STARTERS

PAN SEARED SCALLOPS
SERVED ON WILTED BABY SPINACH, APPLE SMOKED
BACON WITH A MAPLE GASTRIQUE 13.

BRUSCHETTA
ROMA TOMATOES, ROASTED GARLIC, BASIL,
ASIAGO CHEESE 9.

CRrRAB CAKES
GARLIC & ROASTED RED PEPPER AIOLI OVER
ARUGULA SALAD WITH PICKLED CUCUMBER 11.

GRILLED SHRIMP COCKTAIL
SERVED COLD OVER MESCLUN GREENS & CILANTRO
DIPPING SAUCE 11.

FRIED CALAMARI
BREADED & SERVED WITH CHILLED RED WINE
TOMATO SAUCE & ROASTED RED PEPPER AIOLI 11.

THE BASICS

FRIED FRENCH TOAST

THREE PIECES OF TEXAS TOAST DIPPED IN A
SWEETENED EGG BATTER AND DEEP FRIED, SERVED
WITH REAL MAPLE SYRUP 9.

THE CLASSIC

TWO EGGS ANY STYLE WITH HOMEFRIES, CHOICE OF
TOAST AND CHOICE OF GRILLED HAM, SAUSAGE
PATTIES, OR TWO STRIPS OF BACON 9.

ADD AN EGG 1. | SUBSTITUTE EGG WHITES, ADD 1.
| SUBSTITUTE GRILLED STEAK TIPS ADD 5.

SUNDAY
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EGG SPECIALTIES

EGGS FLORENTINE

TWO POACHED EGGS OVER SHREDDED CHEDDAR
CHEESE, SPINACH AND AN ENGLISH MUFFIN TOPPED
WITH HOMEMADE HOLLANDAISE SAUCE 12.

CRAB BENEDICT

TWO POACHED EGGS OVER ROASTED RED PEPPER
LUMP CRAB MEAT AND AN ENGLISH MUFFIN TOPPED
WITH HOMEMADE HOLLANDAISE SAUCE 14.

BRUSCHETTA BENEDICT

TWO POACHED EGGS, DICED TOMATOES, BASIL AND
AN ENGLISH MUFFIN TOPPED WITH BALSAMIC
VINEGAR AND BASIL INFUSED HOLLANDAISE SAUCE
12.

STEAK & EGGS
TWO EGGS ANY STYLE WITH GRILLED STEAK TIPS AND
CHOICE OF TOAST 14.

CHEESE OMELET

THREE EGG OMELET WITH A MIX OF FONTINA,
GRUYERE, AND GOAT CHEESE, CHOICE OF TOAST
10.

VEGETARIAN OMELET

THREE EGG OMELET WITH CHEDDAR CHEESE,
ROASTED TOMATO, WILTED SPINACH AND
BROCCOLINI WITH CHOICE OF TOAST 10.

MEAT OMELET

THREE EGG OMELET WITH CHEDDAR CHEESE,
SAUSAGE, BACON AND HAM, CHOICE OF TOAST
12.

ALL ABOVE DISHES SERVED WITH HOME FRIES

SIDES TOAST JUICES
BACON 3. ORANGE
SAUSAGE PATTIES 3. MULTIGRAIN CRANBERRY
GRILLED HAM 3. GRAPEFRUIT
STEAK TIPS 5. ENGLISH MUFFIN TOMATO

FRESH FrRuIT CuP 4.
TOAST SIDE 2.



SANDWICHES

MONTE CRISTO

HAM, SHREDDED CHICKEN AND GRUYERE CHEESE
DIPPED IN AN EGG BATTER AND PAN FRIED UNTIL
GOLDEN BROWN, SERVED WITH A FRESH FRUIT CUP
12.

SHRIMP BLT PANINI

SMOKED BACON, GRILLED SHRIMP, ROMAINE
LETTUCE, TOMATO &

BASIL MAYO 12.

ITALIAN PANINI

PROSCIUTTO, SALAMI, HAM, ARUGULA, TOMATOES,
PICKLES, ONIONS, FONTINA & GRUYERE CHEESE ON
CIABATTA 12.

RuDI'S SALMON BURGER

HOUSE SPICED, GROUND ATLANTIC SALMON,
LETTUCE, TOMATO, SHAVED ONION & BASIL MAYO
11.

RUDI’'S BURGER
8 OZ. PRIME BEEF, LETTUCE, TOMATO, ONION &
CHOICE OF CHEESE 10.

ADD SAUTEED MUSHROOMS AND/OR ONION 1. ADD
BACON 2.
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SALADS

GOTHAM COBB SALAD

ROMAINE & BABY FIELD GREENS TOSSED WITH
GRILLED CHICKEN, HAM, GRUYERE, TOMATOES,
BACON, EGG, LETTUCE & A SIDE OF THOUSAND
[SLAND DRESSING 12.

RuDI’s CAESAR SALAD
WITH ROMAINE, HOMEMADE DRESSING, CROUTONS,
ASIAGO& PARMESAN CHEESE 8.

RubpI’s HOUSE SALAD
MESCLUN GREENS, CUCUMBER, TOMATO, CARROT,
RED ONION 7.

GRILLED ASPARAGUS SALAD
WITH PANCETTA, TOASTED PINE NUTS, CAPERS,
MIXED GREENS & A SHALLOT VINAIGRETTE 12.

BABY SPINACH SALAD
APPLE SMOKED BACON, POACHED PEARS, ONION,
GORGONZOLA CHEESE & HERB VINAIGRETTE 11.

TOMATO MOZZARELLA SALAD
OVER MIXED GREENS, TOPPED WITH OLIVE OIL &
BALSAMIC GLAZE 11.




