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BLUE PLATE
SPECIALS

Served Monday through Saturday after 4 p.m.
Served on Sunday after 2 p.m.

Beachtree Cafe offers American Classics like
grandma makes! Choose your favorite days! The
mashed potatoes are whipped fresh every day along
with delicious pan gravies created by our chefs
for your favorite dishes.

MONDAY Meatloaf .
Moist meatloaf with gravy, fresh vegetables and
mashed potatoes. 7.95

TUESDAY Roast Turkey
Roasted turkey breast, gravy, our own stuffing,
whole-berry cranberry sauce, fresh vegetables
and mashed potatoes. 8.95

WEDNESDAY Pot Roast
Pot roasted brisket of beef, gravy, fresh vegetables
and mashed potatoes. 8.9

THURSDAY Chicken Pot Pie
Savory mixture of chicken, carrots, peas and pearl
onions seasoned with thyme and wrapped in
a flaky pastry crust. 7.95

FRIDAY Fish Fry
Lightly breaded flounder fillets fried to a
golden brown, served with cole slaw and
baked potato. 8.95

SATURDAY Roast Leg of Lamb
Roasted leg of lamb rubbed with Dijon and thyme,
-~ served with gravy, fresh vegetables and mashed
potatoes. 10.95

SUNDAY Roast Loin of Pork
Roasted loin of pork, gravy, sweet and sour red
cabbage, potato pancakes and applesauce. 9.95

Mixed green salad or a cup of soup du jour,
2.00 with all Blue Plate Specials.

SIDE DISHES

COLE SLAW 195 FRENCH FRIES 195
BAKED POTATO 195 BREAD FLATTS 250

MASHED POTATOES COUNTRY LOAF
(Served after4pm) 195  OF BREAD 2.00

VEGETABLE DU JOUR 195

,

e GIFT CERTIFICATES AVAILABLE FOR ANY
OCCASION!

e CATERING FACILITIES AVAILABLE.
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BEACHTREE
CLASSICS

Beef, Chicken
& Ribs
SIZZLING FAJITAS
Strips of steak or chicken
breast marinated and cooked
on the charcoal grill. Served
on a sizzling platter with
onions and peppers. Guaca-
mole, tomatoes, sour cream,
shredded leftuce, cheese and
softflour tortillas all onthe side.
Chicken 9.95
Steak 10.95
Combination 10.95
CHICKEN

CORDON BLEU
Breast of chicken stuffed
with ham and Swiss cheese.
Topped with mozzarella
cheese and mushroom
cream sauce. Served with
rice and fresh
vegetables. 11.95

16 OZ. FILET MIGNON
Beachtree’s one and only
16 oz. filet mignon cooked
to perfection on the
charcoal grill. Served sliced
with fresh vegetables,
baked potato, au jus and
our special Dijon
compound butter. 18.95

BREAST OF CHICKEN

GRILLED OR CAJUN-STYLE
Boneless breast of chicken
served with fresh vegetables
and baked potato.

Grilled 9.95
Cajun-Style 9.95

NEW YORK STRIP
A 9 oz. Choice sirloin steak
grilled to order, served with
baked potato and thinly
sliced fried onions. 12.95
Blackened 12.95

BABY BACK RIBS

_Tender, meaty ribs cooked
on an open charcoal grill,
with our own tangy
barbeque sauce. Served
wifh french fries and

~ cole slaw. 13.95
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Parmesan over ling 195
HICKEN PRIMAV
WITH FETTUCCINE
Tender chicken sauteed with mixed
vegetables in a light cream sauce
with Parmesan over spinach and
egg fettuccine. 9.95

HOVER LINGUINE

| Broccoli sautéed with garlic, shallots
and olive oil, served with Parmesan
cheese fossed over linguine. 7.95
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AINE CRAB

iy 4 “
\J

1 N
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Crab cakes made from Maine
crabmeat, pan-fried, served with
cole slaw, baked potato and tartar
sauce on the side. 12.95
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= ~ EAST MEETS WEST

TEMPURA CHICKEN OR SHRIMP

- MONGOLIAN BARBEQUE andrice. 14.95

CHICKEN YAKITORI & SHRIMP TEMPURA
Breast of chicken or shrimp dipped in a light batter and Tender boneless breast of chicken marinated, then
fried in traditional Japanese manner. Served with tempura broiled together with our special batter-dipped shrimp,

vegetablesand chopsticks!! Shrimp42.95 Chicken10.95 and served with dipping sauce, tempura vegetables
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Sliced filet mignon marinated in soy sauce, sesame
seeds and lemon, then cooked on the charcoal grill. STIR-FRY SHRIMP OR CHICKEN

Served on a sizzling platter with fresh mixed

Shrimp or breast of chicken stir-fried in a hot wok with

vegetables and rice. 13.95 fresh mixed vegetables, bean sprouts, scallions, garlic,

ginger and soy sauce. Served with rice in a crisp

v s YAKITORI CHICKEN S fortilla basket and chopsticks.
g Breast of chicken marinated in teriyaki sauce and Shrimp 11.75 Chicken 10.50

grilled to order. Served with fresh mixed vegetables

||
B
o andrice. 1195 STEAK TERIYAKI & SHRIMP TEMPURA
'] TERIYAKI STEAK The Oriental Surf 'n Turf. A Choice steak marinated and
LS A 9 oz. Choice sirloin steak marinated in teriyaki sauce grilled as you prefer, served with batter-dipped fried
shrimp. All over a bed of tempura vegetables wit
egetables and rice. 13.95 dipping sauce and rice. 15.95 ,

and grilled to order. Served with fresh mixed
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* GRILLED CHICKEN SALAD
‘Grilled breast of chicken, slices of grilled tomato, red onion,
broceoli and hard-boiled egg. All on a bed of lettuce with

a blend of ginger-honey mustard dressing and a sprinkle of
almond slivers. Served with bread flafts.  6.95

CALIFORNIA COBB SALAD
Classic Cobb salad served with cubes of chicken breast,
P cucumber, tomato, broccoli, sliced egg, shredded Colby
and Monterey jack cheeses, crumbled bacon and bread
flatts. Your choice of dressing.  7.95

~ GRILLED TUNA SALAD

& Grilled tuna steak on a bed of spinach leaves. Sarved with
| slices of hard-boiled egg, grilled tomato, red onion and

b bread flatts. Lightly coated with balsamic vinaigrette. 7.95

- TACO SALAD

k A crisp flour fortilla basket filled to the brim with lettuce,
chill, Colby and Monterey jack cheeses, topped with
tomatoes, olives, jalapefios and sour cream. 6.95

2 CAESAR SALAD WITH GRILLED CHICKEN
' Crisp romaine lettuce with croutons and Parmesan cheese,
topped with grilled breast of chicken and Caesar dressing.
Served with bread flatts. 6.95
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» TAKE OUT ORDERS AVAILABLE.
o CATERING FACILITIES AND PARTY PLANS

e
SANDWICHES

| SOUTHWESTERN FILLET OF FLOUNDER

" CHICKEN SANDWICH Lightly breaded fried fillet on a
Grilled breast of chicken on a toasted roll with fartar sauce,
© foasted roll with lettuce, tomato, lettuce and tomato. Cole slaw
Colby and Monterey jack and french fries on the side. 5.95

- cheeses, guacamole and sweet
onion marmalade. Served with M U: rlgv}g!lzéns-sfyle hero. Layers

] tortitla chips and salsa. 6.95 of cappicola, provolone, ham,

.~ CAJUN CHICKEN mozzarella and salami on a

~ SANDWICH large country loaf, topped with a
b Lightly breaded breast of relish made from olives, sweet

peppers, artichoke hearts and

chicken rolled i spi
; ML balsamic vinaigrette. Served with

‘topped with Cheddar cheese,

leftuce and fomato. Served with french fries. 7.50
ickled vegetables and french TURKEY STUFFIN'
i (15, G Roasted breast of turkey with
» GARLIC CHICKEN MELT whole-berry cranberry sauce

i - Grilled breast of chicken and and stuffing on a hero roll with a
- fomato topped with melted hint of mayonnaise. Served with a
mozzareﬂa and a light garlic mound of sweet potato fries. 6.50
- butter on.a foasted hero roll.

FILET MIGNON SANDWICH
Tender filet mignon marinated
- and grilled fo your liking, topped
. with sautéed mushrooms and -
~ onions and melted mozzarella
“cheese. Served on a foasted hero
“ ol with french fries. 795

Served with french friea & 95

el Tnple—deckermsandwlch que
with sliced smoked bacon, G
lettuce and tomato «on"toosted :
~ challah bread. French fnes on
i fhe side 450 7

AVAILABLE FOR YOUR SPECIAL OCCASION.

Beachtree Cafe offers three of our
signature products to enhance your
backyord BBQ or your Sunday Dmner

Take home a quart of your favorlte'

« GINGER DRESSING

« MONGOLIAN BBQ MARINADE

 TERIYAKI MARINADE
6.95

OMELETTES

Beachtree omelettes are served with hash browns,
toasted challah bread and strawberry preserves.

WESTERN OMELETTE &
A blend of sautéed ham, onions and:bell peppers folded
into light and fluffy eggs. An American classict 695

BACON °'N CHEESEdOMELETITE e
A blend of choppéd smoky bacon with Colby and
Monterey jack cheeses. A Beachtree classic!  6.95

MUSHROOM & SPINACH OMELETTE.
Sautéed mushrooms and spinach, Colby and Monterey

0 jack cheeses folded into light fluffy eggs 6 95

/// \@Q SMOKED SALMON OMELETTE ki
\ Tender bite-size pieces of Nova Scotia salmon f!esh dIII and
sour cream folded into light and fluffy eggs. 7 95

BEACHTREE
BURGERS

We start with 100% fresh
ground beef, then charbroil
to your liking. Our rolls are
baked fresh daily.

BACON °N

CHEDDAR BURGER
Smothered with melted
Cheddar and crisp bacon.
%erved with french
fries. 6.50

[}
SMOKEHOUSE BURGER
Our juicy half-pound burger
brushed with barbeque
] sauce, topped with grilled
:. Canadian bacon, scallions
- and melted Cheddar
[ | cheese. Served with l.
- french fries. 6.50 "
i SOUTHWESTERN .
" BURGER .
Charcoal-grilled burger 5}
. topped with Colby and -
- Monterey jack cheeses, L
f guacamole and sweet
| onion marmalade. Served
s with tortilla chips
.I and salsa. 6.50 a
®y BEACHTREE BURGER "
o g 8 oz juicy charcoal-grilled M
] burger served with a
. french fries. 5.50 .
A :I-II--IIII-IIII
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olikewinorooing  Non-Alcoholic Fruit:Frosties

P brunch A non-alcoholic blend of fruit juices, shaved ice and a

dash of sugar. Great for your designated driverl

VIRGIN PINA COLADA 250
VIRGIN STRAWBERRY DAIQUIRI' 250
VIRGIN MARY 250

SUPER LEMON SLUSH 250
PINEAPPLE-ORANGE SLUSH 250

e offer coffee in the bar at no charge every night from 10 p.m.
The Beachtree Staff is proud to offer an alternative to

8

| over-consumption. Please see our menu for
’ low and non-alcoholic selections.
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I  CALFORNIA
" HOUSE WINES

We serve William Wycliff wines:
Blush, Burgundy or Chablis.

Glass 275 Half Carafe 4.75 Full Carafe 7.95

Special Wines by the Glass

WHITE ZINFANDEL, SUTTER HOME
Afresh and fruity popular California blushwine.  3.50

" CHARDONNAY, SUTTER HOME
Aclear, crisp, slightly tart California white wine. - 3.50

The above wines by the glass %o perfectly
with any of our chicken or fish entrées.

CABERNET SAUVIGNON, SUTTER HOME
A robust, yet smooth California red wine. 350 -

is wine by the glass will enhance_
~__any of our beef entrees.




BEACHTREE’S
SPECIAL COFFEES

THE BEACHTREE CAFE
Freshly brewed coffee blended with Baileys Irish
Cream and Kahlla, topped with
whipped cream. 4.50

MEXICAN COFFEE
Sip Tia Maria and coffee through a cool
whipped cream head. iOle! 4.50

THE CROWNED ORANGE
A royal marriage of orange liqueur and
coffee crowned with whipped cream and an g o
orange peel. 4.50 "CH ‘ LK 125
IRISH COFFEE CHOCO! A
A blend of Irish whiskey and coffee crowned with L 5 TE MILKSHAKE 250
whipped cream. 4.50

Enjoy a snifter of your favorite Cognac:
Rémy Martin, Courvoisier, Hennessy, VSOP.

Indulge in a cup of fresh-brewed espresso or
cappuccino supplied by llly Caffe, maker of one
of the world’s finest cups of ltalian coffees.

FRESHLY BREWED ESPRESSO 2.00
Regular or decat.

FRESHLY BREWED CAPPUCCINO 250
Regular or decaf.

cream cheese and
g cinnamon-egg batter
with fresh 'melon, bacon

reoddlpped in a cinnamon-egg
‘ brqwnegbsé;ewed withﬂ»fr‘eshvm:elon, o
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