Wclcomc to the COPPCI" Kcttlc

Serving lunch from 11:00 am till 3:00 pm

~f:rom the Gardcn~

B.1.T. Wedge Salad
Crisp ]ceberg lettuce wcdge comPlimentecl with clﬁoPPecl

Applewood smoked bacon) fresh tomatoes, and crottons, your
choice of clrcssing ...................................................................................... 8

With Gri”ed Chickcn ........................................................................... i1

! ircckg !l'ICF! 'Zalaa
[Fresh garclen greens tossed with a light (areek clressirsg and

toPPcd with [eta C!"ICCSC, Ka]amata o]ives) red onions and
tomatoes. A “rlouse Favorite” .......................................................... 9
Wit!ﬁ Gri”ed Chicken ............................................................................ e

Girilled Chicken Caesar Salad

Fresh Romaine lettuce, Farmcsan cheese and our own

homemade crottons tossed with a traditional (_aesar dressing

and topped with a fresh ﬂame—gri”ecl chicken breast oo i

Crab Cake SPinach Salad
Fresh baby spinach toPPe& with chop ed bacon, Farmesan

CI’TCCSC and seasoned Cl"OCltOﬂSJ SEerve Witl"l one OF ourlcamous

jumbo lumP e e e e e S e 22

owbo teak Salad
Fresh garclen greens top ed with fries, Hame~gri”ecl steak,

barbecue sauce and cheddar chcesc, your choice of dressing .......... i3

Shr'ime Coc‘ctail Salaa
[ resh garclen greens toPPecl with givejumbo chilled sl'lrimP,

Applewood bacon and Farmesan cheese, complimente& with
O I T e e e -3

Asparagus & (Goat Cheese SPEnach Salad
Fresh baby spinach toppeé with gri”ed asparagus, bacon) and a

tasty soft goat cheese, drizzled with honeg ....................................... i1

With Gri”ed Chickcn ........................................................................... 4
Black-n-Bleu Chicken Salad

Marinated chicken breast seasoned with | ouisiana sPices and

blackened in a hot iron ski”et) served over crisp greens
and topped with B]eu T RS e L R R s S L R {5

Southwestern Chicken Chef Salad
resh greens toPPecl with gri”ed chicken, homemade Black Pean Salsa,
cheddar cheese and tortilla SEraws ..o 2

Consuming raw or under cooked meats, Poultry, seafood, shellfish or eggs may increase your risk
of food borne i”ness, especianﬂ igyou have certain medical conditions.



~(lassic Sandwiches~

French Dip
Thin]g sliced Frime Rxg stacked
}“ng}"x ona | rench roll, complimentec!
with Aujus ....................................... il

Broiled Crab Cake
Freparec] with the Finestjumbo

]umP crabmeat availab]q served with
Tartar AL S R R e ey e 2 =

cht of Haddock
Light]y seasoned and broilcd) served

A T e s b as o s 12

Turkcg & Bacon Club
Smoked turkey, Applcwood bacon,

lettuce, tomato and mayonnaise

on SOurclough .................................... 9

~Bakcd WraP5~

Chcsa!:cakc Crab
T hin tortilla stuffed withjumbo

lum crabmeat, Pesto mayonnaise

and shredded lettuce) seasoned

with Old Bag and baked ... i1

urkey & Cheddar
Smokec} turkeg }Jrcast, bbq sauce

and cheddarcheese oo 8

Girilled Chicken Caesar
Flamefgri”ed chicken, choppeé

romaine, [ armesan cheese and
(_aesar drcssing wraPPecl ina
tortilla and baked oo 8

B]ack f:orcst
Sliced Primc rib, Swiss cheese,

sauerkraut and 1000 lslanc! dressing
wraPPch R e o R S R £

Southwestern Chicken
(arilled chicken, cheddar cheese and

Black Bean Salsa wraPPccl ina
flour tortilla and baked ool 9

~Sides~
e e e 3
Sweet Potato [ries ... 3
o e A e %
Onion Rings .................. )

~Flame-Garilled~

15 1b. American burgcr
Gamishccl with lettuce, tomato
and Pickles ..................................... 9

blcu f heese & bacon burgcr

s lb. burger seasoned with our own

blend of spices and gri”ecl, toPPeCJ
with AEP]ewood bacon and crumbled

Bleu <

Mushroom & Swiss Burgcr
s b }:)urger topped with fresh
mushrooms sautéed in white wine
e S (e e N e s o e 10

Y e o e s T R s o 1O

Marinated Chicken Preast

175 Ib. breast marinated in our secret
blend of fresh ingredier\ts and
ﬂame—gri”ec! ..................................... 9

Chicken C ordon Bleu
Flamc~gri”cd chicken topped with
smoked ham & Swiss cheese,
served with Dgon mustard ... io

Black-n-Bleu Chicken
[Fresh chicken seasoned with
| ouisiana sPiccs and toPPed with
Bleu S [t et e e IO

Hawaiian Chicken Preast
15 Ib. chicken breast toPPec{ with
gri”ed Pineapple and Peppeljack

checsc ................................................ 8@

Fortabc“a Mushroom Burgcr
Jumbo FPortabella ﬂame~gri”ed to
Pechction and toPPed with a

combination of fresh steamed

vegetablcs .......................................... 2

~5oups~
i obstcrlbiguc
Cup: % Bowl: 7
French Onion SouP
CuP: 5 Bow]: i

. 'gnaggcr, .!OLIB
Cupzﬁ Bow]:7

All Sandwiches and Wraps

are served with Coleslaw.
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