"APPETIZERS-

FACES FAMOUS MINI BURGERS
SERVED ON POTATO ROLLS WITH CHEESE

3 PIECES * 9. | 7 PIECES ~ 18.

MINI CUBANS (LITTLE RICKIES)
OUR TAKE ON THE CUBANO SANDWICH WITH
A SPICY KICK! ASK FOR MILD IF NECESSARY

3 PIECES * 9. | 7 PIECES * 18.

MINI CHICKEN PARMS (LITTLE TONYS)
WITH MARINARA AND MELTED MOZZARELLA

3 PIECES * 9. | 7 PIECES - 18.
(9) MINI CORN DOGS 10.

WITH DIJON MUSTARD SAUCE

MINI CHICKEN TACOS 13.

9 BITE-SIZED MINI CHICKEN TACOS WITH CHEESE &
TOMATOES AND TOPPED WITH SOUR CREAM

BUFFALO WINGS 8.

EIGHT GOLDEN FRIED JUMBO WINGS TOSSED IN
BUFFALO SAUCE SERVED WITH BLUE CHEESE

CHICKEN STRIPS 8.

BREADED CHICKEN BREAST SERVED WITH BBQ_SAUCE
OR SERVED BUFFALO STYLE WITH BLUE CHEESE

FRIED CALAMARI 9.

FRESH CALAMARI, WITH OUR HOMEMADE BATTER
SERVED WITH RED PEPPER REMOULADE

VEGETARIAN SPRING ROLLS 9.

DELICATE ASIAN SPRING ROLLS STUFFED WITH
VEGETABLES SERVED WITH SWEET CHILI SAUCE

DUMPLINGS 9.

CHICKEN & GARDEN VEGETABLES SERVED
STEAMED WITH GINGER SOY SAUCE

FRESH MINI MOZZARELLA BITES 9.

LIGHTLY FRIED BREADED FRESH BOCCOCINO
SERVED WITH WARM MARINARA SAUCE

SHRIMP COCKTAIL 10.

JUMBO SHRIMP SERVED ON A BED OF MIXED GREENS
WITH OUR HOMEMADE COCKTAIL SAUCE

CHICKEN QUESADILLA 9.

GRILLED CHICKEN, TWO CHEESES AND PICO DE
GALLO, IN A FLOUR TORTILLA TOPPED WITH A
GARLIC MAYONNAISE & SOUR CREAM ON THE SIDE

BOWL OF FRIES OR ONION RINGS 4.

CHOICE OF CURLY FRIES, STEAK FRIES OR ONION RINGS

FRIED PICKLES 4.

HOMEMADE BATTERED SOUR DILL PICKLE SLICES
SERVED WITH RANCH DRESSING

CHEESE PLATE 12.

ASSORTMENT OF CHEESES SERVED WITH CARR’S
CRACKERS AND FRUIT

"SANDWICHES-

FACES & NAMES BURGER 10.
BIG 7-OUNCE GRILLED BURGER WITH YOUR CHOICE
OF SWISS, CHEDDAR OR AMERICAN

ADD-ONS: BACON, MUSHROOM, SAUTEED ONIONS,
EXTRA CHEESE, AVOCADO ADD $1.

PHILLY CHEESE STEAK 10.
GRILLED STEAK SAUTEED WITH ONIONS AND
A HINT OF GARLIC TOPPED WITH MELTED
CHEDDAR ON A BAGUETTE

TUNA SALAD WRAP 10.
HOMEMADE TUNA SALAD WITH GRILLED BACON,
SWISS CHEESE LETTUCE AND TOMATO
(UPON REQUEST, ITEM AVAILABLE ON WHOLE WHEAT)

PORTOBELLO SANDWICH 10.
ROASTED PORTOBELLO MUSHROOM WITH
FRESH MOZZARELLA, ROASTED RED PEPPER AND
A PESTO MAYO SERVED ON A CIABATTA ROLL

CALIFORNIA CHICKEN CLUB 10.
GRILLED CHICKEN BREAST, WITH AVOCADO,
CHEDDAR CHEESE, BACON, LETTUCE AND TOMATO
SERVED ON FRESH FOCACCIA BREAD
(UPON REQUEST, ITEM AVAILABLE IN A WRAP)

ALL SANDWICHES COME WITH CURLY FRIES, OR YOUR
CHOICE OF STEAK FRIES, ONION RINGS OR A SIDE SALAD

"SALADS

HOUSE SALAD 8.
MIXED GREENS, PEPPERS, RED ONIONS,
CARROTS, CHERRY TOMATOES &
OUR CREAMY BALSAMIC DRESSING

BUFFALO CHICKEN SALAD 10.
SPICY CRISPY BUFFALO CHICKEN, ROMAINE,
CELERY, CARROTS AND BLUE CHEESE DRESSING

CAPRESE SALAD 10.
BOCCACINO (FRESH MOZZARELLA), RED ONIONS,
CHERRY TOMATOES WITH PESTO AND BALSAMIC
VINEGAR OVER MESCLUN

ADD GRILLED CHICKEN OR GRILLED PROSCUITTO  +2.

WE ARE OPEN DAILY FROM 11 A.M. -4 A.M.
OUR KITCHEN IS OPEN DAILY UNTIL 3 A.M.

PLEASE DO NOT LEAVE YOUR PERSONAL
BELONGINGS UNATTENDED

* SOME MENU ITEMS CONTAIN SESAME-
OR PEANUT-BASED INGREDIENTS *



"BEVERAGES-

SOFT DRINK 3.
COKE, DIET COKE, SPRITE, GINGER ALE, TONIC, CLUB SODA

JUICE 3.
ORANGE, CRANBERRY, TOMATO, GRAPEFRUIT, PINEAPPLE

BOTTLED DRINKS 3.
PERRIER, SARATOGA SPRING WATER

RED BULL 5.

HOT COFFEE 3.

HOT TEA 3.

WE OFFER A SELECTION OF LOOSE LEAF TEA BAGS IN HERBAL,
GREEN AND BLACK - PLEASE ASK YOUR SERVER FOR TODAY'S
OFFERINGS

ICED TEA 3.
"WINE BY THE GLASS-
SPARKLING
CHARLES DE FERE BRUT (FRANCE) 9.
WHITE
PINOT GRIGIO, AL VERDI (ITALY) 9.
CHARDONNAY, HAHN (MONTEREY) 9.

SAUVIGNON BLANC, KIM CRAWFORD (NEW ZEALAND) 10.
WHITE ZINFANDEL, SYCAMORE LANE, (CALIFORNIA) 9.
RIESLING (SWEET), CHATEAU ST. MICHELLE,

(WASHINGTON STATE) 10.
RED

MERLOT, COLUMBIA CREST, GRAND ESTATES

(COLUMBIA VALLEY) 9.

CABERNET SAUVIGNON, ROBERT MONDAVI

PRIVATE SELECTION (CALIFORNIA) 9.

SHIRAZ, CLOS DU BOIS (SONOMA) 9.

PINOT NOIR, CONCANNON LIMITED RELEASE

(CENTRAL COAST) 9.

MALBEC, MASI PASSO DOBLE’ (ARGENTINA) 9

PLEASE ASK ABOUT OUR WINE BOTTLE SELECTION

"BEER"

BOTTLED BEER DOMESTIC » 5. / IMPORTED - 6.
AMSTEL LIGHT, BECK'S BUDWEISER, BUD LIGHT, COORS
LIGHT, CORONA, CORONA LIGHT, HEINEKEN, HEINEKEN
LIGHT, LANDSHARK, MAGNER'S CIDER, MICHELOB ULTRA,
MILLER LIGHT, ODOUL'S (NA), SMIRNOFF ICE

DRAFT BEER 7.
BLUE MOON, BROOKLYN LAGER, GOOSE ISLAND IPA,
GUINNESS, LEFFE ($8), OMMEGANG 3 PHILOSOPHERS ($9),

SAM ADAMS, SAM ADAMS SEASONAL , SIERRA NEVADA,
STELLA ARTOIS, YUENGLING, BUD LIGHT ($5)

PLEASE ASK ABOUT MENU OF
SPECIAL COCKTAILS & PREMIUM SPIRITS

"DESSERTS-

WHITE & DARK CHOCOLATE MOUSSE CAKE 6.
CHOCOLATE BOULE (CONTAINS NUTS) 6.
COGNAC PUMPKIN CHEESECAKE 6.

AN 18% GRATUITY IS ADDED TO CHECKS
OF PARTIES OF 8 OR MORE PEOPLE

~ATM DOWNSTAIRS ~

THIS WEEK'S
CHEF'S SPECIALS

MONDAY - WEDNESDAY ALL DAY & NIGHT
THURSDAY-FRIDAY TILL 3:30 P.M.

APPETIZER
SHRIMP DUMPLINGS - 9.

SERVED WITH SCALLION SOY SAUCE

SALAD

CRISPY PROSCUITTO WITH
SPINACH SALAD - . 12.

MIXED WITH GRAPE TOMATOES, RED ONIONS,
AVOCADO, BEETS, CASHEWS, AND MOZZARELLA
CHEESE, TOSSED WITH A BALSAMIC
VINAIGRETTE

SANDWICH
BLT SANDWICH- - ... 10.

ON FRESHLY BAKED CIABATTA BREAD, TOPPED
WITH AMERICAN CHEESE AND AVOCADO, WITH
A SIDE OF CURLY FRIES

ENTREES
CHICKEN MARSALA - 12.

SAUTEED CHICKEN BREAST IN A SAVORY
MUSHROOM, GARLIC, AND MARSALA WINE
SAUCE, SERVED WITH GARLIC MASHED
POTATOES AND BROCCOLI

GRILLED TILAPIA - 13.

FRESH FILET MARINATED WITH ITALIAN HERBS
AND EXTRA VIRGIN OLIVE OIL, SERVED WITH
LINGUINI AND SPINACH

CRAFT BEER

BROOKLYN BLACK CHOCOLATE STOUT (10%),
STYLE: RUSSIAN IMPERIAL STOUT, (BROOKLYN) 9.

LAGUNITAS LITTLE SUMPIN’ SUMPIN’ ALE (7.5%),
STYLE: AMERICAN PALE WHEAT ALE, (CALIFORNIA) 8.

FULL SAIL WASSAIL (7%),

STYLE: WINTER WARMER, (OREGON) 7.
WEIHENSTEPHANER HEFE-WEISSBIER (5.6%),
STYLE: HEFEWEIZEN, (GERMANY) 7.
DELIRIUM TREMENS (8.5%),

STYLE: STRONG PALE ALE, (BELGIUM) 10.

~ PLEASE, NO SUBSTITUTIONS ON SPECIALS ~



