
* * * SOFT DRINKS * * *

Iced Tea, 6.00

Soft Drinks, 4.75

Fresh Lemonade, 6.00

Fiji (Small), 4.75

Fiji (Large), 8.50

San Pellegrino (Small), 4.75

San Pellegrino (Large), 8.50

* * * FOUNTAIN BREWERY * * *

DOMESTIC BEER, 7.50 IMPORTED BEER, 8.50 NON–ALCOHOLIC BEER, 8.50

Bud Light Amstel Light Kaliber

Budweiser Bass Ale O’Douls

Coors Light Becks

Miller Lite Corona

Michelob Ultra Guinness Extra Stout

Sam Adams Heineken

Sierra Nevada Newcastle

Pyramid Hefeweizen

Sapporo

Stella Artois

* * * WINES * * *

CHAMPAGNE & SPARKLING WINE

(By the Glass)

010 Domaine Carneros, Brut, By Taittinger, Napa Valley, 15.00

074 Perrier Jouet, Brut, N.V., Epernay, 17.00

065 Veuve Clicquot Ponsardin, Yellow Label, N.V., “Reserve Cuvée,” 

Brut, Reims, 25.00

WHITE WINES

(By the Glass)

191 Chardonnay, Ferrari Carano, Alexander Valley 20.00

262 Pinot Grigio, Santa Margherita, Italy, 15.00

253 Sauvignon Blanc, Cloudy Bay, New Zealand, 17.00

RED WINES

(By the Glass)

441 Cabernet Sauvignon, Joseph Phelps, Napa Valley, 24.00

469 Zinfandel, Layer Cake, Italy, 17.00

436 Pinot Noir, AuBon Climat, Santa Rita Hills, 20.00

Shared Portions $2.50 Additional

..



Shared Portions $2.50 Additional

* * * FROM THE GRILL * * *

Corned Beef  on Rye, 14.75

All Beef  Hot Dog with Sauerkraut, 10.75

Grilled Russian on Rye, 14.75

Turkey, Ham, Swiss Cheese, Cole Slaw, and Russian Dressing

Grilled Cheese with Ham or Bacon, 12.75

Tuna Melt, 14.50

Grilled Club Steak on Toast, 20.00

The Novogroder, 17.00

Turkey Burger with Lettuce, Tomato, Pickle, Grilled Onions, 

Cheddar Cheese, and Russian Dressing 

Grilled Hamburger, 19.00

Choice of American, Cheddar, Swiss, Blue, or Jack Cheese

Ground Beef  Patty Melt, 19.00

with Cheddar Cheese and Onions on Rye

Served with Choice of Cole Slaw, Potato Salad, or Tossed Green Salad

* * * DESSERTS * * *

Homemade Cake

Individual Fresh Fruit Tart

Freshly Baked Pie

Cookies

7.00 each

* * * SELECTIONS FROM OUR FOUNTAIN * * *

Homemade Ice Cream, 6.50

Assorted Flavors

Fresh Orange Freeze, 6.75

Smoothies, 7.00

With Fresh Fruit

Deluxe Soda, 6.00

Root Beer or Cola Float, 6.00

Malted Milk or Milk Shake, 5.75

Ice Cream Sundae, 8.75

Chocolate, Vanilla, or Strawberry

Hot Fudge or Strawberry Topping

Served with Whipped Cream and Chopped Nuts

Shared Portions $2.50 Additional

* * * FIT & HEALTHY * * *
Egg White & Steamed Vegetable Omelette, 14.75 

with Se asonal Me lon
Grilled Lean Turkey Burger on a Homemade Bun, 15.00 

with Se asonal Me lon
Vegetarian Eggs Benedict with Steamed Spinach, 14.75 

Low Fat Che ddar Che e se
Chopped Lean New York Steak with Beefsteak Tomato, 20.50 

Side  o f Low Fat Cottage  Che e se
Smoked Scottish Salmon, 16.75

with Bage l and Cre am  Che e se
California Fruit Salad, 14.75

* * * SALADS * * *

Princess Salad, 11.00

Mixed Greens, Asparagus, Sliced Tomato, and Boiled Egg

Tuna Salad, 14.25

Mixed Greens, Avocado, and Tomato

Chicken Salad, 14.25

Mixed Greens, Avocado, and Tomato

Gary’s Salad, 13.75

Chopped Iceberg, Topped with Sliced Turkey, Sliced Egg Whites, 

Chopped Onion, Oil and Vinegar, and Russian Dressing

Chef ’s Salad Bowl, 15.75

Mixed Greens Topped with Julienne of Turkey, Ham, and Cheese

California Fruit Salad, 13.75

Served with Rolls and Butter, or Lavash Toast

* * * SANDWICHES * * *

Egg Salad, 10.50

Sliced Breast of  Turkey, 11.75

White Meat Tuna Salad, 14.25 

Chicken Salad, 14.25

Bacon, Lettuce, and Tomato, 11.00

Roast Beef  on Rye, 14.75

Double-Decker Club, 14.75

Sautéed Breast of  Chicken Sandwich, 14.75

Black Forest Ham and Swiss Cheese, 14.25

Smoked Scottish Salmon, 

Bagel & Cream Cheese, 16.00

Served traditionally

Served with Potato Salad, Cole Slaw, Potato Chips, or Tossed Green Salad

Shared Portions $2.50 Additional

* * * EYE OPENERS * * *

“Beverly Hills Hotel” Roast

Freshly Squeezed Orange Juice, 6.75 Regular or Decaffeinated Coffee, 3.50

Freshly Squeezed Grapefruit Juice, 6.75 Espresso, 4.75

Apple or Cranberry Juice, 6.00 Cappuccino, 5.75

Tomato or V-8 Juice, 6.00 Pot of  Hot Chocolate, 5.75

Prune Juice, 6.00 Pot of  Hot Tea, 6.00

Fresh Juice of  the Day, 5.75

* * * HOT AND COLD CEREALS * * *

Hot Oatmeal, 6.75

Pear and Golden Raisin Compote

Selection of  Dried Cereals, 7.25

Housemade Granola, 8.75

* * * EGGS AND OMELETTES * * *

One Egg Any Style, 7.75 Western Omelette, 15.75

Two Eggs Any Style, 10.75 Smoked Scottish Salmon Omelette, 14.75

Corned Beef  Hash with Two Eggs, 14.75 Sour Cream Caviar Omelette, 15.75

Eggs Benedict, 17.75

Served with our signature Hash Browns

* * * FROM THE FOUNTAIN GRIDDLE * * *

Silver Dollar Buttermilk Pancakes, 9.75 Crisp Belgian Waffle, 9.75

Brioche French Toast, 11.00 Belgian Pecan Waffle, 10.75

Served with Maple Syrup, Butter, or Honey

(With choice of berries, additional $3.o 0)

ON THE SIDE ASSORTED BREADS AND PASTRIES
Veal Link Sausage, 4.75 Toasted Bagel with Cream Cheese, 6.00

Thickly Sliced Hickory Bacon, 4.50 Cheese or Fruit Danish, 6.00

Honey Glazed Ham, 4.75 English Muffin, 4.75

Canadian Bacon, 4.75 Croissants (Plain or Chocolate), 6.00

Corned Beef  Hash, 6.00 Assorted Muffins, 6.00

Signature Hash Browns, 4.75 Pecan Roll, 6.00

Turkey Bacon, 4.50 Pecan Roll, 5.00

Fresh Berries or Seasonal Fruit, 4.50

Avocado, 4.75 Pecan Roll, 5.00


