LUNCH/PINNER MENU

LONS

American Grill

Starters
MOZZARELLA CROSTINI deep fried with tomato cream sauce 795
FRIED CALAMARI served with tomato cream sauce 795
CHEESE FRIES cheddar cheese, applewood smoked bacon, with ranch dipping sauce 795

ANTIPASTI salami, pepperoni, mortadella, black forest ham, provolone, mozzarella, artichoke hearts, 10.95
peperoncini peppers. Served with toast points

Salads

COBB SALAD black forest ham, turkey, bacon, hard boiled eaa, tomato, avocado, red onion, 12.95
wmaytag blue cheese crumble, with blue cheese dressing on romaine

CHEF SALAD black forest ham, smoked chicken, bacon, hard boiled egg, tomato, cucumber, red onion, 10.95
swiss and cheddar cheese. Choice of dressing on romaine

SHRIMP LOUIS SALAD served on our wixed green salad with Louis dressing 12.95

GRILLED ROMAINE choice of feta or parmesan, with balsamic cream reduetion 6.95

CAESAR SALAD crisp romaine, parmesan, house-made croutons. Tossed in caesar dressing 595

GREEK SALAD feta, kalamata olives, peperoncini peppers, cucumber, tomato, red onion 799
with greek-style vinaigrette

MIXED GREEN SALAD tomato, cucumber, carrots, red onion. Choice of dressing half 3.95 or whole 6.95

TRIO SALAD scoop of shrimp, tuna, chicken, or ega salads on romaine 10.95

SALAD ADDITIONS: Scoop of cottage cheese, eag salad, or tuna salad 2.50, scoop of shrimp salad 4.00,
half avocado 1.95 hard boiled egg 1.90, or 5 oz. burger 4.95

SIDES SOuPS

House-made french fries, curly fries, steak Seafood Chowder, Lobster Bisque,
fries, sweet potato fries, tater tots, or onion or Tomato Bisque
rings Cup 595 Bowl 795

Side 2.9 ket (mi 149
ide2.95  Basket (mix or mateh) 495 Homemade Chili w/Cheddar

Creamy coleslaw, Onion slaw 2.95 Cup 495 Bowl 6.95

Half avocado 1.95 Soup Pudour Market Price

(ask about adding half sandwich o any soup)

Split plate charge 2.00
Children’s menu available under 12 years old



BURGERS ON THE GRILL _

" BURGER UPCRADES

80z. burger 2.50
Kobe burger 90z. 2.50

80z. 400
Savteed mushrooms or Savteed onions 1.00

All burgers served with lettuce and tomato, dill pickle spear on the side, and choice of kaiser or pretzel bun

ALL AMERICAN 5oz. cheeseburger. Choice of cheese* 795
BLT BURGER bacon, lettuce, tomato. Choice of cheese* 8.95
CALIFORNIA BURGER avocado, pepper jack cheese, served with chipotle mayo 9.95
FRENCH BURGER brie and sauteed mushrooms 9.95
“BIG HAT” BURGER eqgg, bacon, pepper jack cheese, served with chipotle mayo 10.99
RODEO BURGER cheddar, onion rings, bacon, and BBQ sauce 10.95
LO CAREB BURGER NO bun, choice of cottage cheese or small caesar salad, tomato 9.95
PRESIDENTIAL BURGER cream cheese, havarti, red onion, tomato 9.95
SUNSET BURGER sun dried tomato aioli, bacon. Choice of cheese* 9.95
CAST IRON WALNUT BURGER served with side of chipotle mayo 8.95
PATTY MELT BURGER caramelized onions, swiss. On marble rye 9.95
AU POIVRE peppercorn cognac cream reduction 10.95
BLUE CHEESE BURGER red onion balsawmic reduction 10.95
“SURF & TURF” SLIDERS (2) 30z. sliders: 1 erab cake, 1 BLT Kobe burger 1395
“SURFS UP” SLIDERS (2) 30z. crab cake sliders, served with side of tartar savce 16.95
SLIDERS DuJOUR (3) 30z. sliders -ask your server! Market price
VEGGIE BURGER served with side of chipotle mayo. Add cheese +1.00 795

* Cheese Choices: Awmerican, Cheddar, Swiss, Provolone, Monterrey Jack, or Pepper Jack

SIDES SOuPS

House made french fries, curly fries, steak Seafood Chowder, Lobster Bisque,
fries, sweet potato fries, tater tots, or onion or Tomato Bisque
rings Cup 599 Bowl 799
Side 2.95  Basket (mix or match) 4.95
Homewmade Chili w/Cheddar

Creamy coleslaw, Onion slaw 2.95 Cup 495 Bowl 6.99

Half avocado 1.95 Soup Pudour Market Price

(ask about adding half sandwich o any soup)

Split plate charge 2.00
Children’s menu available under 12 years old



LONS

American Grill

Specialty Sandwiches

TUNA MELT sauteed onions and swiss on marble rye

RUEBEN NY corned beef, saverkraut, swiss, thousand island dressing

PASTRAMI swiss cheese and mustard on marble rye

MONTE CRISTO haw, turkey, swiss, mayo, mustard. Deep fried, w/ wild berry sauce
SHRIMP SALAD ROLL lettuce and tomato on a hoagie roll

MEATLOAF SANDWICH served Hot or Cold on marble rye

SMOKED: CHICKEN OR PULLED PORK SANDWICH with BBQ sauce

CLUB SANDWICH black forest ham, turkey, bacon, lettuce, tomato, mayo,
choice of cheese (american, cheddar, or swiss)

CHEESESTEAK provolone, onions, peppers. Add sauteed mushrooms +1.00

EGG SALAD ROLL lettuce and tomato on a hoagie roll. Add bacon +1.00

ITALIAN SAUSAGE wild sausage, onions, peppers on a hoagie roll

SMOKED SALMON SANDWICH cream cheese, hard boiled ega, capers, red onion
GYRO homewmade tzatziki, lettuce, tomato, onions, black olives, feta, on a pita
GRILLED CHEESE american, cheddar, or swiss on choice of bread

LIVERWURST with onions on marble rye

Hot Paninis

LUNCH/PINNER MENU

795
9.95
9.95
795
9.95
6.99
8.95
9.95

795
6.95
795
10.99
8.99
5.95
595

All paninis are served on cuban bread and grilled in a sandwich press

CUBAN swoked pork, black forest ham, swiss, mustard, mayo, & pickles
ARTICHOKE HEART provolone, sun dried tomato aioli

BRIE walnuts and sauteed mushrooms

CAPRESE mozzarella, walnut pesto, tomato, balsamic reduetion

ITALIAN salami, mortadella, pepperoni, provolone, mustard, mayo

BLACK FOREST HAM gruyere, sliced apples, mustard

SMOKED CHICKEN pepper jack and sauteed mushrooms

PIZZA wozzarella, pepperoni, mushrooms, walnut pesto, sun dried tomato aioli

Split plate charge 2.00
Children’s menu available under 12 years old

9.95
8.95
10.95
9.95
8.99
9.95
8.95
9.95



LUNCH/PINNER MENU

LONS

American Grill

PASTA
LOBSTER RAVIOLI 1595
MUSHROOM RAVIOLI 1095

TRUFFLE CHEESE SACCETTI 11.95

All pastas above served with tomato cream sauce and toasted sourdough bread points

MAC N CHEESE  Add bacon +1.00 6.995

Entrees
LAND
FILET MIGNON AND POMMES FRITES bacon wrapped filet and house-made french fries
SEA

CAPTAIN’S PLATE beer-battered fried haddock, fried shrimp, scallops, calamari,
with tartar sauce, coleslaw, and house-made fries 1LB.
FIRST MATE’S PLATE beer-battered fried haddock, fried shrimp, scallops, calamari,
with tartar sauce, coleslaw, and house-made fries 100z.

FISH & CHIPS fried haddock, with tartar sauce, and house-made fries

FISH TACOS (3) fried haddock, lettuce, tomato, onion slaw, shredded eheddar, red onion, chipotle mayo.

Served on corn tortillas

Split plate charge 2.00
Children’s menu available under 12 years old

15.95

18.95

1395

10.99
10.95



BREAKFAST MENU

Mon-Sat. Served until 1lam

(
86’\, S Sun. Served until noon

American Grill

Healthy Choice

Homemade Granola

Greek Yogurt Parfait w/ granola

Fruit Bowl fresh seasonal fruit

Healthy Start Combo aranola, fresh fruit, and greek yogurt
Beignets and Coffee

Jackson’s Qatmeal served with brown sugar and milk
ADD: Raisins, pecans, almonds, or walnuts

3 Egg Omelettes

All omelettes served with Choice of Toast: white, wheat, rye, multi grain, or english muffin

Choice of: breakfast potatoes w/peppers and onions, tomato, or grits

DENVER black forest ham, onions, peppers, mushrooms, cheddar
BACON AND CHEDDAR

CALIFORNIA pepper jack and avoeado

FRENCH brie and savteed wmushrooms

GREEK gyro lamb, onion, tomato, olives, feta

VENETIAN bacon, ham, onion, tomato, spinach, provolone
ARTICHOKE HEART sun dried tomato aioli

SAUTEED MUSHROOM havarti and avocado

SANTA FE chorizo, avocado, onions, peppers, cheddar. Side of salsa

Specialty Breakfasts

2 EGGS YOUR WAY served with breakfast potatoes, tomatoes, or grits. Choice of toast

KOBE BURGER W/ 2 EGGS with breakfast potatoes

CORNED BEEF HASH W/ 2 EGGS with breakfast potatoes

EGGS BENEDICT with breakfast potatoes

EGGS FLORENTINE spinach instead of canadian bacon, with breakfast potatoes

CRABBY EGGS BENEDICT crab cakes instead of canadian bacon, with breakfast potatoes
BREAKFAST CUBAN swmoked pork, eqgs, onions, swiss, refried beans, in a flour tortilla. Side of salsa
BREAKFAST BURRITO eggs, chorizo, bacon, onions, tomato, cheddar, refried beans. Side of salsa

HUEVOS RANCHEROS 2 sunny side up eggs over refried black beans and corn tortillas, topped with
lettuce, tomato, onion, and cheddar. Side of salsa

795
795
495
11.95
4.9
495

1.00 each

8.99
8.99
8.95
9.95
8.95
8.99
8.99
9.95
9.95

495
11.95
8.95
9.95
8.99
1795
8.95
8.95
795



BREAKFAST MENVU
Mon.-Sat. Served until 11am

0
86)\5 Sun. Served until noon

American Grill

Breakfast Sandwiches
MAIN STREET CROISSANT scrambled eggs, bacon, cheddar 6.95
ENGLISH BREAKFAST CROISSANT scrambled eqgs, english bangers, cheddar 6.95
CROISSANT SANDWICH scrambled eggs, black forest ham, gruyere 6.99
JACKSON’S BREAKFAST SANDWICH fried egq, canadian bacon, cheddar on english muffin 595

Pancakes and French Toast

All pancakes and french toasts come with butter, syrup, and powdered sugar

STACK OF 3 BUTTERMILK PANCAKES 595
FRENCH TOAST 595
BANANA-NUT BREAD FRENCH TOAST 8.95

ADD: blueberries, banana, raisins, walnuts, pecans, chocolate chips, or whipped cream 1.00 each

Breakfast Sides
Bacon, Canadian bacon, English bangers 295
Fingerling potatoes w/pepper and onions 2.95
Grits 295
Choice of toast: white, wheat, marble rye, multi grain, or english muffin 1.50
Half avocado 195

Split plate charge 2.00
Children’s menu available under 12 years old



PESSERT MENU
(
LON'S

American Grill

FROZEN TREATS

(Featuring Bresler’s ice cream)

Milkshake or Malt

Vanilla, Chocolate, or Strawberry
395

lce Cream Sundae
Vanilla, Chocolate, or Strawberry
Choice of 3 toppings: Chocolate sauce, caramel sauce, walnuts, pecans,

peanuts, crushed Heath bar, sprinkles, whipped cream
495

PESSERTS

Cheesecake served with strawberry topping 6.95

Apple Pie 495

Add scoop of ice cream +1.50

Banana Nut Bread 495

Oatmeal Chocolate Chip Cookies 1.95

See pastry case for daily dessert specials

All desserts are made in-house



ackgONS Beverage List

American Grill

MILKSHAKES OR MALTS vanilla, chocolate, or strawberry (bresler’s ice eream)

JUICE, COFFEE, WATER, SODA, ete...

JUICE orange, apple, tangerine clementine, blood orange, grapefruit, V8

MILK

COFFEE, TEA, ESPRESSO

CAPPUCCINO

500mI BOTTLED WATER still: Fiji, Evian, V0SS, OR sparkling: San Pellegrino, Perrier

ICED TEA (bottled) Gold Peak sweet or unsweetened, green tea, raspberry, or
Arnold Palmer (half tea, half lemonade)

ICED TEA (house-brewed) vnsweetened

LEMONADE regular or pink

GATORADE fruit punch, cool blue, frosty glacier, or lemon-lime

SODAS coke, diet coke, coke zero, sprite (200z.)

COCA COLA or FANTA ORANGE (glass bottle) Original recipe w/ sugar cane

SPRECHER’S “micro-soda” (1 60z.) ginger ale, cranberry cherry, cherry cola, cream soda, root beer,
or lo-cal root beer (try an ice cream float!! +1.50)

Beer and Wine

BEER
SPRECHER’S MICROBREW (1 602) pub ale, special amber, imperial stout, hefe weiss (wheat beer)

SESSION (dark or lager), CIGAR BREWING CO., JAI ALAIIPA, or MADURO BROWN ALE

LEFFE, HOEGARTEN, STELLA ARTOIS, HEINEKIN, CORONA, RED STRIPE, FULL SAIL,
NAPA SMITH, SAN MIGUEL DARK, YUENGLING, PERONI, SAM ADAMS PALE ALE, AND
MODELO (light or dark)

BUDWEISER, BUD LIGHT, MILLER LITE, MICHELOB LIGHT or ULTRA, COORS LIGHT, 0’00ULS

++++ASK ABOUT SEASONAL BREWS or SPECIAL BREWS ON HAND****

WINE
BOLLA Pinot Grigio, FETZER Chardonnay, Merlot, Cabernet Sauvignon, or
White Zinfandel 187 ml)

MACRAE FAMILY WINERY (by the bottle)
Cabernet Sauvignon (750 ml) 45.00
Pinot Noir (7950 ml)  40.00
Chardonnay (750ml) 3500
Reisling (7950ml) 2%.00

395

2.95
295
1.95
2.95
2.95
2.95

1.95
2.95
295
2.95
2.95
2.95

495

495

399

2.95

495



