
Omelets
Served with Home Fries and Toast

Cheese Omelet 17.25
Smoked Applewood Bacon Omelet 18.45

Western Omelet 19.45
Ham, Peppers, Onions   
Leo Omelet 21.45

Minced Nova Scotia Lox, Eggs, Onions  
Mushroom Bacon Swiss Omelet 18.45

Fresh Mushrooms, Smoked Applewood Bacon, Finlandia Swiss
Greek Omelet 18.45

Feta Cheese, Tomatoes, Onions
Italian Omelet 19.45

Sausage, Peppers, Onions, Mozzarella
Garden Omelet 18.45

Broccoli, Mushrooms, Onions, Tomatoes 
Farmer’s Omelet 19.45

Sausage, Ham, Smoked Applewood Bacon
Athenian Omelet 18.45

Spinach, Feta Cheese 
Tex Mex Omelet 19.45

Smoked Applewood Bacon, Avocado, Jalapeño,
Monterey Jack Cheese, Pico de Gallo

Add New Yorker Bagel 3.25
Each Additional Egg 1.85   |   Egg Whites 2.25   |   Cheese 2.25

Panini
Served with French Fries, Potato Salad or Macaroni Salad

Substitute Sweet Potato Fries 2.25   Substitute Tossed Salad for Fries 2.25
The Grilled Cuban Sandwich 21.45 

Slow Roasted Seasoned Pork, Thinly Sliced Ham, Finlandia Swiss,  
Pickles, Mayonnaise, Yellow Mustard
Grilled Steak Panini 26.25 

Marinated Sliced Steak, Roasted Red Peppers,
Fresh Mozzarella, Baby Spinach, Basil Pesto Mayonnaise

Grilled Chicken Fajita Panini 21.45 
Adobo Seasoned Chicken, Roasted Red Peppers,  

Monterey Jack Cheese, Chipotle Mayonnaise
Grilled California Panini 21.45 

Grilled Sliced Chicken, Guacamole, Smoked Applewood Bacon,
Fresh Spinach, Pico de Gallo, Chipotle Mayonnaise

The Vegetarian Panini 21.45 
Balsamic Marinated Grilled Eggplant, Fresh Mozzarella, Zucchini, 

Red Onions, Roasted Red Peppers, Basil Pesto Mayonnaise
Imperial Chicken Panini 21.45 

 Balsamic Marinated Chicken, Fresh Mozzarella, Roasted Red Peppers,  
Baby Spinach, Sundried Tomato Basil Mayonnaise

Brunch All Day!

 Imperial Pancakes, Belgian Waffle, 
or Thick Brioche French Toast 

with Two Eggs & Choice of Smoked Applewood Bacon, Sausage, or Ham
Add Cheese 2.25

20.95

"The Classic American Diner Experience at Its Best"

Avocado Toasts
The Classic 16.45 

Mashed Avocado, Micro Greens, Multi Grain Toast   
Add Two Eggs 3.75

The Norwegian 21.50 
Nova Scotia Lox, Mashed Avocado, Red Onion,

Capers, Dill, Lemon, Multi Grain Toast

The Mediterranean 17.45 
Mashed Avocado, Marinated Chickpeas, Feta,

Cherry Tomatoes, Multi Grain Toast

The Fiesta 17.45 
Mashed Avocado, Black Beans, Roasted Corn,

Pico de Gallo, Cilantro, Multi Grain Toast

The Hampton 18.75 
Fresh Strawberries, Mashed Avocado,

Balsamic Glaze, Fresh Basil, Multi Grain Toast

Wraps
Served with French Fries, Potato Salad or Macaroni Salad

Whole Wheat Wrap or Gluten-Free Wrap Available
Substitute Sweet Potato Fries 2.25   Substitute Tossed Salad for Fries 2.25

Chicken Caesar Wrap 19.45
Grilled Chicken, Crisp Romaine, Homemade Caesar Dressing

Crispy Buffalo Chicken Wrap 19.45
Bleu Cheese, Shredded Romaine

Grilled Santa Fe Chicken Wrap 20.45
Adobo Seasoned Grilled Chicken, Pico De Gallo, Romaine,
Monterey Jack Cheese, Guacamole, Chipotle Mayonnaise 

Imperial Chicken Wrap 20.45
Grilled Balsamic Marinated Chicken, Fresh Mozzarella, Baby Spinach

Roasted Red Peppers, Sundried Tomato Basil Mayonnaise 

Gyro Wrap 19.45
Lamb and Beef Gyro with Feta, Tomatoes, Red Onions,

Cucumbers, Lettuce, Tzatziki

Classic Greek Wrap 19.45
Grilled Chicken, Romaine, Tomatoes, Cucumbers, Feta

The Latin Wrap 20.45
Grilled Adobo Seasoned Chicken, Rice,

Black Beans, Pico De Gallo 

Boston Wrap 20.45
Grilled Chicken, Romaine, Fresh Mozzarella,
Roasted Red Peppers, Balsamic Vinaigrette

Hamptons Wrap 23.75
Grilled Salmon, Romaine, Fresh Mozzarella,
Roasted Red Peppers, Balsamic Vinaigrette

Chicken or Tuna Salad Wrap 19.45
with Crisp Romaine 

Black Angus Beef Burgers
8oz. Handcrafted Blend of Prime Short Rib, Brisket, Chuck and Sirloin

Served on an Artisanal Brioche Bun
Jumbo Angus Beef Burger on a Toasted Bun 13.25

Cheeseburger on a Toasted Bun 15.25
American, Finlandia Swiss, Mozzarella,

Monterey Jack or Cheddar Cheese

Gourmet & Deluxe Burgers
Served with French Fries & Onion Rings

Substitute Sweet Potato Fries 2.25   Substitute Tossed Salad for Fries 2.25

Beef Burger Deluxe 18.45

Cheeseburger Deluxe 20.45

Fresh Ground Turkey Burger Deluxe 20.45

Vegetable Burger Deluxe 20.45

Fresh Ground Salmon Burger Deluxe 21.45

The Maui Salmon Burger Deluxe 23.75
Fresh Spinach, Marinated Vegetables,

Grilled Red Onions, Lemon Aioli

The Santa Fe Burger Deluxe 22.45
Monterey Jack Cheese, Guacamole, Pico de Gallo,

Shredded Lettuce, Chipotle Ketchup

The Western Burger Deluxe 22.45
Ham, Smoked Applewood Bacon, Cheddar Cheese, BBQ Sauce

The Imperial Burger Deluxe 21.45
Sautéed Onions, Mushrooms, Cheddar Cheese

Customize Your Burger
Smoked Applewood Bacon 3.25   |   Tomato 1.25

Sautéed Onions 1.25   |   Grilled Fresh Mushrooms 1.25

Jalapeños 1.25   |   Guacamole 2.75

The Burger Bar

Specialty Sandwiches
Melts Corner 20.45

Tuna or Chicken Salad on Toasted English Muffin, Sliced Tomato, 
Melted American Cheese, French Fries

Lamb and Beef Gyro or Chicken Souvlaki 20.45
Feta, Tomato, Red Onion, Cucumber, Lettuce, Tzatziki, French Fries

Marinated Sliced Steak Sandwich 26.75
Garlic Hero, French Fries

Add Melted Mozzarella Cheese 2.25

NY Deli Style Corned Beef Reuben 21.45
Corned Beef, Melted Finlandia Swiss Cheese, Sauerkraut,

Russian Dressing On Grilled Marble Rye, Potato Salad
NY Deli Style Pastrami Sandwich 21.45

Pastrami on Rye, Cole Slaw, Pickle
Roast Beef Melt Deluxe 21.45

Roast Beef, Melted Mozzarella, Garlic Hero, French Fries, Au Jus Gravy
Philadelphia Cheese Steak Hero Deluxe 21.45

Roast Beef, Fried Onions, Cheddar, French Fries
Chicken Parmigiana Deluxe 21.45

Breaded Chicken Cutlet, Marinara Sauce, Melted Mozzarella, French Fries
Turkey Triple Decker 20.45

Smoked Applewood Bacon, Lettuce, Tomato, Served with Potato Salad
Grilled Cheese 10.45

American, Finlandia Swiss, Cheddar, or Mozzarella
Add Ham or Smoked Applewood Bacon 3   Add Grilled Tomato 1

BLT 12.25   |   CBLT 16.50
Smoked Applewood Bacon, Lettuce, Tomato, Mayonnaise

Add Guacamole  2.75

Red Quinoa Breakfast Skillet 18.45
Two Poached Eggs, Sautéed Spinach,

Avocado, Cherry Tomatoes 

Rise n' Shine Quesadilla 19.45
Scrambled Eggs, Applewood Bacon, Avocado, Pico de Gallo,

Black Beans, Monterey Jack, Cheddar, Mozzarella Cheese 

Breakfast Burrito 18.45 
Scrambled Eggs, Avocado, Pico de Gallo, Black Beans,

Spinach, Seasoned Potatoes

Breakfast Bowl 19.45 
Two Poached Eggs, Red Quinoa, Sautéed Spinach, Avocado,

Pico de Gallo, Black Beans, Roasted Red Peppers, Cilantro

Bagel All the Way 21.45
Toasted New Yorker Bagel, Lox, Cream Cheese, Lettuce, 

Tomato, Raw Onion, Capers, Scallions, Dill

Apple Cinnamon Infused Pancakes 19.45

Strawberry Cheesecake Pancakes 19.45

Oreo Cookies & Cream Pancakes 19.45

Tres Leches Pancakes 20.50
Dulce De Leche Sauce, Bananas, Fresh Berries   

Chicken & Waffles 20.45
Giant Waffle, Buttermilk Battered Boneless Chicken,

Warm Maple Cinnamon Butter Syrup
Add Fresh Strawberries  5.25

Chicken & Biscuits 20.95
Buttermilk Battered Boneless Chicken, on Southern Biscuits

with Turkey Sausage Gravy. Available until 4 PM

Eggs Benedict
Served with Home Fries

Classic Benny 18.45
Canadian Bacon, Two Poached Eggs,
Hollandaise, Toasted English Muffin

Norwegian Benny 21.45
Smoked Salmon, Two Poached Eggs, Capers,

Hollandaise, Toasted English Muffin

Chicken & Waffles Benny 20.45
Buttermilk Battered Boneless Chicken, Two Mini-Waffles,

Two Poached Eggs, Hollandaise

Florentine Benny 18.45
Sautéed Spinach, Two Poached Eggs,
Hollandaise, Toasted English Muffin

Brunch Starters
Breakfast Tacos (2) 14.25

Two Pancake Tacos filled with Scrambled Eggs, Cheddar Cheese, 
Smoked Applewood Bacon, Maple Sriracha Mayo

Buttermilk Biscuits 8.45
Mixed Berry Jam & Butter. Available until 4 PM

Biscuits and Gravy 10.45
Turkey Sausage Gravy. Available until 4 PM

Chicken & Waffle Sliders (2) 15.25
Maple Sriracha Mayo

   2-for-1 Brunch Beverages
Enjoy 2-for-1 Mimosas & Brunch Cocktails

Classic, Mermaid, Sunset Mimosas   13
Bellini, Bloody Mary, Screwdriver   15

Breakfast Sides
Smoked Applewood Bacon 5.25 

Pork or Turkey Sausage 5.25

Grilled Ham 5.25 

Homemade Corned Beef Hash 9.50 

Fresh Strawberries 5.25

Bagels & Muffins
Plain 3.25  |  Add Cream Cheese 2.75

Banana Walnut, Blueberry or Corn Muffins 3.25

Available Mornings Only
  Grits:  Cup 4.25   |   Bowl 6.50    Add Cheese 2.25

Oatmeal:  Cup 4.25   |   Bowl 6.50   Add Fresh Berries 4.25

Farm Fresh Eggs
Served with Home Fries and Toast

Two Eggs 14.25  |  One Egg 12.45
Add Ham, Smoked Applewood Bacon, Pork or Turkey Sausage 5.25

Homemade Corned Beef Hash and Two Eggs 20.45

Marinated
Skirt Steak

16 oz.

Black Angus
Boneless Ribeye 

16 oz.

New York 
Strip Steak

16 oz.

Pancakes' French Toast&  Belgian Waffles
Dusted with Powdered Sugar,  Served with Butter and Syrup 

Golden Brown Pancakes (3) 14.25

Short Stack Pancakes (2) 10.95

Silver Dollar Pancakes 14.25

Fresh Banana Chocolate Chip Pancakes 16.50

Thick Brioche French Toast 14.25
Dipped in Rich Egg Batter, Grilled Golden Brown

Old-Fashioned Thin Sliced French Toast 14.25

Crisp Golden Brown Belgian Waffle 14.25

Imperial Pancakes, Brioche French Toast
or Belgian Waffle Deluxe 19.45

With Ham, Smoked Applewood Bacon, and Sausage

Customize Your Breakfast
Add Two Eggs  3.75  |  Add Chocolate Chips  2.25

Add Fresh Blueberries or Strawberries  5.25
Add Two Scoops of Vanilla Ice Cream  6.50

38.95
with Two Eggs, Home Fries & Toast

"All The Way""All The Way" Steak & EggsSteak & Eggs



Meat & Poultry
Served with Soup or Salad (Caesar, Tossed or Greek)

Marinated Romanian Skirt Steak 41.25
16 oz., Onion Rings, Homemade Mashed Potatoes, Sautéed Broccoli

Black Angus Boneless Ribeye Steak 43.95
16 oz., Homemade Mashed Potatoes, Sautéed Broccoli

Black Angus New York Strip Steak 41.75
16 oz., Homemade Mashed Potatoes, Sautéed Broccoli

Prime Center Cut Pork Chops 29.95
Homemade Mashed Potatoes, Fresh Seasonal Vegetables

Chicken Parmigiana 28.95
Crispy Fried Chicken Breast, Marinara Sauce, Melted Mozzarella, Pasta

Chicken Française 28.95
Sautéed Egg Battered Chicken Breast, White Wine Lemon Butter Sauce, Pasta

Chicken Marsala 28.95
Sautéed Egg Battered Chicken Breast, Marsala Wine Sauce, Pasta

Grilled Chicken Bruschetta 26.75
Vine Ripe Diced Tomato Bruschetta, Sautéed Fresh Spinach

Chicken Madeira 28.95
Sautéed Egg Battered Chicken Breast, Melted Mozzarella,

Madeira Wine Sauce, Pasta

Catering & Special Events   |   Gift Cards   |   Convenient Curbside Pickup

 International Specialties
Served with Soup or Salad (Caesar, Tossed or Greek).  No Substitutions Please.

Roasted Greek Chicken with Lemon Potatoes 28.45
Juicy Roasted Lemon Chicken & Potatoes, infused with Garlic & Fresh Herbs

Served with Toasted Pita

Chicken Sorrentino 28.45
Tender Chicken Cutlets layered with thinly sliced Prosciutto & Creamy Mozzarella, 

baked to a golden perfection in a Rich, Slow-Simmered San Marzano Marinara
Served with Angel Hair Pasta

Indian Butter Chicken 26.25
Authentic Indian Butter Chicken, with Succulent Chicken, Onions, Garlic & Ginger

Served with Fluffy Basmati Rice & Naan Bread

Asian Chicken Teriyaki 24.95
Tender Chicken in a Sweet & Savory Teriyaki Sauce, Served with a

Colorful Medley of Pineapple, Broccoli, Onions, Red & Green Peppers,
Topped with Toasted Sesame Seeds

Cuban Churrasco Skirt Steak with Chimichurri Sauce 39.95
A Delicious Combination of Marinated Sliced Skirt Steak

and Arroz Moro, Topped with Chimichurri Sauce

Greek Chicken Shish-Kabob 27.45
Served with Basmati Rice, Tomato Relish and Pita Bread

Order online or book your table at ImperialDiner.com! 5/25

  Comfort
 Foods

Served with Soup or Salad (Caesar, Tossed or Greek)

Barolo Braised Short Ribs 29.45
Whipped Potatoes and Sautéed Vegetables

Billy's Imperial Meatloaf 22.45
Homemade Gravy, Mashed Potatoes, Broccoli

Open Faced Turkey Sandwich 25.75
Giblet Gravy, Orange Cranberry Sauce

Chopped Steak 26.75
Handcrafted Blend of Prime Short Rib, Brisket, Chuck,

Sirloin, Mushrooms, Caramelized Onions,
Brown Gravy, Mashed Potatoes

Imperial's Signature
Invidual Spinach Pie 21.45

Spinach, Feta Cheese, Served with Greek Salad

Classic 19.45
Macaroni Pasta, Creamy Homemade Cheese Sauce

Buffalo Chicken 27.75
Crispy Buttermilk Battered Buffalo Chicken,

Macaroni Pasta, Creamy Homemade Cheese Sauce

Short Rib 27.95
Braised Short Ribs, Macaroni Pasta,
Creamy Homemade Cheese Sauce

Homemade Sides
Imperial's Garlic Bread 5.25

Sautéed Vegetables 9.45

Mac & Cheese 7.25

Potato Salad or Macaroni Salad 6.25

Mashed Potatoes 7.25

Sides
Baked Sweet or Idaho Potato 7.35

Basket of Fried Onion Rings 10.45

Home Fried Potatoes 7.25

French Fries 7.95
Add Gravy, Mozzarella 2.25

Sweet Potato Fries 9.45

Appetizers, Soups & Shares

Combo Appetizer Platter 19.45
Buffalo Wings, Mozzarella Sticks, Chicken Tenders

Baked Stuffed Clams (4) 12.25

Crispy Fried Calamari 16.25
Marinara Sauce

Mozzarella Sticks (6) 11.45
Marinara Sauce

Chicken Fingers 15.25
BBQ or Honey Mustard

Buffalo Chicken Fingers 15.25
Bleu Cheese

Bang-Bang Tacos 15.75
Crispy Chicken, Pickled Red Onions, Asian Slaw,

Lemon Aioli, House Made Bang-Bang Sauce

Thai Chili Pop Shrimp 15.75
Siracha, Honey & Sweet Chili Popcorn Shrimp, Asian Slaw

Chicken Parm Sliders (4)  17.45
Crispy Fried Chicken Cutlet, Marinara Sauce,

Melted Mozzarella

Individual Spinach Pie (Small) 16.25
Spinach, Feta Cheese

Honey Whipped Feta 13.75
Garlic, Roasted Tomatoes, Served with Pita

QuesadillasHomemade Soups

Grilled Chicken 19.45
Pico de Gallo, Roasted Peppers,

Cheddar, Monterey Jack Cheese, Guacamole

Short Rib 23.75
Braised Short Ribs, Pickled Red Onions,
Cilantro, Monterey, Mozzarella Cheese

Grilled Steak 21.45
Pico de Gallo, Roasted Peppers,

Cheddar, Monterey Jack Cheese, Guacamole

Southwest 19.45
Black Beans, Roasted Corn, Avocado,

Pico de Gallo, Cilantro, Monterey Jack Cheese

Jumbo Party Wings    1/2 dozen 11.45   |    1 dozen 20.95

Traditional Buffalo
Bleu Cheese

Honey BarbecueAsian Sesame Sticky Wings
Hoisin, Honey, Pineapple, Soy (Glazed)

Mac 'n Cheese

Monday   Yankee Bean
Tuesday   Lentil

Wednesday   Minestrone
Thursday   Split Pea

Friday   Shrimp Bisque
Saturday   Beef Barley

Sunday   Cream of Turkey

Cup 6.45   |   Bowl 8.45

Chunky Chicken Noodle
Matzah Ball

Soup Du Jour

French Onion Soup Au Gratin 9.45
Baked, Served in a Crock, Onion Ring

Seafood
Served with Soup or Salad (Caesar, Tossed or Greek)

Wild Caught Georges Bank Filet of Sole
Accompanied with Basmati Rice & Seasonal Vegetables

Broiled Fresh Lemon Sole 31.95
Herb-Infused Lemon Butter White Wine Sauce

Fresh Lemon Sole with Crabmeat Stuffing
Lump Crab, Herb-Infused Lemon Butter White Wine Sauce

One Filet 28.95   |   Two Filets 37.25

Fried Fresh Lemon Sole 31.995
Chipotle Aioli

Wild Raised North Atlantic Salmon from The Faroe Islands
Broiled Salmon Filet 31.50

Herb-Infused Lemon Butter White Wine Sauce
Accompanied with Basmati Rice & Seasonal Vegetables

Honey Ginger Soy Glazed Salmon 32.50
Red Quinoa, Spinach, Roasted Vegetables & Fresh Tomato

Salmon Bruschetta 31.50
Vine Ripe Diced Tomato Bruschetta, Sautéed Fresh Spinach

Jumbo Wild Caught Panamanian Shrimp
Shrimp Scampi 27.95
Fresh Garlic, Lemon Butter

Accompanied with Basmati Rice & Seasonal Vegetables

Fried Jumbo Shrimp Basket 27.95
Chipotle Aioli

Flatbreads
Margherita 16.75

San Marzano Tomato Sauce, Fior di Latte Mozzarella,
Fresh Basil, EVOO

Classic Cheese Flatbread 14.75
San Marzano Tomato Sauce, Mozzarella

Classic Italian Pie 18.95
San Marzano Tomato Sauce, Sausage, 

Roasted Red Peppers, Onions, Mozzarella

Buffalo Chicken Flatbread 18.95
Spicy Buffalo Chicken, Mozzarella, Bleu Cheese

BBQ Chicken Flatbread 18.95
Smokey Honey BBQ Chicken, Red Onion, Cilantro, Mozzarella

Milanese Flatbread 19.95
Crispy Chicken, Arugula, Tomato Bruschetta,

Fresh Mozzarella, Grana Cheese, Balsamic Glaze

Available after 5pm

Notice: Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
   Allergy Warning: Menu items may contain or come into contact with wheat, eggs, nuts and milk. Please let your server know if you or anyone in your party has any food allergies.

We reserve the right to add 18% gratuity to any check.

Traditional Greek Salad
 Small 16.25   |   Regular 21.45

Imported Feta Cheese, Anchovy Filets, Olives, Stuffed Grape Leaves,
Tomatoes, Romaine, Cucumber, Red Onions.
House Greek Vinaigrette, Toasted Pita Bread

Caesar Salad 19.45
Romaine, Croutons, Parmesan Cheese, Caesar Dressing

Caesar Salad with Chicken 22.50

Mediterranean Salad 21.45
Romaine, Roasted Red Peppers, Roasted Eggplant, Tomatoes,
Olives, Fresh Mozzarella, Cucumbers, Red Onions, Chickpeas.

Dressed with Balsamic Vinaigrette, Toasted Pita Bread

Complete Garden Salad 20.45
Romaine, Cucumbers, Broccoli, Mushrooms,

Tomatoes, Carrots, Red Onions, Olives

Crispy Cold Salads
Your Choice of Dressing:

House Greek Vinaigrette, Balsamic Vinaigrette, Raspberry Vinaigrette, 
Ranch, Bleu Cheese, Russian, Oil & Vinegar

Pasta & Vegetarian
Served with Soup or Salad (Caesar, Tossed or Greek)

Eggplant Parmigiana 21.45
Fried Golden Brown, Marinara Sauce, Melted Mozzarella Cheese

Penne with Homemade Meat Sauce 24.75
Handcrafted Blend of Prime Short Rib, Brisket, Chuck and Sirloin

Served with Garlic Bread

Penne Alla Vodka 24.75
Prosciutto, Pancetta, Tomatoes, Cream

with Shrimp 34.25    with Chicken 28.95

Grilled Chicken 5.50

London Broil 11.45

Grilled Salmon 12.75

Jumbo Shrimp 14.75

Lamb & Beef Gyro 8.45

Turkey Burger 7.45

Add a Protein to Any Salad Above

The Lana Special 22.45
Fresh Ground Turkey Burger (No Bread) Over Greek Salad

Imperial Chef Salad  24.45
Romaine, Turkey, Roast Beef, Virginia Ham, Swiss Cheese,

American Cheese, Hard Boiled Egg, Olives, Tomatoes,
Cucumbers, Carrots, Red Onions

Chicken Cobb Salad 23.45
Avocado, Egg, Smoked Applewood Bacon, Tomatoes, Bleu Cheese,

Olives, Red Onions Over Mixed Baby Greens

Thai Chicken Salad  23.45
Glazed Chicken with Thai Peanut Sauce, Mixed Baby Greens,

Mango, Asian Slaw, Teriyaki Marinated Tomatoes, Crispy Wontons.
Dressed With Sesame Ginger Vinaigrette

Fiesta Chicken Salad  23.45
Mixed Baby Greens, Pico De Gallo, BBQ Chicken, Roasted Corn,

 Avocado, Black Beans. Dressed with Honey Lime Vinaigrette,
Drizzled With Ranch Dressing 

Hamptons Salad  27.75
Grilled Salmon, Mixed Baby Greens, Fresh Mozzarella,

Roasted Red Peppers, Tomatoes, Sliced Strawberries, Walnuts
Dressed with Raspberry Vinaigrette

Available
4 PM – 9 PM


