APPETIZERS & SOUPS

Chilled Shrimp Martini
Fresh shrimp poached in white
wine court bullion and chilled with
cocktail sauce and lemon

14

Flatbread Pizza
Four personal size slices of a rich thin crust pizza
with fresh buffalo mozzarella, tomato basil
and Parmigiano-Reggiano cheese
9
Portobello Mushroom Soup
A special homemade soup with mushrooms,
sweet cream and laced with cognac

7

Pork Pot Stickers
Antonio’s home made wonton wrapped pot
stickers with minced pork and vegetables
served with Japanese gyoza sauce

11

Cheese Quesadilla
Grilled flour tortillas filled with Cheddar
cheese, onions, peppers and mushrooms

9
Add grilled chicken: 10

Chef’s Soup of the Day
6

Old-Fashioned Chicken Soup
Jewish chicken soup with herbed chicken, broth, matzo balls and fresh vegetables

THE GRANDE BUFFET
Served Monday through Friday 11am-2pm
The Chef’s selection of fresh fruits and salads, with a unique combination of toppings and
assorted dressings. We feature enticing entrées and decadent desserts, prepared daily,
as well as your own personal Chef'to help you create the perfect pasta dish.
14.95

*additional charge for beverages

SALADS

Easton Tossed Salad
Baby lettuce, teardrop tomatoes, pine nuts,
spring vegetables and ricotta salada cheese,
tossed with a sun-dried tomato vinaigrette

Small: 7 Large: 11

Caesar Salad
Hearts of romaine, parmesan crisps, shaved
reggiano and garlic croutons with classic
Caesar dressing

Small: 7  Large: 11
With salmon or grilled chicken: 15

Anna Salad
Baby mixed greens, poached pear, Roquefort savory
cheesecake, candied walnuts, fresh raspberries
and vinaigrette

8

Grilled Chicken and Goat Cheese Salad
Tender grilled shredded chicken breast meat,
chevre goat cheese, mixed greens tossed in
orange vinaigrette with acini di peppe pasta,

dried cranberries, green apple, roasted red pepper

and toasted almonds

15

Capital Cobb Salad
Grilled chicken, avocado, bacon, diced tomatoes,
sliced red onion, chopped eggs, Roquefort cheese,
and creamy basil dressing on crisp greens

12

Wedge Salad
A wedge of iceburg lettuce,bacon, Roma tomatoes,
red onion and creamy gorgonzola dressing

9
With grilled bistro steak and entrée size: 15

Salad Trio
Tuna, chicken and shrimp salad nestled
on baby lettuce with mixed berries
and mini croissants

11

Greek Salad with Jumbo Scallops
Sautéed Diver Sea Scallops with Romaine lettuce
kalamata olives, feta cheese, fresh vegetables
and lemon parsley vinaigrette

18

Turkey with Buttermilk Ranch and Avocado Salad
Crisp iceberg lettuce tossed on buttermilk ranch dressing, shaved smoked turkey breast,
ripe avocado, tomato, shredded cheddar cheese
and chopped apple wood smoked bacon
12

Consumer Advisory: Eating raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
Young children, pregnant women, older adults and those who have certain medical conditions are at greater risk



SANDWICHES

Roast Turkey Croissant
Sliced roast turkey with lettuce, tomato and
red onion on a flaky croissant, served
with baby mixed greens and
root vegetable chips

10

Mushroom Onion and Swiss Burger
8 oz. Black Angus Beef grilled to your liking

Topped with sauted mushrooms, caramelized onions
And oven roasted balsamic tomatoes with melted Swiss
cheese on a brioche bun with seasoned steakhouse fries

13

Crab Cake Baguette
Fresh Maryland lump crab cakes, lightly
breaded served with lemon rémoulade
and seasoned steakhouse fries

12

Grilled Vegetable Hummus Wrap
Sizzling bell peppers, zucchini, yellow squash,
portobello mushroom and red onion wrapped
in a soft tortilla spread with hummus

and served with pasta salad

9

Grilled Rueben
Shaved corn beef on grilled rye with apple

sauerkraut, melted Swiss cheese and classic thousand

island dressing, served with seasoned steakhouse
fries and a kosher pickle
12

The Sicilian Panini
Prosciutto ham, Soppresetta, Pepperoni,
and tomato, with pesto aioli and melted buffalo
mozzarella on a grilled demi baguette served with
seasoned steakhouse fries and a kosher pickle
12

Grilled Chicken Wrap

Marinated chicken breast, smoked bacon, onions,

peppers and Swiss cheese in a flour tortilla
with fresh tomato salsa

12

Certified Black Angus Hamburger
8 oz. patty grilled to your liking on a toasted
brioche bun with crisp lettuce, tomato,
onion and Cheddar cheese, served
with seasoned steakhouse fries

13

Grilled Bistro Steak Sandwich
Grilled bistro steak topped with sautéed onions,
mushrooms, peppers, and melted pepper jack
cheese on a French demi baguette, served with

seasoned steakhouse fries and a kosher pickle

13

Roast Turkey & Honey Glazed Ham Club
Thin sliced turkey and ham with bacon, Swiss
cheese, lettuce, tomato, stacked on toasted

pullman bread served with mayonnaise, kosher
pickle and steakhouse fries

13

Grilled Three Cheese Sandwich
Port Salute, Fontina, and provolone cheese
on Pullman bread with oven roasted tomatoes
and basil served with seasoned steakhouse
fries and a kosher pickle
9

Smoked Turkey and Chipotle Panini
Sliced turkey breast, apple wood smoked
bacon and melted Wisconsin cheddar on grilled
sourdough bread, with a chipotle aioli served
with vegetable chips and a kosher pickle

11

Soup and Sandwich
A cup of soup du jour and a half of today’s sandwich special

Soup and Baked Potato
Plain or loaded with butter, cheddar, bacon, sour cream and chives

ENTREES

Pan-Seared Ahi Tuna

Soy and ginger, pan-seared ahi tuna atop braised spinach and endamame stew drizzled with
glazed soy

Citrus Grilled Chicken
Chicken breast grilled and served on vegetable salad with citrus segments, fennel, portobello
mushroom, asparagus, cherry tomatoes and orange vinaigrette

Consumer Advisory: Eating raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
Young children, pregnant women, older adults and those who have certain medical conditions are at greater risk

A gratuity of 20% will be added to all parties of six or more



