KID’S MENU - As Listed on the Menu.

Total Cal Fat Cal Total Fat Sat Fat Cholesterol Sodium Total Carbs Fiber Sugars Protein

BREAKFAST SPECIALS - As Listed on the Menu.

Total Cal Fat Cal Total Fat Sat Fat Cholesterol Sodium Total Carbs Fiber Sugars Protein

DAILY GRILL

(kcal)  (kcal) (@) ()] (mg) (mg) (9) (9 @) 9 (kcal)  (kcal) (9) (9) (mg) (mg) (9) ()] 9) (€¢)}
Hamburger 511 204 23 6 72 566 49 2 22 26 Bagel and Lox 723 319 35 17 136 1841 64 3 6 10
Cheeseburger 619 289 32 12 105 748 49 2 22 32 Belgian Waffle 517 16 15 5 0 1515 83 0 10 7
Peanut Butter & Jelly 836 276 31 5 0 722 113 8 52 22 Blueberry Pancakes 508 79 9 1 83 1296 90 3 29 12
Chicken Fingers 324 96 11 5 69 74 32 3 18 24 Buttermilk Pancakes 451 72 8 1 83 1296 76 0 19 12 Menu Analvsis B k
Hot Dog 393 156 17 8 35 734 47 3 21 12 Corned Beef Hash 655 259 29 10 513 2507 51 6 7 4 The Dietary Guidelinesefor Alrr.'nlericans goxgmﬁmmngosg"ated fat to 20 grams
Mac and Cheese 736 244 27 17 77 797 87 4 6 32 French Toast 659 155 17 4 484 932 96 4 25 28 and sodium to 2,300 milligrams for a typical adult eating 2,000 calories daily.
Pot Pie 788 489 54 18 54 649 55 3 3 19 Continental Breakfast (FROM) 220 9 40 0 0 109 48 0 17 3 Recommended limits may be higher or lower depending on daily calorie consumption.
Penne Pasta 308 29 3 0 0 568 61 4 6 12 (o) 506 189 564 13 53 500 72 6 36 10 Some dishes may not be available due to seasonality.
Fish and Chips 268 41 5 1 48 90 41 3 17 16 Maple Syrup (20z.) 220 0 0 0 0 200 55 0 38 0 Please check your main menu for availability.
Angel Hair Pasta with Butter 700 409 45 28 120 0 63 3 1 10 i
Angel Hair Pasta with Pomodoro Sauce 349 35 4 0 0 507 69 4 5 12 EGG‘ DISHES - As Listed on the Menu. ] The nutrition information on this menu‘in§en ils based olnAstandard
Fruit & Vegetable Plate with Ranch Dressing 247 149 17 3 5 430 19 5 11 3 Egg Dishes are Served with Fresh Fruit and Seasoned with Kosher Salt. ] ] product formulations. There may be variations in the nutrition content
X ’ gg Dishes May Be Perpared without Seasoning Upon Request. Lower Sodium by 280mg without Seasoning based upon serving size, preparation techniques, quantity of ingredients,
Vanilla Drumbstick 340 189 21 11 20 90 33 1 24 S Total Cal Fat Cal Total Fat Sat Fat Cholesterol Sodium Total Carbs Fiber Sugars Protein regional or seasonal differences, or based upon customizing an order
Vanilla Ice Cream Sandwich 260 90 10 6 35 160 39 0 23 4 (kcal)  (kca)  (g) () (mg) (mg) (@) @ () () ’
Eggs Benedict 735 415 46 24 674 1070 47 3 19 3
Eggs Florentine 674 394 44 23 644 444 49 4 19 21 HAPPY HOUR - As Listed on the Menu.
BUFFET |TEMS . . . Smoked Salmon Benedict 914 536 60 26 723 1320 47 3 19 47 Total Cal Fat Cal Total Fat Sat Fat Cholesterol Sodium Total Carbs Fiber Sugars Protein
- 1 serving spoon is 1/2 cup portion. : (keal)  (kcal) (9) (9 (mg) (mg) (9) @ (9)
) ) ) Crab Cake Benedict 833 462 51 24 752 953 53 3 19 37 . -
Total Cal FatCal Total Fat SatFat Cholesterol Sodium Total Carbs Fiber Sugars Protein Joes Scramble with Beef 676 321 36 11 141 1077 40 7 24 46 Ahi Sashimi 158 15 2 0 64 1154 2 1 0 34
, o) fea) @ @ o g @ @ @9 Chicken Pot Pie 788 489 54 18 54 649 55 3 3 19
Smoked Salmon (1servingspoon) 156 89 10 2 50 568 0 0 0 17 New York Steak and Three Eggs 979 544 60 23 800 649 24 3 18 79 Chicken Quesadilla 495 222 95 13 87 947 37 3 o 33
Protein Scramble (1 serving spoon) 263 205 23 8 257 502 1 1 o 11 Protein Scramble with Country Sausage 1053 753 84 30 939 1849 24 4 18 43 u oousle) 990 444 50 26 174 1894 74 6 4 66
Scarmbl_ed Eggs A serv?ng spoon) 187 108 12 4 533 173 0 0O 0 16 Spanish Scramb|e 689 396 44 16 843 1110 37 8 23 3 Fried Calamari 145 48 5 1 200 108 10 0 1 14
Egg Wh|tes (1 serving spoon) 7 0 0 0 0 24 0 0 0 2 Three Eggs with Bacon 420 218 24 8 681 939 22 2 18 26 290 96 10 ) 400 216 20 1 ) o8
Bagel Pan) 270 5 1 0 0O 38 57 2 1 9 Three Eggs with Country Sausage 915 677 75 26 741 1554 22 2 18 32 . (DOUBLE)
Bagel (seeded) 270 5 1 0 0 360 57 5 1 9 Popcorn Shrimp 228 140 16 3 104 230 11 0 1 10
English Muffin 120 9 1 0 0 200 o5 1 1 4 OMELETTES - As Listed on the Menu. (oouslLe) 456 280 32 6 208 460 22 1 2 20
B 3l 140 108 12 4 60 580 0 0 0 8 Omelettes are Served with Fresh Fruit and Seasoned with Kosher Sallt. Hummus 89 38 4 1 0 175 9 2 1 4
Sacon (8 slices) 800 720 80 28 140 1400 0 o o0 16 Omelettes May Be Perpared without Seasoning Upon Request. Lower Sodium by 280mg without Seasoning. Macaroni and Cheese 972 391 43 28 125 1261 97 4 7 44
ausage . (8 links) Total Cal Fat Cal Total Fat Sat Fat Cholesterol Sodium Total Carbs Fiber Sugars Protein Loaded Macaroni and Cheese 1069 455 51 30 140 1662 98 5 8 52
greakfast Potatoes (1servingspoon) 129 42 5 1 0 243 20 2 2 2 Cheese Omelette (kcal) (kcal)  (g) (@) (mg) (mg) @) @ @ ©) Crab Cake Sidekicks 986 732 81 13 157 1291 38 2 7 29
Cheerios (tbo) 62 10 1 0 0 19 12 2 1 2 with Bleu Cheese 778 457 51 26 901 2093 21 2 17 50 V\;inegs ICC<§|ery Bleu Cheese Dressing 560 464 52 19 131 2516 4 1 2 18
Frosted Flalées (tboy 132 0 0 O 0O 168 32 1 13 1 with Jack Cheese 751 457 51 28 908 1256 21 2 17 52 Spinach Artichoke Dip 188 135 15 10 59 343 3 1 1 7
Honey Nut Cheerios (1 box) %0 M 1 0 0 156 18 2 7 2 with Swiss Cheese 813 453 50 26 900 794 25 2 17 57
Kelloggs Corn Flakes (1 box) 81 0 0 0 0 162 19 1 2 2 Cobb Omelette 911 524 58 24 919 1783 30 6 21 59 BAR DRINKS .
. - As Listed on the Menu.
Ra's'f‘ Bran (1box) 153 10 1 0 0 255 33 5 14 4 Denver Omelette . 643 317 35 15 870 1760 29 4 21 47 Signature Drinks or Liqueurs with Added Ingredients may Increase Caloric Content.
Special K (1box) 82 0 0 0 0 164 16 1 3 5 Joes Special Omelette with Beef 1049 537 60 19 1208 1904 40 7 24 78 Total Cal Fat Cal Total Fat Sat Fat Gholstorol Sodium Total Carbs. Fiber S broto
Total (1 boX) 80 4 O O o 1 52 18 2 4 2 otal Cal at Cal otal Fai at Fal olesterol odium [otal Carbs loer ugars rotein
Wheati 88 7 0 0 0 176 19 5 3 5 HEALTHY START - As Listed on the M (kcal)  (kcal) ()} (9 (mg) (mg) ()} (9 ()] ()}
eaties (1 box) - As Listed on the Vienu. Wine (50z) 110 0 0 0 0 6 5 0 1 0
Apple 80 2 0 0 0 1 19 3 14 0 Tcz}(al CI:)aI F(?(t Cl?l Tot?I)Fat Sa(t I;at Cho(lest)erol S?diu)m Total((;arbs Féb?r Su(g?rs Pr?t?in Beer (12 0z.) 145 0 0 0 0 9 11 0 0 1
cal cal g g mg mg 9 (¢] ¢} g ;
Banana 16 4 0 0 0 1o2r 3 14 Egg White Omelette 421 257 29 10 30 638 12 6 4 24 Light Beer (120z) 1100 0 0 0 9 7 0 0 1
Orange 68 1 0 0 0 15 16 3 12 1 Fruit Plate with Cott ch 408 54 6 3 20 757 55 6 44 133 Non-Alcholic Beer (12 0z.) 65 0 0 0 0 0 13 0 0 1
Cantaloupe (1servingspoon) 15 1 0 0 0 6 3 0 3 0 ruil o e with wottage theese Distilled Spirits (150z) 96 0 0 0 0 0 0 0 0 O
Gra . 31 1 0 0 0 1 7 0 6 0 Fruit Plate with Yogurt 418 23 3 1 10 137 91 10 69 9 .
pes (1 serving spoon) Good Start Breakfast 562 76 8 3 5 253 116 10 60 10 Black and Blue Mojito 26 1 0 0O 0 1 8 2 2 |
Honeydew (1 serving spoon) 17 1 0 0 0 8 4 0 3 0 Blood Orange Martini 165 0 0 0 0 2 16 1 15 0
\IéVaterm(-lz'rlon (1 serving spoon) 13 1 0 0 0 1 3 0 2 0 CEREALS - As Listed on the Menu. Cubra Libra 158 0 0 0 0 5 16 0 15 0
ineapple (1 serving spoon) 21 0 0 0 0 1 5 1 4 0 . , ! Daily 75 324 0 0 0 0 0 25 0 10 0
Strawberries (1servingspoo) 15 1 0 0O 0 1 3 1 2 o0 e e o e e S o o e e Espresso Martini 170 14 2 1 8 8 10 0 2 1
Raisins (1 serving spoon) 33 0 0 0 0 3 8 1 7 0 Cheerios 62 10 1 0 0 119 12 2 1 2 Flirtini 171 0 0 0 0 2 17 0 5 0
Brown Sugar (1 serving spoon) 48 0 0 0 0 0 12 0 12 0 Frosted Flakes 132 0 0 0 0 168 32 1 13 1 Greyhound 154 0 0 0 0 8 13 0 10 1
Butter Chips (1 chip) 54 54 6 4 15 55 0 0 0 0 Honey Nut Cheerios 90 11 1 0 0 156 18 2 7 2 Havana Rocks 295 0 0 0 0 16 32 0 28 0
Chives (1 serving spoon) 1 0 0 0 0 0 0 0 0 0 Kelloggs Corn Flakes 81 0 0 0 0 162 19 1 2 2 L’Orange Cosmopolitan 167 0 0 0 0 3 8 0 3 0
Red Onions, Chopped (1 serving spoon) 5 0 0 0 0 0 1 0 0 0 Raisin Bran 153 10 1 0 0 255 33 5 14 4 Patron POM Margarita 198 0 0 0 0 3 11 0o 7 0
Tomatoes, Chopped (1 serving spoon) 2 0 0 0 0 1 0 0 O 0 Special K 82 0 0 0 0 164 16 1 3 5 Perfect Pear 167 0 0 0 0 1 14 0 12 0
Total 80 4 0 O 0 152 18 2 4 2 Pretty as a Peach 166 0 0 O 0 1 9 0 8 0
LVheatiesOI . | g? 1; ; (1) 8 1‘718 13 ? g g Prime Collins 144 0 0 0 0 1 9 0O 8 0
SAUCES omemade Granola Red Carpet Martini 221 0 0 0 0 6 20 2 19 o0
Tcz}(al %al F(ell(t Cl)al Tol(aI)Fat Sa(t l):at Ch?lest)erol S?diu)m Total(c;arbs Féb()er Su(g';lrs Pr(ot;ein Steel Cut Oatmeal 356 33 4 0 3 96 73 7 33 7 Ruby Red Lemon Drop 155 0 0 0 0 2 9 1 6 0
cal cal g g mg mg g g 9 g i
Au Jus @oz) 14 4 0 0 0 608 2 0 1 0 FROM THE BAKERY - As Listed on the Menu. The ol Signature Margarita P S LA -
Beurre Blanc Sauce (2 0z.) 261 243 27 17 78 43 1 0 0 0 To(}(al (l:)al F(akt CSI TotflI)Fat Sa(t I;at Chtzlest)erol S(odiu)m TotaI(C)arbs Fébger Su(g';xrs Prz)t;)in
’ cal cal g g mg mg g g g {¢]
Dleu Gheese Dressing o) 130 o o7 % 1w 2 0 0 2 Bagel and Cream Cheese 390 89 10 5 40 633 60 2 4 14 BEVERAGES - As Listed on the Menu.

. y (20z.) Blueberry Muffins 250 90 10 2 37 425 35 0 15 4 Total Cal Fat Cal Total Fat Sat Fat Cholesterol Sodium Total Carbs Fiber Sugars Protein
Cajun Tartar Sauce (2oz) 336 319 35 6 30 398 2 0 1 0 Bran Muffins 502 95 11 7 57 94 o5 110 5 (kca) (keal)  (g) (@ (mg) (mg) © @ @ ©
Citrus BBQ Sauce (2 0z.) 81 3 0 0 0 465 19 1 17 1 Croi t 395 189 21 13 53 263 45 0 8 8 Coke 119 0 0 0 0 7 32 0 32 0
Cocktail Sauce 2oz) 76 1 0 0 o 876 19 1 15 1 roissants Diet Coke 0 0 0 O 0 12 0 0 0 O©

. Sourdough Toast (2Slicesy 240 18 2 0 0 460 46 2 0 8 .

Creamy Horseradish Sauce (20z) 146 114 13 8 51 149 4 0 2 1 Wheat Toast (2Sicesy 200 18 5 0 0 320 42 4 6 8 Sprite 116 0 0 0 0 26 31 0 31 0
Guacamqle (2oz) 160 126 14 0 0 400 8 4 4 0 English Muffin 120 9 1 0 0 200 o5 1 1 4 Pibb Xtra 116 0 0 0 0 17 31 0 31 0
Hollandaise Sauce (2oz) 304 291 32 20 220 57 1 0 0 2 Pastry Basket 1716 762 85 47 332 837 213 3 72 o5 Fresh Lemonade 77 0 0 0 0 3 19 0 16 0
Lemon Butter Sauce (20z) 408 401 45 28 121 140 1 0 0 0 y Arnold Palmer 48 0 0 0 0 1 12 1 9 0
Marionberry Sauce (2 0z.) 74 4 0 0 1 250 11 0o 9 0 SIDE ORDERS - As Listed on the Menu. Strawberry Lemonade 97 0 0 0 0 3 24 1 20 0
Marsgla Sauce (2 0z.) 56 19 2 1 5 147 4 0 2 1 Tcz}(al Cli)al F(é}l(t Cle)il Tot(aI)Fat Sa(t l):at Ch(zlest)erol S?diu)m Total((;arbs Féb;er Su(giars Pr?tizin Iced Tea 2 0 0 0 0 25 0 0 0 0
Mint Sauce (20z) 85 15 2 1 4 123 14 0 10 1 ca cal 9 9 mg mg 9 9 @ g Bottled Root Beer 153 0 0 0 0 43 39 0 38 0
Mustard Sauce (2oz) 55 45 5 3 18 293 1 0 0 1 gacon égg ;gg 51;3 23 128 1238 8 8 8 12 Hot Tea 1 0 0 0 0 19 0 0 0 O

Orange Fennel ausage f . :
Beune Blanc Sauce (oz) 130 102 11 7 38 8 3 0 2 0 Breakfast Potatoes 258 83 9 2 0 48 40 5 4 4 Coffee (reg.ordecat) 0 0 0 0 0 o 0o 0 0 0
Milk (2%) 163 56 6 4 25 156 15 0 15 10
Oyster Crackers (1 package) 66 18 2 0 0 60 11 0 0 1 Cottage Cheese (1Serving) 200 45 5 3 20 700 8 0 6 30 (fat-free) 100 0 0 0 0 156 15 0 15 11
Pesto Sauce (20z) 190 171 19 3 10 380 1 1 0 4 Sliced Avocado (1Serving) 136 103 11 2 0 5 7 5 1 2 Pellegrino (16 0z.) 0 0 0 O 0 21 0 0 0 O
Pineapple Salsa (4 0z.) 71 32 4 1 0 142 9 1 6 1 One Egg 74 45 5 2 212 70 0 0o o 6 (33 0z.) 0 0 0 0 0 42 0 0O O 0
Pomodoro Sauce (20z.) 25 M 1 0 0 253 3 1 2 1 Two Eggs 148 89 10 3 424 140 1 0 1 18 Panna (16 0z.) 0 0 0 0 0 0 0 0O 0 0
Raspberry Sauce (2 0z)) 50 0 0 0 0 20 12 4 10 0 Yogurt 210 14 2 1 10 110 44 4 3 6 (33 0z.) 0 0 0 0 0 0 0 0 O 0
Remoulade Sauce (2oz) 370 351 39 6 32 351 3 0 0 0 FRUITS ) Red Bull 111 0 0 0 0 202 28 0 27 0
Salsa (20z) 13 1 0 0 0 156 2 1 2 0 Ao Listed on the Menu. Total Cal Fat Cal Total Fat Sat Fat Cholesterol Sodium Total Carbs Fiber Sugars Protein (sugar free) 10 0 0 0 0 191 3 0 0 0
Sour Cream @oz) 120 90 10 7 40 60 4 0 2 2 kea) (ea) @ @  (my (mg @ @ @ (@ Grapefruit Juice 100 0 0 O 0 15 23 0 17 1
Soy Sauce (1 0z) 38 0 0 0 0 3615 4 0 2 2 Bananas (Sliced) 116 4 0 0 0 1 27 3 14 1 Orange Juice 110 0 0 0 0 15 26 2 21 2
Spicy Mustard Sauce (2oz) 101 46 5 0 0 429 2 1 0 9 Fresh Grapefruit (Halfy 46 1 0 0 0 0 10 1 9 1 Apple Juice (6 0z.) 920 0 0 0 0 19 23 0 20 0
Strawberry Sauce (20z.) 51 0 0 0 0 1 13 0 12 0 Fresh Seasonal Fruit 93 3 0 0 0 14 21 2 17 1 Cranberry Juice (6 0z.) 98 0 0 0 0 26 25 0 25 0
Tartar Sauce (20z) 385 372 41 7 35 371 1 0 1 0 Fresh Seasonal Melon 203 8 1 0 0 89 45 5 42 4 Pineapple Juice (60z) 105 0 0 0 0 0 26 0 23 0
Whiskey Sauce (2 0z) 81 2 0 0 1 3 17 0 16 0 Fresh Strawberries 120 9 1 0 0 4 26 7 15 2 Tomato Juice (6 0z.) 38 0 0 0 0 510 8 2 5 2
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SEAFOOD - As Listed on the Menu.
Served with Broccoli unless Otherwise Stated in Description. Fish is Seasoned with Kosher Salt and White Pepper.
Fish May Be Perpared without Seasoning Upon Request. Lower Sodium by 249mg without Seasoning

SPECIALTY SANDWICHES - As Listed on the Menu.

Served with Fresh Fruit unless Otherwise Stated in Description. All Burgers are Seasoned with Granulated Garlic,
Kosher Salt and Black Pepper. All Burgers May Be Perpared without Seasoning Upon Request.

Lower Sodium by 281mg without Seasoning.

The Daily Grill Menu Analysis Book

The Dietary Guidelines for Americans recommend limiting saturated fat to 20 grams and sodium to 2,300 milligrams
for a typical adult eating 2,000 calories daily. Recommended limits may be higher or lower depending on daily calorie

consumption. Some dishes may not be available due to seasonality. Please check your main menu for availability. Total Cal Fat Cal Total Fat Sat Fat Cholesterol Sodium Total Carbs Fiber Sugars Protein

Ch b T(z’{(al CIJ)aI F(?(t Cl?l Tot?I)Fat Sa(t I)=at Ch?lest)erol S?diu)m Total((;arbs Fébsr Su(g?rs Pr?tizin (kcal)  (kcal) (€¢)} ()} (mg) (mg) @ (9 ()} @
} . eeseburger ca| ca 9 9 mg mg 9 9 (@ 9 Blackened Mahi Mahi 331 61 7 1 166 951 22 4 11 45
HOMEMADE SOUPS - As Listed on the Menu. , , . with Bleu Cheese 1128 550 61 24 247 1747 80 5 25 57 Blackened Tilapia 854 467 59 32 951 1441 42 6 4 53
otal Cal FatCal Total Fat Sat Fat Cholesterol Sodium Total Carbs Fiber Sugars Protein ith Cheddar Cheese 1134 562 62 24 248 1545 80 5 25 58 p
kea) (kea) (@ (@ MY My @ @ @ w Cedar Plank Salmon 675 146 16 2 125 1051 73 12 24 60
Butternut Squash (g.bowl) 174 111 12 8 40 189 13 2 3 1 with Jack Cheese 1121 550 61 24 248 1538 80 5 25 58 Charbroiled Sal 317 130 14 5 125 435 1 0 1 45
(sm.bowl) 144 95 11 7 35 143 10 2 2 1 with Swiss Cheese 1136 549 61 24 246 1423 81 5 25 59 J aL rcl)_l e gmtc))nC . o4 281 31 5 103 1717 4 4 0
, Hamburger 1026 477 53 19 221 1363 80 5 25 51 umbo Lump Crab Cake (DINNER)
Chicken Vegetable o B 2 3 2 15 e 1 1 1 s Classic Hamburger 1420 747 83 25 226 2268 104 8 15 59 Fish and Chips 1375 736 82 15 182 1444 106 9 8 54
Pepper Bacon Burger 1346 714 79 32 305 1771 84 5 27 69 Mahi Mahi Amandine 1123 554 62 32 256 1064 80 16 13 62
Gazpacho Soup aabow 65 31 3 0 0 a1 7 2 4 1 Classic Chicken Burger 1413 745 83 25 227 8162 10 12 21 55 Pan-Fried Petrale Sole 771 464 52 32 214 851 84 6 5 42
: assic Lneeseburger Pan-Seared Salmon 1009 786 87 35 247 818 9 1 0 47
Lentil Soup (g.bow) 118 18 2 1 5 490 26 10 3 9 : _
embow) 89 13 1 1 4 367 19 8 o5 7 with Bleu Cheese 12oh 820 9 oo g% o2 107 B & Parmesan Crusted Alaskan Halibut 771 310 34 20 166 1380 28 6 12 84
Lobster Bisque (g.bow) 365 342 38 20 120 2590 4 0 2 2 with Jack Cheese 1514 820 91 30 253 2443 104 8 15 66 Sauteed Sand Dabs 1021 512 57 30 262 784 76 11 8 51
(sm.bowl) 274 257 29 15 90 1943 3 0 2 2 with Swiss Cheese 1530 819 91 30 251 2328 105 8 15 67 Pan-Seared Trout Amandine @inner) 1327 700 78 35 296 910 69 14 8 88
Manhattan Clam Chowder  (ig.bowl) 80 9 1 0 10 900 13 > 3 6 Crab Cake Sandwich 960 465 52 13 233 1635 83 4 23 34 (LuncH) 1165 697 77 35 296 763 33 10 &5 84
(sm.bow) 60 7 1 0 8 675 10 2 2 5 Cobb Club Sandwich 979 471 52 12 138 1461 80 4 19 42 STEAKS & CHOPS - As Listed on the Menu
Minestrone (1g.-bowl) 220 49 5 3 17 746 29 5 4 14 grlglbnal geeLD!phSandWICh 1823 433 52 21 132 2.)??; 3? g ;; 2? Served with Broccoli unless Otherwise Stated in Description. Steaks and Chops are Seasoned with Granulated
(sm.bowl) 181 40 4 3 14 572 24 4 3 12 BE’:’I en sanawic 731 202 3> 10 150 1968 77 3 18 32 Garlic, é(os_her Salt and Black Pepéaer. Steaks and Chops May Be Perpared without Seasoning Upon Request.
Mushroom Barley (g.bow) 94 19 2 1 6 320 13 4 2 5 . . . Lower Sodium by 281mg without Seasoning
(sm.bowl) 70 15 2 1 4 240 10 3 2 4 '?S:;bl\rlloelllid Chicken Breast Sandwich 18?8 gg; gg ;:13 1;? 1232 2; 2 ?g g? Tcz}(e(l)lacl:)al F(?(tc gl?l Totfg)Fat Sa\(tg I)=at Ch?ﬁsgt)erol s?rgi;)m Total( gc)arbs Fég)er slj(g?rs Pr&;ain
Navy Bean Soup (Ig. EOW:) 1%‘ gg g ] ]g g% 13 g ‘3‘ 2 Tuna Salad Sandwich 752 261 29 6 97 1369 78 3 19 40 Charbroiled Skirt Steak 1085 546 61 19 170 1800 59 11 9 72
Soit Poa S (sm- bowh 108 47 > 21 72 2 4 1o California Turkey Melt 1053 392 44 25 175 3147 108 6 28 61 Charbroiled Filet Mignon 1052 622 69 32 242 1036 39 5 3 63
plit Pea Soup (1g. bowl) - 198 o 6 8 Blackened Mahi Mahi Sandwich 753 342 38 6 152 1022 61 5 21 41 New York Pepper Steak 1357 726 81 28 227 1605 64 14 6 90
(em.bow) 148 36 4116 584 19689 Chicken Burger 974 440 49 19 219 2822 86 7 27 45 New York Strip Steak (12 oz) 1222 657 73 26 197 1313 53 11 5 84
Tomato Soup (g.bowy 83 48 & 8 i W 3 2 3 |1 Santa Fe Chicken Wrap 941 323 36 10 118 1630 102 14 20 51 Charbroiled Rib Eye (16 oz, 1634 853 95 83 571 1379 53 11 5 134
(sm. bow) Ahi Tuna Wrap 748 306 34 7 78 1542 66 11 7 46 Prime Rib (16 oz) 1998 1185 132 58 401 2657 99 8 4 94
_ Double Cut Pork Chop 1187 645 72 35 251 4432 63 7 28 58
APPETIZERS - As Listed on the Menu. _ _ _ HALF SANDWICH COMBOS - As Listed on the Menu. Rack of Lamb 1207 620 69 36 283 1334 67 5 23 68
Total Cal Fat Cal Totel Fat SatFat Cholesterol Sodium Tota) Garbs Fiber Sugars. Protein Toe ol FatCa Totl P S Fat Cheterol Sodum Tl s er Sugars oo Filet Mignon (8 oz) with Bleu Cheese Crust 1036 615 68 33 229 1428 45 5 4 54
Fried Calamari 665 415 46 8 431 1052 32 2 10 30 Half BLT & Caesar Salad 1334 729 81 22 191 2748 97 6 20 53 Plank Steak (OINNER) 1249 659 73 32 283 1533 63 10 12 80
Cheese Quesadilla 1186 650 72 33 148 2453 94 13 14 44 Half BLT & Mixed Green Salad 832 299 33 10 150 2095 96 10 27 37 (luncH) 1039 5634 59 27 212 1475 63 10 12 60
Grilled Artichoke 639 508 56 8 32 871 24 10 6 7 Half BLT & Sm. Bow!l Soup (FROM) 133:3 ggg g? ; g ; ig %gﬂ gg 1? ; g 22 CHICKEN
(TO) - As Listed on the Menu.
Jumbo L.ump Crab Cake 281 183 2010 136 497 6 0 0 16 Half Turkey Melt & Caesar Salad 1656 829 93 37 216 3927 128 9 30 82 Served with Broccoli unless Otherwise Stated in Description.
Onion Rings 1064 568 63 13 56 1456 105 7 21 13 Half Turkey Melt & Mixed Green Salad 1154 399 45 25 175 3274 127 13 37 66 Totel Cal Fat Cal ToalFat Sat Fat Cholestorol Socium Toal Cabs Fibor Sugars Prot
Popcorn Shrimp 018 653 73 12 243 1706 42 2 16 22 Helf Turkey Melt & Sm. Bowi Soup rmow 1113 309 45 25 175 3250 115 6 20 62 el deah "l " V9" Mg el T @ @0 @
Seared Ahi Tuna Sashimi 477 123 14 1 128 1578 15 4 7 69 ' (TO) 1420 649 73 40 265 5090 127 14 32 73 Chicken Marsala 924 316 35 21 197 1297 80 13 14 59
Shrimp Cocktail 231 26 3 1 230 1101 21 2 15 B2 Half Tuna Melt & Caesar Salad 1622 966 108 35 222 2478 88 7 20 72 Chicken Parmigiana 996 252 28 15 143 2078 104 7 11 77
Spinach Artichoke Dip 553 246 27 19 103 1017 43 3 3 28 Half Tuna Melt & Mixed Green Salad 1120 536 60 23 181 1825 87 11 27 56 Chicken Piccata 1223 679 75 47 307 1324 72 12 10 38
Trio of Hummus 526 146 16 2 0 1039 76 8 4 19 Half Tuna Melt & Sm. Bowl Soup (From) 1079 536 60 23 181 1801 75 4 19 52 Herb Chicken Breast (OINNER) 393 46 5 1 164 384 12 3 3 69
(to) 1386 786 88 38 271 3641 87 12 22 63 (LUNCH) 408 35 4 1 164 199 22 2 18 67
. Half Tuna Salad & Caesar Salad 1355 698 78 18 138 2149 98 6 21 61 Brick Chicken 1301 639 71 20 259 5193 67 11 5 92
STARTER SALADS - As Listed on the Menu. Half Tuna Salad & Mixed Green Salad 853 268 30 6 97 1496 97 10 28 45
All Salads Include Dressings (Except for M'ﬁedlcciflean féll'id)-l ot SatFat Cholestoral Sedium Toral Carbs Fher Sucare Proe Half Tuna Salad & Sm. Bowl Soup (From) 812 268 30 6 97 1472 85 3 20 41 GRILL CLASSICS - As Listed on the Menu.
?Liana (?(i:al? ota}) o a(tg)at ci:]:;t)ero ?mlg)m ota(g)ar g Eg?r u(%?rs r?é?m (o 1119 518 58 21 187 3312 97 1 23 52 Tcz}(al CI,;aI F(it Cl?l Tot?I)Fat Sa(t I)=at Cht?lest)erol S?diu)m TotaI(C)arbs Féb;er Su(g?rs Pr?t;ain
cal cal g (¢} mg mg g {¢) 9 9
Caesar Salad 603 437 49 12 41 780 20 3 2 2 SOUP AND SALAD COMBOS - As Listed on the Men. Chicken Pot Pie 1246 748 83 29 132 1193 84 5 8 38
Endive and Spicy Pecan Salad 709 539 60 12 25 667 33 7 23 1 . .
The Grill ChOp Salad 786 663 74 23 136 1556 6 1 3 21 Total Cal Fat Cal Total Fat Sat Fat Cholesterol Sodium Total Carbs Fiber Sugars Protein Chicken Quesadilla 1311 663 74 33 214 2246 94 13 14 70
. (kea) (kea) (@ @ (mg (m) @ @ @ (@ Blackened Steak Quesadilla 19511052 117 53 279 3697 146 19 17 79
Mixed Green Salad 101 7 1 0 0 127 19 7 9 5 Cobb Salad & Sm. Bowl Soup (From) 912 620 69 17 229 1498 21 6 6 43 ; ;
Please Choose Dressing G0y 1219 870 97 32 319 3338 33 14 9 54 Qqesadllla Garnish 333 220 24 7 40 802 22 7 12 4
Gril Chop Salad & Sm. Bowl Soup \row) 846 670 75 23 136 1659 13 1 4 22 ﬁggfl‘(’) ;egetab'e Plate 1222 8‘152 gg 4; ) 83 Sggg 122 g 32 33
, (DINNER)
ENTREE SALADS - As Listed on the Menu. All Salads Include Dressings. . a0 1153 920 103 38 226 3499 25 9 7 33 .
Total Cal Fat Cal Total Fat Sat Fat Cholesterol Sodium Total Carbs Fiber Sugars Protein Mixed Green Salaq 520 175 19 2 0 1031 73 " 15 15 Short Ribs 2389 1576 175 66 322 2944 105 12 12 89
kea) (kca) (@ (9 my) @ @ @ (@ and 1/2 Angel Hair Pomodoro
Blackened Ahi Tuna Salad 1026 638 71 8 64 1495 46 15 18 53 Mixed Green Salad & 1/2 Penne Pesto 657 319 35 12 63 550 61 10 11 18 PASTAS - As Listed on the Menu.
Caesar Salad with Grilled Salmon 958 685 76 16 110 1052 23 5 3 44 Mixed Green Salad & Mini Pot Pie 889 496 55 19 54 776 74 10 12 23 Total Cal Fat Cal Total Fat Sat Fat Cholesterol Sodium Total Carbs Fiber Sugars Protein
- Starter Caesar Salad 1022 605 67 14 41 1684 74 8 9 31 bonl o9 o @ @ o 9
Chicken Caesar Salad omnnery 1115 651 72 16 212 1186 23 5 3 87 and 1/2 Angel Hair Pomodoro Angel Hair Pasta Pomodoro 837 336 37 3 0 1807 108 9 14 21
(LuncH) 959 636 71 16 129 1094 23 5 3 54 Starter Caesar Salad &1/2 Penne Pesto 1159 749 83 24 104 1203 63 7 4 34 with Grilled Gulf Shrimp 988 360 40 4 230 2031 109 9 14 52
Chinese Chicken Salad onner) 1311 551 61 8 66 1526 137 15 32 46 Starter Caesar Salad & Mini Pot Pie 1391 926 103 31 95 1430 75 7 5 39 Loaded Mac and Cheese 1206 586 65 33 163 2581 89 4 7 64
(LuncH) 717 287 32 4 49 803 73 9 18 30 Penne Pesto 1112 623 69 24 125 846 85 7 4 27
Daily Grill Cobb Salad omner) 15041045 116 31 453 2654 25 11 10 84 POTATOES & SIDES - As Listed on the Menu. Penne Pesto with Chicken 1299 642 71 24 224 957 85 7 4 66
(LUNCH) 852 613 68 17 229 1395 14 6 5 42 Total Cal Fat Cal Total Fat Sat Fat Cholesterol Sodium Total Carbs Fiber Sugars Protein Salmon Farfalle (oiNNEr) 1831 1051 117 51 418 2435 103 7 15 67
Grilled Lime Chicken Salad @mnner) 1072 859 95 14 0 576 43 16 11 10 ) (keal)  (kcal)  (g) @ (mg) (mg) © @ @ @ (LuncH) 1676 986 110 50 356 2385 103 7 15 45
(Lunch) 536 429 48 7 0 288 22 8 6 5 I;/Iacgroon! and Cheese 829 ?82 51*»2 20 98 181392 g; 5 1? 37
Iceberg Wedge Salad 1000 877 97 21 55 1498 9 3 5 21 Ghed omone . i PR A A DESSERTS - As Listed on the Menu. , , A
Grilled Skirt Steak Salad 1134 794 88 26 151 2350 29 7 15 46 Sweet PO?atO Fries 286 113 13 1 0 333 40 5 12 5 T?E;la%al i?(::g? T01?9|)Fat Sal(tgl):at Ch(zlrﬁzt)erol S?r?_lgj)m Total(é_‘iarbs Fég;er Su(g?rs Pra;;am
Parmesan Crusted Garlic Mashed Potatoes 507 249 28 18 87 801 54 6 5 8 Apple Cobbler with Ice Cream 915 364 40 15 65 187 126 6 95 12
Chicken Caesar Salad 1123 725 81 19 224 1221 36 5 3 60 Red Skin Mashed Potatoes 502 248 28 18 87 801 53 6 5 8 Berry Cobbler with Ice Cream 1215 383 43 15 65 67 202 11 165 11
Spinach Mashed Potatoes 348 165 18 12 58 614 38 4 3 7 geagh Cotbglekr with Ice Cream 1232 ggg 32 ; g 222 1222 12411 g gi H
Steamed Red Potatoes 162 3 0 0 0 426 36 4 2 4 Ig Larrot Lake
SALAD DRESSING - 2 oz. Servings . . A Baked Potato 458 46 5 1 0 1146 92 7 3 11 Double Layer Chocolate Cake 1271 642 71 36 171 852 141 10 97 14
Tcz{(eéla(lJ)al F(?(tcgl?l Tota;)Fat Sa(tgl;at Cho(l:]zt)erol S?r(ri]gj)m Total(é;arbs ng?r Su(%?rs Prg?m Herb Brown Rice 208 13 1 0 0 18 47 0 0 5 gey Ll!:)me Plseh ) 1823 g?g 3? ?g Sgg glg 1gg 2 1;’9 12
Asian Ginger Dressing ag 2lp 2403 0 489 705 T VEGETABLES Fggéve Brownie Pie wih ce Cream 1584 449 50 17 126 795 268 7 186 12
ic Vinai - As Listed on the Menu.
Balsamic Vlna!lgrette 843 321 36 S 0 184 4 ! 8 ! s meedon e enuTotaI Cal FatCal Total Fat SatFat Cholesterol Sodium Total Carbs Fiber Sugars Protein Grand Marnier Creme Brulee 599 426 47 30 388 46 30 2 27 3
Caesar Dressing 376 363 40 6 12 434 2 0 0 o0 kea) (kea) (@ @  (mg (m) @ @ @ @ Traditional Creme Brulee 766 574 64 41 523 50 30 1 28 4
Creamy Bleu Cheese 327 307 34 7 37 326 1 0o 1 2 Peanut Cole Slaw 183 115 13 2 5 151 12 3 7 6 Harvest Spice Creme Brulee 594 426 47 30 388 46 29 2 26 3
House Dressing 370 360 40 6 10 258 2 0 0 o0 Steamed Broccoli 123 11 1 0 0 91 18 7 5 10 Hazelnut Kahlua Creme Brulee 918 640 71 45 548 64 43 1 4 4
Lime Chicken Dressing 340 336 37 5 O 188 1 0 0 O S}SZESS gg,fr:gtcsh 103 ? (1) 8 8 122 2? Z 1(1) ? garvgsFt, Sg(;ce Bread Pudding ggg ; gg ; g 13 ?gg ; 131 1;2 :13 ;5 ; C1’>
Oil and Vinegar 341 337 37 5 0 150 1 0 0 O ! read Fudding
Ranch Dresgn 320 288 32 5 10 660 4 0 2 0 Creamed Spinach 286 235 26 17 101 643 5 1 0 3 Chocolate Mousse 388 282 31 20 94 46 21 0 18 2
9 Sauteed Mushrooms 375 353 39 1 30 564 3 1 1 2 Ice Cream 300 180 20 12 70 60 28 0 22 4
Southwest Dressing 197 176 20 5 27 164 3 0 1 1 Glazed Carrots 333 204 23 14 61 298 30 5 20 2 Warm Caramel Apple Sundae 1013 529 59 29 148 166 110 3 85 10
1,000 Island Dressing 264 233 26 4 32 534 6 0 5 1 Gr!lled Asparagus 29 1 0 0 0 3 4 2 2 2 Mixed Berry Sorbet 60 0 0 0 0 0 15 1 13 0
Walnut Vinaigrette 359 353 39 5 0 253 2 0o 1 0 Grilled Vegetables 127 25 3 0 0 304 21 4 1N 3 Whipped Cream 28 21 3 1 10 2 1 0o 1 0
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