
BREAKFAST • LUNCH • DINNER 

NIGHTLIFE & BAR • BANQUET ROOM 

PIZZA • CARRY OUT  • BAKERY  

www.DimitrisRestaurant.net 
 

2710 Kenilworth Blvd. 
SEBRING, FL 33870 

 

(863) 385-7323 
 

Open daily from 6:30am - 9pm 

We have tried to create an elegant environment for your dining pleasure. 

No matter what the occasion, we can accommodate you. 

We pledge to you that our food will be fresh, hot, delicious  

and affordable and that we will do our best to please you!  

RESTAURANT 

Let us cater to you! 
Bartending and Catering 

(863) 414-6275 



FRIED MUSHROOMS  Served with marinara sauce  6.79 
 

ONION RINGS Served on the stick, with Ranch dressing  6.79  
 

FRIED GREEN TOMATOES Served with Cajun Ranch dressing 5.49 
 

SPINACH, ARTICHOKE DIP Served with warm homemade tortilla chips  7.49  
 

CHEESE STICKS (7) Mozzarella & provolone cheese, served with marinara sauce  6.99 
 

POTATO SKINS (5) Loaded with cheese and crispy bacon. Served w/ sour cream  6.99  
 

GATOR TAIL Perfectly seasoned / lightly fried  9.99 
 

FROG LEGS Lightly seasoned, breaded and fried  7.99 
 

FRIED CALAMARI Seasoned with sea salt, herbs and fresh lemon  7.99 
 

CONCH FRITTERS Key West-inspired recipe. Cajun Remoulade sauce  8.49 
 

FRICKLES a pile of crispy fried dill pickle slices. Served with Cajun Ranch dressing 5.45 
 

MUSSELS MARINARA A full plate of steamed mussels served in a zesty marinara sauce 7.99  
 

SAGANAKI “OPA” Greek Kefalotiri cheese, blazing brandy Served with grilled Pita bread  7.99 
 

GREEK BRUSCHETTA  
Fresh plum tomatoes, tossed with feta cheese,  
Vidalia onions, garlic, fresh basil and touch of virgin olive oil, on toasted bread  6.79 
 

CHEESE QUESADILLAS  5.49  Add Chicken breast 2.49  Add Philly Steak 3.49 
Melted Cheddar and Mozzarella with Green Peppers and Onions.  
Served with side of Ortega Salsa and Sour Cream  

         Appetizers 

TRADITIONAL  
Shredded mozzarella cheese and our rustic tomato sauce  7.49 
 

MARGHERITA  
Rustic tomato sauce, basil, fresh mozzarella, pecorino Romano, extra virgin olive oil  8.99 
 

TUSCANY  
Mild Italian sausage, basil pesto, roasted peppers, spinach, caramelized onions, sharp provolone  9.99 
 

SOUTHERN KICK  
BBQ pull pork, red onions, jalapenos, fresh mushrooms, cheddar-jack cheese, diced pineapple  9.49 
 

RATATOULLE Tomato Sauce, fresh mozzarella, roasted peppers,  
fresh mushrooms, caramelized onions, broccoli rabe, basil & grated parmesan  10.99 
 

FAJITA - Lightly blackened chicken, roasted red peppers, red onions,  
black olives, tomato salsa, cheddar-jack cheese, finished with sour cream drizzle  10.49  
 

NEW ORLEANS -Garlic sauce, blackened shrimp, mild Italian sausage, caramelized onions,  
Green, and roasted red peppers, cheddar-jack cheese, drizzled with our rustic tomato basil sauce  10.99 
 

RUSTICA - Marinated grilled eggplant, rustic tomato sauce,  
Kalamata olives, sliced fresh mozzarella, pecorino Romano, arugula, virgin olive oil  9.99  

        Stone Oven Flatbreads 

BUFFALO CHICKEN WINGS (10)  or  BUFFALO BONELESS WINGS  
(Served with Bleu Cheese or Ranch & Celery) 8 

 

Mild - Hot - Sweet BBQ - Teriyaki - Garlic Parmesan - Lemon Pepper - Jamaican Jerk  
Old Bay Hot - Korean BBQ - Sweet Tai Chili sauce - Kickin’ Bourbon - Mango Habanero 



Cocktails 

Straight Up  

CHOCOLATE MARTINI Whipped Vodka, Godiva Liqueur and Rum Chata  7 
 

MANHATTAN Bulleit Rye, Sweet Vermouth, dash of bitters, Cherry garnish  7 

 

PEARTINI Absolut Pear Vodka, DiSaronno with Lemon Juice and Simple Syrup  6 
 

COSMOPOLITAN Titos Vodka, triple sec, Cranberry juice, Splash of fresh lime juice  7 
 

KEY LIME MARTINI Titos Vodka, Keke, Pineapple juice, Heavy Cream with Graham Cracker Rim  7  

On the Rocks  

PB & J Peanut Butter Whisky, Chambord  7 

THE KING Three Olives Coconut Vodka, Pineapple juice, Splash of club soda  5 

HIPPIE JUICE Malibu, Taaka Watermelon Vodka, Raspberry Puree, Lemonade  6 

PEACH WHISKEY ICE TEA American Born Peach Whisky and fresh brewed Ice Tea  5 

LIMONCELLO GIN COLLINS Limoncello, Gin, Simple Syrup, Lemon and Mint garnish  6.5 

OLD FASHION Bourbon, Simple Syrup, Bitters poured over muddled Orange Slice & a Cherry 6 

ARUBA PARADICE Malibu, Banana Liquor, OJ, Pineapple Juice, splash of Blue Curacao  6  

SWEET TEA VODKA ARNOLD PALMER  Burnett’s Sweet Tea infused Vodka and Lemonade  5 

AMERICAN MULE Titos Vodka, Ginger Beer, Lime Juice, Lime and Mint garnish  7 

ACAPULCO MULE Jose Silver, Ginger Beer, Lime Juice, Lime Wedge, Jalapenos garnish 7  

MOJITO Your choice of Rum, Muddled Mint Leaves, Lime Juice, Simple Syrup, Club Soda  6  
(Bacardi Silver-Lime-Dragonberry-Limon-Mango-Guava-Peach-Key Lime-Raspberry-Black Cherry-Blueberry Lemonade)   
 

MIMOSA Champagne, Orange Juice  5    
 

BLOODY MARY Vodka, Mild House Mix, Olives, Lime  5  
 

HOUSE MARGARITA Tequila, Triple Sec, Sweet & Sour  4.5  32oz BUCKET 11 
 

PERFECT MARGARITA Jose Cuervo Tequila Silver, Lime Juice, OJ, Grant Marnier  7 
 

RED SANGRIA Muddled Cherry, Orange, Lime & Lemon Slice, Merlot, Triple Sec, Blackberry Brandy, Sprite  6 
 

WHITE SANGRIA Muddled Cherry, Orange, Lime. Lemon Slice, Pinot Grigio, Triple Sec, Pineapple Juice, Sprite  6 

CHARDONNAY - PINOT GRIGIO - MOSCATO  
WHITE ZINFANDEL - CABERNET - MERLOT - PINOT NOIR  

Bottle Beer 

House Wines By the class 4   

Draft Beer 
BUD LIGHT 2   -COORS LIGHT 2   -YUEGLING 2.5    

MICHELOB ULTRA 2.5   -SAMUEL ADAMS 3   -ELYSIAN 4   

Beverages 

Coffee - Decaf 1.65  Hot Tea 1.65  Hot Herbal Tea 1.75  Hot Chocolate 1.75 
Milk Sm 1.95  Lg 2.5 Chocolate Milk Sm 2.25  Lg 2.65 Ice Tea or Sweet Tea 1.65 Soda 1.85 

Ask your Server for today’s selection of SWEET WATER 420 VARIETES   
Ask your Server for today’s selection of WHITE CLAW VARIETIES 

GOLDEN ROAD MANGO CART - KONA WAVE BLONDE ALE 
LONG DRINK TRADITIONAL GIN SELTZER and CRANBERRY GIN SELTZER 

Craft Can Beer 

BUD, BUD LIGHT, COORS LIGHT, MILLER LIGHT, MILLER HIGH LIFE, MILLER 64,  
YUEGLING, MICHELOB ULTRA, AMBER BOCK, ANGRY ORHARD, SELECT 55, STELLA ARTOIS,  

BLUE MOON, HEINEKEN, DOS EQUIS, CORONA, GUINNESS, SMIRNOFF ICE, COORS N/A  



        Burgers Served with Cole slaw, Pickle  
ALL AMERICAN BURGER 8oz burger with your choice of cheese, lettuce, tomatoes, onions  6.99 
 

PATTY MELT 8oz burger topped with grilled onions, and American cheese on grilled rye  6.99 
 

TURKEY BURGER Blended with Greek spices, topped with feta, tzatziki, lettuce, tomato, red onion 6.79 
 

AUSSIE PRETZEL BURGER 8oz burger, topped with crispy bacon, fried egg,  
melted provolone cheese, lettuce, tomatoes, and onions on a toasted pretzel roll  7.99 
 

DIMITRI’S CRABBY BURGER Lightly fried lump crab cake, topped with avocado,  

red onions, lettuce, tomato, Pepper Jack cheese & homemade chipotle mayo on toasted Ciabatta roll  7.99 
 

Cheese Selections: American - Provolone - Swiss - Pepper Jack - Feta   

EXTRAS: Add French Fries 1.25 Sweet Potato Fries 1.75 Onion Rings 2 Mushrooms 1  Bacon 1.5 
 

        Sandwiches Served with Cole slaw, Pickle  
PHILLY CHEESE STEAK w/ caramelized onions, green peppers, and melted cheese on hoagie roll  6.99 
 

CHICKEN CHEESE STEAK w/ caramelized onions, green peppers, and melted cheese on hoagie roll  6.99 
 

OUR FAMOUS GYRO  6.99  GYRO PLATTER Served with Greek Salad and French fries 9.99 
Sliced beef and lamb, wrapped on pita bread with tomatoes, onions, and our tzatziki sauce   
 

CHICKEN SOUVLAKI 6.49  PLATTER Served with Greek Salad and French fries  9.49 
Marinated chicken breast wrapped on pita bread with tomatoes, onions, and our tzatziki sauce   
 

GREY POUPON PASTRAMI Lean pastrami, fire-roasted peppers,  
melted Swiss cheese and horseradish Dijon on pressed down Ciabatta roll. 7.49 
 

RUEBEN Lean corned beef with sauerkraut, 1000 Island dressing and Swiss cheese on toasted rye  7.49 

 

FRIED FLOUNDER SANDWICH On toasted Kaiser roll w/ lettuce, tomatoes, onions & tartar sauce  6.99 
 

SPICY CRISPY CHICKEN SANDWICH Chicken Cutlet breaded with seasoned cracker crumbs,  
fried golden brown. Served with lettuce, tomatoes and red onions on a garlic toasted bun 6.49 

 

FRENCH DIP MELT Thin sliced Top Sirloin of beef, topped with melted provolone cheese  
on toasted hoagie roll, brushed with horseradish sauce. Served with side of Au-Jus 6.99 

 

CHEESESTEAK WRAP  
Grilled Philly steak, caramelized onions, lettuce, tomatoes, and melted American cheese 6.99 
 

BUFFALO CHICKEN WRAP  
Grilled chicken, buffalo sauce, lettuce, tomatoes, ranch dressing & shredded cheddar cheese  6.99 
 

TURKEY and BACON WRAP  
Fresh turkey wrapped w/ lettuce, crispy bacon, diced tomatoes, and cranberry mayonnaise  6.99 

 

GRILLED CHEESE 4.79  w/ SLICED TOMATOES 4.99   w/ HAM or BACON 5.99 
 

TUNA SALAD 6.49  CHICKEN SALAD SANDWICH 6.49  CRABMEAT SALAD SANDWICH 6.49 
 

B.L.T. 5.49  -TURKEY  6.79 -ROAST BEEF 6.99  -VIRGINIA HAM SANDWICH 6.49   

        Street Tacos Served on a Grilled Flour Tortillas with Black Beans and Rice  

VERACRUZ CHICKEN TACOS (2) 8 (3) 10 
Grilled chicken, avocado, pico de gallo, jack cheese, jalapeño aioli, queso fresco 

  

GROUPER TACOS (2) 9 (3) 11         CARIBBEAN SHRIMP TACOS (2) 9 (3) 11 
Blackened grouper filet or blackened shrimp, pickled Asian slaw, pico de gallo, avocado ranch  

 CALIFORNIA VEGAN BURGER Served with black beans  
Vegan patty made up of organic whole grains, seasoned veggies  

and organic spices, with avocado, tomatoes and onions on a vegan pretzel roll  8.99 





COBB SALAD  
Crisp salad greens, tomatoes, cucumbers, onions, hard-boiled egg, crispy bacon,  
black olives, blue cheese crumbles, your choice of dressing, and toasted pita bread  8 
 

GREEK SALAD  
Crisp lettuce, tomatoes, cucumbers, onions, black olives, stuffed grape leave 
hard-boiled egg, feta cheese, pepperoncini pepper, and anchovies upon request.  
Served with Greek dressing, and toasted pita  8   
 

CHEF SALAD  
Fresh roast beef, fresh sliced turkey, sliced Virginia ham and Swiss cheese. Served on a bed  
of mixed greens with garden garnishes, your choice of dressing and toasted pita  8.5 
 

CAESAR SALAD  
Romaine lettuce, grated parmesan cheese, and garlic croutons tossed with Caesar dressing  6.5 
 

CHICKEN TACO SALAD Seasoned grilled chicken breast over mixed greens,  

diced tomatoes, diced onions, shredded cheddar cheese, and black olives.  
Served with crisp tortilla chips, salsa, sour cream & choice of dressing  8.5 
 

CHICKEN CRISPER SALAD  
Crisp salad greens, tomatoes, cucumbers, hard-boiled egg, and black olives  
topped with chicken tender strips, your choice of dressing, and toasted pita bread  8.5 
 

BUFFALO CHICKEN SALAD  
Crisp salad greens, tomatoes, cucumbers, shredded cheddar cheese, diced onions, black olives  
topped with buffalo chicken tender strips, toasted pita bread & your choice of dressing  8.5 
 

TOSSED GARDEN SALAD Served with your choice of dressing  4 
 

LITTLE EXTRA ON TOP -GRILLED CHICKEN  3  -8oz N.Y STRIP STEAK  8  -GYRO MEAT  3.5  

-GRILLED SALMON  6  -GRILLED SHRIMP (5) 6.5  -SEARED SCALLOPS  10  -LUMP CRAB CAKE  7  
 

DRESSING SELECTIONS  
Ranch - Bleu Cheese - French - 1000 island - Honey Mustard  

Greek Vinaigrette - Italian Vinaigrette - Balsamic Vinaigrette - Raspberry Vinaigrette   
Olive Oil & Red Wine Vinegar (Balsamic Vinegar available)  

         Signature Salads 

Chef’s choice soups made daily  Cup 2 -Bowl 4     
 

FRENCH ONION AU GRATIN  
Garlic parmesan croutons, melted provolone and Swiss cheese 4 
 

HOMEMADE CHILI Cup  2.5 -Bowl  5 

            Soups 

FRIED CHICKEN 8.49 
 

GATOR TAIL Served with special sauce 11.99 
 

CHICKEN FINGERS Made in house, to order (4) 8.49 
 

BBQ RIBS Brushed with sweet baby rays BBQ sauce  8.99   
 

FRIED GROUPER FINGERS Served with tartar sauce  9.99 
 

FISH & CHIPS Served with tartar sauce, and lemon wedge  7.99       
 

JUMBO SHRIMP Served with cocktail sauce,  and lemon wedge 9.99     

 

CONCH FRITTERS Key West-inspired recipe. Cajun Remoulade sauce  9.99 

 

BEER BATTERED COD WEDGES Served with tartar sauce, and lemon wedge  9.49       

          Baskets Served with French Fries and Cole Slaw  



 

            Italian & Greek Specialties Served with soup or salad 

MEAT LASAGNA  10.99     *EGGPLANT PARMESAN Served with pasta  9.99 
 

PASTA WITH MEATBALLS  9.49   *PASTA WITH ITALIAN SAUSAGE  9.99 
 

CHICKEN PARMESAN with pasta  10.99   *VEAL PARMESAN with pasta  12.99 
 

FETTUCCINI ALFREDO  9.49  Add chicken breast 3  Add (5) blackened or grilled Shrimp 6.49   
 

SPINACH PIE baby spinach, spring onions, herbs and feta cheese, in a crispy flaky phyllo dough  9.99 
 

PASTICHIO Layers of imported macaroni, seasoned ground beef, topped with béchamel sauce  9.99 
 

MOUSAKA  Layers of eggplant, potatoes, seasoned ground beef, topped with béchamel sauce  10.49 
 

GREEK COMBO SPINACH PIE - MOUSAKA - PASTICHIO  11.99  
 

STUFFED PEPPERS (2) 9.99   *STUFFED CABBAGE (2) 10.49 
Seasoned Ground Beef with Rice, herbs, tomatoes and grated cheese   

 

BRAISED LAMB SHANK (1) 11.49  (2) 16.99   
Bone-in Shank slow braised with fresh rosemary, bay leaves, garlic, carrots, onions, celery, tomatoes,  
and red wine… Served on a bed of rice, topped with grated kasseri (Asiago) cheese   
 

CHICKEN SHISH-KABOB Marinated Chicken breast chunks with olive oil, garlic, fresh lemon juice,  
and oregano. Served on the skewer with peppers, zucchini, grape tomatoes, and onions over rice. 11.99 
 

SHRIMP SANTORINI Pan seared large Shrimp with chopped tomato, garlic, basil, flamed with Ouzo,  
topped with Feta cheese, and fresh scallions. Served over Rice and toasted Pita points  13.99 

Few Of Our Weekly Specials 3pm-9pm 

MONDAY 
MOJITO 5 

MEATLOAF 10.49   
BEEF STEW 10.49 

CHICKEN FRIED STEAK 11.49 
Topped with sausage gravy 

 

TUESDAY 
HOUSE MARGARITAS 3.5 

FAJITAS 9.99 (Steak, Chicken or Shrimp) 
Combo of two 10.99 Combo of three 11.99 

 

2-4 $25 WEDNESDAY 
WELL DRINKS and HOUSE WINE 3 

BELLY BUSTER 
VEAL PARMESAN 

GROUPER FRANCHAISE  
LOBSTER RAVIOLI RUSSO 

CARIBBEAN SALMON SKEWERS 
 

THURSDAY 
RED or WHITE SANGRIAS 5 

CHICKEN POT PIE 10.99 
BEEF GOULASH over noodles 10.49 

Greek style WHOLE BRANZINO 15.99 

FRIDAY 
RUM RUNNER 6 

FRIED CATFISH 10.99 
ROAST PRIME RIB 17.99 
SHRIMP and GRITS 13.99 
BEEF STROGANOFF 10.49 

 

SATURDAY 
SEA BREEZE 4.5 

POT ROAST 10.99 
SHEPARD’S PIE 10.99 

ROAST PRIME RIB 17.99 
Greek style WHOLE BRANZINO 15.99 

 

SUNDAY 
BLOODY MARY’S  4 
POT ROAST 10.99 

ROAST TURKEY 10.99 
ROAST PRIME RIB 17.99 

JAMBALAYA 11.49 

VEGETABLE SELECTION 
Sautéed Mix Vegetables / Green Beans / Broccoli / Corn  

Baked Beans / Black eyed Peas / Rice / Baked Potato / Baked Sweet Potato  

Mashed Potato / French Fries / Pickled Beets / Cole Slaw / Potato Salad / Applesauce  

EVERY SATURDAY & SUNDAY 
One hour of bottomless  

Mimosas 12  
with breakfast or lunch purchase 8am - 2pm 

 



PORK CHOPS (2) 6oz Center cut boneless  10.99 
 

DEEP FRIED PORK CHOPS  
Two center cut bone in Pork Chops, lightly seasoned, breaded and fried golden brown  11.49 
 

ST. LOUIS RIBS Brushed with sweet baby rays BBQ sauce  half rack  11.99   full rack  15.99    
 

ROASTED HALF CHICKEN  10.49   *B.B.Q ROASTED HALF CHICKEN 10.99 
 

BBQ CHICKEN and RIBS 1/4 chicken and half rack of ribs  13.99 
 

NEW YORK STRIP STEAK  
12oz char-broil strip steak rubbed with Montreal seasonings, topped with onion rings  16.99 
 

ADD ON’S Broiled Lump Crab Cake 4oz  6.49  Broiled or Jumbo Fried Shrimp (4) 6.49  
 

COUNTRY HAM STEAK  
(1.5lb bone in) Sprinkled with brown sugar & topped with a pineapple ring  12.99 
 

CHOPPED SIRLOIN STEAK Topped with fried onions and natural gravy  10.49 

 

BEEF LIVER Topped with fried onions, and natural gravy  9.49 

            Steaks - Chops - Chicken Served with soup or salad and one side 

        Seafood Served with soup or salad and one side 

BROILED or FRIED JUMBO SHRIMP (7)  12.49 
 

BROILED or FRIED JUMBO SEA SCALLOPS  16.49 
 

BROILED STUFFED JUMBO SHRIMP (3) with lump crabmeat stuffing  12.99 
 

BROILED or FRIED FILET OF ICELANDIC HADDOCK  12.49 
 

BROILED, FRIED or BLACKENED FILET OF FARM RAISED CATFISH  11.49 
 

BROILED STUFFED FLOUNDER CHESAPEAKE with lump crabmeat stuffing  14.49 
 

BROILED STUFFED FLOUNDER FLORENTINE with sautéed spinach, and feta cheese  12.49 
 

BROILED or FRIED CRAB CAKES Homemade with lump crabmeat  -(1) 10.99  -(2) 15.99 
 

“BELLY BUSTER” Yuengling Lager battered pub style deep fried Icelandic filet of haddock  12.99 
 

CEDAR PLANK SALMON Topped with brown sugar, butter and hint of Dijon mustard  12.99 
 

SHRIMP SCAMPI over Pasta Served w/ Soup or Salad   
Sautéed with garlic and basil in white wine, butter herb sauce  12.99 
 

GROUPER FRANCHAISE  
Dipped in egg batter, then sautéed in white wine, butter lemon herb sauce  12.99    
 

CARIBBEAN TILAPIA  
Lightly rubbed with blackened spices, served over rice, topped with mango salsa  12.49  
 

EAST COAST FLOUNDER Served over Rice and Soup or Salad    
Filet of Flounder crusted with fresh pecans and herbs, then drizzled with lime butter  12.49  
 

SEAFOOD ALLA VODKA Served w/ Soup or Salad   
Jumbo Shrimp, Sea Scallops, mushrooms, fresh Spinach, creamy tomato sauce, Penne pasta  16.99  

*The consumption of raw or undercooked meats, poultry or shellfish or egg products may increase  
your risk of food borne illness, especially if you have certain medical conditions* 



FARM FRESH EGGS 

Served with Home fries, tomatoes or grits and toast 

 TWO EGGS (any style)………………………....3.79 
    with BACON or HAM………………….........5.69 

    with CANADIAN BACON……..........….....5.99 

    with CORNED BEEF HASH…………….….…6.49 

    with SMOKED SAUSAGE LINK…….........5.69 

    with TURKEY SAUSAGE LINKS..…..........5.49 

    with PHILADELPHIA SCRAPPLE…..........5.79        

    with SAUSAGE LINKS or PATTIES…….....5.69 

THE BREAKFAST SANDWICH 
Two omelet style eggs topped w/ melted cheese,  

two strips of bacon, lettuce and tomato  
on a warm croissant. -6.99 

Served w/ your choice of home fries or grits. 
 

 

COUNTRY SAUSAGE & GRAVY 
Half order -3.49  Full order -4.99   

Served over your choice of home fries,  
toast or homemade biscuits 

 

CREAMED CHIPPED BEEF 
Half order -4.79  Full order -6.79   

Served over your choice of home fries,  
toast or homemade biscuits 

 

SOUTH OF THE BORDER 
Full order of sausage gravy over two biscuits, 

topped with two eggs any style 
Served with home fries  -6.99 

 

WORKMAN’S SPECIAL 
TWO EGGS, TWO PANCAKES,  

with BACON, HAM or SAUSAGE  
and home fries OR grits and toast  -7.69 

OMELETTES 

 Served with Home fries, tomatoes, oatmeal, or grits & toast      
 CHEESE................4.99   HAM, BACON or SAUSAGE..........................6.29    

 ALPINE (Mushrooms, Swiss cheese)……………………………………..……........5.99 
 

 ATHENIAN (Feta cheese, tomatoes and onions)……..…..………………......6.49     

 MEAT LOVERS (Ham, bacon, sausage and cheese)..............................6.99 
 

 ITALIAN (Sausage, tomatoes and provolone cheese)........................…6.99   

 WESTERN (Virginia ham, green peppers and onions)……………………....5.99   

 FLORENTINE (Sautéed spinach, herbs and feta cheese)…………..…..…..6.49 
 

 MEXICAN (Jalapeños, onions, tomatoes, cheddar cheese)…………..…..5.99   

 FARMER’S (Ham, bacon, sausage, onions, tomatoes, peppers)…….....6.99    

 VEGETARIAN (Broccoli, mushrooms, peppers, onions & tomatoes)………..5.99   

 IT’S GREEK TO ME (Gyro meat, onions, tomatoes and feta cheese)...6.49   

 CHEESE STEAK (Philly steak meat, onions, peppers and mozzarella)..6.99   

 SHELLE’S FAVORITE OMELETTE.................................................6.99 
Egg white omelette with fresh spinach, diced tomatoes,  
onions and feta cheese, topped with Hollandaise sauce 

 

 EGG FATHER SCRAMBLER Served with toast.............................6.99 
Homefries mixed with peppers and onions, two eggs scrambled  

with ham, sausage and bacon topped with melted American cheese. 
 

ADD CHEESE FOR ONLY 75¢   EACH EXTRA INGREDIENT 70¢ 
FOR EGG BEATERS OR EGG WHITES ADD  99¢ 

   BACON or HAM………...…............2.69  
   SAUSAGE LINKS……...……………....2.69 
   TURKEY SAUSAGE LINKS.………...2.49 
   SMOKED SAUSAGE LINK…...…....2.69 
   SAUSAGE PATTY……...…..............2.69 
   CORNED BEEF HASH………...........3.99 
   CANADIAN BACON.....................2.99 
   PHILLY SCRAPPLE….....................2.99   

SIDES ORDERS 

BENEDICTS 

SHORT STACK (2)  -3.49  FULL STACK PANCAKES (3) -4.69  
 
 

PECAN PANCAKES (3) -5.99   BLUEBERRY PANCAKES (3) -5.99  
 

CHOCOLATE CHIP PANCAKES (3) -5.49   BANANA NUT PANCAKES -5.99   

SHORT STACK -3.69   FULL STACK  -4.99   

. 

ULTIMATE FRENCH TOAST 
Three slices of French toast, layered with sweet cream cheese,  
topped with bananas, fresh strawberries and blueberries. -6.99 

BUTTERMILK PANCAKES 

FRENCH TOAST 

STEAK and EGGS 
8oz char-broil N.Y. strip steak 

Served with two eggs any style  -10.99   
 

HAM STEAK and EGGS 8oz  

Smoked (bone in) ham steak, 
Served with two eggs any style  -8-49    

 

COUNTRY FRIED STEAK and EGGS 
6oz country fried steak topped  

w/ our sausage gravy 
Served with two eggs, any style  -7.99  

 

CATFISH and EGGS 
8oz filet of lightly fried catfish,  

served with two eggs any style  -8.99 
 

BURGER and EGGS 
8oz char-broil angus burger,  

served with two eggs any style  -6.99 
 

Above Items served  your choice  
of home fries, toast or homemade biscuits 

EGGS BENEDICT  
Toasted English muffin topped with  

Canadian bacon, two poached eggs and Hollandaise sauce  -6.99  
 

FARMERS BENEDICT 
Fresh baked split biscuit topped with two sausage patties  

two poached eggs and our homemade sausage gravy. -7.69           
 

BENEDICT FLORENTINE   
Toasted English muffin topped with sautéed fresh baby spinach,  
sliced tomatoes, two poached eggs and Hollandaise sauce. -6.99 

   HOME FRIES……………..................1.99 
   SAUSAGE GRAVY (cup)…………....1.99 
   GRITS………………………..………….....1.25 
   ONE EGG (any style)...................1.25 
   Toast with Butter & Jelly………....1.25 
   English Muffin………………....……...1.49 
   Assorted Muffins……………………..1.99 
   Homemade Biscuit…….…..……....1.50                   

Jumbo Bagel -1.79 w/ cream cheese -2.49 
 

Fresh Fruit Salad  Cup -2.49  Bowl -4.99 

Juices & Beverages 

Orange, Pink Grapefruit, Tomato,  
Apple, Cranberry  Sm. -1.50  Lg. -2.25 

Coffee ~ Decaf -1.65  Hot Tea -1.65 
Hot Herbal Tea -1.75  Hot Chocolate -1.75 

Milk Sm. -1.95  Lg. -2.45 
Chocolate Milk Sm. -2.25  Lg. -2.65 

Ice Tea or Sweet Tea -1.65 
 Soda (Coke products) -1.85 

BELGIAN WAFFLES  

CLASSIC WAFFLE -4.49 
    

WAFFLE DELIGHT   
Topped with fresh strawberries, bananas  

and blueberries, and powdered sugar -6.49 



Desserts 

   

Pies Piece Whole 

APPLE PIE  3 12 

BLUEBERRY PIE 3 14 

KEY LIME PIE 3 14 

CHERRY PIE 3 14 

LEMON MERINQUE PIE  3 12 

   

Cakes      

STRAWBERRY SHORTCAKE  3.5 26 

ORANGE CREAMCICLE CAKE 3.25 24 

COCONUT CAKE 3.25 24 

RASPBERRY CAKE  24 

CARROT CAKE 3.75 30 

CHOCOLATE CAKE 3.5 26 

GERMAN CHOCOLATE CAKE 3.5 28 

MINT CHOCOLATE CAKE 3.25 24 

ITALIAN CREAM CAKE 3.25 24 

 
  

Cheesecakes   

N.Y. CHEESECAKE 3.5 30 

CHERRY CHEESECAKE  32 

BLUEBERRY CHEESECAKE  34 

STRAWBERRY CHEESECAKE  34 

BAKLAVA CHEESECAKE 4 40 

PEANUT BUTTER CHOCOLATE CHEESECAKE CAKE  34 

CHOCOLATE STRAWBERRY CHEESECAKE CAKE 5 45 

OREO CHOCOLATE CHEESECAKE CAKE  34 

 
  

Pastries & Others   

BAKLAVA 2.99  

CANNOLI 3.5  

ÉCLAIR  3.5  
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