
Lunch 

Sit-Stay! 



B::rea.k£a.a"'t 
8:00am- 4:00pm 

Fru.i:ta & Gra.:ln.• 
Freshly Squeezed: Orange, Grapefruit, or Apple Juice 2.50 
Brunch Punch- A Blend of Banana, Fresh Orange, Apple & Cranberry Juice 3.25 
Fresh Fruit Bowl 3.25 
Breakfast Banana Split: Banana, Seasonal Fruit, Homemade Granola, Nuts and Dried Fruit 4.25 
Blue Ribbon Oatmeal with Fruit Melange, Brown Sugar & Honey 4.75 
Homemade Granola- Rolled Oats, Walnuts, Dried Fruits and Almond 3.75 
Assorted Natural Dried Cereals 2.00 
Yogurt .85 

Co"'IIn.:'try Brea.k£a.a-t Speci.a.1 
Fresh Juice, 2 Eggs, Hash Browns, Ham or Bacon or Sausage and Biscuit 4.50 

Fa.r:n1 Freah. Egg&, Yo"''...r '"W" a.y .••• 
Served with Crispy Hash Browns, Toast or Biscuit 

+Two Eggs 3.00 +Three Eggs 3.95 

OID..el.e-tea 3.95 

+Mushrooms ....... 95c +Tomato ....... 95c +Ham ....... 95c +Cheese ....... 95c +Bacon ..... 95c 

Pa.:n..ca.k.ea a.:n...d F:ren..c.h. Toa&-t 
Challah French Toast with Fresh Fruit 
Classic Buttermilk Pancakes 
Blueberry Buttermilk Pancakes 
Banana Buttermilk Pancakes 
Granola Buttermilk Pancakes 
Chocolate Chip & Dried Cherry Pancakes 
Belgian Waffies 

With 2 Eggs add ..................... 1.95 

Bakery Fa."V"ori.-tea 

Homemade Blueberry Muffins 
Country Buttermilk Biscuit 
Assorted Bagels 
Whole Grain Toast 
English Muffin 
Cream Cheese 

Served with Fruit Preserve and Butter 

Brea.kf'a.a-t Si.dea 
Crispy Bacon 
Country Smoked Ham 
Hash Brown 
Country Sausage 

2.50 
2.50 
1.95 
2.50 

Coffee (Regular or Decaf) 
Tea (English or Herbal) 
Iced Coffee or Tea 
Hot Chocolate 

4.25 
3.75 
4.25 
4.25 
4.25 
4.50 
3.95 

1.50 
1.25 
1.25 
1.75 
1.25 
.75 

1.25 
1.25 
1.25 
1.50 



• 

L'D.D..ch 
Monday- Friday (II :OOam- 4:00pm) 

S:n::a..a.ll. Dishes 

Homemade Soups of the Day 4.25 
Soup & Choice of House Salad or Mini Sandwich-Grilled Vegetable or Fresh Turkey Breast 6.25 
Fresh Mozzarella, Roasted Pepper and Basil Stack- Plum Tomato, 5.75 

. Crisp Eggplant, Red Onion and Balsamic Relish 
· Grilled Marinated Chicken & Shrimp Sate - Thai Peanut Sauce 6.95 
Crispy Cornmeal Crusted Calamari - Spicy Cajun Remoulade and Horseradish Cream 6.95 
Pan Fried Chesapeake Bay Crabcake - Mache Lettuce & Yellow Corn Coulis 6.95 
Shoestring Potato Fries 3.00 
Homemade Mashed Potatoes 3.00 

Pas-ta. 

Five Cheese Macaroni - Grilled Zucchini, Eggplant, Mushroom and Fennel Kebab. 

Sa.l.a.ds 
Mixed Garden Greens- California Cucumber and Tomatoes with Lemon-Dill Dressing 
Organic Field Greens- Warm Goat Cheese Croutons and Shallot-Dijon Vinaigrette 
Caesar Salad- Crisp Romaine, Calamata Olives and Parmesan Polenta Croutons, 

Lemon, Cracked Black Pepper and Roasted Garlic Dressing 
Arugula and Radicchio - Grilled Chicken Breast, Sundried Tomatoes, Roasted 

Red Peppers, Olives and Herb Croutons with Balsamic Vinaigrette 
Barking Dog Cobb Salad - Grilled Chicken, Crispy Bacon, Sprouts, Avocado, 

Iowa Blue Cheese, Tomatoes and Greens with Lemon-Dill Dressing 
Belgian Endive, Watercress and Apple- Grilled Yukon Gold Potatoes, 

Roquefort Cheese and Apple-Cider Thynie Vinaigrette 
Grilled Gulf Shrimp & Lola Rosa Lettuce - Tomatillo Salsa Cruda, Crisp Corn Tortilla 

Fresh Avocado, Black Bean and Corn Relish 
Country Style Fried Chicken Salad - Black Olives, Red Onion and Green Beans 

with Parmesan Ranch Dressing 

Sa.n..d"''IVi.ches 

Barking Dog Burgers 
Your choice: 100% Extra Lean Beef or Fresh Ground Turkey on F ocaccia Bread 
Grilled Onions or Sauteed Mushrooms 
Cheddar, Monterey Jack, Iowa Blue, Swiss, Fontina or Fresh Mozzarella 
Shoestring Potato Fries 

Grilled Breast of Chicken with Smoked Apple -Barbecue Glaze 
Grilled Vegetable- Zucchini, Yellow Squash, Japanese Eggplant and Fennel 

with Monterey Jack Cheese and Sundried Tomato-Basil Pesto 
'Hero" Mozzarella, Prosciutto, Red Peppers & Spinach- Semolina Bread & Aioli 
7.50 

9.95 

5.95 
6.95 
6.95 

8.95 

9.95 

7.95 

10.95 

8.95 

6.50 
.75 
.75 

1.95 
6.95 
5.95 

Fresh Turkey Breast- Crispy Smoked Bacon, Tomato, Sprouts and Cranberry Mayo 7.95 
Black Forest Ham and Fresh Turkey- Arugula, Swiss Cheese, and Russian Dressing 7.50 
Grilled Filet of S~lmon - Marinated Cucumber and Fennel with Dill Caper Sauce 8.25 
Cajun "Po Boy"- Spicy Popcorn Shrimp and Smoked Peppers with Cajun Remoulade 7.95 

••&a.n.d'lllli.ch.- Served 'lllli.i:b. Barking Dog Sla'IIIT a.n.d x...e«u.oe .& Tolin&.~·· 
•• Yo...-:ar Oh..ot.ce o£ Brea.d.** 



Be"V"e:ra.ges 

Pinot Grigio, "Pepi" - Willimette Valley, Ore. 
Sauvignon Blanc, "Geyser Peak"- California 
Chardonnay, "Echelon"- Central Coast, Ca. 
Chardonnay, "Toasted Head"- Esparto, Ca. 

R.eds 
Merlot, "Bagel"- Clarkesberg, Ca 
Zinfendel, "Peachy Canyon"- Paso Robles, Ca. 
Cabemet Sauvignon, "Canyon Road" - Sonoma Ca. 

Doin..e&iJi.c & I:n1.po:rted Beers 

Rolling Rock 
Amstel Light 
Heineken 
Samuel Adams 
Anchor Steam 
Sierra Nevada' 
Corona 
Buckler- Non Alcoholic 

Coffee 
Tea- Assorted Flavors 
Iced Coffee and Tea 
Mystic Natural Sodas ~ 
Bottled Water - Large EVian 
Sparkling Water- Large Pellegrino 
Stewart's Root Beer- Regular or Diet 
Ginger Ale 
Freshly Squeezed Homemade Lemonade 
Fountain Seltzer 
Fountain Sodas- Coke, Diet Coke, Sprite, Diet Sprite 

:H:aagen.. Dazs Ice C::rea:n1. 

Chocolate 
Vanilla 
Strawberry 
Cappuccino Commotion 
Coffee 
Raspberry (Low Fat) 

Ice Cream Soda 
Fountain Soda Float 
Regular or Diet Root Beer Float 
Milkshakes 
Malteds 
Egg Cream (Chocolate, Vanilla, Coffee) 

6.00 
6.25 
6.50 
7.00 

6.00 
6.50 
7.00 

24.00 
25.00 
26.00 
28.00 

24.00 
26.00 
28.00 

4.50 
5.00 
5.00 
5.00 
5.00 
5.00 
5.00 
5.00 

1.25 
1.25 
1.25 
2.50 
3.25 
3.25 
2.25 
2.00 
2.00 
1.50 
1.50 

2.95 
2.95 
4.50 
3.50 
3.75 
2.95 


