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WEEKEND CRUNCH MENU

BREAKFAST FARE

]
FEAN

ZERS

NS 6.95
mplings flash fned with a ginger soy giaze

ORLEANS sautee to

Zakes topped with emoked S : 8
poached 445 and dill sauce. . 2.95 |

EGGS BENEDICT 8.95
poached eqggs with Canadian bacon and citrus Hollandaise sauce on an English mutfin

RS 6.95

lash fried and served with honey musiard
QUCE

ES 6.95

preqaded ang sauieeq, served aver mesciin
hbulage sauce

ERED SHRIMP 7.85

Hich marmalage

BACON PIZZA 7.95

d baked with caramelizeqd leekxs, roqueion
smoked bacon

INEMA SPECIAL edqgs
ssrambled with amoked salmon and
chives on a toasted bagel topped
with Hellandaiee sauce and served
with breakfast potatoes ............

EGGS 5.95
two free range eggs prepared the way you like then

with APPLE SMOKED BACON, VIRGINIA HAM or LINK SAUSAGE 7.9%

EGGS ORLEANS 10.95

auteed potato cakes topped with smoked salmon, poached eggs and dill sau

TUFFED CINNAMON RAISIN

RENCH TOASDT coated with
walnuts and stuffed with ¢ream
cheese and fresh strawberries.
Served with pure maple syrup 5.95

WESTERN WRAP 8.95

bled eggs with ham, onions, peppers and melted Monterey Jack cheese wrapped and

baked in g |[alapeno tormlla ana served with pico de gallo

LD MUSHROOM & EMENTHAL CHEESE OMELETTE 7.95

crimint and button mushrooms with imported emeninal cheese

= [ - [ -
| CAESAR SALAD 4.9

= e

shitake, poriobelio
DAY 450

=

FOUR SEASON EGG WHITE OMELETTE 8.95
spinach, mushrooms, broccoli and tomatoe!

RILLED AHLI TUNA,
OASTED VEGETABLE AND
ANNELLINI BEAN SALAD

arilled tuna medalliens,cannellini
beans and roasted vegetables
toosed with a tomate balesamié

I A A AN saceecercesrssesnsssassreoesss 11.©5

P GRATINE 4.95
bn and Ementhal cheese

ITALIAN PEASANT OMELETTE 8.50

oolatoes. bacon, Iresn mozzarella and roma 1romatloes

SANDWICHES

PANCAKES, FRENCH TOAST OR WAFFLES  5.95
Vermont! maple syrup and whipped butter

..Il-r——l— AT T 0O P""'- - ar
DR VEGETABLE BURGER - o

ﬁ,ﬂgi‘-g beef or extra lean turkey breast, hand

1oy :,,._‘.-r*.‘- 2] with 1eftuce. 1omaio ang 1'I"I'E“"f.

.‘,1'..1"'-' F:'I- |r{.'_|

LUEBERRY PANC HFE_ 7 95

"-.-"nr'IH'l [_."_1"-*{"_1'._1“ 1

heese, mMushrooms or bacor

BRIE, PAPAYA AND
ARAMELIZED ONION
RAUESAPILLAS served with

aualamole and salsa ..................

BUTTERMILK BANANA WALNUT PANCAKES 7.95

served with pure Vermont maple syrup

arinated oven roasted tomatoes with pesto

ed with our home maade rrench nes

FRENCH TOAST WITH MIXED SEASONAL BERRIES 7.9%

when availlable: strawbemes, raspbermes, bluebermes, DIACKDEeIme:!

RILLED SALMON W RAP
arilled AHantic salmen filet, temato,
arudula and roasted peppers in a
sundried fomate and basil wrap.

Served with health salad ........

COUNTRY WAFFLE 8.50

topped with non-tQt k,,;{;;!’__“iu“ suntlower seeds, walnuts, sun-adned cranbemes and clover honey

DN SANDWICH 11.95
DN focaccia. Served with health salad ot the

CINEMA'S HOMEMADE GRANOLA BLEND 7.95

home made low fat granola wilh mixed nuls and tresn mixed pemes

]

™ =l
RAP 8.95

FRESH FRUIT PLATE 7.95

fresh seasonal fruit and bemes with low tat yogurt

O angd Monlerey |1QcCk cheese In Q
[ ]

plack bean

PINACH PIE baked fresh
epinach and feta cheese wrapped in

| NORWEGIAN SMOKED SALMON PLATTER 10.95 vhyllo dough and served with Greek
on a bagel with cream cheese, lettuce, tomatoes, olives ana red onions I o ]l i iiiiieesesnsenanssanssannsnnnannnsnanns 9.95

ANGO WRAP 8.95
iNd Monterey jack cheese in a cilantro lime
»
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htly breaded and sauteed
moaoulade sqauce
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) BACON PIZZ. Qc
=

L \-_..F" |,.

QNga Hakeqa wi th caramelizedq e

ITMOTS f_'*_'{_m'L.-:'F_:Tr
smoked bacor

a jalapeno tori

JILD MUSHROOM & EM 7
“nmini ana builto

FRENCH ONIC

:_]LN{;'I_: '1,’1.-=1|"| l_':]f;jlll-'r r“.if—_-r[". -

FOUR SEASON ES

YNAacnh, Musnroo

ITALIAN PEAS
BURGERS AND SANDWICHES

Dacon. iresh

-

= = -
=
-

C » = =F==a il C 0O ] #
PANCAKES, FRENC | BEEF BURGER - ||Fﬂf"‘T _JJr";IE"- OR VEGETABLE BURGER 7.95
-."-.- ?r| [:_-.I_If"___ ?{:r!-T-I":l-’-:‘I r—rl | Ir [ L_.{-_l  } . - i _1:‘5;; |: '.-I_..T]r_-—._--.“.--:l _1r|||l|-_-. j 1 = - E|'| "-]I "‘ :r'il.;;l‘ -:. L:E:-ET &
inmmed. low In tat anag grouna on our premises aaqily served with lettuce

LUEBERIH
BLUEBE Add 1.00 with : white Amencan cheese, musnroom

wilh pd
GRILLED CHICKEN AND SMOKED M“”-‘LFE | A SANDWICH 9

—_—
-

MUY L) O
D " i F ™ A
|_-||_|"|-|'EF:M I_P'-. t-.l.f"'NA -jﬁ”r‘;‘r-_‘j -.::*-ll.: L.':Ir._h ':-,rT.}._:m'hTE"i_j h,erlr.: r-'.]l:l'__l: :”._._|I,_,I I.,lr_“ .1|| _hlll
e on T'__'E-t arn L::t‘ﬂ":]‘.“%:]-"'1 oreqQad Serveo with

served with purdEEErT sQuCE
MARINATED 5 EAK SANDWICH

FRENCH TOAST WITH
wilh aruqQulq. carc rmelizec onions aQnad chedaar cheese o

when avallable: strawbermes, .
f'|-,_‘lf'-'"-r_“ made French fnes

COUNTH
|-_'.IP| LI:[ HIL‘H '-.: *'LH“'Ir* SA |'..']|' -:|._.: 1

AUCE OnN 10CAcC Served with health salad of the

on-fat yogurt, suntlower seed
with avocado, aruqula and cilantro ime sc

CINEMA'S HOMEM

home made low fat granola

QY

CALIFORNIA WRAP
FRESH FH grilled chicken, avocado, bacon, tomatoes, salsa and Monterey jack cheese in a black bean
wWrap

fresh seasonal fruit an
SMOKED TURKEY AND MANGO WRAP 8.95

NORWEGIAN SMOKE .
il smoked turkey, sliced mango, mescliun greens and Monterey jack cheese in a cilantro me

on a bac ith cheese,
on a bagel with cream cheese, | WwWrap
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MAIN COURSE SALADS

CINEMA SALAD 8.95
mixed baby field greens with sun-dried cranbermies, mandarin oranges, maytag blue and
sliced apples, tossed with champagne vinaigrette

GRILLED PORTOBELLO AND MESCLUN SALAD 7.95

griled marinated portobello and roasted peppers over organic mesclun greens with balsamic
vinaigrette

SALMON NICOISE 11.95
grilled Atlantic salmon with green beans, tomatoes, cucumbers, olives, and hard boiled egg
on red leaf lettuce. Served with our fresh herb vinaigrette

COBB SALAD 9.95

grilled chicken breast, avocado, blue cheese, bacon, hard boiled egg and tomatoes
arranged on seasonal greens with vinaigrette

WARM STEAK AND SPINACH SALAD 10.95
marinated flank steak, wild mushrooms and red onions sauteed with extra virgin olive oil anad
pbalsamic vinegar and tossed with crisp baby spinach

ENTREES AND PASTAS

PENNE CAPRESE 10.95
with fresh mozarella and basil in tomato sauce

HONEY-SOY GLAZED SALMON FILET 15.95
honey-soy marinated Atlantic salmon filet, charcoal grilled and served over snow peas and
nce

CHICKEN POT PIE 12.95
free range chicken, potatoes, peas, carrots and fresh herbs, braised in a light veloute sauce
and baked under a flaky pie crust

GRILLED JUMBO SHRIMP 16.95

charcoal grilled pepper marinated shrimp, served over grilled portobello mushroom, mashed
potatoes, frizzled leeks and parsiey ol

AGED BLACK ANGUS SIRLOIN STEAK 17.95
cajun blackened or roquefort grilled or au poivre. Served with homemade shoestnngs

SIDE DISHES
BACON, HAM, or SAUSAGE 2.95 ROASTED NEW POTATOES 2.95

HOME-MADE FRENCH FRIED POTATOES 3.00 SAUTEED SPINACH 4.00
SAUTEED HARICOTS VERTS 5.00 HEALTH SALAD OF THE DAY 3.95
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