served with pickles and chips

BBBLT $8.25
classic BLT with you guessed it EXTRA bacon

beach drive cheesesteak $9.75
classic cheesesteak with an air of superiority. prime rib,
caramelized georgia onion, fire roasted sweet peppers,
smoked swiss cheese

country fried cheesesteak $9.25
batter dipped steak, onion and
cheddar cheese sauce, sriracha

Y2 and 2 $8.75
triple decker sourdough, 2 grilled cheese, /2 BLT
two of the best finally together

croissant cuban $9.25

shaved ham, pork loin, smoked swiss cheese, dill pickles,

dijon, on a pressed and buttered croissant

reuben or rachel $8.75
corned beef or smoked turkey, stone ground mustard
glaze, smoky swiss, kraut, 1000 island, toasted rye

chicken “gyro” hoagie $8.75

mediterranean spiced chicken breast, feta, cucumber,
yogurt, tomato and mint relish @
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tuna burger $10.25
grilled tuna steak, blackened onions, arugula, tomatoes,
remoulade, toasted hard roll *

french dip $9.25
prime rib, caramelized onions, mushrooms, provolone,
au jus, toasted hoagie roll

smoked turkey cordon bleu $9.25
smoked turkey, pit ham, smoky swiss cheese,
wildflower honey aioli. grilled sourdough

nashville style hot chicken $9.25
batter fried chicken, sweet garlic hot paste, pickles,
american cheese, toasted white bread

hot roast pork loin $9.75
sauteed spinach, butter browned onions,
melted provolone, rosemary jus, long roll

grilled cheese your way $8.25 each
pick the bread, pick 1 cheese, pick 1 addition
additional ingredient $1.75
bread sourdough, white, rye, wheat
cheese cheddar, smoked swiss, provolone, american,
mozzarella
addition bacon, ham. prime rib, smoked turkey,
tomato, onion (grilled or raw), avocado,
roasted tomatoes, mushrooms

served with lettuce, tomato,
pickles, chips

single s$6
double s8
triple s10

served with home style mashed ),
potato, southwest corn

fried chicken and biscuits $13
pretzel crusted thigh meat,
fresh biscuits, pan gravy

the geuse at 2nd $10

make any burger a benedict $3
add a fried egg and hollandaise

toppings $.75
bacon, egg. cheddar, smoked swiss,
provolone, american, mozzarella,
jalapenos, onion (grilled or raw),

liver and onions lyonnaise $13.50 hennessey cognac and avocado, roasted peppers
caramelized onions, sautéed bacon, st. germain paired with rﬁushrooms :
poached egg. sherry vinegar demi muddled cucumber,
glace Iemon,sﬁgri,ptggrf)eed with SPEClAlTSTgYSBOURGERS
mom’s swiss steak $12.75 .
sliced pot roast, stewed tomato the night hawk s10 gyro
piperade GF timple’kc]on rye whlslkey: single with mediterranean spices,
] . yellow chartreuse, classic cucumber, feta, yogurt, tomato mint
grilled shrimp skewers $14.75 antica sweet vermouth relish on a hard roll
charred salt and vinegar cauliflower
GF @ bird of paradise s10 e e
zacapa, appleton, blue fimal ith h Kk :
general tsos pork loin $13.50 chair banana rums with the wilzwgvse\plﬁonearz,ioslzngnéSkwvélrscls}oll
sweet and spicy sauce botanist gin, a touch of lime Y

meatloaf wellington $12.50

and pomegranate

cheeseburger sub
burger patty on a sub roll with

butter biscuit dough, baked bean and 2nd? s10 american cheese. shredded lettuce
cheddar casserole boodles gin, st. germain tomatoes c;nions mayo :
ligueur flavored with black =] wi,ne vineé;or :
sirloin caprese $13.50 currant and lime
vine ripe tomato, mozzarella, cheddar and so
genovese basil GF @ frozé s10 - home made veggie bur)gl;er i
. e SEIB)E RS M2 crumbled soy. farmhouse cheddar,
tuna au poivre $14.50 with deep eddy's ruby red herbs and spices, lettuce, tomato on
pink peppercorns, grapefruit vodka 5 ho}d roll v

roasted tomato-rose cream GF @ -\\

r

breakfast

between two slices of french toast

single with bacon, american, fried egg
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PPETIERS

daily soup specials $3.75 cup $4.75 bowl
ask your server for details

kabobs $5.75
grilled pork, roasted tomato, avocado,
queso GF @

baby artichoke hearts $4.75
pretzel crust, chili butter Vv

fried pickles $4.25
dijon mustard batter V

baked avocado and egg $5.25
bacon and tomato jom GF

cheese sticks $5.25
grilled NOT fried,
cabernet marinara GFV @

onion rings $4.75
frizzled vidalia, old bay, malt vinegar V

house fries $4.75
mixed russet and sweet potatoes,
smoked paprika, sea salt GF V

grand combo $8.25
artichoke, pickles, cheese stick, fries V

_—

cheese fries $7.25
house fries with sharp cheddar sauce,
a sunny egg GF V

\\\

the ashton $9.25
small stack of triple
blueberry pancakes

SRRUMINIDNN

the camille $8.25

cheeseburger fries, french

fry version of nachos

24 HOUR DINER
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SIDES

$3.75
bacon, ham, sausage, scrapple,
corned beef hash, home fries,
mashed potato, sausage gravy.
grits, southwest corn, fruit cup

bread
choice of toast sl
biscuit, english muffin,
croissant $1.50

LOCAL BREWS

\ A\\\\\\\\\\\\\\\\\\\\\\\\\\\\\§ /
\\\ ask your server what's ,

available from our favorite
local breweries

\W

st. petersburg brewing co.
3 daughters brewing

SALADS

choice of dressing: caesar, thousand
island, blood orange vinaigrette,
ranch jalapeno, balsamic vinaigrette

blt s7.75
6 strips of bacon, vine ripened
tomatoes, bed of arugula GF

classic caesar $7.25
herbed croutons, white anchovies,
shaved parmesan, hard boiled egg,
crisp romaine

avocado panzanella s7.75
cucumber, herbed croutons,
roasted peppers, queso fresco V@

cauliflower florentine $7.25

charred cauliflower, spinach,
toasted sunflower seeds,

crumbled goat cheese GF V @

2nd & second platter
tomato, capers, red onion, blue
cheese, iceberg wedge,
hard boiled egg GF
with tuna 9.75
with chicken $8.75
with shrimp $9.75

DIES, CAKES EPMILKSHAKES 5125

D

the emma $9.25
t nutella and strawberry
pancake roll ups

the cruize $11.25
bacon wrapped meatloaf,
chipotle bbqg, cheddar
potato with gravy

&
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the jostyn $9.75
breakfast scramble
casserole, bacon, ham,
american, hollandaise

the milana $9.75

hot chocolate french

toast, whipped cream,
marshmallows




