Dinner NMenu

Served Monday - Thursday 4 - 10 pm
Friday and Saturday 4 - 11 pm =+ Sunday 4 - 9 pm

" ! designates new items

STARTERS & SMALL PLATES

HOUSEMADE CREAM OF TOMATO SQUP or ask your server about today’s special soup. 6

ﬂ SOUTHERN COMFORT BBQ MEATBALLS with our special Southern Comfort-Applewood bacon BBQ sauce,
shredded sharp Cheddar cheese & pickle slaw. 8

CLASSIC QUESADILLA with chicken a blend of cheeses in a large griddled flour tortilla. 10

CUBAN TURKEY QUESADILLA Our twist on a Cuban sandwich-- turkey, Swiss cheese, mustard, aioli & sliced
pickle--drizzled with our Latin Mojo garlic sauce & tomato corn salsa. 10

ALL~AMERICAN PHILLY CHEESE STEAK QUESADILLA Thin slices of steak with sautéed peppers, onions
& our sharp Cheddar cheese sauce, grilled in a flour tortilla & served with sliced jalapefios, sour cream &
tomato corn salsa. 10

FIVE SPICE CALAMARI  with a trio of Asian dipping sauces. 9
SHANGHAT CHICKEN SATE with spicy peanut sauce and Szechwan noodles. 9

AVOCADO CRAB CAKES Three lump crab cakes drizzled with cilantro cream & Old Bay aioli. 14 All meals are served with a choice of juice or soft drink

HOUSEMADE CRAB WONTONS with our plum sauce & HOT mustard. 10 AUNT BEA’S HOUSE-MADE

AUNT BEA’S HOUSEMADE MAC & CHEESE--side order topped with green onions. 5 MAC & CHEESE 4

“ISLAND FIRE*” COCONUT SHRIMP large tiger shrimp coated in coconut tempura & served with our ALL NATURAL BURGER &
“Island Coconut” sauce. 10 FRIES 5

ROASTEI? RED BELL PEPPER-GARLIC HUMMUS served with pita. 7 BLT & FRIES 5

IVI?ZS;&ES Onilj:EéS organic wedged potatoes topped with Cheddar cheese sauce, Applewood-smoked bacon, sour cream PITA PIZZA WITH CHEESE

& PEPPERONI 5

ORGANIC PEANUT BUTTER
All of our salads are served with our housemade focaccia bread & savory muffin & JELLY on honey white

LORRAINE’S SPECIAL SALAD with organic greens, Gorgonzola cheese, pears, hazelnuts & dried cranberries. 9.5 bread 4.5

PETITE CAESAR SALAD Romaine lettuce, house-baked croutons, Parmigiano Reggiano cheese, tossed with our OODLES OF NOODLES in butter

own garlicky Caesar dressing. 7 & Parmensan cheese topped with glazed

GARDEN SALAD organic greens, spiced walnuts, tomatoes & pickled red onions, served with your choice of one of our carrots 4 ~

housemade dressings. 5
CALYPSO CHOPPED SALAD ham, turkey, Swiss cheese, Romaine, tomatoes, onions--all tossed with our garlic GZI]LLfD SH61CKEN with rice pilaf
glazed carrots

Mojo dressing--garnished with fresh avocado, pineapple & crispy onions. 12
CHICKEN KEBABS “CORFU HOLIDAY” skewered and marinated chicken breast--grilled & served on a bed of ~ CHICKEN STRIPS &

our roasted red bell pepper hummus & Greek salad--served with pita bread. 14 FRIES 5
“SLC” CAESAR SALAD WITH CRISPY CLAMS Romaine lettuce, house-baked croutons, Parmigiano Reggiano GRILLED CHEESE &
cheese, tossed with our own garlicky Caesar dressing. 11 grilled chicken breast 13 FRIES s

MONTE CARLO SALAD Grilled chicken breast, organic greens, grapes, tomato, Vidalia onion, apples
& spiced walnuts. 12

HOT YELLOWFIN TUNA "NICOISE" SALAD Sautéed tuna with Yukon Gold potatoes, tomatoes, green beans, One cannot
capers & fresh herbs over organic greens with Dijon mustard vinaigrette, garnished with crispy onions. 14

GRILLED TENDERLOIN STEAK SALAD two beef tenderloin medallions with Gorgonzola cheese, caramelized th ink we l l 9
onions, sun-dried tomatoes, spiced walnuts, organic greens & drizzled with a spicy chipolte mayo. 15
love well,

SIDES sleep well,

BLEU CHEESE SLAW 4 SWEET POTATO FRIES 4

GRILLED ASPARAGUS 5 HOUSE-FRIED POTATO CHIPS 3 if one has not
THAI GREEN BEANS 6 BASKET OF FRENCH FRIES 3.5 dined well.
BROCCOLI WITH PARMIGIANO REGGIANO 5 MASHED YUKON GOLD POTATOES 4
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MAIN COURSES

“THE SOPRANOS” PORTABELLA RAVIOLI mushroom stuffed eqq pasta tossed with our own ‘Angry” Arrabbiata sauce —- on a bed of organic spinach —-
B served at your table with Parmigiano Reggiano and freshly ground black pepper. 15

MAPLE CURED SALMON broiled, served with a dried cherry salsa & 5 whole grain rice pilaf. 17
PUB FISH & CHIPS Local beer-battered fresh tilapia --served with French fries, Cajun tartar sauce & American cole slaw. 13
AUNT BEA’S MAC & CHEESE WITH MEATBALLS Traditional macaroni & cheese topped with housemade meatballs and green onions. 12

MONTEGO BAY YELLOWFIN TUNA FAJITAS A twist on a classic; cubed tuna, sautéed to medium rare with roasted veggies & tossed with our Jamaican
Mojo sauce -~ served with rice & bean pilaf, garnished with quacamole, sour cream & tomato-corn salsa. 17

PECAN CHICKEN chicken breast coated in ground pecans & sautéed, served with a Dijon mustard cream sauce
& 5 whole grain rice pilaf. 15

DOUN HOME POT ROAST braised in Coca-Cola, tomatoes, onions, carrots, celery and spices. Served on a bed of roasted garlic mashed potatoes with green beans. 17

-y, ATHENA VEGETABLE PASTA roasted eggplant, bell peppers, squash & onions tossed with sautéed tomatoes, Feta cheese, roasted garlic, herbs & imported Italian
= pasta. Garnished with sliced olives and served at your table with Parmigiano Reggiano and fresh ground pepper. 15

=9 2IP STEAK HANDCUT 12 0Z. NEW YORK STRIP - quickly marinated in mushroom, soy and garlic, topped with zip butter, sautéed local mushrooms
=1 and sweet onions. Served with our Cheddar-roasted garlic mashed potatoes. 24

SPICY NEW ORLEANS CHICKEN & SHRIMP CREOLE Tiger shrimp, julienned chicken breast, bell peppers & red onions with a spicy Creole sauce--served
with rice & bean pilaf. 18

VEGETARIAN MEATLOAF Not your mother’s meatloaf-but it sure is good; served with a portabella mushroom gravy, roasted garlic mashed potatoes & broccoli with
Parmesan cheese. 14

MAHI MAHI PROVENCALE A sweet, fresh fillet is oven roasted and served on a bed of chevre cheese and mashed potatoes - topped with a Provencale sauce
B3 of fresh tomatoes, lemon, olives and basil. Garnished with asparagus spears. 17

CHICKEN & GORGONZOLA PASTA sautéed julienned chicken, dried cherries, spinach, tossed with our own Gorgonzola cheese sauce and Italian bowtie pasta.
Topped with our spiced walnuts. 17

*W URBAN COWBOY STEAK & FRIES smothered with caramelized onions, sautéed bell peppers & our super gooey cheese sauce -~ darnished with crispy onions
= & served with French fries. 15

=9 ZYDECO VEGETARIAN JAMBALAYA a harmony of flavors combining whole grain rices and heirloom beans, smokey tomato sauce, sautéed sweet potatoes,
"= corn, onions, colorful bell peppers, green beans, woodland mushrooms & broccoli -~ served with roasted acorn squash and garnished with green olives and frizzled
sweet potatoes 15

Served with our House-Fried Chips

SLC BURGER hand-formed, a half-pounder topped with crispy onions. 9
@5 JAZZY BURGER  Music to your mouth! Crumbled chevre cheese, Southern Comfort BBQ sauce & ham. 11.5
“WIBISON BUFFALO BURGER  “Buffalo Wing” sauce, Cheddar cheese & sautéed mushrooms--served with bleu cheese slaw. 12

APPLE BROWN BETTY An old fashioned favorite - apple walnut cake with TOTALLY CHOCOLATE MOUSSE CAKE Devils food cake topped with 3
toasted walnhuts cubed and tossed with our house made caramel sauce. Served thick layer of dark chocolate mousse and topped with our rich chocolate glaze 6
warm and topped with 2 scoops of Bassetts cinnamon ice cream. 6 THREE LAYER CARROT CAKE 3 layers of carrot cake with real cream cheese

SCOTTISH COUNTRY PUDDING No, this is not what we call a pudding in frosting and golden raisins, surrounded by toasted walnuts. 6

America but a baked dessert with dates and vanilla - glazed with our caramel sauce
and served warm with real sweetened whipped cream.(“Pudding” means “dessert”
in Scotland.) 6

SOMETHING WONDERFUL Our adult brownie served warm and topped with
2 scoops of Bassetts French vanilla ice cream and chocolate Kahlua sauce 6 2/2010

SWEET LORRAINE’S CAFE & BAR

ICE CREAM & SORBET  Askyour server for today’s selection 4
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