


1.55
1.65
3.95
4.50
3.95

1.95
5.25
2.95

4.50
5.25
2.95

Soups &7 Appetizers

Shrimp Cocktail 6.25
Chili Fries 450
Spicy Buffalo Wings

(10) Regular or Hot 4.75
Basket of Corn Chips & Salsa 1.50

Side Orders

Cottage Cheese 1.25
Onion Rings 2.95
French Fries 125

South of the Border

Order Includes Rice & Beans

Chicken Fajita’s 6.95

Chimichanga 5.95

Enchiladas 4.95

Combo Plate e — 6.95
(One Taco/One Enchilada/One Tostada)

3 Tacos 5.95

*Chips & Salsa Seggdﬁmhith Mexican Food

10. Open Face Chicken Breast

Sandwich (Swiss Cheese Extra .25)




750
Steak w/Mushrooms 6.95
: Steak 6.95

ed Potatoes & Gravy 6.95
s 6.50
150
7.25
16.95
6295

tatoes & Gravy 6.95
w/Rice 6.95

6.75

1.96
2.50
2.50
2.95
1.256
3.26
3.25

Beef Selections

Filet Mignon (6 or 8 0z) 10.95/12.95
Juicy Prime Rib (12 oz) 12.95
T-Bone (14 o0z) 13.25
New York Strip

(8 oz or 12 0z) 9.25/11.45
Tender Top Sirloin (8 0z) 8.75
Beef Shish Ka-Bob w/Rice 750

Sea Food

Lobster Tail 16.50
Breaded Jumbo Shrimp 14.25
Broiled Halibut 11.95
Rainbow Trout 7.95

The Above Entrees Served with Soup or Salad,
Potato & Dinner Roll

@everages

Coffee, Regular or Decaffeinated e ls
Ice Tea or Raspberry Tea
Small .75 Large 1.256

Milk or Chocolate Milk

Small (6 0z.) .65 Large (12 oz.) 1.25
Hot Chocolate or. Hot Tea - gl 2
Assorted Juices Small 1.00 Largéh' .75
Orange Juice Small 1.00 Large 1.75
Soft Drinks/Lemonade 25
Milk Shakes
(Chocolate, Vanilla, Strawberry) 1.95
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. ‘mm..c-oo..o.'o..o.0.0'oao-onooo.o $4.9:
“ﬁﬁtb.«.'.0...000.0.00.0000loooo.o-c-c.oo. SS.ZS

I .auuﬂ”no.-oo.oooooooooo.oouooou-uoono$4.95

3 W..ooononuounnnuu"uuuuu$4-95

: nnom«oonunuonuu-ouuu..-uo$4.95

. QOOOM..c“.oooooooooontonoooon.ooocoou..nun$3095

ITH YOU CHOICEOF
R COWBOY BEANS

B s sttt cnssncsescsss- 56,95
B it siuntonceresd 7.93
B ks 0003 7. 95

B e e acsbansssnessss$6. 95
Bt cocesssscscecs 9. 95
B st setsacissssnssesend 1 1.95

B et asisnndd. 45
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"DINNERS AFTER 4:00 PM"

"GRILLED CHICKEN SANDWICH"

GRILLED CHICKEN BREAST TOPPED W/ MONTEREY
JACK CHEESE, LETTUCE, & TOMATOES.

SERVED W/ POTATO SALAD OR COLESLAW..ccceesseccesseessessasssssons B siiassn I D

"TEJAS CHICKEN"

MARINATED & GRILLED CHICKEN BREAST TOPPED W/
MONTEREY JACK CHEESE, TOMATOES, & CHIVES.

SERVED W/ BEANS, RICE, AND FRENCH BREAD......ccooeeceessssssesssossosossssssssssced 1299

"TEXAS STYLE FAJITAS" ON A SIZZLING PLATTER
W/ FRESH GREEN PEPPERS, ONIONS, AND TOMATOES

SERVED W/ BEANS, RICE, & FLOUR TORTILLAS....cevsectesssscsssssossssesssssnssnns $8.95

"KOUNTRY KABOB"

USDA CHOICE RIBEYE & SHRIMP ON A KABOB STICK
W/ ONIONS, GREEN PEPPERS, & TOMATOES.

SERVED W/ DINNER SALAD, RICE PILAF, AND FRENCH BREAD.......cevvueees $11.95

"STEAK AND SHRIMP"

CHOICE OF 120Z RIBEYE OR 80Z FILET MIGON & FIVE SHRIMP
SERVED W/ DINNER SALAD, RICE PILAF OR BAKED POTATO,

BT e oo esian e sisasiifs sussonnooneesnanee TGN $14.95

"STEAKS"

8OZ FILET MIGON

................................................................. $14.45
STEAKS COOKED TO ORDER
ALL STEAKS ARE CHOICE CUT RARE RED & BLODDY
AND SERVED W/ DINNER SALAD, M. RARE...........ccceneueee RED & JUICY
BAKED POTATO, AND FRENCH MEDIUM........ccceusunneee PINK & JUICY
BREAD. M. WELI BROWN & JUICY
WELL DONE.............. BROWN & DRY
"ON THE SIDE"
Cowmy BEANS..-..-.---......SI.OO BAKED POTAT()... eee $1.50

POTATO SALAD..cvvserecoserees$1.00 CANNOT SUBSTITUTE BAKED POTATO
COLESLAW. $1.00 FOR ANY OTHER SIDE.




CHOCOLATE"
CREAM.cvsnsesesrnnen$1.50

sesvsseces no‘ono”
— X
eee$3.50

&y L
I o

J ! s "DRINKS"

"BEER"
MGD, MILLER, MILLER LITE,

COORS, COORS LITE, DOS EQUIS.......52.00
S AN e—. y X |
"NON ALCOHOLIC"

COORS CUTTER.cce0eesesesssesssssssassasees 32,00

"DESSERTS"
HOMEMADE BANANA
FURDDINGS. oo ocooeeionissnsonsonses. $2.00
PINA COLADA CAKE
W/ WHIP CREAM....................82.00
CREAM PIES...........................82.50
STRAWBERRY
SHORTCAKE.........c.ccourerencneres. $2.50
FRUIT COCKTAIL.................52.00

N Y A,

g3 1. 95
$7.95
$4.50
srassssasnsasans $14.95

$1.50
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try our specialty pizzas ~ pasta

pizza suprerme— we call it the abw—sausage, pepperoni, green pepper, onion, biack all pasta dinners served with a
olive, mushroom  mini 450, small 620, medium 12.80, large 1620 Jjustra-beginner salad and gariic bread
supreme veggie— broccol, tomato, artichoke hearts, mushroom fettuccini alfredo

mini 4.20, small 7.60, medium 11.90, large 17.00

hideaway special— each slice a different single topping  mini 3.90, small 700,

medium 100, large 15,80 fettuccini alfredo with chicken—our rich affredo sauce covers a mannated, g

breast 750 alacarte 550

hideaway super special—aka the ‘louie special—each slice a unique two-topping

bination mini 450, emall 820, medium 1280, large 1820 fettuccini alfredo with sautéed mushrooms— 6.30 z la carte 4.3(

vegetarian combination—green pepper, onion, black olive, mushroom mini 4.20, Sy T mawtal

small 760, medium 1.20, large 17.00
or create your own ;
spaghetti
start with your choice of any one of our sauces- original tomato, olive oil and garfic, *
barbecue or alfredo i
aghetti with your choice of hideaway eauce, meatballs, sautéed mushrooms, or meat |
canadian bacon smoked turkey green pepper 28 475 2 lacarte 325 i
pepperoni barbecue beef pineapple 1
italian sausage breast broccoli
(mid) mm A ﬁ?‘ epaghetti supreme (with meatballs, sautéed mushrooms, hideaway sauce and meat
ha ; fresh groen chils A sauce}D75 alacarte 375
bacon artichoke hearte jalapefio
polieh sausage olive (back or green) cheddar
smoked oysters extra sauce swiss
- anchovy extra mozarela provolone lasagna
&in Oin  “in 17in
mini  smal medum large : ;
italian la d 575 alacarte375
; plin i sausage lasagna— dinner :;‘a ca
any oo topprg L. 2 O vegetable lasagna — der 575 2 a carte 375
cach el 0gpig 30 e 20 12
al pizzas can be made half and half to suit your taste

fresh salads

~ awhole marinated chicken bréast, artichoke hearts and our parmesan peppercom
‘mayonnaise, mustard, gulden’s dreseing cover a crisp fresh salad 570




sandwich selections L ~ fresh salads

all sandwiches are served on an individual loaf of italian bread with lettuce, 9 marinated chicken breast and artichoke hearts (the c&a)

tomato and potato chips "!;} a whole marinated chicken bréast, artichoke hearts and
dress your sandwich with your choice of mayonnaise, mustard, gulden’s ~ dressing cover a crisp fresh salad 570
spicy mustard or italian dressing

E Just-a-beginner—lettuce, tomato, pepperoncini and npx
sandwiches served hot or cold

in-betweener—lcttuce, tomato, pepperoncini, ripe olive
hideaway submarine— pepperoni, ham, genoa salami, provolone and
italian dressing whole 465 half 255 add an egg to any salad above for 4

ham and cheddar—lean ham and sharp cheddar cheese whole 415 half 220 the big salad—an eight inch bowl of lettuce with egg, tomato, pepperonc

ham, cheddar, mozzarella 450

smoked turkey— our turkey ic 987% fat freel whole 415 half 220
choice ofdresarnga: ranch, parmesan peppercorn, hohey dijon, creamy italian, biu

roast beef- prime inside round sliced thin—whole 415 half 220 cheese, thousand island, fat free peppercom ranch, fat free italian or red wine
& olve oil

dagwood—ham, smoked turkey, roast beef, provolone, cheddar, swiss

whole 465 half 255 pasta salad— tender rotini pasta mixed with fat free italian dressing, olive
opices with a touch of parmesan  3.00

hot sandwiches

grilled marinated chicken— this sandwich has really changed since you last hi W ,a: 1 favi nt; es
ordered a larger skinless breast. of chicken now served on akaiser roll 415 dea fa 0

bt— the classic bacon lettuce and tomato 415 half 220 dijon, or ranch 4.35 extra dreseing 30

mozzarella cheese sticke—seerved with honey dijon 4.95 extra dressing 30

meatball-with red sauce on the side whole 415 half 220
baked artichoke hearts—artichoke hearte covered with alfredo sauce and mozzarela cheese

‘ then baked golden b 4.95
% pasta salad may be substituted for potato chips- just let us i e

know when ordering sautéed mushrooms 150

garilic bread—1.00 garlic bread with cheese— 2.00

our famous fried mushrooms—served with our special hideaway sauce, creamy italian, hone,

Don't miss out on the discreet changes in our menu.
Maintaining our high standards of quality and being
responsive to your needs is what we are here for. Share your
opinions and ideas with us. We know even The Hideaway can make
improvementse!




sandwich selections ______freshsalads

all sandwiches are served on an individual loaf of italian bread with lettuce, « Maninated chicken breast and artichoke hearts (the cé. 1)

tmuto“mtom “}Lu a whole mannated chicken bréast, artichoke hearts and
dress your sandwich with your choice of mayonnaise, mustard, gulden’s dressing cover a crisp fresh salad
spicy mustard or italian dressing
" Just-a-beginner—lettiice, tomato, pepperoncini and npe olves 1!
sandwiches served hot or cold

in-betweener—lettuce, tomato, pepperoncini, npe olives, ham, cheese 2
hideaway submarine— pepperoni, ham, genoa salami, provolone and
italian dressing whole 465 half 255 RELIR oo to sty 2elad above for 4

ham and cheddar—lean ham and sharp cheddar cheese whole 415 half 220 the big salad—an eight inch bowl of lettuce with ega, tomato, peppe:
ham, cheddar, mozzarella 450
smoked turkey— our turkey is 98% fat freel whole 415 half 220

Thanks for another great year at The Hideaway! We're
proud of our 4l-year history and the part each one of
our guests have played in keeping that unique
Hideaway spirit alive. We've made countless friends spanning
generations and look forward to building new relationships over
the next four decades and beyond.
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hatf-baked pizza

how you can enjoy the hideaway's famous pizza any time. well half-bake pizzas with
your favorite toppings to enjoy at your corvenience. they travel well, especially if
) pizza frozen, and are easy to prepare when you get home

our exclusive 28 inch pizza is great for parties and feeds 12-15 people. allow 4-6
hours for us to prepare it for you. one-topping 40.00 additional toppings 2.00
each

for the kids

who choose not: to have pizza, we offer spaghetti with meatballs and garlic bread or
chicken tenders. each include a soft drink or milk 1.99

vate dining rooms

welcomme reservations for groups of 15 or more. ask to speak with a manager
ile you're here or call 372-4777 after 900 am for more information. special buffet
are available. a 15% service charge will be added for all groups of 15 or more.
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About Bob's Meats:

Bob's Original Pork Ribs - A favorite special recipe! Fresh Pork Ribs, hand rubbed with our own blend of seasonings, then
basted with Bob's rib baste and slowly grilled over a green hickory wood fire.

Chunk Pork - Fresh pork butts, slow cooked in special sauce then hand pulled and mixed with Bob's famous sauce. In
1969, Col. Sanders fraveled fo Ada to talk with Bob about putting Chunk Pork in every KFC. We're kind of glad Bob didn’t
make a deal, as Chunk Pork remains a true Bob's BBQ specialty.

Beef Brisket - A new delight to our stable of world famous recipes! Fresh beef brisket seasoned and grilled over a green
hickory fire then rgasted in seasonings and sauce for eight hours.

Southern Fried Catfish - A growing favorite at Bob's! Fresh caffish fillets, hand battered in our own blend of meal and
seasonings. then fried to perfection in peanut oil.

Grilled Smoked Turkey - Smoked Turkey breast meat flat grilled in light butter.

Chic Chic Chicken - If you love fried chicken tenders, you'll enjoy these! Huge fresh tenders hand battered in Bob's
blend of seasonings and flours, then fried to a golden brown - moist and fender!

BBQ Chicken - Half a chicken, lightly seasoned and grilled over a green hickory fire. New at Bob's and a real tasty freat!

Grilled Marinated Chicken - Fresh split chicken breast soaked in Bob's own special marinade then grilled. If you love
tender, moist grilled chicken, you'll think you're in heaven! Allow 15 minutes - worth the wait!



8-4 Ya fat

Bob's Baled Onion $2.95 "

Sweet White Onions, battered 'n seasoned in Bob’s own blend then fried golden
brown or’\’g baled into a 6" cube. Don't worry, there’s no wire or string on this bale!
BBQ Potato Skins $3.95

Three big delicious skins fried crisp and stuffed with chunk pork then topped with a
mixture of melted jack and cheddar cheese. Great with sour cream and BBQ
sauce! <

Homemade Corn Muffins (6) Only $0.95 if ya order a meal!

falads

Bob's salads are served on a chilled plate with a mixture of fresh Iceberg and Romaine letfuce, fomato
wedges, sliced cucumbers, sliced red onions, egg wedges, a mixture of Joack and Cheddar shredded
cheese, and fresh bacon bifs. Choice of Dressings: Homemade Ranch, Thousand Isiond, Honey Mustard,
Blue Cheese or Vinaigrette. Big, crisp, tasty salads thatl fill ya up!

Marinated Grilled Chicken $6.75 Grilled Smoked Turkey $6.75
Chic Chic Chicken Tenders $6.50 House Garden Salad $3.95

Dinner Salad & Bob's Baker $4.95 Dinner Salad $2.80

Served with choice of three sides and lightly buttered 'n grilled Texas Toast

En‘f @@  orHomemade Can Mullns

Wont a Baked Potato or Dinner Saloa? Swap it for any two side orders

Bob's Baker's!

Baked Potato $2.80
Hot, moist and absolutely delicious. Tor
with butter, sour cream, fresh bacon bifs

available upon request

Chunk Pork Stuffed Spud $4.95
Add a dinner salad for $1 00

Beef Brisket Stuffed Spud $4.95
Add a dinner salad for $1.00

Bob's Baker and Dinner Salad $4.95

Two Meat Combos

Half Order Full Order
Served with choice of three sides and lightly buttered
Pork Rib's - Bob's Original $8.25 $10.95 grilled Texas foast Qe ik i
Chunk Pork - Bob's Original $7.50 $9.95 igekegggfro or dinner salad - we'll swap out for wo
Beef Brisket $7.95 $9.95 Half Orcer Full Order
Hot, Hot, Hot Links $7.50 $9.25 $8.95 $12.95
me Caffish $7.95 $10.95 Cholce of any two meats:
g::':%:%:&:::gm e g;% gggg Pork Ribs, Chunk Pork, Beef Brisket,
: ! Hot, Hot, Hot Links, Southern Fried Caffish,
PO Chichoon (k) 37.95 Giiled Smoked Turkey, Chic Chic Chicken
Grilled Marinated Chicken Breast $7.50 $9.95 T !
. Y

Big Bobs Sampler swss Beverages 1

Served with choice of four sides and lightly buttered 'n \\, ‘ ‘ ' ’ Fresh Brewed Ice Teq, Coffee, Coca Cola

grilled Texas Toast or Homemade Corn Muffins. Classic, Diet Coke, Dr. Pepper, Sprite, Minute

Pork Ribs (2), Chunk Pork, Grilled Smoked

Mald Lemonade, Barg'’s Root Beer $1.35

Domestic and Imported Beers, Wine and

Turkey, Hot, Hot, Hot Links (2), Beef Brisket and
Chic Chic Chicken Tenders (2) i

Mixed Drinks are available from the
Normanay Club. Ask for a Bar Server

S — (separate checks).

World Famous Desserts !

Fried Pies - Old Fashion Treat - Made Fresh Daily.... Till they last! Apricot, Cherry, Peach or Apple  $2.50 Ala' mode $3.50

Homemade Cream Pies - Best in the World!l Coconut or Chocolate  $2.95  (Please Call Ahead to order Full Pies)
Fudge Brownie Delight. Two fudge brownies sandwicheah with walnuts and chocolate icing, heated fo perfection, topped with

chocolate syrup and a generous scoop of Vanilla ice cream.  $3.95

Cup of Ice Cream  $1.25 : " Bowlof Ice Cream $2.50

L PR



fide Drders

Brown or Baked Beans
Southern Potato Salad
Boiled Corn Cobbet's

Fresh-cut Fries
Coleslaw
Bob's Original Fried Com

Coleslaw - Bob's own special blend of fresh cabbage and carrofs.

Sweet creamy dressing - cool and crisp!

Baked Beans - A huge favorite! BBQ beans mixed with a liftle
chunk pork and freshly gntled bacon and onions then baked to
perfection.

Brown Beans - Just good ‘ol homemade brown beans cooked
fresh daily.

Bob's Original Fried Corn - Sweet comn cobbet's lightly seasoned
and battered in a special mix of flour and meal then fied to a
golden brown. A real southem freatl

Boiled Sweet Cormn - Cobbet‘s cooked fill tender in our own comn
boil

BE A FREQUENT DINER AT BOB'S
AUTOMATIC % OFF COUPONS PLUS
BALL CAPS AND SHIRTS!

JOIN NOW

Carry Out Specialties

MEATS

Side of Pork Ribs (10 full ribs plus ends & pleces) $16.95
Pork Ribs (ib. - apx. 4-5 fibs per pound) $8.25
Beef Brisket (i) $9.25
Chunk Pork (i - apx. 4 servings) §7.25
Grilled Smoked Turkey (o) $8.25
BBQ Chicken (1/2 birq) $3.50
Hot, Hot, Hot Links (eq) $1.75
Chic Chic Chicken Tenders (eq) $1.25

51b’s Rib Ends & Pieces  (When available - refigerated)  $10.95

SIDES Pint Quart
(4-5 servings) (8-10 servings)

Colesiaw _ $3.50 $5.50
Southern Potato Salad $3.50 $5.50
Baked or Brown Beans $3.50 $5.50
Boiled Corn Cobbett's $3.50 (6) $5.50(12)
Bob's Original Fried Comn $3.50 (6) $5.50 (12)
Tee Total Tailgate (serves 4 Hogs or 8 Piglets) $49.95

ONE BIG BOX - ONE GREAT PRICE!

Two Sides of the best Pork Ribs in the World, One Pound of Bob's
Fanmmm One-Half Barbequed Chicken, a Pint each

Lunch Baskets

Served with Fresh-cut Fries and lightly buttered n grilled Texas Toast A

Pork Ribs (2)
Southern Fried Catfish

Your Choice $4.95

Chic Chic Ghicken Tenders [§
Hot, Hot, Hof Link

fandwiches

Served with choice of one side order

Hamburgers are cooked medium well - well done and served with leffuce

fomato, red onion and pickies

Here’s how fo get a Baked Potato or Dinner Sakad with your sanawich
Trade in the side order and add $1.40 - complicated huh

Hamburger (1/2 Ib) $4.75
Cheeseburger $4.95

Chunk Pork $4.95 :i
Chopped Beef Brisket $4.95 3
Grilled Smoked Turkey $9.95 ﬁ
Hot, Hot, Hot Link $4.95 i
Grilled Marinated Chicken Breast $5.75 :
Grilled Cheese on TX Toast $3.50

Your Choice $2.95

Piglets

Served with choice of one side order and beverage. Age 10 and under.

Hamburger (1/4 Ib) Cheeseburger
Pork Ribs (sm) Chunk Pork
Chic Chic Chicken Tenders Grilled Cheese

ALL YOU CAN EAT
PORK RIBS - MONDAYS AND TUESDAYS
CATFISH - WEDNESDAYS AND

THURSDAYS
DAILY LUNCH SPECIALS !

Ala carte

Side Orders $1.40
Pork Ribs (eq) $1.95
Hot, Hot, Hot Links (eq) $1.75
Southern Fried Catfish (3-4 02) $1.75
Chic Chic Chicken Tenders (eq) $1.25
Grilled Marinated Chicken Breast $2.95
Loaf of Texas Toast (15 pc) §2.95
Package of HB Buns (12 pack) §2.95
Fresh Homemade Com Muffins (dz) $2.95

’5“ a

- DINE IN ~ CATERING ~ BANQUETS

g 15% GRATUITY ADDED TO TABLES OF 8 OR MORE
- WE ACCEPT VISA, MASTERCARD, AMERICAN EXPRESS & DISCOVER
* 5 NO PERSONAL CHECKS, PLEASE
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p o HISTORY

started In 1952

when Bob Leonard

purchased Holt's BBQ. The

original bullding was an old rig

shack of Holt's Driling Company of Ada,
Oklahoma. Inside were six stools and two tables,

Soon Bob's became known for having "the best
barbeque In Oklahoma', drawing folks from
throughout the state. Bob added to the original building
twice; once In 1954 and again In 1956.

In 1959, Hwy. 99 was widened and Bob's was forced to relocate to its
cummant location on the highway - north of town and just south of the alrport. Throughout the
sixties and seventies Bob's BBQ had lines out the door. On Friday and Saturday nights the line
would extend all the way around the bullding. The restaurants’ proximity to the Ada airport
became a real asset -- pliots from all over the country began flying into Ada to eat at Bob's.
In 1980, fragically Bob Leonard suffered a fatal heart attack.

Mike Babb, one of Bob's long time patrons, fook over the restaurant for ten short months. Mike
had played football for Ada High and at the University of Oklahoma. Football folks remember
him best for recovering an on-side kick against Woody Hays' Ohio State team in 1977, In the
spiing of 1982, Mike injured his knee playing in an OU Alumni game. A week later he went in
for surgical corection and, during the procedure, expired. In no small part, Mike's fragedy
played a role in ending the tradition of Alumni football games at OU.

From 1982 to the spring of ‘96, members of Bob Leonard’s family operated the restaurant. Tax
difficutties forced Bob's fo close the doors In April 1994,

Once again, a long time customer of Bob's rescued the restaurant. 'World Famous' Bob's BBQ
reopened on October 2, 19946, Challenges, however, were not over. Less than a year later, on
July 3%, 1997, Bob's caught on fire and bumed. The fire damaged most of the building and,
once again, Bob's was closed. While the restaurant was being rebuillt folks wanted our BBQ so
much that a tent was erected adjacent o the property - inside were five tables. Friends
would drop by for thelr favorite BBQ. Reconstructed, the new building was placed info service
in October 1997.

Last year Bob's served folks from all seventy seven Okiahoma counties, fifty states and 31
foreign countries. Be sure to add your pin to our visitors map!

Many thanks go out to our great neighbors here In Okiahoma. And, to our friends in the sky,

_piliots who for forty-six years have told people about Bob's BBQ throughout the world. Also, to

all the folks who share thelr fun at the events we cater. As we open new locations we're
reminded of our enduring history, our wonderful customers and our responsibllity and privilege
fo offer the world a little taste of Oklahoma'. We're also very thankful to Bob Leonard - we think
he'd be pleased that his legacy continues; his wife, Mary, Is stil makin' the sauce, we're still
cookin' his recipes, and, most important, you're still walkin' through his door.

Thanks for making Bob's an Oklahoma tradition!
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RECORDED LIVE

THE 12 YEAR OLD

LADS

“Come See About Me”

OUPS AND $1

e

SANDWICHES

“Ain’t No Mountain High Enough”

Hamburger
Original classic hamburger. A fresh, juicy 6 oz.
burger served on a kaiser roll with lettuce,
tomato, onion and sweet potato fries.
with cheese $8.75
with bacon and cheese $9.25

*All burgers will be cooked medium well unless otherwise specfied.

Turkey Burger $8.95
Half a pound of fresh ground turkey, grilled to order.
Served on a multi-grain roll with sweet potato fries
Veggie Burger $8.25
Grilled to perfection and served on a multi-grain roll.
Served with lettuce, tomato, onion and fresh fruit.
Motor cna Sloppy Joe 3 $8.50
Ground beef, onions and seasonings, slow-cooked in a

savory tomato sauce and served on an onion roll. You need
two hands for this one. Served with sweet potato fries

Twin Dogs $7.25
Two hot dogs in hoagie rolls. Served with sweet potato fries.

Grilled Chicken $8.95
Grilled marinated 6 oz. chicken breast on a multi-grain roll
with lettuce, tomato, provolone cheese and seasoned
mayonnaise. Served with sweet potato fries.

TIIIkOY Club $8.95
Thinly sliced fresh turkey, provolone cheese, lettuce,
tomato, bacon and mayonnaise on a multi-grain roll.
Served with pasta salad and fresh fruit.

Phll_‘y Cheese Steak $9.95

ender shaved steak seasoned and topped with sauteed

onions, peppers and melted provolone cheese on a hoagie
roll. Served with a side of marinara sauce and sweet
potato fries.

Blackened Catfish Sandwich $8.95
Boneless catfish filet blackened with our blend of cajun
spices. Served on a hoagie roll with lettuce & tomato and
topped f?lff with a creole remoulade sauce. Served with sweet
potato fries.




SOUTHERN

“Can’t I Get A Witness”

ENTREES

Chicken and Waffles $11.95
This traditional dish is a Motown Cafe favorite. Fried ct
served with a Belgian-style waffle and our great maple

Firehouse Meatloaf $11.95
Traditional recipe prepared by one of New York City's B
Served with collard greens and smashed potatoes & gr

0ld Fashioned Chicken Pot Pie $11.25
Tender pieces of chicken, vegetables and fresh herbs |
creamy sauce, topped with a flaky crust. Like your Mor
never made.

BBQ Brisket $15.95
Tender slices of roast beef smothered in a tangy BEC
Served with vegetables and baked macaroni & chee:

okey's Ribs  Half Rack $11.50 Full Rack $16.95
So good they’re MIRACLES! Oh, so tender St. Louis cut
ribs, slow cooked for flavor and generously coated with
home style BBQ sauce. Served with vegetables and
sweet potato fries.

hern Fried Chicken $12.95
Just the way Grandma used to make. Half chicken
served with vegetables and homemade baked
macaroni & cheese.

hicken and Ribs Combo $12.95
Two of our house favorites were paired together to make
this one great dish. Served with vegetables and sweet

potato fries.
SEAFOOD

GRILLED ITEMS
“He

P Rhatel “Too Many Fish In The Sea”

BBQ Chicken $11.95 Fresh Catch of the Day MarketPrice  PASTA
Half chicken dipped in hot BBQ sauce and grilled Prepared daily, t'.he way the Chef likes it. “Pride ¢3 Joy”
to perfection. Served with vegetables and sweet Ask your server!!
potato fries. Shrimp Creole $14.95 Lasagna $10.95
Tender shrimp in a spicy tomato sauce Layers of lasagna noodles piled high with n
with sauteed vegetables. Served with rice sauce, ricotta and mozzarella cheeses and
Center Cut Pork Chops $15.95 pilaf, with a tangy marinara sauce.

Marinated and grilled to perfection. These pork
chops are a cut above the rest. Served with
collard greens and smashed potatoes & gravy.

N.Y. Strip Steak $17.95
12 oz. center cut NY strip grilled to perfection.

Chesapeake Bay Crab Cakes $16.95
Two large crab cakes made from a
delicious mixture of fresh crab, vegetables
and traditional spices. Served with New
Orleans style remoulade and accompanied
by rice pilaf and vegetables.

Fresh Atlantic Salmon

Jambalaya $12.95
Our own cajun style dish with andouille saus~
chicken, and tasso ham tossed in with veget
and rice pilaf.

Spicy Chicken Pasta $12.50
Some like it hot and spicy! Grilled chicken in a
spicy marinara sauce, served on a bed of linguin

Served with shoestring fries and collard greens.
; $16.95

A 10 oz. filet grilled to perfection and
topped with a citrus Béchamel sauce.
Served with rice pilaf and vegetables.

SIDES

Smashed Potatoes $2.95
Collard Greens $2.95
Macaroni & Cheese $2.95
Sautéed Vegetables $2.95

“You Beat Me To The Punch”
SN Rice Pilaf

{

GLi0rs RVIGHT & THE PIPS

ALl THE BREATEST Birs

t‘)r‘

2}

«



“GET READY” $6.25
Delightfully sweet mixture of Captain Morgan, !
Malibu, Hiram Walker Blue Curacao and pineapple <
juice topped with a splash of Bacardi 151. “Fiddle
lee dee,fiddle lee dum. “Look out baby cause here it :
comes” <
“000, BABY, BABY” $6.25
Amaretto di Saronna, Kahlua and pihia colada
mix blended together and served frozen. Ooh...

“HITCH HIKE” $6.25

Satisfy your craving for chocolate with this
mixture of Hiram Walker Dark Cacao, Frangelico,
Kahlua and cream. Worth the trip.

VIRGIN COCKTAILS

“MICKEY’S MONKEY” $4.00
Blended layers of fresh bananas, straw-

berries, orange juice, and a splash of grena-
dine. “Hey everybody, let's have a Mickey's

“CLOUD NINE” - $6.25 )
Dreamy mix of Finlandia vodka

Monkey.” Southern comfort, Midori, Cha
& sour mix and a splash of orange
“ABC” $3.50 You’ll be doin’ fine after one Cloud

“Easy as 1,2, 3": 1. Cranberry juice,

2. Orange juice and 3. Ginger ale. “PSYCHEDELIC SHACK”

An “electric” blue margarita ma
Sauza Commemorativo, Hiram Walker
Curacao and sweet and sour mix. Try_ :
the rocks or frozen, either way it’s a place

call home.

: “MY GIRL” $4.00
“-'1 Our blended creation of strawberries
, v_ and pina colada mnx topped with a mound of

“SPECIALITY
DRINKS”

All Drinks Served in
Motown Souvenir Glass

“HEATWAVE” $6.25
Absolut Citron Vodka, cranberryjuioe
sweet & sour mix with a dash of 7-Up. “Is

Y. GUY"  $3.50 this the way love’s supposed to be?”

Delicious mixture of cranberry and
grapefruit juice with a splash of soda and a

squeeze of lime! “I can’t be torn apart from Alcbiolc

2 :
Non-Alcoholic 10.515 “DANCIN’ IN THE STREET” $6.25

' My Guy.” Sauza Gold tequila, Cointreau, sweet
Ve & sour mix and a splash of cranberry juice.
) “Calling out around the world, are you ready

“COOLEYHIGHHARMONY COOLER” $4.00 for a brand new drink?”

At the end of the road, Boyz Il Men enjoy throwing
back one of these refreshing coolers. Lemonade and iced
tea mixed together with plenty of ice.

“DO YOU LOVE ME” $6.25

“Now that | can dance...” A refreshing
blast of Jack Daniels, Hiram Walker triple sec
and sweet & sour mix topped with a splash of y

7-up.

“MOTOWN SMASH” $6.25 SN
Ridiculous mixture of Absolut vodka, e :

Captain Morgan rum, gin, Sauza tequila,

Hiram Walker triple sec and Chambord, a

splash of 7-up and a dash of pineapple juice.

WARNING: This drink is outrageous, proceed

with caution.



DESSERTS

“How Sweet It 1+”

Chillwich $5.95
Our house favorite ice cream with fresh
whipped cream and chocolate sauce
sandwiched between two giant chocolate chip
cookies. Brrrr!

S'mores Cake $5.95
Layers of graham cracker crust, marshmallows

House Wine by the glass or bottle
Fetzer Sundial Chardonnay
Fetzer Cabernet Sauvignon
Fetzer White Zinfandel

and a dark chocolate sauce, served warm and &

topped with fresh whipped cream. ?, ; House Wine by the bottle only
Brownie Sundae Red Wines

A slice of brownie and blondie with vanilla ice ' .

cream, chocolate sauce and fresh whipped .. las  Georges Duboeuf Beaujolais Villages
3 c":apm 4 = Ton = Ruffino Chianti Classico

weet Potato Pecan Pie .

A delectable combination of two southern Chocolate Cake $6.25 White WInes o

favorites. Served warm with vanilla Three layers of decadence. Creamy chocolate pailg.Finot Griglo

ice cream. layered between chocolate cake, surrounded Atlas Peak
Ice Cream $3.75 by deep chocolate shavings.

Choice of chocolate, strawberry, vanilla or Champagne

our house favorite. Horl{_:_m:dclg Applef Pie : d$5~2§> ¥ Dom Perignon
Milk Shakes $4.25 R ARESL BDDIe Inside a Tlaky Moet White Star

Just like your old time favorites. Choose your grust 3nd topped with a caramel sauce. Korbel Brut Champagne

flavor. Ten‘/te .‘{f.’m : $6.95 pagl

ry it with ice cream! ; i

Rootbeer Float $4.50 X hotbel Spifts

A classic favorite for everyone. Vanilla ice Strawberry Shortcake $5.95

cream topped with Stewart’s rootbeer. Made the old fashioned way. A light fluffy cake

= served with fresh strawberries and whipped

the company that becante Motown

In 1959, Berry Gordy quit bis job on the ' B E E H l I
Ford assembly line and founded q : e “ )

! e eeeveseee— |

|

Glass
$5.25
$5.25
$5.25

WINE LIST

Bot

$135

$59.¢
$26.0
$7.50

Records with $800 and a dream.
The muvical, artistic and eultural
contribution be made, along with

bis artiots, writers, prm)uc(r.v and g A Mo
staff represents the best of the i i Bud $3.75
American dream. His dream will s A | Coors Light $3.75
last forever. A i | Bud Light $3.75
Welcome to the Motown Cafe. | ¢ Miller Light $3.75
Heineken $4.50
Amstel $4.50
Corona $4.50
O'douls $3.50
Sam Adams $4.50
Draft Beers
By MM < o0LEYHIGHHARMONY I Bl‘d $3.75
g : S Bui Light $3.75
Hot Coffee $1.95 - Miller Genuine Draft $3.75
Hot Tea $1.95 S
Espresso $1.95
Cappuccino $2.50

Hot Cocoa $1.95




“GET READY” $6.25
Delightfully sweet mixture of Captain Morgan,

\}?‘\:0 e x Malibu, Hiram Walker Blue Curacao and pineapple o A i B
\Ou avonie ice cream w R . A - i1ass i
nipped cream am; e e juice topped with a splash of Bacardi 151. Flddle_ o
sandwiched between two g lee dee,fiddle lee dum. “Look out baby cause here it G
cookies. Brrrr! comes”

ores Cake C

Layers of E’raham ‘000, BABY, BABY” $6.25 i3

and a dark chocg Amaretto di Saronna, Kahlua and pina colada

topped with freg
rownie Sunda
A slice of b
cream, chg

cream. “HITCH HIKE” $6.25
Sweet Pg NIEION. S L Satisfy your craving for chocolate with this

f;; 3‘ mixture of Hiram Walker Dark Cacao, Frangelico,

ice “MICKEY’S MONKEY” $4.00 Kahlua and cream. Worth the trip.

mix blended together and served frozen. Ooh...

ice C Blended layers of fresh bananas, straw-
berries, orange juice, and a splash of grena- “CLOUD NINE” $6.25
dine. “Hey everybody, let's have a Mickey’'s Dreamy mix of Finlandia vodka,
Monkey.” Southern comfort, Midori, Chambord, sweet

& sour mix and a splash of orange juice.
“ABC” $3.50 You'll be doin’ fine after one Cloud Nine.
“Easy as 1,2, 3": 1. Cranberry juice,

2. Orange juice and 3. Ginger ale. “pSYCHEDELIC SHACK” $6.25

5" An “electric” blue margarita made with

N ” Sauza Commemorativo, Hiram Walker Blue

f WY GIRL™  $4.00 : S Curacao and sweet and sour mix. Try it on
Our blended creation of strawberries LAS VEGAS the rocks or frozen, either way it's a place to

u and pina colada mix topped with a mound of é ’ call home. .

& whipped cream. Sip with a straw or use a

i spoon. “SPECIALITY “HEATWAVE” $6.25
: D R l N KS” Absolut Citron Vodka, cranberry juice,

sweet & sour mix with a dash of 7-Up. “Is

“MY GUY” $3.50 Al Drinks Served in i : -
Delicious mixture of cranberry and Motown Souvenir Glass this the way love’s supposed to be?

grapefruit juice with a splash of soda and a

squeeze of lime! “I can’t be torn apart from No:-cholleoh.di:Iit4l%?15 “DANCIN’ IN THE STREET” $6.25

My Guy.” Sauza Gold tequila, Cointreau, sweet
& sour mix and a splash of cranberry juice.
“Calling out around the world, are you ready

“COOLEYHIGHHARMONY COOLER” $4.00 for a brand new drink?”
At the end of the road, Boyz Il Men enjoy throwing
back one of these refreshing coolers. Lemonade and iced “DO YOU LOVE ME” $6.25
tea mixed together with plenty of ice. “Now that | can dance...” A refreshing

blast of Jack Daniels, Hiram Walker triple sec
and sweet & sour mix topped with a splash of
7-up.

Hot Coffee “MOTOWN SMASH” $6.25
Ridiculous mixture of Absolut vodka,
Captain Morgan rum, gin, Sauza tequila,
Espresso Hiram Walker triple sec and Chambord, a
Cappuccino splash of 7-up and a dash of pineapple juice.
WARNING: This drink is outrageous, proceed
with caution.

Hot Tea

ot Cocoa



“GET READY” $6.25
Delightfully sweet mixture of Captain Morgan,
Malibu, Hiram Walker Blue Curacao and pineapple
ch juice topped with a splash of Bacardi 151. “Fiddle R oribottle Glass B
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ores Cake Amaretto di Saronna, Kahlua and pina colada

Layers of grahg A
anyd a dar_& cly mix blended together and served frozen. Ooh...

topped with

“HITCH HIKE” $6.25
YIRS COLRIARS Satisfy your craving for chocolate with this

mixture of Hiram Walker Dark Cacao, Frangelico,

“MICKEY’S MONKEY” $4.00 Kahlua and cream. Worth the trip.
Blended layers of fresh bananas, straw-
berries, orange juice, and a splash of grena- “CLOUD NINE” $6.25
dine. “Hey everybody, let's have a Mickey's Dreamy mix of Finlandia vodka,
Monkey.” Southern comfort, Midori, Chambord, sweet

& sour mix and a splash of orange juice.
“ABC” $3.50 You'll be doin’ fine after one Cloud Nine.
“Easy as 1,2, 3": 1. Cranberry juice,

2. Orange juice and 3. Ginger ale. “pSYCHEDELIC SHACK” $6.25

An “electric” blue margarita made with
Sauza Commemorativo, Hiram Walker Blue
Curacao and sweet and sour mix. Try it on

, . Our blended. creation of strawberries LAS VEGAS the rocks or frozen, either way it's a place to
| and pina colada mix topped with a mound of q call home.
whipped cream. Sip with a straw or use a \

SPoSuas “SPECIALITY “HEATWAVE” $6.25
¥ e DRINKS” Absolut Citron Vodka, cranberry juice,

X
?j “MY GIRL” $4.00

F ix wi g
| 2 7 7 2 : sweet & sour mix with a dash of 7-Up. “Is
'%Y XY $3.' o All Drinks Served in this the way love’s supposed to be?”
RS Delicious mixture of cranberry and Motown Souvenir Glass
it @ grapefruit juice with a splash of soda and a
. squeeze of lime! “I can’t be torn apart from No:-m4i%.s7s “DANCIN’ IN THE S'!'REE'!” $6.25
My Guy.” Sauza Gold tequila, Cointreau, sweet

& sour mix and a splash of cranberry juice.
“Calling out around the world, are you ready

“COOLEYHIGHHARMONY COOLER” $4.00 for a brand new drink?”
At the end of the road, Boyz Il Men enjoy throwing
back one of these refreshing coolers. Lemonade and iced “pDO YOU LOVE ME” $6.25
tea mixed together with plenty of ice. “Now that | can dance...” A refreshing

blast of Jack Daniels, Hiram Walker triple sec
and sweet & sour mix topped with a splash of
7-up.

“MOTOWN SMASH” $6.25
Ridiculous mixture of Absolut vodka,
Captain Morgan rum, gin, Sauza tequila,
Hot Tea p Hiram Walker triple sec and Chambord, a
Espresso splash of 7-up and a dash of pineapple juice.
WARNING: This drink is outrageous, proceed
with caution.

Hot Coffee

appuccino
ot Cocoa



“GET READY” $6.25
Delightfully sweet mixture of Captain Morgan,
Malibu, Hiram Walker Blue Curacao and pineapple
juice topped with a splash of Bacardi 151. “Fiddle
lee dee,fiddle lee dum. “Look out baby cause here it

glass or bott/e

comes”
il e “000, BABY, BABY”  $6.25
opped with fre Amaretto di Saronna, Kahlua and pina cole

nle Sundae mix blended together and served frozen. Ooh...
A slice of brg

VIRGIN COCKTAILS “HITCH HIKE”  $6.25
Satisfy your craving for chocolate

mixture of Hiram Walker Dark Cacao, Frange

“MICKEY’S MONKEY” $4.00 Kahlua and cream. Worth the trip.
Blended layers of fresh bananas, straw-
berries, orange juice, and a splash of grena- “CLOUD NINE” $6.25
dine. “Hey everybody, let's have a Mickey's Dreamy mix of Finlandia L)
Monkey.” Southern comfort, Midori, Chamborad

; ‘ . & sour mix and a splash of orange juig

““ABC” $3.50 M 8 ‘,s:?‘@%g ﬁwﬁ; - You'll be doin’ fine after one Cloud Nine€
_ “Easy as 1,2, 3": 1. Cranberry juice,
AT 2.v0range juice and 3. Ginger ale.

' “pSYCHEDELIC SHACK” $6.25%%
An “electric” blue margarita made Wi
Sauza Commemorativo, Hiram Walker Blue

. Curacao and sweet and sour mix. Try it on
i y Our blended creatlon of strawberries LAS VEGAS thl:a rocks or frozen, either way it's a ;);lace to
and pma colada mix topped with a mound of ( 3 ol i ’
o whlpped cream. Sip with a straw or use a X ;
poon. (13
§ ] s PEC|ALITY “HEATWAVE” $6.25
g DR' N KS” Absolut Citron Vodka, cranberry juice,
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sweet & sour mix with a dash of 7-Up. “Is

“MY GUY”  $3.50 All Drinks Served in -
: e
Delicious mixture of cranberry and Mobouns Sotriak Bkees this the way love’s supposed to be?
grapefruit juice with a splash of soda and a 2
squeeze of lime! “I can’t be torn apart from No:mm"lgsm “DANCIN’ IN THE STREE'!'" $6.25
My Guy.” Sauza Gold tequila, Cointreau, sweet

& sour mix and a splash of cranberry juice.
“Calling out around the world, are you ready

“COOLEYHIGHHARMONY COOLER” $4.00 for a brand new drink?”
At the end of the road, Boyz Il Men enjoy throwing
back one of these refreshing coolers. Lemonade and iced “DO YOU LOVE ME” $6.25
tea mixed together with plenty of ice. “Now that | can dance...” A refreshing

blast of Jack Daniels, Hiram Walker triple sec
and sweet & sour mix topped with a splash of
T-up.

“MOTOWN SMASH” $6.25
Ridiculous mixture of Absolut vodka,
Captain Morgan rum, gin, Sauza tequila,
Hiram Walker triple sec and Chambord, a
splash of 7-up and a dash of pineapple juice.
WARNING: This drink is outrageous, proceed
with caution.
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Harbor View Dining
New York-Style Sandwiches
Homemade Soups & Daily Specials
~ Green Mountain Coffees
Imported & Domestic Beer & Wine
- . Picnic Lunches
Take Out Available

 %1236-8343
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22.5

-'-'-'-‘-'-'-P-'-'-'-'-F Please Order by Number -:-.-.-.-.“-

Corned Beef

Pastrami

Roast Beef

Turkey Breast

Smoked Turkey Breast
Chicken Salad sandwich
Liverwurst

Salami Genoa or Capicola Ham
Baked Virginia Ham

Bologna

Bagel & Cream Cheese

Bagel & Salmon Plate
Camden Club Toasted Triple Decker -
smoked turkey, baked ham, bacon,
lettuce and tomato

Chicken Broccoli Salad with Iettuce &
tomato in a pocket

Crab Salad Fresh Hand-picked

$5.50
$5.50
$5.50
$5.50
$5.50
$5.50
$4.50
$5.50
$5.50
$4.50
$1.75
$6.25

$6.25

$5.95

a, “%e, market

Lobster Salad Fresh Maine lobster “ag;, price

Tuna Salad albacore

B8.L.T;

Grilled Cheese

Grilled Cheese with tomato & bacon
Hurricane Sub Bologna, salami,
pastrami, American cheese, coleslaw,
onion, mustard.

Italian Sub Provolone, salami,
pepperoni, ham, lettuce, tomato, hot
peppers, onion, olives, a sprinkle of
Parmesan, & Italian Vinaigrette.
Jersey Hoagie Capicola, provolone,
salami, ham, lettuce, onions, tomatoes,
hot peppers, olive oil & spices.

$5.25
$4.95
$3.95
$4.95

$4.95

$4.95

$5.25

23.

24.

25

26.

27.

28.

29,

30.

3.

32,

$3:

34.

Vegetarian Sub 3 cheeses, lettuce,
tomato, onion, peppers, sprouts, olives,
your choice of dressing.

The Reuben Corned beef, sauerkraut,
Swiss cheese, Russian dressing, grilled
on pumpernickel.

The Islander Roast beef, turkey, cheddar,

horseradish, & Bermuda onion on rye.
The Pastrami Special Hot pastrami,
Swiss cheese, onion, and mustard,
grilled on rye.

The Rachel Turkey breast, coleslaw,
Swiss cheese and Russian dressing,
grilled on pumpernickel.

The Caroline Smoked turkey, Muenster
cheese, and mustard, grilled on white.
The Mary Day Baked ham, Swiss
cheese, Honey cup mustard, & onion,
grilled on rye.

The Selectman Turkey, Havarti,
tomato, onion, & pesto, grilled on rye.
Battie Bagel A mountain of our
cracked pepper turkey, Havarti,

deli mustard, lettuce, tomato, onions
& sprouts on the bagel of your choice
Tempeh Burger Meatless soy burger,
lettuce, tomato, onion and sprouts.
Veggie Burger from “Amara” meatless
burger of ground peanuts, wheat,
sesame seeds, carrots, with lettuce,
tomato, onion, & sprouts.

Hot Dog Plate Hot dog on a bun with
choice of potato salad or coleslaw

$5.95

$5.95

$5.95

$5.95

$6.25

$35.75

$5.75

$3.75



35. Peanut Butter & Jelly $2.50
36. Hummus Garbanzo bean pate,
lettuce, tomato, onion, and sprouts

in a pocket $4.50
37. The Mid-Eastern Tabouleh, hummus
& Havarti in a Syrian pocket. .- - $4.95

38. The Mesquite-O Our mesquite

smoked turkey, cheddar, grilled

onions & barbeque sauce all grilled

on hearty white bread . $5.95
39. The Salsalito Roll-up Spicy salsa

turkey, cheddar, our homemade -

guacamole, salsa, lettuce, tomato

& onions in a roll-up pita pocket $5.95
40. The Ragin’ Cajun Cajun roast beef,

Monterey jack, deli mustard, lettuce,
tomato & onions in a roll-up pita

pocket $5.95
41.  Philly Cheese Steak Sub Steak and

cheese with grilled peppers and onions
on a sub roll $5.95

EXTras & "

Cheese .50 Honey Cup Mustard .25
Meat 1.25 Pesto .25
Olives .25

All Our Sandwiches are served with chips & a
pickle - 1/2 sandwiches available - 1/2 price + .75

Try our savory selection of Salads
To eat on or take out

Green Mountain Coffee
Avqilabie in the bean or ground by the pound
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chez Antoine exclusivement & la carte
at Antoine’s is exclusively a la carte

s fait attendre, c'est pour mieux vous servir, et vous plaire.

;UESTS
t wait it is only to serve you better and please you more.

er (notre création) 11.50
ous Rockefeller sauce-our creation

Cocktail aux crevettes 10.50
Cold, boiled, Louisiana shrimp served
with a tomato cocktail sauce.
i Chair de crabes ravigote 15.75
Lmnp crabmeat served cold with a delightfully
seasoned dressing.
Chair de crabes St. Pierre 14.75

Lump crabmeat in a tomato sauce seasoned with
ic baked hot in a casserole, crowned with a special

~ Chair de crabes au gratin 14.75
LI p crabmeat in a cream sauce sprinkled with a
‘thl cheese and french bread crumb mixture
 baked and browned in a casserole.

Cocktail a la chair de crabes 14.75
 backfin lump crabmeat on a bed of
eens with a light tomato cocktail sauce.

a chair de crabes Garibaldi 14.00
)i ckfin of crab in a seasoned dressing.

in (commander d’avance) 13.75

asoned, breaded and buttered

~

hite wine sauce.

aison) 12.00
e sauce with a




Restaurant Antoine

Fondé En 1840

POTAGES
SOuUPS
Potage alligator au sherry 7.25/8.25
i od and okra stew A wellseasoned sherry, wine-laced
, and gulf shrimp. alligator bisque—our creation

au vermicelle 5.75/6.75 Consommé froid en tasse 5.75/6.75
é served hot with vermicelli. Cold jellied beef consommé

Bisque de crevettes 7.50/8.50 Soupe a ’oignon gratinée 6.75/7.75
Gulf shrimp reduced to a A flavorful favorite onion soup baked
thick, rich, and well-seasoned soup. in the oven and crowned with a

delicious combination of cheeses
and french bread crumbs.

POISSONS
FISH
trout or pompano is not available, we substitute an appropriate fish in season
21.50 Bouillabaisse a la Louisiane (commander d’avance) 31.50
Rled trout The classical mediterranean seafood dish
served Louisiana style.
Crustaces sautés aux champignons 27.75
Lump crabmeat, shrimp, and mushrooms
sautéed in butter, served in a casserole.
ur craation. Pompano grillé 28.00

Grilled filet of pompano.

Pompano au “Buster” grillé (de saison) 32.25
Grilled filet of pompano crowned with
a fried or grilled "buster*” crab.

Pompano a la mariniére 29.00
Poached filet of pompano in a white wine sauce
and crowned with a large broiled mushroom.

Pompano Pontchartrain 30.50
A classical combination of grilled filet
of pompano with lump crabmeat sautéed in butter
—a house specialty

Pompano en papillote 30.50
Our creation of pompano baked in a paper bag
with shrimp and lump crabmeat
in a white wine sauce.

Pompano amandine 30.25
‘or fried pompano with slivers of
in a lemon-butter sauce.

credle 22.75



Chair de crabes mariniére 25.75
- Backfin lump crabmeat in a white wine sqyc.
i served hot in a casserole
Chair de crabes ravigote 25.75

Backfin lump crabmeat served hot or ol
in a delightfully seasoned dressing

‘ Salade de chair de crabes 25.75
y Cold lump crabmeat seasoned with fresh green.
& and a light house dressing.

Chair de crabes au gratin  25.75
- Backfin lump crabmeat in a rich sauce
with a light cheese and french bread gratinee
baked hot in a casserole.

omelette with a delrghtful
‘combination of cheeses.

elette aux crevettes 17.75
elette with fresh boiled
Louisiana shrimp.
a la chair de crabes 20.75
fe ,.with lump crabmeat.
te espagnole 16.75
‘with peppers and onions
ht tomato sauce.
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Specialité de Jour
Special Today

Homard Thermidor $38.00
Lobster Thermidor

Cotelettes d’agneau grillées 29.75
Prime center cut lamb chops grilled
and served with mint jelly.

Noisettes d’agneau Alciatore 32.25
Medalions of lamb wrapped in bacon, broiled,
and served with a special combination of sauces-a sweel
Alciatore and a tangy bearnaise-all on top of a delicious
grilled pineapple slice—our creation.

Ris de veau a la financiére 24.75
Veal sweetbreads in a sherry wine sauce.

Entrecote nature 31.50
Broiled centercut strip sirloin.

Tips de filet en brochette Médicis 26.50
4 Broiled tenderloin tips in a sherry wine sauce
B e e P with peppers and onions.

Tournedos nature 28.50
Small broiled centercut tenderloin of prime beef.

Filet de boeuf nature 34.25
Large broiled centercut of prime tenderloin.

Chateaubriand (pour deux (2)—30 minutes) 74.50
Centercut tenderloin of beef for two,
broiled and served with our special fried potatoes,
and your choice of sauces.

SAUCES
re 550 Béarnaise 5.25
'Wt brown pineapple A hollandaise sauce flavored with

favorite with taragon and white wine.
! Demi-bordelaise 5.25
The classic garlic butter sauce.

Médicis 5.25
Onions and peppers in a rich sherry wine sauce.



‘ . champignons 21.50

¥

ed with fresh mushrooms.

demi-bordelaise 21.50
d and browned in garlic butter.

la créole 21.75
hicken delicately seasoned

let au vin rouge 21.75
cker g-n'ch brown red wine sauce.
ambeau  23.25
oneless chicken with
sweet brown rochambeau

(40 minutes) 23.75
d with potatoes, onions,

n in red wine sauce
nts, grapes
our creation.

over a slice of baked ham.

- Onions and peppers in a rich sherry wine sauce.

Restaurant Antoine

Fondé En 1840

Cotelettes d'agneau grillées 29.75
Prime center cut lamb chops grilled
and served with mint jelly.

Noisettes d’agneau Alciatore 32.25
Medalions of lamb wrapped in bacon, broiled,
and served with a special combination of sauces—a sweet
Alciatore and a tangy bearnaise—all on top of a delicious
grilled pineapple slice—our creation.

Ris de veau a la financiére 24.75
Veal sweetbreads in a sherry wine sauce.

Entrecote nature 31.50
Broiled centercut strip sirloin.

Tips de filet en brochette Médicis 26.50
Broiled tenderloin tips in a sherry wine sauce
with peppers and onions.

Tournedos nature 28.50
Small broiled centercut tenderloin of prime beef.

Filet de boeuf nature 34.25
Large broiled centercut of prime tenderloin.

~ Chateaubriand (pour deux (2)—30 minutes) 74.50
Centercut tenderloin of beef for two,

Béarnaise 5.25
A hollandaise sauce flavored with
taragon and white wine.

Demi-bordelaise 5.25
The classic garlic butter sauce.

Médicis 5.25



Broccoli sauce hollandaise (de saision) 6.25
Steamed brocolli with hollandaise sauce

Asperges au beurre (de saison) 6.25
Steamed fresh asparagus with butter.

Haricots verts au beurre 6.25
French cut green beans in a special butter sauce.

Pommes de terre au gratin 6.25
Potatoes in a rich cream sauce baked
in a casserole with a light cheese gratinee.

Pommes de terre brabant 6.00
Little diced potatoes fried and served with melted butter.

Avocat évantail 6.50
A ripe avocado sliced and shaped like a fan over
bed of select greens and garnished with a dollop of
4 Fresh American sturgeon caviar.

S Salade Mirabeau 6.50
Ripe avocado on a bed of Boston leaf lettuce
served with Russian dressing.

¢ E?nds d’artichauts Bayard 6.50
sh steamed artichoke bottom stuffed with
ombination of greens on a bed of leltuce
~ with vinaigrette dressing.

i

ade de coeur de palmier 6.50
earts of palm on a bed of lettuce

) wedges and vinaigrette dressing.
e combinaison 7.00
with artichoke, avocado, asparagus,
nalm with a choice of dressings.




e, chocolat, fraises 5.25
strawberry ice cream.

pineapple sherbet.

chocolat 6.75
ht toasted meringue
fudge sauce.

ses  7.25
strawberries.
8.50
vored in brandy
er vanilla ice cream.
.75
candied peach half,
auce, and chopped

gle

DESSERTS

Omelette Alaska Antoine (pour deux (2)—commander au
commencement de repas) 16.50
Antoine’s very special presentation
of Baked Alaska (Order in advance)

Mousse au chocolat 6.25
Chocolate mousse topped with whipped cream

Créme renversée au caramel 5.50

Caramel custard

Crepes Suzette 8.25
Thin French pancakes rolled with an orange and
butter creme filling and flamed with
orange liquer and brandy.

Fraises au kirsch 8.00
Fresh strawberries and
Rirsh liquer

CAFE ET THE
COFFEE AND TEA

Thé 3.25
Hot orange pekoe tea.

Café brulot diabolique 8.75
Antoine’s creation of hot spiced coffee
flamed at your table with brandy—our creation.

"~ Théglace 3.75

Iced tea

" Demitasse 3.25
woine’s dark french roast coffee.

Cigares
Cigars

Evian




'RES EN COQUILLE a la ROCKEFELLER
UE D’ECREVISSES CARDINAL
JITRES 4 la FOCH
ESCARGOTS FARCIS & la BOURGUIGNONNE
'CREVETTES SAUCE MARINIERE
- LE GOMBO CREOLE
' LES ESCARGOTS a la BORDELAISE
- LES CREVETTES REMOULADE
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'POMPANO EN PAPILLOTE
POMPANO PONTCHARTRAIN
TRUITE AMANDINE
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MADE WITH

JACK DANIEL’S
& BARBECUE RIBS
. FACTORY




KIDS

Knott's Berry Farm
S ]
§RR FAR A )
B L] 1 Knott's Berry Farm® ¢ aw @ & ‘:‘
Sutootitres Srange - Preapple -
$4.99 with Souvenir Cup. qu his!
AlLE. Gator CHP Pink Lemonade ‘ Onth i Ngs
with Souvenir Cup. $2.99 } Coated with soy N

bread crumbs. ¢-

Appeteasers
o“r K‘d va‘*“ FFn.::: sg::cﬁl;g::: rl:cei pE;i)gers, artichokes and monteray jq

(Kids under 12)
Served with French Fries Al E. Gator

v9.4Y

A wild adventure,.. fried gator niblets. $5.99

Big Foot Long Corn Dog Real Thing, Buttalo Chicken Nuggets
Big fun with ketchup and mustard. $2.99 These are not pressed chicken! $5.49
Bunky Eich Mozzarella Sticks

un ’ 5 Beer battered mozzarella sticks deep fried and served with
Three Fillets of fried grouper. $3.99 marinara sauce. $5.99
Chunky Chicken Nuggets Nacho Supreme

A sensation south of the border starlet. Homemade tortillas, cheese, chili,

Breaded real chicken nuggefs. $4.49 chopped onions, olives, bell peppers, tomatoes, Jalapenos and sour

cream. $7.49
?opcom Shrim X s Add $.50 for cheese
Golden fried shrimp. t;4.29 Nacho Chips and Salsa Add $1.00 for guacamole
$3.49 Add .50 for salsa

Grilled Cheese
A Classic sandwich. $2.99

Red and green peppers with
monterey jack cheese. $5.99



New York City’s
Carnagie Deli Reubin
Slow cooked Boarshead beef, sauerkraut and swiss
cheese on marble rye. $7.49

Sandwiches

Served with tortilla chips. Free cole slaw upon request.

The Three Decker Club

Boarshead smoked turkey, lean strips of crispy bacon, Boarshead
ham, monterey jack, american cheddar, lettuce, tomato and

mayo on wheatberry bread. $6.99
Boarshead Beet French Dip

Hoagie bun, loaded with lotsa thinly sliced roasted beef, melted
cheedar cheese, mayo and au jus for dip'n. $6.99

Grilled Jerk Chicken Breast

Skinless 8 oz. butterflied, chargrilled with Jamaican jerk seasoning,
lettuce, tomato, mayo on bun. $7.49

Grilled Catch of the Day
Light and flaky chargrilled fish seasoned with seafood magic
garnished with red and yellow peppers and onions
on kaiser roll. $6.99

‘White Chunky Chicken Salad
“Our no hype, lean and mean, calorie fight'en machine.
chunks of white meat mixed with dill,
at mayo and lettuce on

ad. $6.49

wp or Oyster Po Boy
A New Orleans favorite piled high on a po boy
bun, dressed with lettuce and mayo. $6.99

15% gratuity will be charged to parties of 6 or mofe. i

Boarshead Meats

Salads

Brown Derby Cobb

Famous salad with turkey, romaine and other lettuce, chopped crisp
bacon, diced ham, shredded monterey jack and cheddar bleu
cheese crumbles, olives, cucumbers, egg slices and your choice of

dressings. $8.99

Traditional Chet's Salad

Diced Ham, turkey, shaved monterey and cheddar cheese over
mounds of fresh chopped salad greens, tomato wedges, cucumber,
egg slices, croutons and your choice of dressings. $7.99

Grilled Jerk Chicken Caesar

The classic combination of crisp romaine, garlic croutons and
grated parmesan, all fossed in our Original Caesar dressing. topped
with Jamacian jerked chicken breast. $8.99

Chunky White Chicken Salad

Tender diced chicken breast on a bed of romaine leftuce, hard
boiled eggs and tomato wedges.Topped with sliced almonds. $6.99

Hellmanns® Dressings

Burgundy Vinigrette, Chunky Blue Cheese,
Creamy Ranch, Thousand Island & Fat Free Italian

New York Strip Sandwich
(8 oz.) To continue our tradition of excellence we proudly serve
CERTIFIED ANGUS BEEF™ recognized for its tenderness, juiciness

and flavor. $8.49
(Allow 20 minutes for preparation)

\\ O

Muttaletta

Italian rosemary flat
bread, inside a various
combination of thinky
sliced meats, cheese, and
Italian olive salad. $7.49



&;Ammcm; l{llgly

Unforgettable culinary adventure. We cook over four tons a week. Kansas City ~ St. Louis cut prime ribs, corn fed
Texas rubbed and slow cooked 8 hours to remove over 35% of the fat. Lean, juicy, tender, falling off
the bone taste. Add our prize winning Jack Daniel’s sauce (16 ounce per gallon),
garlic bread, creamy cole slaw and BB& baked beans.

We do one thing better than anyone . .. RIBS.
$13.99 Extra sauce $1.00

Signatures

Gult Seatood Bucket ‘@ | Certified Angus 120z. New York Strip

Light, flaky morsels of fresh fish fingers in our Boston batter, “82%° To continue our tradition of excellence we proudly serve
golden fried shrimp, succulent fried oysters nested on a bed of CERTIFIED ANGUS BEEF™ recognized for its tenderness, juiciness
french fries. $14.99 and flavor. $15.99

(Allow 20 minutes for preparation) (Allow at least 20 minutes for preparation)

Beautiful Jumbo Fried Gulf Shrimp Extra Thick Redneck Grilled

or Steamed in the Rough “Jack Daniel’s BBQ Pork Chops

A mouth watering extravaganza served
with cocktail sauce. $13.99

Apalachicola Select Oysters

Succulent emerald coast oysters deep fried in our Boston
batter served with tartar sauce. $12.99

Grilled Caribbean Jerk Chicken Breast

Large butterflied breast of chicken seasoned with Jamaican
seasoning then grilled with fresh lime juice. $11.99

Broiled Red Snapper

Lightly marinated in key-lime juice with
Italian bread crumbs. $13.99

(Allow 20 minutes for preparation)

Texas rubbed and cooked over open flame with Jack Daniel's
barbecue sauce. $14.49
(Allow 20 minutes for preparation)

Signatures are served with House Salad, French Fries,
Fresh Vegetable Medley and Garlic Toast




scialty Baskets

ejﬁh French Fries and Cole Slaw
~ upon request. $7.99

ken Tender Basket
uper Finger Basket
orn Shrimp Basket

Sides

‘&t \daho French Fries. $1.99
~ Cheese Fries. $2.99

Chili-Cheese Fries. $3.49

v e

Covered Cherry Brownie
Suindese.

$4.49

Desserts

Homemade Key West
Key Lime Pie.

$3.99

New York

Cheese Cake.

Regular or Pineapple
$3.99

Vanilla lee Cream.
$2.99

ws HACCP principles for food preparation to bring customers the safest food possible.



FAT
TUESDAY.

Premium
Frozen Daiquiris
$6.00

Margarita
Made STRONG! You'll love it!

190 Octane

Top seller!
oj & punch with grain alcohol.
Strong!

Strawberry
Made with real strawberries.

Redneck Lemonade
Barcardi with lemonade.

Rum Runner
A Key West tradition.
Rum and Blackberry Brandy.

Sex on the Beach

We have frozen the
most popular shooter.

Spiked Watermelon

A summer sensation ~ refreshing.

Pina Colada

Creamiest colada ever.
Pineapple & rum.

Specialty Drinks
New Oﬂaons' Pat O'Brien’s
Hurricane
or Cyclone
in a 24 oz. Souvenir Cup.

- §7.00

12 o0z. Beer Can
$2.50

Budweiser
Bud Light

Miller Lite

Coors Light
O'Doules

Beer Bottles

$3.00
Michelob
Michelob Light
Amber Bock

" Imported Bottles

$3.75
Heineken
‘Corona
Killian Red
Red Stripe

Sutter Home Wine
$3.75 glass
$13.95 bottle
Chardonnay
Zinfendel

Merlot
Cabernet

Famous Pineapple Willy - $7.00

What makes our Pineapple Willy drink World Class is MYERS RUM. We
are proud to use more MYERS RUN than anyone in the stafe

of Florida.

More than $75,000 Drinks have been sold each year since 1985.
A 24 oz. Souvenir Cup; it is like getting 3 drinks in one. Blend of
Pineapple Juice, Cream of coconut & Secret Ingredients.

24 oz.long Island Ice Tea $7.50

Beverages
Coke
Diet Coke
Sprite
Mr. Pib

Pink Lemonade
Spring Water Sport Bottle
Coffee & Tea
9125

100% Juice
$1.75

Liquor & beer prices
includes sales tax &
state surcharge

FAT TUESPUY
ATTI-TUBE PAIQUIRIS

$8.50 - refill $7.00
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428 9520

Lunch Spechl‘ Diuly'
Ask Your ngtlﬂ;

SOUPS

All of Shillings' Soups are homemade - >

daily & na;?d 4? crackers.
Fre: Onion Soup - 3.75
i land
"%y jowder Cup 2.95
. Bowl 3.50
Chuti Cup 3.25
Bowl 4.25

YV  heese & Onions .50

Soup du Jour Cup 2.25
Bowl 3.25

With Any Entree
Cup of Soup du Jour 1.25
Cup of Clam Chowder 1.50
Garden Salad 2.25

)’

SALADS ..

498 328

Dinner Salad

House Salad . L

Tossed salad served with tomato,
cucumber, mushrooms, carrots
croutons, bacon bits and cheese.
Your choice of dressing 4.95

Grilled Chicken Salad

" Grilled whité breast meat, fresh.
~* “lettuce, tomto, cucumber, carrots, -
" mushrogms and cheese.
" Your choice of dressing.

‘Greek Salad
Fresh lettuce with black olives,
cucumber, tomato, mushrooms and

potato salad, topped with feta
cheese and Aegean dressing. 5.95

Pasta Salad
Our House salad topped with
tri-colored rotini salad.

Chef Salad
Fresh lettuce with ham, turkey
tomato, cucumber, shredded cheese
and a hard boiled egg.
Your choice of dressing.

Seafood Salad Platter
(House Specmhty)

Crabmeat, shrimp, potato salad
and tossed salad.

Your choice of dressing. 7.95

575

6.25 .

5.95.

Sunday Brunch - Featuring
- . Eggs Benedict Omelet
Now Engldnd Style Eggs Fried Eggs Scraml
10.30 a.m. - 2 p-m. French Toast And More.
e 4

$1.50 Service charge
for Split Entrees

SIDE ORDERS

Batter Fried
'Onion Rings 325
Batter Fried
Mushrooms 325

Homemade Potato Salad .95
Homemade Pasta Salad .95
Homemade Cole Slaw 95

Steak Fries small 1.50
' large 2.95
Mozzarella Cheese Sticks
Served with marinara 395
Potato Skins
(Served after 2:00PM)
With Cheese and Bacon Bits  4.25
Hot Wings
(Served after 2:00 PM) 395
Regular Order (12)
Jumbo Order (24) 6.95

BURGERS

Shillings' 1/2 pound: Burgefs are
served with léttuce, tomato, pickle
dnd your chojce of %
steak fries, potato sald, cole slaw

or pasga salad.

Patty Melt

(House speciality)
Served on grilled rye with Swnsg

:;heese and grilled onions #¥5,95

Chopped Sirloin of beef
Served with mushroom gravy,
steak fries, bread and sliced

tomato. 5.75
Hamburger 5.50
Cheese's .50 extrd/item
Bacon .50 extra/item
Chili .50 extra/item
Sauteed Onions .50 extra/item

Sauteed Mushrooms .50 extra/item

-

s



GRILLED AND

Grilled Cheese
American cheese grilled on

whole wheat bréad. 3.95

m“se, Bacon

heese, tomato and
ﬁ‘é&éﬂl‘ghole' wheat

* Boneless whife breast meat
chicl en salad served on toasted
whol : whe&brud with lettucg.so

~

and tymato. -

- ’;.

Hot

All be%‘i pom:‘dg ona

hot d»g roll. .- 375

- With cole slaw, sa t .50
5 “or cheese or chilli extra

French Dip

Thinly sliced smoked beef and

Swiss cheese served on a hoagie

roll with au jus. 6.25

Philly Steak

Thinly slices sirloin steak with

sauteed onions, mushrooms and

provolone cheese served on a

hoagie roll. 6.25

Tuna Salad

served on toasted whole wheat bread

with lettuce and tomato. 5.25

TOASTED SANDWICHES

Served with pickle and your choice of steak fries,
patato salad, cole slaw or pasta saﬁd’. 5

As strong proponents of the DUI laws,
we urge you not to mix drinking and
driving. Should you need the service
of a taxi, we will be glad to summon

Served on rye bread with Swnss ;
cheese, dettuce and tomato.

Shillings' Club
A combination of smoked turkey,
bacon, tomato and lettuce on loas_;esd

whole wheat bread.

Chicken Malibu

boneless white meat chicken

breast grilled with ham and swiss
cheese. Served on a grilled home-
made bun. 5.95

Chicken Filet

Boneless white meat chicken breast
grilled and served on a homemade
bun with mayonnaise, lettuce and

tomato. 5.5

Cajun Chicken

Boneless white meat chicken breast
grilled with cajun spices and topped
with mozzarella cheese. Served on

a grilled homemade bun. 5.95

Teriyaki Chicken
A marinated grilled breast of chicken

with melted swiss cheese. Served on a
grilled homemade bun.

595

one for you.

DESSERTS

. ‘Homemade Cheesecakes 3.50

i Carrot Cake 3.50
b L Fudge Fantasy 350
gt Deepdish Pecan Pie 3.50
CHICKEN ~ A la mode $1.00 extra
- L Déepdish Granny
. T 3 .
Cajn Clicken. &} Appie Pie 3.50
% boneless breast Of chicken griflet’ A la mode $1.00 extra
with cajun spices and topped with
mozzarella cheese. Served with sliced
-tomato, cole slaw and your choice of
LT 21 BEVERAGES
Caribbean Chicken
A boneless breast of grilled chicken Coffee 1.50
with jerk spices and topped with
mozzarella cheese. Served with sliced Tea 1.50
tomato, cole slaw and your choice of Soft drinks 1.50
side dish. 6.75 Milk 175
Chicken Fingers
Boneless white meat chicken strips
served with honey-mustard sauce and .
your choice of side dish. 550 J uices
Chicken Teriyaki Fresh squeezgd orange or
Boneless breast of chicken marinated grapefruit juice
in teriyaki sauce and grilled. Served
with sliced tomato, cole slaw and your By the Glass 1.95
choice of side dish &S




ON THE SQUARE

ago, that the founder of Schilling’s Hardware came

store of Captain Wilson. Ten years later in 1885,
bhﬁmm&:hﬂlmgsﬂardwm
 metal worker by trade, and became one of North Georgia’s
and sheet metal work. Originally, all the cooking
ere made from blocks of tin and copper. At one time,
| War Minie’ balls to sell. These were melted down,
struction of Marietta’s plumbing.
mmmm.m that
ds of any store in this part of the country. But it
atwinkle in his eye, as he gave out nickels

n '&mmamn wﬂ\e

‘was the oldest retail business in Cobb County.
would remember about Schilling’s Hardware,
store. Everyone in town, from the highest

s at Schilling’s Hardware.

It had large cases of knives, and sold
‘which was built on the other end of that
y. It is in this building that




