The Fountain Grille Restaurant
@Qa@m&w Q@:t

**An Automatic 18% mmanm O:mamm SS: Be hnamp. 8 Parties of 6 or More*

Two Eggs b&\ m&:m <QE Choice ow mﬁmm.ﬁmmﬁ Sausage, bbm__ms\ooo_ Bacon or
Black Forest Ham Steak, with <o:w Onoam Qn .ﬁmm,ﬁ,

Grifled 6 oz. New J\o:: Steak Cooked I Yollr Liking with Two Eggs Any wc\__m &
Your Choice of Toast. Please Allow Mare Time for This Order.
.......... TSSO 1
trawberries, Assorted Seasonal
recdugnnnanneghiesenss Bphener rtepieseeaeesitetananarannteaeenan vperneean $11
Quoam of: m\mnx _noﬁmvm Im_ﬂ E:ﬁ:o@.zm Peppers, O:B:m Tomatoes,
tisage, Swiss, Oamoﬁ% Pravolone or
or Egg Whiles)
S B wrveariernanenes 58

Served sss ,\ ur Choice of Applewood Bacan, mm:mmmm m\max ho__mmm Ham &

Two mmmm Any mgm Mm:\mm ss.: m:omm of bpc__ms\oom_ Wmoc: m_sm% Oamsﬁma

%

Lettuce & Sliced Tomato o:m a Warm Kaiser Roll '

*Greek Flat Bread @ém@an SANAWICH ol o $13

Scrambled Eggs, Fela Ozmmmm Caramelized OEQ.J & Sauteed Spinach with
Your Choice of Applewood B Wmoo: or Sausage.

Oatited@l ceeeeeeeeeeraa.

Creamy, Hot Oatmeal Served
Strawbaerries, Roasted Pecan

ith a Choige &

w

'Roasted Ei@im mm :

Belgian Waffle oo B _,
Waffle with Creme Fraises, Strawberries & All zm::m\ Jermont imﬁ__m wu\:%

bmmozma ,\omcim Danjsh, E:E:m Bagels; mnﬁmEEmQ Eggs,
Applewood Bacon, Com Beef Hash, mm:mmmm QS:mSaz French Toast,
Waffles Made fo Order & Eggs Made to Order.

* This Menu lem is Cooked to Order. Consuming Raw or Undercooked Meats, Poultry, Fish, Shellfish or Fresh Shelled
Epgs May Increase Your Risk of Food-Bourne Hiness, Especially if You have Certain Medical Conditions.




The Tountain Grille Restaurant Lunch Menu
Appetizers

**An Automatic 18% Service Charge Will Be ba_m_,.m.n., to Parties of 6 or More**

Sesame Encrusted Calamary’

Fresh Calamari Fried to a Golkden Brown m Served

with a Horseradish Mammalade Sauce, mémmw Garlic
Chili Sauce & a BBQ Hoisin Sauce ™
$12

Grilled Chicken Quesadilla

Marinated Grilled Chicken, Sauteed Peppers

Caramelized Texas Sweet Onions, Black Bean

Monterey Jack Cheese with Sour Cream, Sals
Guacamole

$9

Flat Bread Pizza

mcmm__ma mato Marinara, Fresh Mozzarella, Topped
OQ with Diced Tomatoes, Feta Cheese Crumbles,
- Fresh Basil & White Truffle Oif

$11
Maryland Crab Cakes

Jumbo Lump Crab Cakes, Served Over Seasonal
v Baby Greens & Topped with Mango Salsa
$10 ‘

Seasonal Fresh Fruit Plate

Banana, Honeydew, Cantaloupe, Pineapp!

Soup du &E:.
Cur Chef's O__‘mmmc: 9, the Day
$5

Five Onion h&% Gratinee |

i

Spanish, Red, Leeks, Shallots & Scalions Slow

Cooked with Beef Stogk. Finished with m__umS\ Wine &

Topped with Melted Provol
$6

*Red Qn&awhmmamﬂ

Romaine, Radicchip, Parmesan O:mn & Gadic
Croufons Tossed with a Dam.m:Q ﬁﬂma_ioa.\m..

Caesar Dressing, ,

Add Sliced Chicken $13

Add 4 Jumbo Shrimp'31;

$7

Heart of Icebery
Bleu Cheese Crumble, Diced Apple-wood Smoke

Bacon & Tear Drop Tomafoes. Served with Bleu
Cheese Dressing

$6

$13

*Grilled Angus Burger
100z. Angus Burger Cooked to Your Likin
with Sweet Potalo & Seasoned Fiies.
§1 Add Apple Wood Bacon $1

$11

Tender Pastrami with Dijon Mustard Served ,m: Rye
Bread with Sweet Pofato & Seasoned Fries

$11

Pale Ale Battered Fish I Chip

Deep Fried North Atlantic Cod with an Avoca
with Sweef Polato & Seasoned Frigs ©

$10

) Aol

Vanderbilt Cordon Blen Sandwich

AddiCheese

traviberries, Assorted Seasonal Berries & Fruit Yogurt

$9
_ﬁ_%o&u,m mﬁwa&m&

ﬂn?a: White Bean
“Chef Hometown Creation”
$6

$6

Mixed:Greens ,Bu_c,cmo_ §:_ Cheddar Cheese, Diced
ﬂoimg O:m:ﬁum.., Red O:B: Bacon, ><oﬁ.mno

A Bowl of Soup du c_os or TysGan White Bean and
Half of a Sandwich. Turkey or Im_s with Letluce,
Tomato on Your O:oam of Bread

$8

QS%R Tex/Mex Angus Burger
Senved with Jalapefio Jack Cheese, Guacamole,
Salsa & Fried Siraw Tortilla

$12

Blackened Snapper Sandwich
Gulf Red Snapper Dusted with Cajun Spices with
Sliced :Tomato, Watsrcress & Remoulade Sauce.
Served én a Grilled Hoagie Roll with Sweet Potafo &
Seasoned Fries
$14

Grifled Reuben
hinly Sl mQ Corn Beef, Sauerkrauf, Swiss Cheese &
Russian Pressing Served on Rye Bread with Sweet
Potato & Seasoned Fries

$10

*Pesto Panini (lub

3:5& _&ommwmq Red Peppers, Artichokes, Spinach &
udla Cheese with a Pesto Mayonnaise
Served.on Panini Bread with Sweet Potafo &
Seasoned Frigs

§i1

Lightly Breaded Chicken Breast, Smothered with Sticed Ham & Swiss Gheese. Served with Sticed Beefsteak
Tomatoes & Letluce on Grilled Hoagie:Roll with Sweel Potato & Seasoned Fries

$11

# This Menu ftem is Cooked to Order. Consuming Raw or Undercooked Meats, Poultry, Fish, Shellfish
or Fresh Shelled Eggs May Increase Your Risk of Food-Bourne Hiness, Especially if You have Certain
Medical Conditions.







