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LUNCH SPECIALS

EXECUTIVE CHEF CHUCK VALES 








DAILY ITEMS


SOUPS 


Vegetarian – Tortilla Ancho Chili Pepper 


Classic – Andouille Sausage & Navy Bean 


Chilled – Bourbon Peach





QUICHE


Broccoli, onion, sharp cheddar cheese


 


PICK THREE SANDWICH


Bbq beef brisket, smoked gouda cheese,


red onion, challah bun





“LITTLE SOMETHING”


STRAWBERRY SHORTCAKE – 


warm biscuit, whipped cream


NESTLE TOLL HOUSE PIE – 


ala mode, pecans, chocolate fondue








SUMMER BEVERAGES


AYINGER BRAU-WEISSE


Delicious lemon and vanilla scented – 


aristocratic beer with a champagne sparkle


10


BLUMERS SODA (WI)


Black Cherry or Blueberry Cream 


3.5


SPECIALTIES


GRILLED LAKE VICTORIA PERCH


Sauteed spinach, lemon-caper butter


15


CHICKEN CHINOIS SALAD


Baby spinach, sweet ‘n spicy dressing, 


pineapple, cucumber, red bell pepper, 


bean sprouts, pine nuts, wonton crisps


12








SUMMER BEVERAGES


AYINGER BRAU-WEISSE


Delicious lemon and vanilla scented – 


aristocratic beer with a champagne sparkle


10


BLUMERS SODA (WI)


Black Cherry or Blueberry Cream 


3.5


SPECIALTIES


BBQ BEEF BRISKET


Chef’s spicy Caribbean bbq sauce, 


sweet potato fries, cole slaw


13


PULLED PORK SANDWICH


Chef’s spicy Caribbean bbq sauce,


Smoked gouda cheese, red onion, 


challah bun, choice of side dish


11








DAILY ITEMS


SOUPS 


Vegetarian – Tortilla Ancho Chili Pepper 


Classic – Andouille Sausage & Navy Bean 


Chilled – Bourbon Peach





QUICHE


Broccoli, onion, sharp cheddar cheese


 


PICK THREE SANDWICH


Bbq beef brisket, smoked gouda cheese,


red onion, challah bun





“LITTLE SOMETHING”


STRAWBERRY SHORTCAKE – 


warm biscuit, whipped cream


NESTLE TOLL HOUSE PIE – 


ala mode, pecans, chocolate fondue











