From the Soup Kettles

Entrée Selections 12.00

Mushroom Barley
Fresh sliced mushrooms simmered in a flavorful
broth with garden vegetables and barley.
3.25….Bowl
6.00…..Carry Out Quart

Seafood Platter
Grilled Block Island Swordfish with Jack Daniel’s
Dijon garlic glaze, petite Maryland style crabcake
and Cajun pecan fried catfish. Served with herb
rice pilaf, fresh vegetables and tartar sauce.

German Potato
Creamy potato soup simmered with fresh
vegetables, spinach, roasted pork and just a
touch of bacon and sauerkraut
3.25….Bowl
6.00…..Carry Out Quart

Big Plate Salad Creations 8.00
The Pomeroy Salad
Crisp greens topped with strawberries, sliced
kiwi, Mandarin oranges and shaved red onions.
Served with poppyseed dressing and mini
banana bread sandwiches.
Mediterranean Chicken Salata
A generous portion of crisp salad greens tossed
in a sweet mustard vinaigrette with grilled
chicken, sun-dried cranberries, grapes,
tomatoes, fresh vegetables, toasted pine nuts,
fried pita and feta cheese

Sandwiches 8.00
Signature Reuben Sandwich
Over a half pound of our house cooked corned
beef! Thin sliced and served on toasted rye with
sauerkraut, Swiss cheese and a side of
Thousand Island dressing. Accompanied with a
side of creamy baked potato salad and a half dill
pickle.
Take home some of our Bialy Bread!
Half Dozen…….2.50
Full Dozen….….5.00

(based on availability) Every guest will receive a complimentary piece
of Bialy while dining, additional rolls are fifty cents each

Chicken Rockefeller
Baked with fresh spinach, Swiss cheese and
bacon. Topped with Hollandaise sauce.
Accompanied with herb rice pilaf and fresh
vegetables.
Rigatoni and Meatballs
A generous portion of pasta served with our
house made white wine marinara sauce and
home-style meatballs prepared with ground beef,
veal and pork. Accompanied with garlic cheese
toasts.
Entrées include choice of
Mango Iced Tea, Coffee or Lemonade
and dessert selection.
Coke, Diet Coke, and Sprite 1.25

Pastry Selections 5.00
German Chocolate Cake
Decadent Devil’s food chocolate cake layered
with that great frosting of coconut and toasted
pecans. Served with caramel sauce and chocolate
ganache for extra decadence
Strawberry Puff Pastry
Crisp buttery puff pastry filled with vanilla bean
pastry cream and topped off with glazed
strawberries

Excuse our Dust!
We only have 9 weeks of
restaurant left for the school year!
We are planning on moving into
our new area and getting it
set-up for our grand reveal
Autumn 2019!

Instructor: Chef Chris Olszewski
Dining Room Manager: Megan Schwiefert

