Includes toast, bagel or
English muffin. With butter and Dickenson’s Jam. NO extra charge for egg whites!

Canadian bacon on a toasted English muffin, two poached eggs,
topped with our “Made from Scratch” Hollandaise sauce - 12.99
Grilled sliced tomatoes, fresh mozzarella and pesto on a toasted English muffin,
two poached eggs, topped with our “Made from Scratch” Hollandaise sauce - 14.59

Sprinkled with powdered sugar - 9.49
With Breakfast Meat - Add 3.00

Steak and Eggs (Two Eggs Any Style)

Old Fashion Oatmeal

With choice of raisins, cinnamon or
brown sugar - 5.49

Traditional Belgian Waffle

(Bacon, Pork Sausage, Turkey Sausage, Taylor Pork Roll, Scrapple, Canadian Bacon or Ponzio’s Italian Hot Sausage)

8 oz. Certified Angus Beef NY Strip
All egg orders are served with fresh cut home fries or potato pancakes.
Includes toast, bagel or English muffin with butter and Dickenson’s Jam - 25.99

COFFEES & TEAS

Served with warm syrup and whipped butter.

(Bacon, Pork Sausage, Turkey Sausage, Taylor Pork Roll, Scrapple, Canadian Bacon or
Ponzio’s Italian Hot Sausage)

Muffin

Hand rolled with butter and cinnamon
(Cheese, Pecan, Cherry, Crumb,
Blueberry or Apple) - 3.99

Yogurt Parfait

Two Large Eggs (Any Style)

BELGIAN WAFFLES

CREAMED CHIPPED BEEF
Thin slices of dried beef in our creamy béchamel sauce on toast.
Served with home fries or potato pancakes - 10.99

SMOKED FISH PLATTERS

Lacas Coffee Dark Note®

Outstanding certified coffees from both Africa and Indonesia are blended with 100% Colombian Supremo,
and Brazil Cerrado coffees to create a unique dark roasted coffee that is bold, yet balanced,
with multiple layers of sweet and spicy aromas - 2.89

100% Certified Colombian Decaffeinated Coffee

Our Colombian Coffee is decaffeinated at the Taloca’s Decaffeinating Facility in France’s Rhone Valley;
the original and most premium decaffeinating processor in the world - 2.89

Tea Service - 3.49
Organic Breakfast

Orange Blossom

Organic Earl Grey

Organic
Green Dragon

(Black Tea) Caffeine
(Black Tea) Caffeine

Earl Grey Decaf
(Black Tea)
Caffeine Free

(Black Tea) Caffeine

(Green Tea)
Light Caffeine

Organic Mint
Melange
(Herbal Infusion)
Caffeine Free

Juices

Citrus Peach, Apple, Cranberry, Orange, Pink Grapefruit or Tomato.
Large - 5.29 Small - 3.99

Milk

Whole, Skim or Chocolate.
Large - 3.29 Small - 2.59

Toasted Manhattan bagel, Philadelphia cream cheese, lettuce,
sliced tomatoes, sliced red onion, capers and Kalamata olives - 15.99

Smoked White Fish

Toasted Manhattan bagel, Philadelphia cream cheese, lettuce,
sliced tomatoes, sliced red onions and Kalamata olives - 13.99

BREAKFAST SIDES

(White, rye, whole wheat, 6 grain, English muffin or bagel) - 2.50
Philadelphia Cream Cheese - 1.50

(Herbal Infusion)
Caffeine Free

BEVERAGES

Smoked Nova Salmon

Bacon - 3.00
Pork Sausage - 3.00
Ponzio’s Hot Italian Sausage - 3.00
Canadian Bacon - 3.00
Taylor Pork Roll - 3.00
Turkey Sausage - 3.00
Scrapple - 3.00
Toast

Chamomile Citrus

Hot Chocolate

Topped with whipped cream
and chocolate sauce - 3.99

APPETIZERS

Crab Cake Sliders Asian Pot Stickers

Panzarottini

Mini jumbo lump crab cakes
A delicious chinese-style
-The Original Tarantinion petite brioche slider buns. steamed dumplings made with Five crisp and golden brown
Complemented with roasted ground pork, green onions and pockets of dough filled with
red pepper pesto mayonnaise savory spices. Enclosed in a mozzarella cheese and tomato
- 21.99
wonton wrapper. Served with
sauce - 10.59
sweet wasabi sauce - 8.99

Buffalo Wings

Ten chicken wings smothered
in a traditional buffalo sauce.
Served with bleu cheese
dressing and celery sticks - 12.99

Garlic Parmesan Wings
Ten crispy jumbo chicken
wings tossed in olive oil and
garlic, then finished with
parmesan cheese - 12.99

Wing Zings

Crispy boneless battered
wings coated with a spicy
Buffalo sauce. Served with
our own crumbled bleu cheese
dressing and celery sticks 11.99

Stuffed Rigatoni

Crispy Tempura
Shrimp

Five jumbo shrimp in a
tempura batter, dipped in
crunchy rice flour. served
with an Asian vinaigrette for
dipping - 11.99

Homemade Rigatoni filled
with ricotta and romano
cheese, complemented with a
tomato cream sauce - 9.99

Fried Mac &
Cheese

Our homemade baked
macaroni cheese recipe made
Thin, crispy calamari seasoned into individual balls, then
with salt, oregano and fresh breaded and deep fried until
lemon. Served with our own golden brown. Complemented
marinara sauce - 12.59
with a tomato cream sauce - 9.99

SEAFOOD

Includes a bread basket, tossed salad and two vegetables or a side of pasta.

Jumbo Lump Crab Cakes

Broiled Stuffed Salmon

Our signature jumbo lump
crab cakes available
Broiled • Fried • Pan Fried
Served with our own cocktail sauce.
Two 4 oz. Crab cakes - 38.99

Fillet of salmon stuffed with our signature
jumbo lump crabmeat filling - 29.99

Baked Lump Crabmeat

Stuffed Jumbo Shrimp

Jumbo lump crabmeat filling with peppers
and onions baked casserole style - 38.99

Broiled Stuffed Flounder
Tender fillet of flounder stuffed with
our signature crabmeat filling - 28.99

Three broiled jumbo shrimp stuffed
with a jumbo lump crabmeat imperial
filling - 38.99

Fried Calamari

Philly Cheesesteak
Egg Rolls
Thinly sliced steak, creamy
mozzarella cheese, tasty
onions and a unique blend of
seasonings wrapped in a
traditional crispy egg roll.
Garnished with hoagie topping
- 11.59

Mozzarella Sticks

Six Italian breaded fried
mozzarella cheese sticks, served
with marinara sauce - 8.99

10.99

ENTREE SALADS
Chicken Caesar Salad

Grilled breast of chicken with crisp romaine
lettuce, tossed with a creamy Caesar dressing.
Topped with shredded parmesan cheese and
croutons - 15.49

Ponzio’s Greek Salad

Crisp romaine lettuce, tomato, cucumbers,
kalamata olives, imported feta cheese, stuffed
grape leaves, hard boiled egg, red onion,
anchovies and Ponzio’s Greek vinaigrette
dressing - 15.49

Julienne Salad

Roast turkey, baked ham, imported Swiss
cheese, tomatoes, cucumbers, hard boiled egg,
kalamata olives, red onions, and mixed greens.
Served with your choice of dressing - 15.99

Pecan Encrusted
Chicken Salad
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Crab Cakes

Sonoma Salad

Dipped in egg and cheese batter and
sautéed with veloute sauce - 18.99

Tender sea scallops breaded and fried to
perfection - 25.99

Broiled Tilapia

Fried Shrimp

With lemon butter sauce - 18.99

Broiled Center Cut
Fillet of Salmon

With lemon butter sauce - 21.99

Broiled Fillet of Flounder
With lemon butter sauce - 18.99

Broiled Jumbo Sea Scallops
Broiled Salmon Cakes

Cobb Salad

Fillet of tilapia dipped in egg then sautéed
with jumbo lump crabmeat, asparagus spears
and grape tomatoes in a light garlic white
wine sauce. Served with one vegetable 24.99

Turkey BLT Salad

Alonzo Salad

Every salad starts with mixed greens,
tomatoes, cucumbers, kalamata olives,
hard boiled eggs and red onions.
Served with your choice of dressing - 10.99
With Chicken - 14.99
With Shrimp Salad - 17.99
With Turkey Salad - 14.99
With White Tuna Salad - 15.99
With Grilled Salmon - 16.99

Mixed baby greens with grilled chicken,
bartlett pears, dried cranberries, walnuts,
crumbled feta cheese and grape tomatoes.
Complemented with honey balsamic
vinaigrette - 16.59

Fried Sea Scallops

Our homemade salmon cakes made with fresh
salmon, sautéed onions and fresh dill. Served
with “Our Own” cocktail sauce and tartar
sauce. Two 4 oz. - 17.99

Mixed greens with roast turkey,
crispy bacon, diced tomatoes and hard
boiled egg. Complemented with a
honey mustard dressing - 15.99

Violetta Salad

Flounder Francaise

Mixed baby greens with grilled breast
of chicken, dried cranberries, toasted
almonds, tomatoes and Mandarin oranges.
Complemented with our honey balsamic
vinaigrette - 16.59
Grilled breast of chicken with crisp romaine
lettuce, fresh avocado, crisp bacon, grape
tomatoes, crumbled bleu cheese, sliced hard
boiled eggs and red onions finished in
creamy ranch dressing - 16.59

Ponzio’s Salad Bowl

Breast of chicken with honey BBQ sauce
and crisp bacon. Topped with cheddar cheese
and crispy onions. Served on ciabatta bread
- 13.99

Short Rib Grilled Cheese

4 oz. signature fried crab with lettuce
and tomato on a toasted brioche roll.
Served with remoulade sauce - 21.99

Chicken Cutlet Sandwich

Fried Fillet of Flounder
Served with our cocktail sauce or
tartar sauce - 18.99

Fried Mixed Seafood

Flounder, four Scallops, Two Shrimp
and a Jumbo Lump Crab Cake breaded
and fried to perfection.
Served with our tartar sauce - 32.99

Broiled Seafood Combo
Crab Cake, Stuffed Flounder,
Scallops, Salmon,
(2) Shrimp and
(2) Clams Casino - 32.99

Includes a bread basket and tossed salad

Seafood Scampi

Three jumbo shrimp, jumbo lump crabmeat
and tender scallops sautéed with butter,
garlic and a white wine sauce. Served over
angel hair pasta - 29.99

Calamari Marinara

Tender slices of calamari simmered in
marinara sauce. Served over angel hair pasta
- 19.99

Seafood Marinara

WRAPS

Wraps are served with French fries
and creamy coleslaw.

Chicken Caesar

Grilled chicken, fresh mozzarella cheese, roasted
red pepper and shredded lettuce rolled in a
tortilla wrap. Complemented with a pesto
mayonnaise - 13.59

Grilled breast of chicken with romaine lettuce
and creamy Caesar dressing nestled in a
tortilla wrap - 12.59

Chicken BLT

Crispy chicken tenders dipped in buffalo
wing sauce with shredded lettuce and “our
homemade” creamy bleu cheese dressing
in a tortilla wrap - 12.59

Pan fried Italian breaded chicken breast,
Certified Angus Beef ® short rib,
topped with sharp provolone cheese and Grilled breast of chicken with crisp bacon, lettuce,
provolone cheese, caramelized onions and broccoli rabe, sautéed with garlic in olive oil. tomato and honey mustard dressing nestled in a
oven roasted tomatoes on grilled sour dough
tortilla wrap - 12.99
Served on a soft torpedo roll - 13.99
bread - 15.99

The most popular cut and
our most popular steak. Mouth-watering
flavor, slow roasted to perfection and
served with au jus. Also available
blackened! - 26.99
AVAILABLE WEDNESDAY THRU SUNDAY

New York Strip

8 oz. center cut Certified Angus Beef 26.99
®

Chopped Steak

A juicy 16 oz. ground Certified Angus Beef®
chopped steak made of our custom blend
of shortrib, brisket and chuck - 17.99

Buffalo Chicken Wrap

Two 8 oz. porterhouse pork chops sautéed
with mushrooms in olive oil then seasoned
with salt, fresh squeezed lemon and
oregano - 22.99

Sautéed Calves Liver

Sautéed calves liver with onion or bacon
- 22.99

Picatta

Penne Vodka

Sautéed with onions, garlic,
plum tomatoes and vodka.
Finished with heavy cream
and parmesan cheese.
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Eggplant

Fresh hand cut eggplant
breaded with panko bread
crumbs topped with tomato
sauce and melted whole milk
mozzarella cheese - 16.99

Half chicken seasoned and
roasted, then served with our
stuffing and gravy - 21.99

Blackened Chicken

Chicken breast seasoned with
Cajun species. Panseared
in a skillet - 21.99

-

Turkey Salad

Chicken Breast

Sorrento

Maryann

Dipped in egg and cheese
batter. Pan seared until
golden brown. Finished
with a tomato cream sauce.
Served with Rigatoni stuffed
with ricotta and Roman cheese.

Bertaccio

Pan fried with Italian
breadcrumbs and layered
with roasted red peppers,
prosciutto and marinara
sauce. Finished with sharp
provolone cheese.

Capresi

Pan fried with Italian bread
crumbs and layered with
mushrooms, prosciutto,
shallots and marsala
wine. Finished with melted
mozzarella cheese.

Francaise

Dipped in egg and cherie
batter, pan seared until
golden brown. Finished in a
lemon white wine sauce.

Marsala

Sautéed mushrooms, onions
and prosciutto with marsala
wine and finished with
a demi glace.

Includes a bread basket, tossed salad
and two vegetables or a side of pasta.

Chicken

Two chicken breast breaded
with panko bread crumbs
topped with tomato sauce
and melted whole milk
mozzarella cheese - 21.99

Veal

Breaded veal cutlet
topped with tomato sauce
and melted whole milk
mozzarella cheese - 22.99

Includes a bread basket, tossed salad
and two vegetables or a side of pasta.

Chicken Croquettes
With mashed potatoes
and gravy - 15.99

Broiled Chicken

Half chicken seasoned
with Ponzio’s spice medley.
- 19.99

Roast Turkey

Fresh roasted turkey, sliced
and served over Ponzio’s
stuffing and completed with
our turkey gravy. A Ponzio’s
favorite! - 19.99

SMOKED FISH PLATTERS
Smoked Nova Salmon Platter

Smoked salmon, lettuce, tomato, red onions, kalamata olives,
capers and a toasted bagel with cream cheese - 15.99

Smoked Whitefish Salad Platter

Smoked whitefish salad, lettuce, tomato, red onions, kalamata olives
and a toasted bagel with cream cheese - 13.99

Roast Sirloin
of Beef

Tuna Fish Salad

Homemade white tuna salad,
hard boiled egg, lettuce and
tomato - 14.99

Roasted Certified Angus Beef®
top round of beef,
Swiss cheese, lettuce
and tomato - 15.99

SANDWICHES

Sandwiches listed below are served with French fries and creamy coleslaw.
Add Sliced Tomato - 1.50

French Dip

Two 5 oz. chicken breasts - 21.99

Sautéed with mushrooms
and marinara sauce. Finished
with melted fontinella cheese.

P O U LT R Y

Shrimp Salad

Homemade shrimp salad,
hard boiled egg, lettuce
and tomato - 15.99

“Greek Style” Liver

Calves liver sautéed with olive oil, then
seasoned with salt, lemon and oregano 22.99

22.99

Sautéed in lemon, butter,
white wine and capers.

Chicken BLT

Homemade turkey salad, crispy
bacon, lettuce and tomato 13.99

Veal MEDALLIONS

Leone

Ponzio’s Special Club

Fresh roasted turkey, bacon, lettuce and tomato - 15.99

Porterhouse Pork Chops

Two 8 oz. juicy and tender pork chops 21.99

C R E AT E Y O U R O W N !

Pan fried with Italian bread
crumbs and layered with
broccoli rabe sautéed with
olive oil and garlic. Finished
with sharp provolone cheese.

All double decker sandwiches are served with French fries and creamy coleslaw.

Grilled chicken, crispy bacon,
lettuce and tomato - 15.99

Includes a bread basket, tossed salad and two vegetables or a side of pasta.

Jumbo Lump
Add 2 oz. of any Entrée
to
Crabmeat 99
for 3.

DOUBLE DECKERS

Sautéed Pork Chops

SPECIALTY ENTRÉES

Roast Chicken

Three jumbo shrimp, jumbo lump crabmeat
and tender scallops simmered in sauce.
Served over angel hair pasta - 29.99

Linzio

Roast Prime Rib

PA R M E S A N

SEAFOOD WITH PASTA

All gourmet sandwiches are served with French fries and creamy coleslaw.

Crab Cake Sandwich

Five super jumbo shrimp breaded and fried
to perfection. Served with our cocktail or
tartar sauce - 21.99

Tilapia Bontino

GOURMET SANDWICHES
Honey BBQ Chicken
Sandwich

Fish & Chips

Crispy yuengling lager battered
haddock. Served with thick cut French
fries and our creamy cole slaw - 16.99

With lemon butter sauce - 25.99

Crispy chicken breast coated with panko
bread crumbs and chopped pecans with mixed
baby greens, crumbled bleu cheese, Mandarin
oranges and tomatoes. Finished with our
honey balsamic vinaigrette - 16.49
Grilled breast of chicken with crisp romaine
lettuce, sweet roasted pepper, fresh mozzarella
and honey balsamic vinaigrette - 15.59

Broiled Barramundi

From the waters of Australia, barramundi
is prized for its sweet buttery flavor and
moist delicate texture - 20.99

STEAKS

Includes a bread basket, tossed salad and two vegetables or a side of pasta.

Hot Corned Beef

Thinly sliced Certified Angus Beef ® roasted
top round of beef dipped in au jus, then
topped with melted provolone cheese.
Served on a soft kaiser roll - 14.99

Corned brisket of beef, sliced thin and
served on rye bread - 13.99
Add cole slaw and Russian dressing - 14.99

Grilled Cheese - 8.99

Corned brisket of beef, sliced thin
and served with cole slaw, Russian dressing
and melted Swiss cheese on rye toast - 15.99

Choice of Ham, Bacon or Taylor Pork Roll 11.99

Open Faced Corned Beef

Cheesesteak

Grilled Reuben

Made with 1/2 lb. thin sliced
beef sliced steak and American cheese.
Served on a Torpedo roll - 13.99

Corned brisket of beef or fresh
roasted turkey, Swiss cheese, homemade
sauerkraut and Russian dressing on grilled
buttery rye bread - 15.99

Chicken Cheesesteak
1/2 lb. sliced chicken, grilled with
melted American cheese - 12.99

Roast Turkey

Fresh roasted turkey - 12.59

Grilled Chicken Sandwich

Grilled Pork Roll & Cheese

Boneless breast of chicken grilled and
served with lettuce and tomato on a
fresh kaiser roll - 13.59

Three slices of grilled Taylor pork roll
and melted American cheese,
served on a kaiser roll - 11.99

Chicken Parmesan

Crispy breaded chicken breast topped with
red sauce and melted mozzarella cheese
on a kaiser roll - 13.59

Turkey Salad - 11.59

Meatball Parmesan

Made with white tuna - 12.99

Tuna Fish Salad

Italian meatballs, tomato sauce and
mozzarella cheese on a torpedo roll - 13.59

Shrimp Salad - 13.99

Tuna Melt

Bacon, Lettuce & Tomato

Homemade white tuna salad, sliced tomato
and melted American cheese on toast - 15.59

13.59

GOURMET SHOR T RIB

BURGERS

Our custom blend burgers made of Certified Angus Beef ® Short rib, brisket,chuck. Served on a
Brioche Roll. Includes French Fries and our homemade creamy cole slaw - 15.99

The “Cuz” Pretzel Burger

Topped with crispy jumbo onion rings and a white
cheese sauce. Served on a toasted pretzel bun.

The “Prof” Burger

With cheddar cheese, crispy bacon, sautéed onions
and mushrooms and honey BBQ sauce on a grilled
sourdough bread.

The All American

Served with American cheese, bacon
lettuce, tomato and raw onions.

Avocado Club Burger

Topped with fresh avocado, crispy bacon,
sliced tomato and lettuce.

The Bundy Burger

Topped with cheddar cheese, crispy onions and bacon.
Complemented with our honey BBQ sauce.

HOT OPEN FACE SANDWICHES
Includes a house salad and your choice of two vegetables.

Hot Roast Beef Sandwich
Served with brown gravy - 16.99

Hot Roast Turkey Sandwich

With giblet gravy and cranberry sauce - 16.99

