the o a

B\STRQ DINNER

SOUP Soup du Jour 4

ENTREE SALADS

Choice of grilled chicken, salmon, or shrimp

Ranch, blue cheese, balsamic, or green goddess dressing

Bacon Cheddar Salad * 14

Romaine, bacon, tomato, cheddar, pickled onions, and
cucumber served with your choice of dressing

Citrus Avocado Salad * 14

Arugula, oranges, grapefruit, avocado, cucumber, and red onion
served with honey-lime dressing

Strawberry Poppyseed Salad *~ 14

Romaine, strawberries, blueberries, pineapple, and pecans served
with poppyseed dressing

SIDES 2

French Fries Sweet Potato Fries * Coleslaw *
Fresh Fruit * Potato Salad *
Chopped House Salad *

Mixed greens, cucumber, onion, tomato, egg, and cheddar cheese

* made without gluten  ~ contains garlic

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illnes,s especially if you have certain medical conditions.
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SANDWICHES Gluten free bun or bread available

Includes choice of one side

Mushroom Swiss Burger 12 Grilled Pesto Chicken

Beef or Impossible burger, swiss Hoagie ~ 12

cheese, sauteed wild mushrooms, Grilled chicken breast, basil pesto,
caramelized onions, lettuce, and mozzarella, tomato, arugula, and
tomato on a brioche bun basil aioli on a hoagie roll

Smoked Turkey Rachel 11 New York Street Dog 11

Smoked turkey breast, Swiss Grilled beef hot dog, sauerkraut,
cheese, apple slaw, and thousand spicy brown mustard, and grilled
island on toasted marble rye bread | onions on a hot dog bun

ENTREES

All entrées are served with vegetable du jour and the chef's choice of starch

Vodka Vegetable Pasta ~ 14

Penne pasta tossed in creamy tomato vodka sauce with sauteed
zucchini, squash, spinach, mushrooms, roasted red peppers,
and parmesan cheese

Fried Grouper Dinner 16

Cornmeal-crusted grouper served with the vegetable du jour
and chef’s choice of starch

Honey BBQ Chicken 16

Grilled chicken topped with smoked bacon, crispy onions,
and honey BBQ glaze

Marshes Homestyle Special
Ask your server about today’s special

* made without gluten  ~ contains garlic

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illnes,s especially if you have certain medical conditions.
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