
SALADS
CAESAR SALAD 6.95

Hearts of romaine, Caesar dressing, homemade herb croutons, parmesan cheese
Add Chicken 4.00

GREEK CHEF SALAD 9.95 

Romaine Lettuce, Pepperoni, Salami, cherry tomatoes, banana peppers, onions, asiago cheese
Served with House Greek dressing

ANDREI’S SALAD 13.95

Chopped field greens, breast of chicken, cucumbers, diced tomatoes, avocado, corn, 
candied walnuts, dates, goat cheese crumbles, cornbread croutons, sherry vinaigrette

BLACK AND BLUE SALAD 13.95

Tender diced prime rib and split Romaine lettuce hearts draped with chunky blue cheese dressing, diced bacon, 
tomatoes, and sliced onion.

COCONUT SHRIMP SALAD 13.95

Summer greens tossed in a sweet vidalia vinaigrette, topped with sliced strawberries, goat cheese, candied walnuts, 
and toasted coconut. 

COUNTRY FRIED CHICKEN SALAD 9.95

Chopped Iceberg lettuce tossed in ranch topped with cheddar jack cheese, apple wood smoked bacon, 
diced tomato, red onion, topped with chopped fried chicken tenders

LUNCH APPETIZERS
 

FRIED MOZZERELLA STICKS 7.95

Fried cheese sticks served with a sun dried tomato pesto and balsamic reduction sauce and ranch dressing.

FAJITA QUESADILLA 10.95

Flour tortilla turnover stuffed with zesty chicken, sauteed peppers, and onions. Garnished with chopped lettuce and 
candied jalapenos . Served with scallion sour cream. 

LOADED POTATO SKINS 8.95

Mesquite seasoned potato skins stuffed with Andrei's Sauce, Gouda cheese, and bacon. Accompanied with scallion 
sour cream.

COCONUT SHRIMP 9.95

Lightly fried and served with pina colada sauce.

CORN FRITTERS 6.95

Topped with powdered sugar and served with sweet Thai chili sauce.

FRENCH ONION SOUP 6.95

Caramelized onion in a rich sherry beef broth, herb croutons, and toasted Swiss and provolone toasted cheese topped 
with crispy onions.

 
SOUP OF THE DAY 

Cup 3.95   Bowl 5.95



*Consumer advisory consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 

may increase your risk of foodborne illness, especially if you have certain medical conditions

MAINS
 

HOT HAM, APPLE AND BRIE 9.95

Wheat berry bread, French brie cheese, Tavern ham and Granny Smith slices, 
toasted and served with homemade honey mustard 

TURKEY REUBEN 9.95

Butter toasted rye bread and oven roasted turkey topped with warm sauerkraut, thousand island dressing, and Swiss 
cheese. 

FRENCH DIP 10.95

Shaved roast beef on a toasted hoagie, melted provolone cheese served with a cup of French onion broth

CRANBERRY TURKEY WRAP 8.95

Oven Roasted turkey breast, fall greens, goat cheese, diced tomatoes, bacon, 
cranberry mayo, rolled in a sundried tomato tortilla 

SWEET AND SMOKEY BURGER 12.95

8oz certified Angus ground chuck patty cooked to your liking. Topped with Applewood smoked bacon, smoked Gouda 
cheese, and sweet onion jam served on a toasted brioche bun.

MULLIGAN BURGER 10.95

Hand cut 8oz beef patty grilled to your liking w/ lettuce, tomato, onion and pickle served with Andrei’s Sauce
Add Cheese 1.00 

FISH AND CHIPS 9.95

Pub style fish filets, deep fried and served on a bed of crispy fries and served with sweet coleslaw

CLUB SANDWICH 9.95

Single layer club on your choice of toasted bread with ham, turkey, bacon, Swiss cheese, lettuce and tomato

DELI BOARD 8.95

Choice of ham, turkey or chicken salad with your choice of cheese and bread,
topped with lettuce and tomato and served with home style chips

MAHI TACOS 11.95

Lightly blackened Mahi, mango salsa, shredded lettuce, diced tomatoes, and spicy mayo served on flour tortillas. 
Comes with tri-color tortilla chips.

PRESSED CHICKEN BACON AND RANCH WRAP 9.95

Crispy chicken tenders tossed with Buffalo wing sauce, blue cheese crumbles, diced tomatoes, diced bacon, chopped 
romaine lettuce, and ranch dressing wrapped in a flour tortilla.

JUMBO DOG 7.95

Quarter pound all beef Hebrew National


