salads

ranch, bleu cheese, caesar, 1000 island, greek,
balsamic vinaigrette, ranch vinaigrette
& sweet vinaigrette

lunch special
half sandwich OR panini

with choice of cup of soup, mac & cheese, mixed greens or caesar salad 7.99
excluding croque madame, burgers, and fish tacos

waldorf salad

grilled chicken, grapes, apple, walnut,
celery and bleu cheese, served with
balsamic vinaigrette 11.49

baked goat cheese

lightly breaded baked goat cheese on a
bed of mixed greens with apples, pecans,
and cherry tomatoes, served with
balsamic vinaigrette 10.99

buffalo chicken salad

grilled or fried chicken tossed in a spicy buffalo
sauce, with bleu cheese crumbles, onions,
tomato and crispy tortilla strips, choice of ranch
or bleu cheese 9.99

chopped chicken

grilled chicken with tomato, red onion,
bacon, bleu cheese & avocado,
tossed in a ranch vinaigrette 11.49

sandwiches

choice of french fries, cottage cheese, sweet potato fries, fresh fruit, or coleslaw

club

croque madame

Boar’s Head oven roasted turkey breast, bacon,
lettuce, tomato & cheddar cheese with a pine nut pesto
mayo served on toasted bread 10.49
add fried egg 1.00

premium Boar's Head ham, swiss cheese,
sautéed spinach and dijon honey mustard, between
2 french toast slices, topped with melted parmesan
and an over easy egg 9.99

reuben

Boar's Head corned beef with melted swiss, sauerkraut
and 1000 island dressing on toasted marble rye 10.99

pot roast sandwich

california chicken sandwich

grilled chicken with avocado, bacon, tomato,
melted swiss with a dijon mayo, served on ciabatta 10.99

tuna salad or chicken salad sandwich

slow roasted Certified Angus Beef®, sautéed mushrooms,
topped with smoked gouda and jalapeño caps 11.99

homemade tuna or chicken salad with lettuce and tomato, served on toasted ciabatta 9.49

ultimate grilled cheese

melted provolone, cheddar and parmesan layered with
tomato and bacon on grilled texas toast 8.49

tuna melt

freshly made albacore tuna salad topped
with red onion, tomato and melted swiss on
toasted marble rye 9.99

fresca chicken sandwich

chef salad

thin sliced turkey, ham, american and swiss
cheese on a bed of mixed greens with
diced tomato, cucumber and hard boiled egg
served with ranch 10.49

spinach cobb

baby spinach, avocado, bacon, goat cheese,
hard boiled egg, candied pecans, strawberries
with a side of sweet vinaigrette 11.49
add chicken 3.99 | add tenderloin 4.99

greek chicken salad

grilled chicken, tomato, red onion,
cucumber, kalamata olives and feta,
tossed in greek dressing 10.99

soup & salad

grilled chicken breast, fresh mozzarella, basil, red onion
and tomato with a chipotle aioli, served on ciabatta 9.99

patty melt

pulled pork sliders

½ lb Certified Angus Beef® served with sautéed onion
and american cheese on toasted marble rye 9.99

shrimp po’ boy sandwich

½ lb Certified Angus Beef® served with lettuce, onion,
and tomato on a gourmet butter bun,
with choice of cheese 9.99

slow cooked bbq pulled pork,
topped with coleslaw and fried pickles,
served on three mini hawaiian buns 9.99

cheese burger

crispy fried shrimp with lettuce, tomato, and pickles with a
chipotle mayo, served on toasted french bread 9.99

make it impossible add 2.00

paninis & wraps

choice of french fries, cottage cheese, sweet potato fries, fresh fruit, or coleslaw

cup of our homemade soup and a mixed
green salad, served with a bread stick
& your choice of dressing 6.99

soup of the day or chicken tortilla
cup 2.99 | bowl 3.99

cubano

tuna avocado wrap

premium Boar’s Head ham, pulled pork, Swiss cheese,
thin sliced pickles and yellow mustard 9.99

home made tuna salad with avocado, red onion,
cucumber, cilantro and shredded lettuce 9.99

chicken panini

buffalo chicken wrap

grilled chicken, spinach, artichoke, roasted red
bell peppers, provolone with a pesto mayo 10.99

grilled or fried chicken tossed in a spicy buffalo sauce
served with lettuce, tomatoes, red onion, and tortilla
strips, choice of ranch or bleu cheese 9.99

portabella steak panini

greek chicken wrap

grilled tenderloin, portabella mushroom, sautéed
onion, provolone cheese with a side of
creamy horseradish sauce 13.49

grilled chicken, lettuce, tomato, cucumber, red onion,
kalamata olives and feta tossed in greek dressing 10.49

veggie panini

portabella mushroom, grilled red onion,
sautéed spinach, roasted red bell peppers,
a pine nut pesto and goat cheese 9.99

sautéed with onions, red and green peppers, and
cheddar jack cheese served with side of
sour cream and salsa
with chicken 9.99 | with tenderloin 12.99

turkey panini

fish tacos

favorite

Now serving 2 locations:
Mount Prospect
1784 W. Golf Rd

Palatine
795 W. Dundee Road

fajita quesadilla

premium Boar’s Head oven roasted turkey breast,
smashed avocado, roasted red bell peppers, provolone
cheese, bacon and chipotle mayo 10.49
healthier favorite

For specials and events
follow us on:

3 corn tortillas filled with pan seared haddock,
topped with avocado, cabbage mango salsa
and queso fresco 11.99

The Illinois Dept. of Public Health Advises that eating raw or under-cooked meat, poultry, eggs or seafood poses a health risk for everyone,
but especially to the elderly, young children under the age of 4, pregnant women & other highly susceptible individuals with compromised
immune systems. Thorough cooking of animal food reduces the risk of illness.
022020

Game Room Now
OPEN until 10pm

eggs

served with grade AA farm fresh eggs, house red potatoes and your choice of toast or pancakes
substitute egg whites or egg beaters 99¢

two eggs

served any style 6.99
add bacon, ham, sausage,
turkey sausage or canadian bacon 9.49

grilled asparagus & eggs

grilled asparagus topped with two eggs,
crumbled bacon and italian bread crumbs 10.49

corned beef hash & eggs

homemade shredded corned beef mixed with fresh
shredded hash browns with two eggs any style 10.49

tenderloin & eggs

grilled tenderloin and sautéed mushrooms
served with two eggs any style 15.99

2 biscuits, cajun spiced andouille sausage gravy
and two eggs any style 8.99

avocado toast

breakfast panini

scrambled eggs, grilled tomato, american cheese
with choice of ham, bacon or sausage
half 6.49 | full 9.49

huevos rancheros

Homemade corn tortilla chips sauteed with green
tomatillo salsa topped with cheese, served with
2 eggs any-style, chorizo beans and a lettuce,
tomato, sour cream garnish 10.99

corn tortilla topped with cheddar jack,
pinto beans with chorizo, two eggs any style,
warm salsa, with side of sour cream 10.49

lox & bagel

breakfast burrito

finest norwegian smoked salmon, red onion,
tomato, capers served with a toasted bagel
and cream cheese 12.99

scrambled eggs, chorizo, green pepper,
onion, cheddar jack cheese, served with side
of salsa and sour cream 8.99

omelets & skillets

served with grade AA farm fresh eggs, house red potatoes and your choice of toast or pancakes
substitute egg whites or egg beaters .99¢ all omelets are rolled in a pan, if prefered flat on the grill just ask

spanish omelet

the works skillet

chorizo, jalapenos, avocado, onions topped
with cheddar jack cheeses and sour cream,
with a side of salsa 10.99

thick cut bacon, pork sausage, ham, green pepper,
mushroom, onion, tomato and cheddar jack cheese 12.49

garden omelet

slow roasted pot roast, sautéed mushrooms,
onion, and smoked gouda 13.49

avocado, mushroom, onion, tomato topped with
cheddar, jack & swiss cheese, with a side of salsa 10.99

chicken fajita omelet

grilled chicken breast, onions, green peppers,
fajita seasoning topped with melted cheddar cheese,
guacamole, sour cream and side of salsa 10.99

bacon & avocado omelet

thick cut diced bacon, avocado, roasted red pepper
topped with mozzarella 10.49

egg-white omelet

turkey sausage, avocado, mushroom, tomato, onion
topped with parmesan cheese, with a side of salsa 11.99

san fran bennie

2 poached eggs on top of bacon, avocado,
grilled tomato and pine nut pesto 10.99

pot roast bennie
hash bennie

creamy avocado spread mixed with tomato, cilantro
breakfast quesadillas
and a touch of jalapeno, on 9 grain toast, topped with scrambled eggs, bacon, green onion and cheddar-jack
2 eggs, sprinkled with scallions, served with fruit. 10.49
cheeses tucked inside of grilled quesadilla,
served with a side of salsa and sour cream 9.49

chilaquiles

classic bennie

2 poached eggs on top of canadian bacon 9.49

2 poached eggs on top of slow roasted
Certified® Angus Beef 12.49

eggs & more
biscuits & gravy

benedicts

served on toasted english muffin, topped with homemade
hollandaise sauce, with a side of house red potatoes

pot roast skillet

create your own

substitute egg whites or egg beaters .99¢ | make it a nest add 1.50

2 poached eggs on top of sautéed spinach,
diced tomtaoes and artichoke hearts 9.49

caprese bennie

2 poached eggs on top of fresh mozzarella,
grilled tomato and pine nut pesto 9.99

french toast
classic french toast

thick sliced brioche bread dipped in our
homemade batter, sprinkled with
powdered sugar 6.99

banana nut bread french toast

fresh from the bakery banana nut bread made
french toast style, topped with banana slices and
sprinkled with chocolate chips 9.99

almond berry

brioche bread encrusted with toasted almonds and
topped with fresh strawberries and blueberries 10.49

cheesecake

brioche bread layered with cheesecake filling,
drizzled with our homemade
,
sprinkled with powdered sugar 9.99

cinnamon roll

peaches & cream

topped with warm cinnamon peaches
served with milk on the side
cup 3.99 | bowl 5.49

cran apple

2 crispy potato pancakes with onions, topped
with green peppers and cheddar-jack cheese,
scallions and sour cream 8.99

belgian waffles
classic belgian waffle

served with syrup and
sprinkled with powdered sugar 6.99

whole grain yogurt granola

whole grain batter loaded with granola and topped
with greek yogurt and sliced strawberries 9.99

traditional steel cut oatmeal served with
2% milk and brown sugar
cup 3.49 | bowl 4.49

fresh squeezed oj
strawberry oj

sm 2.50 lrg 3.25
sm 3.00 lrg 3.75

v8 ~ apple juice ~ pineapple juice
grapefruit juice ~ cranberry juice

sm 2.50 lrg 3.00
sm 2.00 lrg 2.50
soda ~ fresh brewed iced tea 2.25

milk ~ chocolate milk

21 & over

mimosa 6.00 ~ strawberry mimosa 6.50
domestic 3.50 ~ import 4.50
rose 9.00 ~ prosecco 7.50
chardonnay 9.00 ~ pinot grigio 8.00
cabernet 11.00 ~ pinot noir 8.00

coffee &
cappuccino
coffee ~ hot tea ~ hot chocolate 2.65
cappuccino 3.95
espresso 2.45
latte 3.95

double 3.25

mocha latte 4.45

strawberry nutella

extra shot espresso .75¢
flavor shot .50¢

banana walnut

smoothies

belgian waffle topped with bananas
and chopped walnuts 8.49

peach pecan

belgian waffle sprinkled with pecans topped
with warm peaches 9.49

chicken & waffles

any combination 4.99
add protein or greek yogurt 1.00

strawberry
banana

belgian waffle cooked with diced bacon,
topped with crispy chicken tenders 9.99
add andouille sausage gravy 1.00

crepes

thinly layered, delicious house batter, stuffed
and sprinkled with powdered sugar

cheese blintz

peach
mango

extras

beignets & Jelly

fruit cup 2.25

2.50

two eggs 2.45

pecan roll 3.00

sausage links 4.00

greek yogurt parfait 4.00

pit ham 4.00

blintz filled with a variety of sweet cheeses topped
with our homemade berry
9.49

seasonal fruit bowl 3.50

thick cut bacon 4.00

sliced banana 2.00

turkey sausage 4.00

strawberry banana nutella crepe

bagel & cream cheese 2.95

canadian bacon 4.00

cottage cheese 2.45

corned beef hash 4.50

ham & fontina crepes

traditional steel cut oatmeal

beverages

belgian waffle topped with fresh strawberries,
drizzled with nutella 9.49

wild berry with a crunch

american • bleu cheese • cheddar jack • feta • fontina • goat cheese • mozzarella • swiss • asparagus • green peppers
mushrooms • onions • spinach • tomato • andouille sausage • bacon • chicken • chorizo • ham • pork sausage • turkey sausage
each additional ingredient…99¢ | smoked salmon 3.99 • tenderloin 3.99 • avocado 1.50

fruity whole grain

layered with nutella and topped with fresh
strawberries, bananas and chocolate sauce 9.99

any four ingredients…9.99

any three ingredients…9.49

chocolate strawberry

buttermilk pancakes loaded with fresh strawberries
and chocolate chips, lightly drizzled with
chocolate sauce, topped with strawberries 9.49

topped with warm cinnamon apples
and dried cranberries
cup 4.49 | bowl 5.99
topped with blueberries, strawberries
and crunchy granola
cup 4.99 | bowl 6.49

any two ingredients…8.99

buttermilk pancakes loaded and
topped with fresh blueberries 8.99

potato pancakes

steel cut oatmeal

diced bacon, broccoli, mushroom, spinach,
and havarti cheese 10.99

blueberry pancakes

florentine bennie

mexican skillet

hearty havarti skillet

served with syrup and
sprinkled with powdered sugar 6.99

whole grain pancakes, loaded with sliced bananas,
topped with strawberries and chopped pecans 9.99

veggie skillet

chorizo, jalapenos, avocado, green pepper, tomato,
onion and cheddar jack cheese with a side of salsa 11.99

classic buttermilk pancakes

2 poached eggs on top of homemade
corned beef hash 11.49

warm cinnamon roll served french toast style
and topped with warm cinnamon apples 9.99

asparagus, spinach, mushroom, green pepper,
tomato, onion and fontina cheese 10.99

pancakes

scrambled eggs, ham, asparagus and fontina cheese,
served with house red potatoes 9.99

shredded hash browns

waffle fries 2.65

2.65

sweet potato fries 2.95

house red potato 2.65

peach cobbler crepes

warm cinnamon peach slices sautéed with
grand marnier, folded inside of our delicious crepes,
topped with more peaches and sprinkled
with cobbler mix 8.99

healthier favorite

favorite
P20

