900 Gulf Drive, Bradenton Beach, Florida
(813) 778-1919
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Always Boston Clam Chowder
Made with lots of clams, chunky potatoes and seasonings
all mixed together in a thick, creamy broth.

: $1.95
French Onion Soup Gratinee

A rich hot broth thick with sauteed onions and a crouton, served
in a crock topped off with a layer of melted cheese.

$2.25
Served with Bread, with choice of either our House Dressing,

Creamy Dill, Vinaigrette, Tangy Thousand Island,
Blue Cheese or Lo-Cal French.

House Salad

Tossed with crispy lettuce, spinach, Romaine and tomato.

$1.95
Spinach Salad

A mound of fresh green spinach is served with crumbled
bacon, fresh mushrooms, red onions, sliced egg, and our own tangy
Sweet and Sour Dressing.

$4.25
Gulf Drive Cafe Salad

. Definitely a meal in itself...crisp tossed greens with
tomatoes, alfalfa sprouts, green peppers, mushrooms, red onions,
olives, sliced egg and cheese, then finally topped with
a mound of tuna salad.

$5.25

O The Lie vt

Chicken Breast Sandwich

Grilled boneless chicken breast served on a sesame
seed bun with lettuce, tomato, golden brown french fries
and fresh fruit garnish.
$4.95
Turkey Pita
Sliced breast of turkey served on a toasted pita bread with

lettuce, tomato, alfalfa sprouts, provolone and Swiss cheese, served
with dill dressing on the side, french fries and fresh fruit garnish.

$4.75
Lo-fat cottage cheese can be substituted for french fries.

Egg Beaters available upon request —
please add 50¢ to all egg and omelette orders.

Our hamburgers are 1/3 pound of fresh ground chuck
from midwestern beef. They are always made fresh, never frozen.
All burgers are served on a sesame seed bun with lettuce, tomato,

golden brown french fries and fresh fruit garnish.

The Great American Burger

Plain and simple.

$3.70

With great American cheese add. ..
40
The Mushroom Burger

Smothered with melted cheese and mushrooms.

$4.50
The Patty Melt

Grilled on rye bread with American cheese and grilled onions.

$4.50
It's All Greek To Me Burger

Covered with lots of Feta cheese.

$4.50

Be sure to ask about our daily luncheon specials.
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The Very Blue Burger

Smothered with lots of Blue cheese.

$4.50
The Continental Burger

Covered with bacon and topped with a layer of melted cheese.

$4.75

The Fish Burger
Tender 1/3 Ib. North Atlantic cod filet dipped
in a beer batter, then deep fried to a golden brown. Served with
cottage fries and homemade tartar sauce.

$4.95

The Cafe Affair

Corned beef, Swiss cheese, roast beef served on
rye bread, spread with cream cheese and chives and a crock
of Boston clam chowder.

$4.95
Hot Roast Beef

Thinly sliced roast beef served open face on bread, covered with
our own Brown Sauce and mashed potatoes.

$4.25
Hot Roast Turkey

Fresh oven roasted turkey served open face on bread,

covered with our own turkey gravy and mashed pototoes served
with a side of cranberry sauce.

$4.95
The Reuben

Grilled rye bread, mounded with Bavarian-style sauerkraut, hot
corned beef, covered with melted Swiss cheese served with
golden brown french fries and dill pickle spear.

$4.75
Steak Sub

Tender shredded pieces of rib-eye sauteed with onions,
green peppers and mushrooms piled on French bread and served
with golden brown french fries.

$4.50

With cheese add. ..
.40

The Tuna Melt

Tuna salad served open face with tomatoes and lettuce,
covered with melted cheese, served on an English muffin with
golden brown french fries and fresh fruit garnish.

$4.50
Barbequed Beef Sandwich

Tender roast beef simmered in our own spicy barbeque sauce,
served on a kaiser roll with golden brown french fries
and fruit garnish.

$4.25

Gyros
This Greek specialty is made by grinding select cuts of beef
and lamb, then blended together —next are added the very essential
herbs and spices. The mixture is cooked, then thinly sliced and
served on pita bread, smothered with tomato and onions.
A special sauce made with yogurt, cucumber, and
seasonings is served on the side.

$3.95



Be sure to ask about our nightly dinner specials.
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Served with House Salad, Bread and Butter.
Served after 4:00 p.m.

Quiche du Jour
Chef's Choice of the Day...a pastry shell, filled with e
batter, cheese, seasonings, and the main ingredients, then baked
until golden brown.

$6.25
Pasta Special of the Day

Ask your server for selection.

$6.95

Seafood Mediterranean with Spinach Fettuccine

This dish captures the true flavors of the European
Mediterranean. Shrimp, scallops, and clams are carefully blended
in a fresh tomato sauce seasoned with herbs and spices,
then served over spinach fettuccine and garnished
with a fresh basil pesto.

$8.75
Chicken Kiev

Boneless breast of chicken stuffed with buttered chives, lightly
breaded, then baked and served with a mandarin sauce.

$8.75
Shrimp de Jonghe

Tender pieces of shrimp sauteed in butter and sherry wine,

then baked in the oven with fresh garlic bread crumbs and spices
until golden brown.

$8.25

Served with House Salad, Bread and Butter.
Served after 4:00 p.m.

Fresh Seafood Selection of the Day
Market Price

Ask your server for today's selection.

Fresh Sea Scallops

Fresh, tender, succulent sea scallops prepared differently
every day. Ask you server for today's selection.

$9.25
Something from Italy

Spaghetti cooked to your taste with Parmesan cheese and
homemade Italian meat sauce.

$5.75

Veal Parmesan

Tender veal breaded and then baked with cheese in our own
spicy tomato sauce. Served with a side of spaghetti.

$6.95
Stuffed Flounder

Tender filet of flounder stuffed with a crabmeat mixture,
then baked and served with a lemon dill butter sauce.

$8.95

Breaded Shrimp
Breaded shrimp butterflied, then deep fried to a golden
brown. Served with our own cocktail sauce.

$6.95

“Pourti—

Ice Cream Sundae
Creations of your choice.

$1.95

Ice Cream
75

Strawberry Fields Forever
A bowl of fresh strawberries accompanied by brown sugar
and sour cream. It's absolutely delicious.

$2.75
Shakes and Malts

Thick, rich and creamy.

$1.75
Belgian Waffles

Just natural by itself.

$2.95

With strawberries or blueberries and fresh whipped cream.

$3.95

With strawberries or blueberries, ice cream
and fresh whipped cream.

$4.50

Peanut Butter Cream Pie
$1.95

Fruit Pies
$1.95

We feature other homemade desserts.
Just ask your server.

Hnagr—

(Fresh ground) 75 - 1.25
.65
Fresh Brewed Grapefruit Juice
Decaffeinated 75 - 1.25
Coffee
65 V-8 Juice
Hot Tea .75 -1.25
.65
Soft Drinks
Iced Tea 65
.65
Hot Chocolate Milk
75 75 - 1.25

Breakfast served anytime.
Splitting an Order —$1.00 charge.
We do not accept credit cards or personal checks.
Please refrain from pipe and cigar smoking.
Gratuity not included on cﬁeecks (service noncompris).

Americans today have become very health conscious in
their everyday lives. Here at the Gulf Drive Cafe, we are
proud to help promote this interest through the use of health
food ingredients.

We use pure cholesterol free vegetable oil for deep fat fry-
ing, unsalted butter in cooking, baking, and sauteing, poly-
unsaturated cholesterol free pure vegetable oil for cooking
eggs and all grill items.

No monosodium glutamate used when seasoning our food.

No sulfites used when washing our vegetables.




Cafe Eye Opener Special
Three eggs as you like them, served with home fried potatoes,
toast, jam, and our freshly ground coffee.
Coffee extra after 10:00 a.m.

$2.20
Continental Breakfast

A fresh baked butter croissant, jam, choice of fresh ground
coffee or tea, choice of orange juice or grapefruit juice.

$2.00

Sausage or Bacon and Three Eggs
Served with home fried potatoes, toast and jam.

$3.90
Thick Sliced Ham and Three Eggs

Served with home fried potatoes, toast and jam.

| $4.20
*Cafe Hot Cakes and Three Eggs

Served with sausage or bacon.

$4.10

*Cafe Hot Cakes and Three Eggs
$3.20

*Cafe Hot Cakes and Three Eggs

Served with a thick slice of ham.

$4.20
*Three Hot Cakes Without Anything

Served with pancake syrup and fresh fruit garnish.

$2.50

*Short Stack
(2 pancakes)

$1.90

*French Toast

Ours is made with egg bread, then dipped into a vanilla, cinnamon
and nutmei batter and cooked until golden brown. Served
with pancake syrup and fresh fruit garnish.

$2.90
*(only served till 4:00 p.m.)

el

Our omelettes use 3 grade AA eggs, are skillet prepared
and served light and fluffy. Plates include home
fried potatoes, toast and jam.

Western

Ham, onions and green pepper.

$4.75

Ham & Cheese
$4.75

Cheese & Mushrooms
$4.75

Fresh Spinach and Feta Cheese
$4.95

Just Natural By-Itself
$2.95

With Cheese
$3.95

Egg Beaters available upon request —
please add 50¢ to all egg and omelette orders.

%m Wiaflor—

Every country has some food it is known for and in Belgium,
one of the things they are known for is the waffle. Ah, but
this is not just an ordinary waffle. This waffle is thick
yet light and delicate at the same time.

TREAT YOURSELF TO A DELICIOUS EXPERIENCE!

Just Natural By-Itself
$2.95

Strawberries or Blueberries & Fresh Whipped Cream
$3.95

Strawberries or Blueberries, Ice Cream
& Fresh Whipped Cream

$4.50

oot

Fresh Half Grapefruit
$1.50 |

Other Fresh Fruit in Season
Just ask your server.

3 Slices of Bacon—1.70
3 Sausage Links—1.70
1 Thick Slice of Ham —1.95 ‘
Grits—.70
Toast—.60
English Muffin—.75
Home Fried Potatoes—.75
Cereal —.75
2 Eggs only—1.50

Lo-Fat Cottage Cheese—.95
(Can be substituted for potatoes)

Fresh Baked Croissants Daily

Tortagty—

Coffee (fresh ground) —.65
Fresh Brewed Decaffeinated Coffee —.65
Hot Tea—.65
Iced Tea—.65
Iced Coffee —.65
Hot Chocolate—.75
Orange Juice—.75—1.25
Grapefruit Juice—.75—1.25
V-8 Juice—.75—1.25
Soft Drinks —.65
Milke—,75-1.25

Breakfast served anytime.
Splitting an Order — $1.00 charge.
We do not accept credit cards or personal checks.
Please refrain from pipe and cigar smoking.
Gratuity not included on checks (service noncompris).




