
Dedicated to the memory of our Founders 

HARRIET & JACK GOLDBERG



Small Plates
SPICY CAULIFLOWER v........................................... 12

Lightly Fried Cauliflower, Cherry Peppers, Lemon- 
Garlic Butter, Arugula

FALAFEL APPETIZER v........................................... 12
Crisp Falafel, Hummus, Israeli Salad, Tahini,  
Hot Sauce, Pita

JO’S SESAME FRIED CHICKEN FINGERS.................... 10
Stage Dressing, BBQ Sauce or Honey Mustard

AVOCADO TOAST vg................................................ 12
Avocado, Lemon, Spring Greens 
» Add Poached Egg +2  /  Add Smoked Salmon +5

HUMMUS & SPICED BRISKET gf*............................... 12
Lemon-Garlic Hummus Topped with Mid-East Spiced  
Brisket Served with Pita

SHRIMP SCAMPI................................................... 12
Sautéed with Garlic Butter, Served with French Bread

BBQ SALAMI gf.................................................... 10
Apricot Glaze with Spicy-Sweet Mustard Dipping Sauce

QUESADILLA....................................................... 10
Chicken or Roasted Vegetable, Melted Cheese,  
Sour Cream & Salsa

Deli Delights
FRENCH FRIED CHICKEN LIVERS.............................. 12

Sautéed Onions, Spicy Sweet Mustard for Dipping

KNISH.................................................................8
Old World Pastry Crust Baked with Seasoned Brisket 
or Potato & Onion, Served with Natural Gravy

CHOPPED LIVER APPETIZER gf................................ 10
Fresh Daily Chopped Chicken Livers, Eggs & Onions

VEGGIE CHOPPED LIVER APPETIZER v....................... 10
Peas, Nuts, Eggs, Mushrooms & Onions

SOUP OF THE DAY..............................................4/ 7
CLASSIC CHICKEN SOUP gf*..................................4/ 7

With Noodles or Rice

COUNTRY CHICKEN NOODLE gf*........................... 5 / 8
Pulled Chicken, Carrots, Noodles or Rice

MUSHROOM BARLEY...........................................4/ 7
Warming Hearts & Souls Since 1962

MATZO BALL.........................................................9
Chicken Soup with Large Jewish Dumpling 

KREPLACH...........................................................9
Chicken Soup with Brisket & Onion Filled Jewish Ravioli

FRENCH ONION.....................................................8
Topped with Stage Rye Crouton & Crusty Cheese 

MISH MASH......................................................... 15
Matzo Ball, Kreplach, Rice, Noodles, Carrots,  
Chicken Broth, Served in a Large Pot

CHICKEN IN THE POT............................................ 24
1/2 Chicken, Broth, Matzo Ball, Kreplach, Carrots, Noodles

FAMOUS SPICY CHILI......................................... 5 / 8
3-Bean Vegetarian (vg, gf) or Beef (gf)
» With Cheddar, Avocado, Onions & Sour Cream +4

DIET CABBAGE BORSCHT vg, gf..............................4/ 7
COLD BEET BORSCHT DELUXE v, gf.........................    12

Sour Cream, Cucumber, Green Onion, Potato, Egg

NOVA LOX...........................................................  18
Custom-Cured & Smoked Norwegian Fillet,  
Hand-Sliced Daily

SMOKED SABLE................................................... 24
Hot-Smoked for the Stage, Served Whole, Bone-In

SLICED SABLE.................................................... 24
Thin-Sliced, Cold-Smoked, Boneless New York Sable

KIPPERED SALMON..............................................  18
Tender Hot-Smoked Cured Salmon

SMOKED WHITEFISH SALAD.................................... 16
Boneless Whitefish Mixed with Cream Cheese,  
Lemon & Onion

GEFILTE FISH......................................................  14
Our Special Lake Fish Blend, Poached & Served Cold 
with Tomato & Horseradish ◆

HERRING PLATE..................................................  15
Pickled, Creamed & Mustard-Dill Herrings ◆

SMOKED WHITEFISH.............................................  15
Gently Smoked From the Great Lakes, Bone-In

LOX, STOCK & BAGEL............................................ 24
Extra Nova Lox on Two Open-Faced Bagels

SMOKED FISH PLATTER.........................................50
Nova Lox, Kippered Salmon, Smoked Sable, Potato 
Salad, 3 Bagels

APPETIZERS

CHEESE BLINTZES v.............................................. 16
3 Sautéed Crepes with Sweetened Farmer’s Cheese, 
Served with Warm Blueberries & Sour Cream

POTATO LATKES v.................................................. 14
3 Crisp Potato Pancakes, Applesauce & Sour Cream

SOUP & SANDWICH............................................... 15
Half Deli Classic Sandwich with Cup of Soup (bowl +3)

SOUP & SALAD .................................................... 16
Half Caesar, Beltaire or Greek with Cup of Soup (bowl +3)

FEATURES

HOUSEMADE 
SOUPS

COLD FISH PLATES

SERVED WITH CREAM CHEESE (PLAIN, CHIVE OR NOVA), TOMATO, RED ONION, CAPERS,  
GREEK OLIVE AND CHOICE OF BAGEL OR ROLL UNLESS INDICATED (◆)

v = Vegetarian (dairy & eggs)    vg = Vegan    gf = Free of Gluten Ingredients    * = With Modification



MARK BELTAIRE...................................................... 18
Turkey Breast, Lean Corned Beef, Swiss Cheese, Crisp 
Lettuce, Stage Dressing

SHRIMP LOUIE........................................................ 17
Jumbo Shrimp, Avocado, Egg, Tomato, Olives, Crisp 
Romaine, Russian Dressing

KALE SALAD v......................................................... 18
Crisp Kale Toasted Pumpkin Seeds, Avocado, Garbanzos, 
Green Onion, Parmigiano-Reggiano, Tomato, Fresh  
Lemon Vinaigrette

CLASSIC COBB........................................................ 16
Chicken Breast, Bacon, Avocado, Egg, Bleu Cheese,  
Crisp Lettuce, Tomato, Stage Dressing

MAURICE............................................................... 18
Julienne Turkey, Ham, Swiss, Sweet Pickles, Crisp  
Lettuce, Classic Maurice Dressing 

BLACKENED SALMON SALAD..................................... 20
Lightly Spicy Norwegian Salmon, Bleu Cheese, Cucumber, 
Carrot, Celery, Red Onion, Romaine, Balsamic Vinaigrette 

CAESAR................................................................. 14
Romaine, Garlic Croutons, Parmesan, Creamy  
Caesar Dressing

GREEK v................................................................. 14
Feta, Beets, Red Onions, Pepperoncini, Garbanzos, 
Mediterranean Olives, Crisp Lettuce, Greek Dressing

ITALIAN CHOP......................................................... 16
Italian Salami, Turkey Breast, Muenster Cheese, Garbanzo, 
Pepperoncini, Olive, Tomato, Lettuce, Mustard Vinaigrette

MALIBU................................................................. 17
Baby Field Greens, Grilled Chicken, Green Apple, Avocado, 
Cucumber, Sun-Dried Cherries, Slivered Almonds,  
Feta Cheese, Poppy Seed Dressing  

SEINFELD SALAD..................................................... 17
Stage Tuna Salad, Romaine, Slivered Almond, English 
Cucumber, Scallion, Thin Radish, Cherry Tomato &  
Lemon-Pepper Vinaigrette

HONEY CRISP CHICKEN..................... 16
Crisp Fried Chicken Fingers, Honey 

Mustard Dressing, Toasted Almonds, 
Sweet Pickles, Cheddar Cheese, 

Hardboiled Egg, Crisp Lettuce

SHAWARMA SALAD.................. 17
Chicken Shawarma, Blackened 
Onions, Romaine, Arugula, 
English Cucumber, Zatar Tomato, 
Tahini & Fresh Lemon Dressing

STUFFED AVOCADO PLATE........ 18
Tuna Salad, Chicken Salad or 
Curry Chicken Salad,  

Fresh Berries

TUNA OR CHICKEN SALAD PLATE.... 18
Ripe Tomato, Egg, Carrot, Celery, 

Sweet Pickles, Olives

CHOPPED AND TOSSED ON REQUEST

DIETARY CONSIDERATIONS: MOST SALADS ARE, OR CAN BE, 
PREPARED VEGETARIAN AND FREE OF GLUTEN INGREDIENTS — 

PLEASE ASK YOUR SERVER

ADD: GRILLED OR BLACKENED CHICKEN, CHICKEN SHAWARMA, 
BLACK BEAN BURGER OR FALAFEL +5

ADD: GRILLED OR BLACKENED SALMON, SHRIMP OR STEAK +9

SALADS
$6
.....................................................

ROASTED ASPARAGUS

ROASTED CAULIFLOWER	

SPINACH – CREAMED, 
    GARLIC OR SAUTÉED

GREEK GREEN BEANS	

PEAS & CARROTS	

BUTTERED BROCCOLI	

POTATO LATKE

MAC & CHEESE	

STEAK OR SHOESTRING FRIES	

HOUSEMADE CHIPS

HASH BROWNS	

MASHED POTATOES	

BUTTERED REDSKINS

POTATO SALAD OR COLESLAW

NOODLE KUGEL

SMOKED BACON

CHICKEN-APPLE SAUSAGE	

GRILLED CURED 81 HAM	

SAUSAGE LINKS	

FRUIT CUP or BANANAS 

FRUIT SMOOTHIE......................................................8
Strawberry, Banana, Orange, Pineapple

THICK MILK SHAKE.................................................... 7
Guernesy Farms Vanilla, Chocolate or Strawberry

ROOT BEER FLOAT..................................................... 7
Root Beer, Guernsey Farms Vanilla

STRAWBERRY ORANGE FREEZE...................................... 7
Orange Sherbet, Orange Juice, Strawberry

BOSTON COOLER...................................................... 7
Vernors Ginger Ale, Guernsey Farms Vanilla

EGG CREAM OR PHOSPHATE........................................ 5
Chocolate or Vanilla

FOUNTAIN Coke, Diet Coke, Sprite, Vernors, Orange.............. 3
CANNED Coke, Sprite, Dr. Brown’s Cream Soda,  
    Black Cherry, Cel Rey, Vernor’s (Diet Available)............... 3.5
BOTTLED Faygo Rock & Rye, Orange, Red Pop, Root Beer....... 3.5
FRESH SQUEEZED LEMONADE.......................................... 3.5
FRESH SQUEEZED ORANGE JUICE.................................... 5/ 7
COFFEE – MICRO-ROASTED FROM CHAZZANO..................... 3.5
HOT TEA – HARNEY FINE TEAS, WHOLE LEAF.........................4
HOUSE-BREWED ICED TEA............................................... 3.5
HOT CHOCOLATE WITH WHIPPED CREAM...............................3

DRINKS

SIDES
$7
....................................................

TWICE BAKED POTATO	

SWEET POTATO FRIES

STAGE ONION RINGS	

KASHA VARNISHKAS

ROASTED KISHKA

BAKED POTATO (After 3)

BAKED SWEET POTATO (After 3)

$8
....................................................

GRILLED SALAMI

CORNED BEEF HASH

PASTA – ALFREDO, MARINARA 
    OR MEAT SAUCE

$9
....................................................

SMOKED NOVA LOX

SEASONAL BERRIES

Chili Cheese Fries $8

Onion Rings & Steak Fries Combo $10

Complimentary refills on fountain drinks,  
lemonade, coffee & iced tea.



SANDWICHES
Reubens
THE STANDARD SINCE 1962

REUBEN........................................................... 18
Hot Corned Beef, Sauerkraut, Swiss Cheese, Grilled Rye

RUSSIAN REUBEN............................................... 18
Hot Pastrami, Coleslaw, Swiss Cheese, Russian 
Dressing, Grilled Pumpernickel

RACHEL............................................................ 16
Roasted Turkey, Sauerkraut, Swiss Cheese, Russian 
Dressing, Grilled Rye

TUNA REUBEN................................................... 16
Albacore Tuna Salad, Sauerkraut, Havarti Cheese, 
Russian Dressing, Grilled Country White

Triple Deckers
MONUMENTAL SANDWICHES ON TRIPLE WHITE TOAST

#1 DINTY MOORE................................................ 18
Hot Corned Beef, Lettuce, Tomato, Russian Dressing

#6 CAMELOT CLUB.............................................. 15
Turkey Breast, Crisp Bacon, Lettuce, Tomato, Mayo

#9 CALIFORNIA CLUB.......................................... 17
Smoked Turkey, Avocado, Bacon, Lettuce, Tomato, 
Chipotle-Chile Mayo

#10 TITANIC..................................................... 22
Corned Beef, Pastrami, Turkey, Coleslaw, Swiss,  
Russian Dressing

Deli Classics
ON STAGE RYE – ADD CHEESE OR TOMATO +1.25

HOT CORNED BEEF, PASTRAMI, BRISKET OR TONGUE.... 17
TURKEY BREAST “OFF THE BONE”.......................... 16
RARE ROAST BEEF.............................................. 15
SMOKED TURKEY OR TURKEY PASTRAMI.................. 15
SOFT SALAMI..................................................... 14
HARD SALAMI.................................................... 16
CHOPPED CHICKEN LIVER OR VEGGIE LIVER............. 12
ALBACORE TUNA SALAD (Fat-Free +1)..................... 14
GRILLED CHICKEN OR CURRY CHICKEN SALAD.......... 14
CHOPPED EGG SALAD OR EGG-WHITE SALAD............ 10
BLT ON WHITE TOAST.......................................... 10
GRILLED CHEESE ON WHITE................................... 8

» Add Bacon or Ham & Tomato +5

Deli Favorites
MOST ON STAGE RYE

#32 WEST SIDE STORY......................................... 18
Hot Corned Beef or Pastrami, Coleslaw, Russian Dressing

#33 JACK’S SPECIAL........................................... 18
Hot Corned Beef, Chopped Liver, Lettuce, Russian Dressing

#34 SOPHISTICATED LADIES................................. 18
Turkey Breast, Coleslaw, Russian Dressing

#36 DELI CUBAN................................................. 18
Hot Pastrami, Turkey, Kosher Dill, Swiss Cheese,  
Mayo & Mustard

#37 FIDDLER ON THE ROOF................................... 16
Hand-Sliced New York Nova, Cream Cheese,  
Tomato, Onion, Choice of Bagel or Roll

#38 VICTOR SPECIAL........................................... 18
Hot Corned Beef, Pastrami, Coleslaw, Swiss Cheese,  
Russian Dressing, Onion Roll

#39 HAMILTON................................................... 17
Hot Roasted Brisket, Lettuce, Tomato, Russian  
Dressing, Horseradish

New Sensations
SERVED WITH HOUSEMADE CHIPS 

HAIL CAESAR..................................................... 14
Grilled Chicken Breast, Fresh Kale, Parmesan 
Reggiano, Garlic Crouton, Housemade Caesar, Lavosh

SILVERADO........................................................ 16
Rare Roast Beef, Havarti Cheese, Arugula, Thin Spanish 
Onion, Kosher Salt, Mayonnaise, Thick Cut Challah

FANTASIA......................................................... 15
Turkey, Fresh Mozzarella, Pesto, Tomato, Baby  
Greens, Baguette

THE SUB WHO LOVED ME...................................... 14
Turkey Breast, Salami, Provolone, Lettuce, Tomato, 
Onion, Banana Pepper, Vinaigrette, Baguette

IAN’S TOP GUN................................................... 14
Grilled Chicken Breast, Havarti, Honey Mustard,  
Lettuce, Tomato, Lavosh

Vegetarian Creations
SERVED WITH HOUSEMADE CHIPS

PRETTY WOMAN v............................................... 16
Avocado, Tomato, Sauerkraut, Swiss Cheese,  
Russian Dressing, Grilled Rye

QUEEN’S GAMBIT vg, gf......................................... 15
Housemade Black Bean Burger with Pickled Jalapeño, 
Sautéed Onion and BBQ Sauce, Served on Gluten Free 
Bun with Brown Rice Kale Salad

CALIFORNIA DREAMIN’ v....................................... 15
Coleslaw, Cheddar, Tomato, Russian Dressing, Grilled Rye

ANNIE HALL v..................................................... 15
Avocado, Cucumber, Havarti, Lettuce, Tomato, Thin 
Onion, Basil-Garlic Mayo, Pumpernickel

BREAD: WARM STAGE RYE, WHITE, WHEAT, ONION RYE, CHALLAH, 
PUMPERNICKEL, BAGUETTE, BAGEL (PLAIN, EGG, SALT, ONION, 

EVERYTHING), COUNTRY WHITE, MULTIGRAIN, LAVOSH, PITA  

SUBSTITUTE ONION OR KAISER ROLL +1

 

GLUTEN FREE: MOST SANDWICHES CAN BE MADE FREE OF 
GLUTEN ON LETTUCE SHELL OR GLUTEN FREE RYE +2

CHEESE: SWISS, MUENSTER, WHITE CHEDDAR, AMERICAN, 
HAVARTI, PROVOLONE, BLEU, FETA, FRESH MOZZARELLA

SUBSTITUTE LEAN CORNED BEEF +2
v = Vegetarian (dairy & eggs)    gf = Free of Gluten Ingredients

Make it Deluxe!
MAKE IT DELUXE: ADD FRIES & 
COLESLAW, OR DINNER SALAD, 

SIDE CAESAR OR FRUIT +4



CHICKEN
SPICY CRISP CHICKEN........................................... 15

Crispy Stage Fried Chicken Tossed in House Hot Sauce 
with Sweet Pickle & Coleslaw on Toasted Brioche Bun

CHICKEN SHAWARMA PLATE................................... 16
Spiced Chicken Breast Shawarma, Hummus, Israeli 
Salad, Tahini, Hot Sauce, Pickled Turnip, Lebanese Pita

STAGE CHICKEN SANDWICH.................................... 15
Char-Grilled, or Blackened with Lettuce, Tomato & 
Onion on a Toasted Brioche Bun

SWEET CHICKEN WRAP.......................................... 15
Crisp Fried Chicken, Honey Mustard, Shredded Iceberg, 
Red Onion & Melted Muenster on Grilled Lavosh

BIG DOGS
DOGS SERVED BOILED OR GRILLED

VIENNA HOT DOG................................................. 10
One-Quarter Pound All Beef Dog

SKINNY DOG.........................................................8
All Beef, Natural Lamb Casing Dog with a “Snap”

SWANKEE FRANKEE.............................................. 12
Vienna Dog, American Cheese, Bacon Wrap

CONEY ISLAND......................................................9
Grilled Skinny Dog, Chili, Onions, Mustard

FRANKS & BEANS................................................. 16
Two Vienna Dogs, Boiled till they Snap, Rye Bread,  
Baked Beans ◆

KNOCKS & BEANS................................................. 16
Two Boiled Knockwurst, Rye Bread, Baked Beans ◆

BURGERS
Hamburgers
HALF-POUND SPECIAL BLEND ANGUS CHUCK & BRISKET

STAGE BURGER.................................................... 14
Char-Grilled to Order, Lettuce, Tomato, Onion

STAGE CHEESEBURGER.......................................... 15
Stage Burger with American, Cheddar, Swiss, Havarti, 
Muenster, Mozzarella, Provolone or Bleu Cheese

GOLDBERGER...................................................... 15
Double Stage Burger, Melted American, Lettuce, 
Onions, Relish, Russian Dressing, Triple Deck Bun

PATTY MELT......................................................... 15
Grilled Stage Rye, Grilled Onions, American Cheese

CHOPPED SIRLOIN STEAK...................................... 22
16 oz. Char-Grilled Chopped Steak with Sautéed 
Onions & Stage Steak Sauce 

Turkey Burgers
FRESH GROUND AMISH TURKEY BREAST & SPICES

STAGE TURKEY BURGER......................................... 14
One-Half Pound Housemade, All-Natural Turkey 
Breast Burger, Onion, Lettuce, Tomato

TURKEY FETA BURGER........................................... 16
With Greek Feta, Spinach, Red Tomato, Lemon-Garlic 
Yogurt Dressing

TURKEY MUSHROOM BURGER.................................. 16
Stage Turkey Burger, Sautéed Mushrooms, Onions, 
Melted Swiss, Herb Aioli

TURKEY BURGER BOWL.......................................... 16
Veggie Chili, Brown Rice, Turkey Burger, Avocado, 
Onion, Sour Cream, Lettuce, Tomato (No Bun) ◆

BAJA TACOS v,* gf.................................................. 15
Steak, Chicken or Roasted Cauliflower, Cheddar, 
Cilantro, Onion, Salsa, 3 Soft Corn Tortillas, with 
Spanish Rice & Black Beans Side ◆

BROILED WHITEFISH SANDWICH.............................. 16
Great Lakes Fillet, Grilled Onion, Chipotle Chili Mayo, 
Field Greens, Ripe Tomato, Onion Roll

GRILLED SALMON BURGER..................................... 16
Housemade Chopped Norwegian Salmon & Herbs on  
an Onion Roll with Herb-Caper Mayo, Lettuce & Tomato

HOT TURKEY SANDWICH......................................... 17
Roasted Turkey Breast “Off-The-Frame,” Open-Faced 
on Deli White, Mashed Potatoes, Natural Gravy ◆

FRENCH DIP....................................... 16
Rare Beef, Grilled Garlic-Rubbed Baguette,  
Natural Au Jus

TUNA MELT......................................... 17
Stage Famous Tuna Open-Faced on Rye Toast,  
Tomato, Melted American, Sweet Pickle

FRIED KREPLACH................................... 18
2 Housemade Crisp Kreplach, Onion Rings,  
Kishka, Coleslaw, Spicy Sweet Mustard ◆

SESAME FRIED CHICKEN BASKET............................. 15
Original Sesame Fried Chicken Fingers, Stage Dressing

FISH & CHIPS BASKET........................................... 17
Crisp, Hand-Battered Icelandic Cod, Tartar Sauce

FRIED SHRIMP BASKET.......................................... 17
Panko-Crusted Butterfly Shrimp, Cocktail Sauce

Brisket Specialties
BBQ BEEF SANDWICH............................................ 15

Brisket, Zesty Sauce, Kaiser Roll

 PHILLY CHEESESTEAK............................... 15
Brisket, Grilled Onions, Peppers, Swiss,  

American, Baguette

HOT BRISKET SANDWICH....................... 18
Slow-Roasted Daily Sliced Brisket,  
Open-Faced on Deli White, Mashed 
Potatoes, Natural Gravy ◆

BRISKET & LATKE................................ 18
Crispy Potato Pancake, Hot Brisket, Gravy, 

Apple Sauce ◆

FROM THE GRILL

v = Vegetarian (dairy & eggs)    vg = Vegan    gf = Free of Gluten Ingredients    * = With Modification

ABOVE SERVED WITH STEAK FRIES & COLESLAW UNLESS INDICATED (◆)  |  BLACK BEAN BURGER MAY BE SUBSTITUTED 
ADD BACON OR AVOCADO +3



Features
HASH v*.............................................................. 15

Corned Beef, Roast Beef, Hot-Smoked Salmon or Veggie 
Tossed with House Spices, Crisp Potatoes & Caramelized 
Onion, with Two Poached Eggs & Toast

BENEDICTS v*...................................................... 16
Ham, Smoked Nova, Bacon or Spinach on a Toasted 
English Muffin Topped with Poached Eggs & 
Hollandaise, with Hash Browns

SHAKSHUKA v...................................................... 14
Tomatoes, Onions & Peppers, Baked with Feta &  
Two Poached Eggs, with Challah for Dipping 
» Add Pastrami or Brisket +5

HUEVOS MEXICANOS v............................................ 15
Two Fried Eggs, Spicy Black Beans, Melted Cheese, 
Avocado, Ranchero Sauce, Spanish Rice, Tortilla Chips

FRIED MATZO BREI v.............................................. 14
Egg & Onion Matzo Scrambled with Eggs, with  
Fresh Fruit & Strawberry Preserves

EGG WHITE PIZZA v................................................ 16
Egg White Crust, with Caramelized Onions, Broccoli, 
Mushrooms, Spanish Sauce & Mozzarella

BREAKFAST SANDWICH......................................... 12
Two Fried Eggs, Bacon, Melted Cheddar & Chipotle-
Chili Mayo on Thick Grilled Challah with House Chips

DANIEL’S FAVORITE v............................................. 12
Two Fried Eggs, Melted American, English Muffin,  
with Fresh Fruit 
» Add Bacon, Ham or Pastrami +5

Griddled
SERVED WITH SOFT BUTTER AND REAL MAPLE SYRUP 
ADD BANANA OR CHOCOLATE CHIPS +2 
ADD BLUEBERRIES OR STRAWBERRIES +4

FRENCH TOAST v................................................... 12
Thick Challah Soaked in Vanilla-Infused Batter,  
Served Golden Brown with Powdered Sugar & 
Strawberry Preserves

GRIDDLE CAKES v................................................. 10
Three Fluffy Large Cakes or Ten Silver Dollars  
(short stack 8)

BELGIAN WAFFLES v (served before 3pm).................... 10
Crisp & Fluffy

CHICKEN & WAFFLES (served before 3pm).................... 16
Fluffy Crisp Waffle Topped with Applewood Smoked 
Bacon & Crisp Fried Chicken Breast

24/7 BREAKFAST

Eggs and...
2 EGG BREAKFAST................................................ 14

Two Eggs Your Way with Bacon, Ham, Breakfast or  
Chicken-Apple Sausage

GREEN ONION SCRAMBLE v..................................... 14
Fresh Green Onions, Havarti Cheese and Dill Gently  
Scrambled with Three Eggs

SALAMI & EGGS.................................................... 16
Griddled Deli Salami with Three Eggs Scrambled,  
Pancake or Omelette Style

STEAK & EGGS..................................................... 18
Two Eggs Your Way with Char-Grilled Cilantro-Chili 
Marinated Skirt Steak

SLICED SABLE & EGGS.......................................... 22
Sliced New York Smoked Sable with Two Eggs Your Way

LOX, EGGS & ONION SCRAMBLE............................... 16
Caramelized Onion & Minced Lox, Gently Scrambled 
with Three Eggs 
» Substitute Nova +2

Omelettes
ADD ANY MEAT +3  |  CHEESE +1.5  |  VEGETABLE +1

WESTERN........................................................... 14
Minced Corned Beef, Onions, Green Peppers

MEDITERRANEAN v................................................ 14
Imported Feta, Fresh Spinach, Tomatoes,  
Onions, Oregano

FRESH VEGETABLE v.............................................. 14
Broccoli, Onions, Tomatoes, Mushrooms

CALIFORNIA........................................................ 14
Avocado, Cheddar, Smoked Ham, Fresh Salsa, Crisp  
Onion Strings

MUSHROOM & ONION v........................................... 14
Sautéed Mushrooms & Onions

CORNED BEEF OR PASTRAMI................................... 16
Choice Meats with Sautéed Onions

BACON OR HAM & CHEESE....        ....   ................... 14 
Cherry Smoked Bacon or Ham  
with Cheddar Cheese

v = Vegetarian (dairy & eggs)    vg = Vegan    gf = Free of Gluten Ingredients    * = With Modification

BAGELS – PLAIN, EGG, SALT OR ONION  |  TOAST – STAGE SEEDLESS RYE, CHALLAH, PUMPERNICKEL, ONION RYE,  
WHITE, MULTIGRAIN, PITA, ENGLISH MUFFIN, COUNTRY WHITE, OR WHEAT  (ONION OR KAISER ROLL, GLUTEN FREE RYE +2) 

ALL FEATURES, EGGS AND OMELETTES ARE FREE OF GLUTEN INGREDIENTS WHEN SERVED WITHOUT BREAD OR FRIED ONION STRINGS

Starters
BANANA BREAD v................................................... 7

Housemade with Pecans, Topped with Powdered Sugar

STEEL CUT OATMEAL vg,* gf.......................................8
With Brown Sugar, Raisins, Warm Milk 
» Add Fresh Berries +4

AVOCADO TOAST vg................................................ 12
Avocado, Lemon, Spring Greens 
» Add Poached Egg +2  /  Add Smoked Salmon +5

GRANOLA & BERRY PARFAIT v, gf.............................. 12
Fresh Berries, Toasted Granola, Greek Yogurt & Honey

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

OMELETTES & EGGS SERVED WITH HASH BROWNS, PANCAKES, SLICED TOMATOES OR STEAK FRIES  
(FRESH FRUIT +1; BERRIES +3) AND TOAST OR BAGEL — EGG WHITES +1.25

CHEESE v ..................................   ....     ............. 12
Swiss, American, Muenster, Cheddar,  
Havarti, Provolone, Mozzarella,  
Cream Cheese or Feta


