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STARTERS / APPETIZERS
Zucchini Fries 8
Fresh zucchini lightly battered & served with ranch and marinara sauce

Truffle Fries 10
Fresh cut potatoes fried and drizzled with white truffle oil and parmigiana reggiano.  Served with a 
garlic mayo dip on the side

Caprese Salad 11
Fresh Homemade mozzarella topped with sliced tomatoes, fresh basil and drizzled with a balsamic 
olive oil vinaigrette

Quinoa with Avocado & Sweet Potato Timbale 13
Served with Cajun spiced tortilla strips

Salmon Tartar 15
Sushi grade salmon, seasoned with our chef’s delicious assortment of spices and sauces, topped 
off with our Cajun spiced tortilla chips

Mozzarella Sticks 8
Lightly breaded mozzarella, gently fried golden brown, served with a homemade tomato basil sauce

Mac ‘N Cheese Spring Rolls 12
Macaroni and cheese in a thin spring roll fried to a golden crisp, served with a creamy alfredo 
dipping sauce

Fish Taco 10
Fried tilapia served in a thin taco wrap, topped off with our homemade Pico de Gallo salsa and 
in-house specialty sauce

Quesadilla 9
White tortilla wrap toasted golden brown, filled with a variety of cheeses. Served with guacamole 
and Pico de Gallo salsa

Nachos 9
Our homemade nachos drizzled in our house made cheese sauce. Served with guacamole, sour 
cream and homemade salsa dip on the side

Cheese Blintzes 9
Two of our tasty homemade cheese blintzes served with sour cream



ENTREES
Spaghetti Squash Medley 14
Baked spaghetti squash served with a colorful combination of vegetables and black olives. Topped 
off with feta cheese

Jumbo Baked Potato 10
A jumbo potato served with broccoli. Oven baked with melted mozzarella cheese on top

Tofu with Sautéed Teriyaki Vegetables  13
An array of colorful vegetables sautéed in a light soy sauce, topped with tofu. Served over a bed of 
organic brown rice

SOUPS
French Onion 8
A classic French onion soup, served with croutons and topped with mozzarella cheese. Oven baked 
until golden brown

Vegetable 6
Our in-house blend of vegetables boiled to a perfect consistency, served in a bullion flavored broth
Soup De Jour  Ask your server for todays options 7

PIZZA
Cheese Pizza 10 
Homemade tomato basil sauce with mozzarella cheese

Vegetable Pizza 12
Broccoli, onions, black olives, mushrooms and peppers

Mushroom & Truffle Pizza 13
Assorted sautéed mushrooms, truffle oil and feta cheese

Eggplant Pizza 10
Pan fried eggplant slices with grilled cherry tomatoes, mozzarella and parmigiana reggiano
Greek Salad Pizza 12
A pesto spread with fresh romaine lettuce, tomatoes, black olives, red onions, peppers, topped 
with feta cheese 



SALADS
Choice of Dressings: All our in-house dressings are lowfat and sugar free
Balsamic Vinaigrette, Creamy Balsamic, Pesto, Thousand Island, Lemon Juice & Olive Oil, Caesar, 
Garlic Mayo, Honey Mustard

Coffee Bar Salad 13
Romaine Hearts, julienned carrots, cherry tomatoes, and fried goat cheese, served with our 
signature vinaigrette dressing

Caesar Salad 12
Romaine hearts tossed with our delicious low fat caesar dressing, parmesan cheese and topped off 
with golden baked croutons

Greek Salad 13
Romaine hearts, red onion, green peppers, Greek olives, hardboiled egg, tomatoes, cucumbers, feta 
cheese and deliciously stuffed grape leaves

Chef’s Salad 13
Romaine hearts, julienne carrots, peppers, red onion, cherry tomatoes, chic peas, hearts of palm, and 
corn niblets topped with fresh guacamole

Nicoise Salad 18
Romaine hearts, tomatoes, red onion, kalamata olives, steamed potato, hard boiled egg and 
anchovies, topped with a fresh choice of tuna steak: Grilled or Cajun seared

Spinach & Mango Salad 14
Baby spinach, diced avocado, mango, pecans, and feta cheese, tossed with a sweet honey 
vinaigrette dressing

Pasta Salmon Salad 14
Romaine lettuce, cherry tomatoes, avocado, almonds, and warm penne noodles served with cubed salmon

Guacamole Salad 13
Romaine lettuce, tomatoes, cucumber, red onion, corn, green olives and avocado. Topped with 
sliced grilled cheese triangles

ADD-ONS:
Scoop of low fat Tuna 3.95 Sliced Avocado 3.95 Guacamole 3.95
Grilled Tuna Steak 7.95 Cajun Blackened Tuna Steak 7.95
Grilled Salmon Strips 6.95 Shredded Mozzarella or Cheddar Cheese 3.95



PASTA
Handmade Gnocchi with a Lemon Mushroom Beurre Blanc 18
Made here at Coffee Bar using Yukon gold potatoes, this gnocchi pairs perfectly with beurre blanc            
sauce topped 

Spinach & Cheese Manicotti 17
Fresh homemade pasta “crepes” hand rolled with our chef’s blend of baby spinach, assorted cheeses and 
our delicious homemade tomato basil sauce

Penne ala Vodka 16
Penne sautéed with our homemade vodka sauce. Freshly made for every order

Eggplant Parmesan over Linguini 16
Breaded medallions of eggplant prepared with our in house tomato basil sauce topped with mozzarella 
served over a bed of linguini

Fettucine Alfredo with Salmon 19
Salmon and mushroom alfredo sauce. A palate pleasing pair

Baked Macaroni & Cheese 14
A blend of cheeses melted down to a creamy cheese sauce, oven baked, topped with light breadcrumbs 
until golden brown. A cheese lover dish

Cheese Ravioli with tomato basil Sauce 17
Ravioli mixed with our fresh Tomato Basil sauce. Simple yet delicious

Pasta Primavera 15
Linguini pasta served with sautéed baby spinach, broccoli, mixed peppers and sundried tomatoes. Served 
in a garlic olive oil sauce

Baked Ziti 16
A perfect blend of fresh ricotta & mozzarella cheese tossed in a homemade basil sauce. Topped with fresh 
herbs and oven baked until golden brown

Penne Pesto 16
Penne noodles sautéed in a delicious creamy pesto sauce

Tri Color Tortellini Paired with a choice of our homemade sauces 16



PISCES
Canadian Cedar Planked Salmon with Maple & Ginger Glaze 26
Plank cooking is a Native American technique that imparts a subtle smoky flavor to the dish. Along 
with the organic pure maple and fresh ginger this dish is a real treat. Served with sweet mashed 
potatoes and garlic string beans

Sole Meuni’ere 32
A classic French recipe pan seared, marinated in a lemon, wine and caper sauce. Served with 
organic brown rice and garlic string beans

Porcini Mushroom Crusted Sea Bass 38
One of the chefs de cuisines favorite recipe this mouthwatering buttery fish melts in your mouth 
and the earthy flavors and aromatics that the porcini mushroom crust gives to this dish is a 
perfect balance. Served with organic brown rice and garlic string beans

Scampi Sea Bass Sautéed garlic and red wine sauce 38
Cajun “Blackened” Ahi Tuna 24
Pan seared with our special blend of Cajun spices served with organic brown rice and garlic 
string beans

Beer Battered Fish & Chips 21
A light and crispy beer batter served with tartar sauce and apple cider vinegar

Spice Crusted Bronzino Fillet 24 
A blend of spices specially put together by our chef de cuisine. Each fillet is dusted with the spices 
then gently seared to perfection. Served with organic brown rice and garlic string beans.          
Served with roasted potatoes & grilled vegetables

Whole Bronzino 28
Whole fish filled with a nice blend of fresh vegetables served with roasted potatoes and vegetables

Tilapia Francese Sautéed with a delicious lemon wine sauce 25
Parmesan Crusted Tilapia 25
Made with Worchester wine, lemon and parmesan crust



SANDWICHES/PANINIS/WRAPS
All our sandwiches/paninis/wraps are served with a choice of:
House Salad or Golden French Fries

Classic Tuna Low fat tuna with lettuce, tomato, and red onion 10
Tuna Melt 12
Low fat tuna toasted with a low-fat mozzarella, sliced tomato and red onion

Five Town Sandwich 12
Mozzarella, muenster, feta cheese with tomato, guacamole and pesto dressing

Grilled Vegetable 12
A hot toasted panini served with roasted peppers, zucchini, portabella mushrooms, mozzarella 
cheese and pesto dressing

Fresh Mozzarella & Avocado 12
Served with tomatoes basil and sliced avocado. Toasted to perfection

Veggie Burger 12
Our in house made whole grain burger, served with lettuce, tomato, and red onion. Topped with a 
specialty sauce

Grilled / Blackened Seared Tuna 15
Fresh Tuna grilled or Cajun seared, served with a wasabi mayo, lettuce, & tomato

Grilled Salmon Served with lettuce, tomato, and red onion 14
Eggplant Parmesan 14
Breaded eggplant fried to a golden crisp topped with tomato basil sauce and melted mozzarella 

DESSERTS
CHEESE CAKE In house made  8
Ask your server for available flavors 

HOT BELGIAN CHOCOLATE SOUFFLE  Add scoop of ice cream +2 7
ICE CREAM PLATE  3 scoops of your choice: vanilla, chocolate, strawberry 7
as well as toppings: chocolate, caramel, honey, strawberry syrups

LOW FAT MUFFINS Ask your server for today’s freshly baked choices 3
Ask your server for today’s freshly baked choices 4
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