
 
--Sandwiches-- 

 
 
Hickory Smoked Ham and 
Swiss Melt with fresh 
tomato slices, and honey 
mustard sauce on Parmesan 
French bread.  Served with 
our seasoned fries $6.95 
 
 
Café Gorgonzola Burger  
Sun-dried tomatoes, 
gorgonzola and cream cheese 
and topped with caramelized 
onions and bacon on a 
Kaiser. Served medium with 
a basil garlic aioli and 
seasoned fries $7.75 
 
 
Grilled Burger  A half-
pound burger, char-grilled 
and served on a Kaiser with 
lettuce, tomato, and onion, 
and seasoned fries.  $6.75 
Add cheese for 70¢ 
bacon or mushrooms 75¢ 
 
 
Salmon Burger fresh salmon 
chopped and mixed with 
scallions, Panko bread 
crumbs, and cilantro. 
Topped with ginger lime 
aioli sauce, fresh sprouts 
& cucumbers  Served with 
seasoned fries $7.95 
 
Roasted Chicken Sandwich 
topped with melted Monterey 
jack cheese, mixed greens, 
colorful roasted peppers, 
and chipotle mayonnaise. 
Served on French bread and 
with seasoned fries $6.95  
 
 
Portobella Mushroom 
Sandwich charbroiled with 
olive oil, rosemary and 
garlic. Topped with 
mozzarella and Provolone 
cheeses, & herbed 
mayonnaise, served on 
Focaccia bread, with 
seasoned fries $6.95 
 
 
Salmon Club Sandwich 
Freshly made Parmesan bread 
is layered with basil aioli 
and greens, tomato, crisp 
bacon and red onions. 
Served with fresh fruit 
$8.75 

 
Have special dietary needs? 

Ask your server for our 
low-fat, gluten-free or MSG free 

menu Options. 
 
 

 
--Fresh Fish Specials— 

 
Fresh Salmon with Thai Curry Sauce Northern 
California Coast grilled Salmon served with a spicy 
Thai sauce, crisp Asian inspired slaw, & house white 
rice  $9.95 
 
Sesame Crusted Tuna Seared rare and drizzled with a 
spicy lime sauce.  Served with wasabi, pickled 
ginger, julienne cucumber, red pepper and sweet white 
rice.  $12.50  
   
Chili-Lime Halibut and Red Pepper Skewers Fresh from 
the docks of Kittery, Maine, with green onions & red 
peppers grilled with a sweet chili lime sauce.  
Served with our house white rice  $9.95 

 
-- Fresh Mussels -- 

We fly in Mediterranean mussels, originally only a European connoisseur’s 
delight, direct and fresh from Puget Sound in Washington State.  The rope 
cultured growing methods of the Mediterranean mussels mean a clean, 
fresh, superior flavor.  We simmered and serve them in your choice of two 
different sauces along with French bread so you can soak up all the sauce!  
$5.95              Thai Curry 

White Wine and Garlic 
 
 

--Entrees-- 
Mediterranean Quiche prepared with green peppers, 
chopped onions, garlic, parsley, grated Swiss and 
Monterey jack cheeses and sliced tomatoes. Served 
with fresh fruit  $6.95  
Chili Rubbed Pork Tenderloin with spicy 
pineapple salsa garnished with plantain chips.  
Served with garlic mashed potatoes.  $7.95 
 
City Café Beef Medallions grilled with a pink 
center and topped with a sun dried tomato butter 
seasoned with Dijon mustard, plenty of garlic, 
Parmesan cheese, and bacon.  Served with bleu 
cheese mashed potatoes.  $8.50  
Panko Crusted Stuffed Chicken Breast stuffed 
with lemon, thyme, and goat cheese.  Served 
with a fresh thyme butter sauce and garlic 
mashed potatoes.  $8.95 
  
Chicken Enchiladas, thin crepes stuffed with 
chicken, cream cheeses, chilies and served with 
salsa, Monterey jack cheese and scallions. Served 
with fresh fruit  $7.70   

 
--Salad or Soups-- 

Southwest Chicken Chop Salad of fresh vegetables 
including, tomatillos, jicama, avocados, onions and 
roasted bell peppers are tossed with crispy romaine 
lettuce and a cilantro vinaigrette.  Topped with 
grilled chicken breast slices and hand cut corn 
chips $8.95 
 
Seared Scallop Salad on butter lettuce tossed 
with a balsamic vinaigrette, crispy prosciutto 
and fresh strawberries.  $11.95 
 
Grilled Salmon and Orzo Pasta  with a light lemon   
dressing, roasted zucchini, yellow squash, red 
onion, red bell peppers and garlic.  Topped with 
feta and parmesan cheeses, kalamata olives and 
capers.  $10.95  
 
Asian Noodle Salad  Linguine with shrimp, 
cucumbers, snow peas and cilantro.  Hints of garlic 
and ginger tossed with a sweet sesame dressing.  
$11.95    
 
 
French Onion Gratinée topped with a crunchy crouton 
and plenty of Swiss and Parmesan cheeses $4.95 
 
Tomato Basil  Cup $3.45  Bowl  $4.45  061906 


