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At 21st St

 

Take Out & Delivery Menu

Appetizers
Roast Tomato and Basil Soup.........2.95 5.50
Chicken Vegetable Soup with Homemade 

Dumpling.....................................2.95 5.50
Vegetarian White Bean Soup.........2.95 5.50
Hearty American Chili With Sharp Cheddar and 

Red Onions .............................................. 5.95
Caesar Salad With Fresh Baked Croutons ... 5.95
Fresh Greens and mixed Vegetable Salad 5.95
Country Style Warm Spinach Salad .......... 7.95
Fried Calamari With Some Sort of Red Tomato 

Sauce ...................................................... 7.95
Spicy Buffalo Chicken Wings With Bleu Cheese 

Dip .......................................................... 6.95
Fried Popcorn Shrimp With Chili Mayo Dip . 7.95
Crispy Fried Chicken Fingers With Honey Mus-

tard Sauce ............................................... 6.95
Vegetable Pancakes With Horseradish Sour 

Cream...................................................... 5.95
Crab Cake Served with Celery Root Slaw and 

Chili Mayonnaise ..................................... 7.95

Sandwiches
Charbroiled Chicken  B L T On Grilled White 

Bread..................................................... 10.95
Braised B B Q Pork Sandwich On a Hearty 

Roll........................................................ 10.95
Hearty Meatloaf Sandwich With Sautéed 

Onions, Wild Mushrooms, and Melted 
Cheddar................................................... 9.95

Fried Filet of Sole Sandwich With Lettuce, 
Tomato and Tartar Sauce .......................... 9.95

Salmon Club Sandwich With a Spicy Chili 
Mayo, Lettuce, Tomato and Grilled 
Onions ................................................... 10.95

Hearty Roast Beef Sandwich With a Spicy Chili 
Mayo, Lettuce, Tomato and Grilled Onions 8.95

Roasted Turkey Club With Bacon, Tomato and 
Lettuce On Country White ........................ 8.95

Vegetarian Tempeh Rueben With Sauerkraut 
and Swiss Cheese  

on Grilled Rye. Soy Cheese Available. served w/ 
House Cut French Fries ............................. 9.95

Sandwiches Above served Our House-cut French 
Fries

Lunch Menu

Appetizers
Roasted Tomato and Basil Soup.....2.95 5.95
Chicken Vegetable Soup With Homemade 

Dumplings ....................................2.95 5.95
Vegetarian White Bean Soup With Potato & 

Carrot ...........................................2.95 5.95
Hearty American Chili With Sharp Cheddar and 

Red Onions .............................................. 6.95
Caesar Salad With Fresh Baked Croutons ... 6.50
Fresh Greens and mixed Vegetable Salad 6.50
Country Style Warn Spinach Salad With Mush-

rooms, Bacon, Roasted Peppers and Blue 
Cheese .................................................... 8.95

Fried Calamari with Some Sort of Red Tomatoey 
Sauce ...................................................... 7.95

Vegetable Pancakes With Horseradish Sour 
Cream...................................................... 6.95

Crispy Crab Cake Served with Celery Root Slaw 
and Chili Mayonnaise............................... 8.95

Burgers
Flame Grilled Hamburger Served with House 

Cut French Fries ....................................... 9.95
Flame Grilled Turkey Burger Served with House 

Cut French Fries ....................................... 9.95
Organic Free Range Bison Burger Served with 

House Cut French Fries ........................... 12.95
Homemade Veggies Burger With Sautéed 

Mushrooms, Onions and Peppers made with 
Organic Soybeans. served with Three Bean 
Salad and Greens. (soy Cheese 
Available) .............................................. 10.95

Sandwiches

Fried Green Tomato Sandwich With Roasted 
Red Peppers, Fresh Mozzarella and Roasted 
Garlic Mayonnaise On Grilled Country White 
Bread. served with Home Fried Potato Chips & 
Macaroni Salad ..................................... 10.95

Charbroiled Chicken B L T On Grilled Country 
White Bread Served with House Cut French 
Fries...................................................... 11.95

Black Forest Ham and Melted Swiss On Pum-
pernickel. Served with Home Fried Potato 
Chips & Macaroni Salad ........................ 11.50

House Roasted Hot Turkey Sandwich With 
Grilled Scallions and Gravy. served with House 
Cut French ............................................. 11.95

Grilled Sharp Cheddar Cheese Sandwich. 
Served with Salad & Macaroni Salad ....... 9.95

Fried Filet of Sole Sandwich With Lettuce, 
Tomato and Tartar Sauce served with House 
Cut French ............................................. 11.95

Albacore Tuna Salad Sandwich On Grilled Rye 
Served with Home Fries Potato Chips & Maca-
roni Salad.............................................. 10.95

Chunky Chicken Salad Sandwich On Grilled 
Rye Served with Home Fries Potato Chips & 
Macaroni Salad ..................................... 10.95

Salmon Club Sandwich with a Spicy Chili 
Mayo, Lettuce Tomato, and Grilled Onions 
Served with House Cut French Fries ....... 11.95

Braised B B Q Pork Sandwich On a Hearty Rol 
With Pickles and Red Onion served with House 
Cut French Fries ..................................... 10.95

Hearty Meatloaf Sandwich With Sautéed 
Onions, Wild Mushrooms, & Melted Cheddar 
served with House Cut French Fries ........ 10.95

Vegetarian Tempeh Reuben With Sauerkraut 
and Swiss Cheese On Grilled Rye. .......... 10.95

Soy Swiss Available Served with House Cut 
French Fries ........................................... 10.95

Veggie Wrap Sandwich With Cucumbers, Toma-
toes, Carrots, Alfalfa Sprouts, Portobello Mush-
rooms & An Organic Soybean Hummus served 
w/ Three Bean & Home Fries Potato ....... 10.95

Entrees
Pan Roasted Chicken Breast Stuffed w/ Goat 

Cheese & Basil On a Bed of mixed Greens w/ 
Choice of Dressing................................. 13.95

Crispy Fried Chicken With Mashed Potatoes, 
Gravy and Sautéed Garlic Spinach .......... 13.95

Hearty Meatloaf With Mashed Potatoes, Gravy 
& Caramelized Carrots ........................... 13.95

Charbroiled Maine Salmon With a Roasted Pep-
per Relish, Garlic Mashed Potatoes and Sau-
téed Spinach ......................................... 16.95

B B Q Tofu Cutlets With Organic White  Rice and 
Sautéed Broccoli ................................... 12.95

Vegetarian Tofu Ravioli W/ Mushrooms, Toma-
toes, & Herb Broth ................................. 12.95

Penne Pasta With Tomato Vodka Sauce or Mari-
nara ...................................................... 12.95

Spaghetti and Meatballs In Plum Tomato 
Sauce.................................................... 14.95

Vegetarian Tofu Meatballs with Spaghetti In a 
Plum Tomato Sauce ............................... 13.95

Jumbo Cheese Ravioli In Marinara Sauce 13.95
Seafood Linguine With Jumbo Shrimp, Lttle 

Neck Clams and Bay Scallops Tossed In a 
Green Onion Broth ................................. 15.95

Sides
Home Fries Potato Chips & Sour Cream 

Dip ......................................................... 2.95
House Cut Idaho French Fries ................... 3.95
Macaroni and Cheese ............................... 2.95
Organic White Rice ................................... 3.95
Sautéed Garlic Spinach............................. 3.95
Grilled Vegetables..................................... 3.95
Mashed Potatoes ...................................... 3.95
Three Bean Salad...................................... 3.95
Baked Potato ............................................. 2.95
Macaroni Salad......................................... 2.95
Celery Root Slaw....................................... 2.95
Lettuce and Tomato................................... 1.95

Brunch Menu

Egg Specialties

Two Eggs Any Style ...................................5.95
With Bacon, Sausage, or Virginia Ham ......7.95

Cheese Omelette Cheddar, American, Swiss, 
Feta, Mozzarella, Jack, & Cream Cheese ...7.95

Roasted Red Peppers, Sautéed Onion and 
Mozzarella Omelette..............................8.50

Grilled Virginia Ham & Cheddar  Cheese 
Omelette.................................................8.95

Sautéed Mushrooms, Garlic Spinach and Feta 
Cheese Omellete....................................8.50

The Country Omellete With Potatoes, Fresh 
Onions Bacon and Cheddar Cheese ...........8.95

Grilled Vegetables, Roasted Tomato & Fresh 
Herb Omellete ........................................8.95

Lox, Eggs and Onions -  Omellete or Scram-
bled.........................................................8.95

The Classic Eggs Benedict With Canadian 
Bacon, Poached Eggs and a Monterey Jack 
Cheese served with Sour Cream and 
Salsa. ......................................................8.95

Steak and Eggs - 8oz. Flame Grilled Sirloin and 
Two Eggs to Order ..................................12.95

All Egg Dishes served with Homefries & Choice of 
Toast

Breakfast Favorites
Potato Pancakes With Scrambled Eggs, Smoked 

Salmon, Sour Cream & American Sturgeon Cav-
iar............................................................9.95

Corned Beef Hash With Two Poached Eggs.8.95
Walnuts and Brown Sugar Old Fashioned Oat-

meal with Raisins...................................4.95
Crunchy Granola With Fresh Fruit, Berries and 

Organic Vanilla Bean Yogurt......................6.95
Fresh Fruit and Berries Salad ....................4.95
Bagel With Lox, Cream Cheese and 

Garnished ................................................9.95

Appetizers
Roasted Tomato and Basil Soup.... 2.95 3.95
Chicken Vegetable Soup With Homemade 

Dumplings Burger......................... 2.95 3.95
Vegetarian White Bean with Potato &  

Carrot.......................................... 2.95 3.95
Hearty American Chili With Sharp Cheddar and 

Red Onions ..............................................4.95
Ceaser Salad With Fresh Baked Croutons....4.95
Fresh Greens and mixed Vegetable Salad.4.95
Country Style Warm Spinach Salad With 

Mushrooms, Bacon, Roasted Peppers and Blue 
Cheese ....................................................5.95

Potato Pancakes With Apple Sauce and Sour 
Cream ......................................................4.95

Crab Cake served With Celery Root Slaw and 
Chili Mayonnaise .....................................7.95

Fried Green Tomato With Celery Root Slaw and 
Roasted Garlic Mayonnaise ......................4.95

Entrees
The Best Macaroni and Cheese ................7.95
Spaghetti and Meatballs In Plum Tomato 

Sauce ......................................................9.95
Vegetarian Tofu Meatballs With Spaghetti In a 

Plum Tomato Sauce ..................................9.95
Penne Pasta With Choice of Vodka Sauce of 

Plum Tomato Sauce ..................................7.95
Charbroiled Maine Salmon With Horseradish-

marched Potatoes and Sautéed Garlic 
Spinach..................................................12.95

Pressure Cooked Vegetarian Stew With Winter 
Vegetables and Tempeh. served with Organic 
White Rice or Buttered Noodles..............10.95

Sandwiches & Burgers
Albacore Tuna Salad Sandwich On Grilled Rye 

Served with Home Fried Potato Chips & Maca-
roni Salad ................................................7.95

Chunky Chicken Salad Sandwich On Grilled 
Rye Served with Home Fried Potato Chips & 
Macaroni Salad........................................7.95

Grilled Sharp Cheddar Cheese Sandwich 
Served with Salad & Macaroni Salad ........6.95

9 Oz. Flame Grilled Hamburger Served with 
Home Cut French Fried..............................7.95

9 Oz. Flame Grilled Turkey Burger Served with 
Home Cut French Fried..............................7.95

9 Oz. Organic Free Range Bison Burger Served 
with Home Cut French Fried.................... 10.95

Homemade Veggie Burger With Sautéed Mush-
rooms, Onions and Peppers. made with Organic 
Soybeans served with Three Bean Salad and 
Greens. (soy Cheese Available)................. 7.95

Fried Green Tomato Sandwich With Roasted 
Red Peppers, Fresh Mozzarella & Roasted Gar-
lic Mayonnaise   On Grilled Country White 
Bread. served w/ Home Fried Potato Chips & 
Macaroni Salad ....................................... 7.95

Vegetarian Tempeh Reuben W/ Sauerkraut & 
Swiss Cheese On Grilled Rye. Soy Swiss Avail-
able served w/ House Cut French Fries ..... 8.95

Hot From The Griddle
Traditional Buttermilk Pancakes................ 7.50
Blueberry Buttermilk Pancakes ................. 7.95
The Best Belgium Waffle .......................... 7.50
Thick Cut Challah French Toast ................. 7.50

We serve Organic Maple Syrup

Toppings
Fresh Strawberries With Whipped Cream .. 1.95
Caramelized Apple, Banana & Pecans In a But-

ter Rum Sauce ......................................... 1.95
Dried Cherry Compose With Walnut Butter 1.95
Sautéed Fresh Fruit and Berries With Honey 

and Vanilla............................................... 1.95

Dinner Menu

Appetizers
Roasted Tomato and Basil Soup ....2.95 5.95
Chicken Vegetable Soup With Homemade 

Dumplings ....................................2.95 5.95
Vegetarian White Bean Soup With Potato & 

Carrot ...........................................2.95 5.95
Caesar Salad With Fresh Baked Croutons ... 6.95
Fresh Greens and mixed Vegetable Salad 6.95
Country Style Warn Spinach Salad With Mush-

rooms, Bacon, Roasted Peppers and Blue 
Cheese .................................................... 8.95

Vegetable Pancakes With Horseradish Sour 
Cream ..................................................... 6.95

Fried Popcorn Shrimp W/ Chili Mayo Dip ... 7.95
Spicy Buffalo Chicken Wings With Bleu Cheese 

Dip .......................................................... 6.95
Fried Calamari W/ Some Sort of Red Tomatoes 

Sauce ...................................................... 7.95
Crispy Crab Cake Served with Celery Root Slaw 

and Chili Mayonnaise............................... 8.95
American Chili W/ Cheddar and Red Onions6.95

Specials
Monday Roasted Chicken Pot Pie with Soup 

Salad & Cheesy Bread Sticks.................. 14.95
Tuesday Prime Rib Cooked Juicy Juicy with a 

Creamed Spinach and Something Else 
Yummy .................................................. 18.95

Wednesday House Roasted Turkey with Chestnut 
Stuffing, Sweet Potato Pie & Cran-orange Mar-
malade .................................................. 16.95

Thursday B- B- Q Chicken Platter with Corn- On- 
The- Cob, Potato Salad, Celery Root Slaw and 
Fresh Baked Herb & Carrot Biscuits ........ 15.95

Friday Fish and Chips Special - Beer Batter Cod, 
Fried Jumbo Shrimp, Celery Root Slaw and Our 
Delicious House Cut French Fries ............ 15.95

Sandwiches & Burgers
Fried Green Tomato Sandwich W/ Roasted Red 

Peppers, Fresh Mozzarella & Garlic Mayon-
naise. served with Home Fried Potato Chips & 
Macaroni Salad ..................................... 10.95

House Roasted Hot Turkey Sandwich With 
Grilled Scallions and Gravy served with House 
Cut French Fries ..................................... 11.50

Salmon Club Sandwich W/ a Spicy Chili Mayo, 
Lettuce, Tomato and Grilled Onion .......... 12.95

Vegetarian Tempeh Reuben W/ Sauerkraut and 
Swiss Cheese On Grilled  Rye. Soy Swiss Avail-
able. served with House Cut French Fries 10.95

Flame Grilled Hamburger W/ House Cut French 
Fries ...................................................... 10.95

Flame Grilled Turkey Burger House Cut French 
Fries ...................................................... 10.95

Organic Free Range Bison Burger With House 
Cut French Fries..................................... 13.95

Homemade Veggie Burger With Sautéed Mush-
rooms, Onions & Peppers. made w/ Organic 
Soybeans served w/ Three Bean Salad and 
Greens .................................................. 10.95

Extras 0.50 Each: Grilled Onions, Bacon, Mush-
rooms, Chili, American Cheese, Cheddar Cheese, 

Swiss Cheese, Soy Swiss, Monterey Jack

Entrees
Crispy Fried Chicken W/ Mashed Potatoes, 

Gravy and Sautéed Garlic Spinach.......... 15.95
Hearty Meatloaf With Mashed Potatoes, Gravy 

and Caramelized Carrots ........................ 15.95
Roasted Herbed Half Chicken With Wild Mush-

room Gravy, Baked Potato and Parsleyed Car-
rots ....................................................... 16.95

Black Angus Shell Steak W/ Baked Potato, Sau-
téed Broccoli and Beer Battered Onion 
Rings..................................................... 18.95

Filet Mignon Chicken Fried Steak With White 
Sausage Gravy over Mashed Potatoes and 
Creamed Spinach .................................. 16.95

Sautéed Filet of Sole W/ Lemon Butter Sauce, 
Baked Potato and Sautéed Spinach ........ 15.95

Grilled Yellowfin Tuna W/ Mashed Potatoes, 
Sautéed Garlic Spinach, Oven Roasted Tomato 
and a Red Wine Sauce........................... 18.95

Charbroiled Maine Salmon W/ a Roasted Pep-
per Relish, Garlic Mashed Potatoes and Sau-
téed Spinach ......................................... 17.95

B B Q Tofu Cutlets Served with Organic White 
Rice and Sautéed Spinach...................... 13.95

The Best Macaroni and Cheese.............. 12.95
Spaghetti and Meatballs In a Plum Tomato 

Sauce.................................................... 14.95
Vegetarian Tofu Meatballs W/ Spaghetti In a 

Plum Tomato Sauce ............................... 14.95
Penne Pasta With Tomato Vodka Sauce or Mari-

nara ...................................................... 12.95
Vegetarian Tofu Raviolis W/ Wild Mushrooms 

and Tomatoes In a Fresh Herb and Vegetable 
Both ...................................................... 13.95

Seafood Linguine With Jumbo Shrimp, Little 
Neck Clams and Bay Scallops Tossed In a 
Green Onion Broth with Tomato 
Concasse .............................................. 15.95

Sides
Home Fries Potato Chips & Sour Cream 

Dip ......................................................... 2.95
House Cut Idaho French Fries ................... 3.95
Macaroni and Cheese............................... 5.95
Organic White Rice ................................... 2.95
Sautéed Garlic Spinach ............................ 3.95
Grilled Vegetables..................................... 3.95
Mashed Potatoes...................................... 3.95
Three Bean Salad...................................... 3.95
Baked Potato ............................................. 2.95
Macaroni Salad......................................... 2.95
Celery Root Slaw ...................................... 2.95

Desserts
Triple Apple Served with Cider Rum Sauce and 

Fresh Whipped Cream.............................. 4.95
Ice Cream a La Mode ........................ Add 1.00

Chocolate Walnut Brownie a La Mode Topped 
with Vanilla Ice Cream and Hot Fudge 
Sauce...................................................... 4.95

Creamy Chocolate Pudding Valrhona Chocolate 
and Fresh Whipped Cream. ...................... 4.95

New York Style Cheesecake Served with Can-
died Lemon and Fresh Whipped Cream. .... 4.95

Velvet Chocolate Cake Served with Fresh 
Whipped Cream and a Caramel Sauce...... 6.95

Classic Pecan Pie Served with Fresh Whipped 
Cream. .................................................... 4.95

Delicious Homemade Cookies! One Large 
Chocolate Chip Cookie & One Large Oatmeal 
Cookie..................................................... 3.95

Ice Creams / Sorbets Ask Your Server for Avail-
able Flavors............................................. 3.95


