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Served with our House-Fried Chips

HArvest HAM Smoked ham is piled on a brioche roll with Brie, Honey-Bee mustard sauce, spinach and pears. 9  

AvocAdo-crAB BLt* A crispy crab cake, Applewood smoked bacon, avocado, tomatoes and lettuce, 
roasted red bell pepper aioli.  11

tuscAn sunrise Grilled portabella, roasted red bell pepper hummus, sun-dried tomatoes, avocado 
and organic greens on a ciabatta roll.  9.5

steAkHouse sLiders* Trio of mini steaks served on brioche rolls with caramelized onion, special sauce, 
cucumber and tomato served with crispy steak fries  10.5

griLLed cHicken cAesAr sAndwicH Romaine, onion, Parmesan, Caesar dressing on ciabatta roll.  9.5

sonoMA cHicken sALAd wrAP Roasted chicken, walnuts, celery, mayo, lettuce.  8.5

ALBAcore tunA sALAd Wrap  (Dolphin safe) with celery, onion, mayo, lettuce and tomato.   9

s.L. turkey cLuB Turkey, Applewood smoked bacon, avocado, tomato, lettuce, herbed-ranch.  9.5

in tHe Mood Turkey, tomato, onion, cheddar, Russian dressing, grilled on whole grain bread.  9.5

HALF-A-sAndwicH Half a sandwich from one of the above and either a cup of soup or a garden salad 
for the same price as a whole sandwich.  

not included in the half-sandwich offer*

Housemade CREAM OF TOMATO SOUP  Ask your server about today’s special soup.  6

cLAssic QuesAdiLLA with chicken  Blend of cheeses in a large griddled flour tortilla.  10 

cuBAn QuesAdiLLA Turkey, Swiss cheese, mustard, aïoli and sliced pickle, drizzled Latin Mojo garlic sauce 
with tomato-corn salsa.  10

PHiLLy cHeese steAk QuesAdiLLA  Bell peppers and onions, Cheddar cheese sauce, jalapeños, 
sour cream and salsa.  10

roAsted veggie & HAvArti QuesAdiLLA Drizzled with chipotle-tomato sauce.  10

wiLd And crAzy PizzA Check out our daily specials for today’s original pizza.  11

Five sPice cALAMAri A trio of Asian dipping sauces.  9

singAPore nAcHos Crispy wontons layerered with diced chicken breast, bell peppers and Feta, drizzled 
with lemongrass sauce.  9

AvocAdo crAB cAkes Cilantro cream and Old Bay aïoli.  14

HouseMAde crAB wontons With our plum sauce and HOT mustard.   10

isLAnd coconut sHriMP  With “Island Coconut” sauce.  10

Aunt BeA’s HouseMAde MAc & cHeese 5

roAsted red BeLL PePPer-gArLic HuMMus  Served with Father Sam’s whole wheat pita.  7  

Mess o’ Fries Wedged potatoes topped with Cheddar cheese sauce, Applewood smoked bacon, 
sour cream and green onions.  6 

cAFé sAndwicHes

Lite LuncHes & sMALL PLAtes

BLeu cHeese sLAw  Need we say more.  4

tHAi green BeAns With Tamari soy, sweet and hot
chili sauce and sesame seeds.  5

gArden sALAd Organic greens, spiced walnuts, grape
tomatoes and pickled red onions, served with your
choice of one of our housemade dressings.  5

sweet PotAto Fries With spicy Calypso 
ketchup.  3.5

House Fried PotAto cHiPs With Parmesan, garlic
and spicy chipotle mayo.  3

FrencH Fried PotAtoes Served with hot sauce
basket.  3.5

MAsHed yukon goLd PotAtoes With roasted
garlic.  4  

NEW menu items!

sides

For tHe kids
All meals are served with a choice of juice or soft drink

Aunt BeA’s House-MAde MAc &
cHeese 4

ALL nAturAL Burger & Fries 5

BLt & Fries 5

PitA PizzA witH cHeese & 
PePPeroni 5 

orgAnic PeAnut Butter & JeLLy
on honey white bread  4.5

oodLes oF noodLes in butter &
Parmensan cheese topped  with  
glazed carrots  4

griLLed cHicken with rice pilaf 
& glazed carrots  6

cHicken striPs & Fries 5

griLLed cHeese & Fries 5

One cannot
think well ,
love well ,

s leep well ,
i f  one has not

dined well .
-  Virg in ia  Woolf

Lunch Menu
Served daily 11 am to 4 pm



All of our salads are served with our housemade focaccia bread & our savory muffin

entree sALAds

MAin courses

B u rg e r s
Served with our House-Fried Chips

sLc Burger Half-pounder topped with crispy onions.  9 

cALiForniA cLuB Burger Mozzarella, guacamole and bacon, honey mustard sauce on the side.  11 

vegetAriAn Burger Topped with crispy onions and served with tomato-corn salsa.   9

Fireworks Burger Havarti, bacon, peppers, mushrooms, jalapeños and chipotle aïoli.  11

Bison BuFFALo Burger “Buffalo Wing” sauce, Cheddar and sautéed mushrooms, served with bleu cheese slaw.  12

SWEET LORRAINE’S CAFé & BAR
Route 202 & Street Road  •  Peddler’s Village • Lahaska, PA
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FroM our BAkery
APPLe Brown Betty An old fashioned favorite - apple walnut cake with

toasted walnuts cubed and tossed with our house made caramel sauce.  Served
warm and topped with 2 scoops of Bassetts cinnamon ice cream.  6

scottisH country Pudding No, this is not what we call a pudding in
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

ice creAM & sorBet Ask your server for today’s selection  4

soMetHing wonderFuL Our adult brownie served warm and topped with 
2 scoops of Bassetts French vanilla ice cream and chocolate Kahlua sauce  6

totALLy cHocoLAte Mousse cAke Devils food cake topped 
with a thick layer of dark chocolate mousse and topped with our rich 
chocolate glaze  6

tHree LAyer cArrot cAke 3 layers of carrot cake with real cream
cheese frosting and golden raisins, surrounded by toasted walnuts.  6

cALyPso cHoPPed sALAd Ham, turkey, Swiss, romaine, tomatoes, onions,
pineapple, avocado and crispy onions, tossed with Caribbean citrus and
coconut vinaigrette.  12

Monterey BAy Salad Chilled shrimp, spinach, strawberries, goat cheese,
candied almonds and onions.  14

cHicken keBABs “corFu HoLidAy” With roasted red bell pepper 
hummus, Greek salad and pita. 12

“sLc” cAesAr sALAd witH crisPy cLAMs 11   
Substitute grilled chicken breast  13 or steak, shrimp or salmon 15

LorrAine's sPeciAL sALAd Organic greens, Gorgonzola cheese, pears,
hazelnuts and dried cranberries.  9.5

Monte cArLo sALAd Grilled chicken, organic greens, grapes, tomatoes,
Vidalia onion, apples and spiced walnuts.  12

Hot yeLLowFin tunA nicoise sALAd Yukon Gold potatoes, toma-
toes, green beans, capers and herbs over organic greens with Dijon vinaigrette
and crispy onions.   14 

griLLed tenderLoin steAk sALAd Beef medallions, Gorgonzola cheese,
caramelized onions, sun-dried tomatoes, spiced walnuts, organic greens and
spicy chipotle mayo.   15

kABuki yeLLowFin tunA Lightly marinated in our soy-ginger glaze, served over fried spinach, shiitake mushrooms and rice, drizzled with wasabi lime
sauce.  19

“tHe soPrAnos” PortABeLLA rAvioLi  Mushroom-stuffed egg pasta tossed with our own “Angry” Arrabbiata sauce, on organic spinach.  15

soy Mirin sALMon  Fresh salmon fillet sautéed and splashed with a reduction of soy, mirin, and ginger, served with citrus rice pilaf and sautéed sugar
snap peas.  18

PuB FisH & cHiPs Beer-battered tilapia with fries, Cajun tartar sauce and cole slaw.  14

Aunt BeA’s MAc & cHeese With meatballs.  12   

Bucks county roAsted cHicken “Happy Farms” Free Range Roasted Chicken served with garlic mashed potatoes and grilled asparagus.  17

FArMHouse QuicHe Hash brown potatoes and Parmesan make the crust, ask about today’s selection   9

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 

down HoMe Pot roAst Braised in a special cola sauce, tomatoes, onions, carrots, celery, with garlic mashed potatoes and green beans.  17 

AtHenA vegetABLe PAstA Roasted eggplant, bell peppers, squash and onions tossed with sautéed tomatoes, Feta cheese, roasted garlic, herbs and imported
Italian pasta.  Garnished with sliced olives   15    add chicken 17   add shrimp 18

sPicy new orLeAns cHicken And sHriMP creoLe With sautéed bell peppers and red onions in a spicy Creole sauce, served with citrus rice.   18

vegetAriAn MeAtLoAF Portabella mushroom gravy, roasted garlic mashed potatoes and broccoli with Parmesan cheese. 14

urBAn cowBoy steAk And Fries Smothered with caramelized onions, sautéed bell peppers and our super gooey cheese sauce, garnished with crispy
onions and served with fries.  17

sHriMP Pesto Shrimp and bowtie pasta tossed with spinach pesto, steamed asparagus and sautéed tomatoes, garnished with toasted almonds   18
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