
Vegetarian Menu Guide 

Starters 
 HOMEMADE MOZZARELLA LOGS  9.5 

Hand cut, breaded whole milk mozzarella cheese is seasoned, then fried until golden brown.  Four logs are served with our 
homemade marinara sauce. 

TEMPURA BANANA PEPPERS  6.5 
Turn up the heat with these crispy battered pepper rings. Served with cool Ranch dressing. 

VEGETARIAN QUESADILLA  7 
Bell peppers, cheddar cheese, caramelized onions, and jalapeno peppers in a grilled tortilla with salsa and sour cream. 

VEGETARIAN NACHOS  10 
White corn tortilla chips topped with tomatoes, onions, salsa, jalapenos and cheese sauce.  

Served with a side of sour cream. 

BAVARIAN PRETZEL  6 
Soft and chewy 10 oz. warm Bavarian pretzel served with a spicy Dijon mustard. Add Cheese Sauce $1 

FRENCH FRIES  4      SWEET POTATO FRIES  5.5      ONION RINGS  7 
A generous portion to share. Served with our “kicked up ketchup”. 

HOMEMADE THIN CRUST PIZZA  12 
Our homemade dough is hand tossed and topped with our freshly created sauce. Choice of one topping: onions, mushrooms, 

broccoli, or jalapeno. Additional toppings - $1.00. 

 

Soup & Salad 
All salads are served with garlic toast. 

Add to any salad — Grilled Veggies (Broccoli, Mushrooms, Peppers, Onions) $3 

HOUSE SALAD  SMALL  5    LARGE 8 
Fresh mixed greens with onions, cucumbers and tomato. Choice of dressing. 

CRANBERRY WALNUT SALAD  10 
Mixed greens, tomatoes, cucumbers, dried cranberries, candied walnuts, and bleu cheese crumbles make this a satisfying 

salad. 

SPINACH SALAD   SMALL 7    LARGE  10  
Fresh spinach greens with hard-boiled egg, onions, bacon, tomato, and parmesan cheese. Served with our house dressing.  

Request no bacon. 

BAKED TOMATO SOUP  CUP  4  BOWL  6 
Our chef’s spin on old fashioned tomato soup. Topped with croutons, provolone, and Swiss cheese then baked until golden. 

Dressings: Honey-Lemon Garlic (House), Ranch, French, Bleu Cheese, Honey Mustard, Sweet & Sour Poppy Seed, 

Parmesan Peppercorn, Thousand Island, Balsamic, Mango Citrus Vinaigrette, Oil & Vinegar 

Sides 
 Salad • Grilled Asparagus • Steamed Broccoli • Creamy Coleslaw • Baked Potato • Mashed Potatoes • Roasted Red Potatoes 

• French Fries • Applesauce 

Sweet Potato Fries •  Onion Rings •  Macaroni & Cheese 3.50 



Sandwiches 
 All sandwiches are served with a pickle and potato chips. Substitute— French fries  $2.00 

Add— Swiss, Provolone, or Cooper’s sharp  $1.00 
Bread Choices: White, Wheat or Rye 

ADULT GRILLED CHEESE  9 
We took a plain olé toasted cheese sandwich and added bacon, provolone, Cooper’s sharp and swiss cheese on your choice 

of bread. This sandwich pairs nicely with our baked tomato soup. 
Request no bacon or a Kid’s Grilled Cheese. 

 

Entrees 
 PASTA PURSES WITH VODKA CREAM SAUCE  15 

Petite pasta purses filled with cheese and served in our homemade vodka cream sauce.  
Served with garlic toast and choice of one side.  

Add Grilled Veggies (Broccoli, Mushrooms, Peppers, Onions) $3 

ALFREDO PASTA  13 
Choice of cavatappi or linguine tossed with our own alfredo sauce and broccoli.  

Served with garlic toast and choice of one side.  
Add Grilled Veggies (Broccoli, Mushrooms, Peppers, Onions) $3 

PASTA MARINARA  13 
Choice of cavatappi or linguine tossed with marinara sauce. Served with choice of one side. 

Add Grilled Veggies (Broccoli, Mushrooms, Peppers, Onions) $3 
 

Kids 

TOASTED CHEESE    6 
Gooey American cheese inside grilled bread. Choice of one side. 

SPAGHETTI & SAUCE    6 
Marinara sauce over spaghetti pasta.  Choice of one side. 

 
KIDS MAC & CHEESE   6 

Classic macaroni & cheese. Choice of one side. 

 

Kid Sides 
 French Fries      Applesauce      Potato Chips     Mashed Potatoes      Side Salad      Steamed Broccoli    Orange Wedges 

 

 

Disclaimer: *Please keep in mind that any items prepared without gluten or animal products are made in a 

facility that handles many other wheat, gluten, and animal products. During normal kitchen operations, 

there is a possibility for food items to come into contact with wheat gluten/animal products. However 

unlikely, we are unable to guarantee that any menu item is completely gluten-free or vegan.  

Please alert your server of any allergies. 

 


