SOUPS AND SALADS

L UNCH

Tomato Bisque 4 /6
Oven-roasted plum tomatoes, basil, cream,
goat cheese crumbles, garlic crostini

Soup du Jour 4 /6
Chef's featured soup of the day

“The Inn” Gourmet Salad 15

Mixed greens, mandarin oranges,
dried cranberries, cucumbers, candied walnuts,
Gorgonzola cheese, raspberry vinaigrette

Classic Caesar Salad 13

Romaine hearts, house-made Caesar dressing,
garlic croutons, shaved Parmesan

“The” B.L.T. Salad 16

Romaine lettuce, cherry tomatoes, crispy bacon,
Gorgonzola cheese, ranch dressing

FrROM THE GRILL
ACCESSORIES FOR. YOUR SALAD

Blackened Chicken Breast
Tuna Salad
Waldorf Chicken Salad

Crab Cake 12
Shrimp 8
**6 0z. Salmon Fillet ¢

6
6

APPETIZERS

Chel's Dailv Flatbread 14
Chef's weekly seasonal preparation of our
oven-baked flatbread

Eddplant Tower 14

Breaded eggplant, buffalo mozzarella,
tomato marinara, basil, grated Parmesan,
balsamic reduction

L.oaded Fries 11

Fresh-cut French fries, blackened chicken,
tomato pico de gallo, house-made cheese sauce,
creme fraiche

“Greenview” Winds 16
10-piece crispy fried bone-in wings, served with
celery sticks and ranch or bleu cheese dressing
Your choice of our house-made sauces:
Garlic Parmesan, lemon pepper, white truffle BBQ

PASTA

Farfalle Vedetable Primavera 15

Seasonal roasted mixed vegetables, basil pesto oil,
farfalle pasta, shaved Parmesan

Shrimp & Bacon Aliredo 18

Grilled shrimp, Parmesan cream alfredo sauce,
crispy bacon, fettuccine pasta, garlic Parmesan
breadcrumbs

***All credit card transactions are subject to a 3% Surcharge applied to
the check. Pay with cash or debit card to save.***

Served with house-made potato chips. Or add side of fries,
side house salad, side Caesar salad, or fresh fruit for $2.00.

Chicken Cutlet Sandwich 16

Chicken cutlet, basil pesto aioli, sun-dried peppers,
Prosciutto di Parma, sharp provolone cheese, balsamic reduction,
grilled focaccia

Chicken Gyro 14
Lemon pepper-rubbed grilled chicken, lettuce, tomato, red onion,
feta cheese, oregano, tzatziki sauce, grilled pita bread

Hot Honey Chicken Sandwich 15
Buttermilk-fried chicken breast, hot honey glaze, coleslaw,
pickles, smoked Gouda cheese, round roll

Waldorf Chicken Salad Wrap 15

Roasted chicken, grapes, apples, walnuts, celery, onions,
lemon juice, mayo, lettuce, American cheese, balsamic reduction,
flour tortilla

“The Greenview” Turkev Reuben 15
Roasted turkey, fontina cheese, house-made thousand island
dressing, coleslaw, butter-toasted rye bread

Turkey Sub 16

Roasted turkey, mayo, lettuce, tomato, red onion, banana peppers,
sharp provolone cheese, long roll

Crabbv Patty 18
House-made broiled crab cake, green leaf lettuce, tomatoes,
Cajun remoulade, round roll

Grilled Fish Tacos 2 for14 |/ 3for17
Grilled mahi-mahi, pickled jalaperio, coleslaw, farmer's cheese,
boom boom sauce, flour tortillas

Open-Faced Tuna Melt 15
House-made tuna salad, tomatoes, bacon, melted American cheese,
toasted English muffins

Roast Pork ltalian 14
Italian-seasoned slow-roasted pork, sautéed broccoli rabe,
sharp provolone cheese, cherry pepper aioli, round roll

Bobbert's Burder 15
Grilled 80/20 lean ground beef, lettuce, tomato, red onion, oregano,
feta cheese, tzatziki, grilled pita bread

White Truffle BBQ Burder 16
Grilled 80720 lean ground beef, buttermilk-fried onion rings, bacon,
fontina cheese, white truffle BBQ, round roll

Steak Tacos 2 for13/ 3 for16
Grilled dry-rubbed steak, lettuce, tomato pico de gallo,
cheddar cheese, créme fraiche, flour tortillas

[talian Prime Rib Cheesesteak 16
Sliced ribeye, sautéed broccoli rabe, sun-dried peppers,
sharp provolone cheese, horseradish creme, long roll

Prosciutto Panino 17
Sliced Prosciutto di Parma, buffalo mozzarella, basil pesto aioli,
baby spinach, sun-dried peppers, ricotta cheese, grilled focaccia

Grilled Vegetable Panino 14
Seasonal grilled vegetables, buffalo mozzarella, hummus spread,
balsamic glaze, sun-dried peppers, grilled focaccia

***FDA Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.***

***Chef’'s Accommodations: Any food allergies, dietary restrictions, or special requests, please notify your server and our chefs will do their best to accommodate your needs.
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