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Fruits, Cereals, & Bakery Specials

Assortment of Fresh Fruit
Sliced Fresh Seasonal Fruit with a Pomegranate
Yogurt Sauce

$8
Assorted Cold Cereal Selection

Special K, Raisin Bran, Frosted Flakes, Rice Krispies,

Granola, Shredded Wheaé, Cheerios, and Fruit Loops
3

Add Banana or Berries $1.50

From our Bakery

Assortment of Muffins, Fruit Danish, Croissants
and Cinnabons

$3

Hot Cereal

Oatmeal or Grits, Served with Butter, Brown Sugar,
and Raisins

$3

Yogurt and Berries with Granola
Seasonal Ripe Berries and Granola, with your choice
of Plain, Peach, or Strawberry Yogurt

$7

Nova Salmon Platter
Cream Cheese & Your Choice of Bagel

$12

Breakfast Specialties

“Hard Rock” Steak and Eggs
8 oz Ribeye Steak, Three Farm Fresh Eggs, Cooked to
Your Liking

$15
Blue Plate Three Egg Omelet

Your Choice of Any Three Items, Boars Head Ham,
Bacon, Mushrooms, Spinach, Peppers, Onions,
Tomatoes, Jalapenos, Fresh Salsa, American, Cheddar,
Swiss, Feta, Jack or Mozzarella

$9
“New Jersey” Style Breakfast Sandwich

Taylor Ham, Two Fried Eggs and American Cheese,
Served on a Toasted Kaiser Roll

$8
Breakfast Croissant Sandwich

Scrambled Eggs with American Cheese, Choice of
Bacon, Sausage, or Ham

$8

Two Eggs Cooked Any Style

Served with Ham, Bacon, Sausage,
or Canadian Bacon

$8

Classic Eggs Benedict
Two Farm Fresh Poached Eggs Set atop an
English Muffin, Canadian Bacon, Topped with
Hollandaise Sauce,
Substitute Smoked Salmon for $3.00
$11

N.E.O. Salmon

Nova Salmon Sautéed with Onions and Scrambled
with Three Farm Fresh Eggs

$11
2+2+2+2

Two Eggs, Two Pancakes, Two Strips of
Bacon and Two Sausage Links

$9

From the Griddle

Pancakes
Three Fluffy Pancakes, Served with Whipped
Butter and Warm Maple Syrup
$7
Choice Blueberries, M & M’s, Reese’s Pieces, Bananas or
Walnuts $1.00

French Toast
Made with Challah Bread, Served with Whipped
Butter and Warm Maple Syrup

$7

Blintzes
Served with Blueberry and Cherry Compote
& Sour Cream

$9

Belgium Waffle
Made with a Malted Batter, Served with Whipped
Butter and, Warm Maple Syrup

On The Side

Ham, Bacon, Sausage, or Canadian Bacon $3

One Egg Any Style $2
Toast or English Muffin $2
Side of Fruit $3

$6
Home Fries $3
Bagel & Cream Cheese $3
Side of Pancake $3



Starters

World Famous Chicken Wings
Buffalo Wings, Served with Celery Sticks
and Chunky Bleu Cheese Dressing

$9

Rockin Chili
Served with Cheddar Cheese
and Green Onions

$6

Empanadas
Seasoned Ground Beef Wrapped in a Puff Pastry

$6

Chicharones de Pollo
Crispy Chunks of Chicken Served with Onions, Mojo,
and Lime

$10

Chicken Tenders

Served with Choice of Honey Mustard,
Spicy Orange, or BBQ Sauce
$8

Shrimp Cocktail
Fresh Jumbo Gulf Shrimp, Served
With Cocktail Sauce and Lemon

$13

Fried Calamari
Lightly Breaded and Served with Spicy Marinara
$10

Tempura Veggies
Zucchini, Squash, Broccoli, and Mushrooms
Cooked To a Golden Brown, Served With a Spicy
Ranch Dressing

$9

Garden Salad

Mixed Greens with Tomato, Cucumber, and Your Choice of Dressing
Thousand Island, Ranch, Bleu Cheese, Honey Mustard, Balsamic Vinaigrette, Italian, French, Raspberry Vinaigrette,
Caesar, and Oil and Vinegar

$4
Soups
Matzo Ball Soup French Onion Soup
Classic Version with Crouton, Melted
Cup $3 Bowl $5 Gruyere, and Provolone Cheeses
Soup of the Day 36
Cup $§3 Bowl §5
Salads
Add Chicken $3 Add Shrimp $6
Cobb Salad Caesar Salad
Baby Mixed Greens with Diced Chicken Breast, Romaine Lettuce Tossed with Caesar Dressing, Topped
Tomato, Bacon, Avocado, Hard Boiled Egg, and Bleu with Freshly Shaved Parmesan Cheese, Toasted Garlic,
Cheese Crumble, Tossed with Ranch Dressing and Herb Croutons
$11 $10

Chef Salad

Romaine and Iceberg Lettuce, Topped with
Boars Head Turkey, Ham, Swiss, and

Greek Salad

Romaine and Iceberg Lettuce, Cucumber, Tomato, Red
Onion, Kalamata Olives, Pepperoncini, and Feta
American Cheeses, Tomatoes, Cucumbers, and Hard Cheese, Tossed with Red Wine Vinaigrette
Boiled Egg, Served with Thousand Island Dressing Served with Pita Bread

$13 $11



Hot Sandwiches

Served with Fries and a Pickle

Build Your Own Burger
Charbroiled, Choice of a Topping, Cheddar, Swiss,
Mozzarella, American and Bleu Cheese, Bacon,
Mushrooms, Sautéed Onions, Jalapenos, Chili
Each Additional Topping $1
$10

New York Style Reuben
National Deli Corned Beef with Sauerkraut, Swiss
Cheese, and Thousand Island Dressing on Grilled

New York Rye

$10

Grilled Cheese

Crisp Hormel Bacon, Tomatoes, and American Cheese
with Your Choice of Bread

$8

Philly Cheese Steak

Thinly Sliced Ribeye, Sautéed Peppers, Onions, and
Mushrooms with Cheddar Cheese Sauce on a Toasted
Hoagie Roll
$10

Open Face Turkey Sandwich
Oven Roasted Turkey with Mashed Potatoes, Seasonal
Vegetables, Gravy, and Cranberry Sauce

$13

Grilled Chicken Sandwich

Boneless Chicken Breast Topped with Mushrooms,
Monterey Jack Cheese, and Avocado Salsa

$10

Turkey Burger
Charbroiled and Served on a Whole Wheat Kaiser
with Fresh Fruit, and Cranberry-~Orange Relish

$9

Cold Sandwiches

Served with Chips and a Pickle

Club Sandwich

Ham, Roasted Turkey, Swiss, and
American Cheeses, Tomato, Bacon, and Leaf Lettuce
on Your Choice of Bread

$10

Grilled Chicken Wrap
Sliced Grilled Chicken, Cucumber, and Cheddar
Cheese Tossed in a Spicy Ranch Sauce, Served in a
Flour Tortilla Wrap

$9

BLT Sandwich

Crisp Hormel Bacon, Tomatoes, and Leaf Lettuce on
Your Choice of Bread

$8

Turkey Wrap
Turkey, Lettuce, Tomato and Cranberry Relish, Served
in a Spinach Tortilla Wrap

$9

Tuna Roll

Albacore Tuna Salad with Lettuce, Tomato, and
Cucumber, Served on a Toasted Buttered Roll

$9

Chicken Salad in a Pita Pocket

Chicken Salad, Served with Lettuce, Tomato, and
Alfalfa Sprouts

$9

Ham and Swiss
Ham, Swiss, Lettuce and Tomato, Served on Your
Choice of Bread with a Side of Spicy Deli Mustard
$8

All Sandwiches Made with Boars Head Deli Meafts

French Fries $4
Cheese Fries $5
Baked Potato (4pm-12am) $3
Garlic Bread $2

Cole Slaw $1
Onion Rings $5
Pickle $1
Mac and Cheese $4



Entrees

12 oz N.Y. Strip Steak
With Your Choice of Mashed Potatoes, or Rice and
Seasonal Vegetables

$23

Prime Rib
With Your Choice of Mashed Potatoes or Rice, and
Seasonal Vegetables with Au Jus
Available 4pm-12am

$23

8oz Filet Mignon
On a Grilled Portabella Mushroom, with
your Choice of Mashed Potatoes, or
Rice and Seasonal Vegetables with
Béarnaise Sauce

$26

Cedar Roasted Salmon
Served with a Brandy Glaze, Basmati Rice, and
Seasonal Vegetables

$17

Grilled Chicken Breast
Topped with a Roasted Vegetable Salsa, Served with Wild
Rice and Sautéed Spinach

$15

Vegetarian Ravioli

Spinach, Artichoke and Smoked Mozzarella Ravioli
Served with a Roasted Garlic Primavera Sauce

$14

Sweet and Sour Shrimp
Crispy Battered Shrimp with Pineapple, Onion, and
Peppers in a Sweet and Sour Sauce Served with
Basmati Rice

$18

Chicken Parmesan
Breaded Chicken Breast Topped with Mozzarella and
Parmesan Cheeses atop a Bed of Linguini with a
Roasted Garlic and Basil Marinara,
Served with Garlic Bread

$14

Seafood Pasta
Sautéed Shrimp, Clams, and Mussels, Served Over
Linguini in a Sweet Marinara Sauce

$16

Macaroni and Cheese
A Creamy Blend of Four Cheeses, and
Diced Prosciutto

$12

Home Style Chicken Pot Pie Pork Tenderloin
With Garden Vegetables, Served in a Flakey Puff Pastry Glazed Pork Tenderloin Topped with Apple Chutney,
Covered Crock

Served with Sweet Potato Mash, and Fresh Seasonal
$12 Vegetables

$15
Stuffed Cabbage
Topped with Sweet and Sour Tomato Sauce

$11

Blue Plate Meat Loaf Special

Served with Garlic Mashed Potatoes, Corn on the Cob, and Gravy

$12
Desserts
Milk Shakes $6 NY Style Cheese Cake $7
(Vanilla, Chocolate, and Strawberry) Sinful Chocolate Cake $7
Root Beer Floats $6 Apple Pie a la mode $7
Banana Split $6 Milk and Cookies $6
Sundaes

Build Your Own Sundae
With Your Choice of Up to Two Toppings (Additional Toppings $1.00)
$9

All Ttems Prepared with Zero Trans Fat Oil
18% Gratuity will be added to parties of 6 or more



