cellar restaurant

- BREAKFAST « Monday-Thursday - 8:00 am to 10:00 am

FULL BREAKFAST
Served with fruit garnish

Combination Breakfast includes two eggs any style, choice of potatoes and toast $3.95
Supreme Breakfast choice of two eggs any style, breakfast meat, potatoes and toast 4.25
Three Egg Omelet served with hashbrowns
Choice of two fillings 3.95
Additional fillings each .25
FUN STUFF
Sunrise Sandwich choice of ham, bacon or sausage 2.25
Breakfast Burrito scrambled eggs, breakfast meat, cheese & veggies 2.50

Crazy Hashbrowns hashbrowns with sausage, ham, bacon, mushrooms,
bell peppers, onions and melted cheese 3.50

A LA CARTE (sides)

Two Eggs any style scrambled, over easy, over medium, or over hard 2.00
Hashbrowns or O’Brien Potatoes 1.75
Breakfast Meat bacon (3), sausage (2) or breakfast ham (4oz.) 2.25
French Toast three slices 2.75
Pancakes three to an order 3.00
Toast white, wheat, English muffin 1.25
BEVERAGES
Orange or Apple Juice 1.45
Milk 1.00
Fountain Drinks Pepsi, Diet Pepsi, Dr. Pepper, Sierra Mist, Pink Lemonade, Root Beer 1.15
Tea Hot or Iced 1.15
Coffee Boyd’s Regular or Decaffeinated 1.15

NOTE: all to go orders additional $.50 charge « Sorry, no credit cards accepted « Gift Certificates Available

MISSION STATEMENT—HOSPITALITY MANAGEMENT PROGRAM
The Hospitality Management program strives to provide educational opportunities to students for their technical, educational, and social
development in a competitive society. Our program prepares students for advanced training and lifelong learning experiences. Core
culinary and baking education is provided to qualified students. In addition, our students are instilled with an awareness of basic kitchen
management techniques, restaurant law, nutrition fundamentals, and the basic mathematics necessary to be an informed professional
in our technical and diverse society. Our program fosters elevated forward student learning and faculty development by encouraging
individualized instruction and professional training.




cellar restaurant

LUNCH . Monday-Thursday « 11:30 am to 1:30 pm

SOUP

Hearty savory soups made fresh daily; also served with our daily special

Cup 2.00 Bowl 2.50
SALADS
All salads made with fresh ingredients daily
Caesar Salad romaine lettuce, grated parmesan, croutons, and our fresh Caesar dressing 3.95
with a chicken breast 4.95
Chef Salad ham, roast beef, turkey with egg, tomato, cheese, and choice of dressing 5.25

Asian Chicken Salad chicken, mandarin oranges, tomatoes, scallions, rice noodles, peanuts,

with Asian dressing 5.25
Bay Shrimp Salad cold bay shrimp, tomatoes, hard boiled egg, black olives, with Thousand

island dressing 5.25
Cobb Salad grilled chicken breast, tomatoes, onions, blue cheese crumbles, egg slices,

avocado, bacon bits, with blue cheese dressing 5.25
Mediterranean Salad chicken, roma tomatoes, kalamata olives, pepperoncinis, feta cheese,

with Italian dressing 5.25
N.Y. Steak Salad broiled 4 oz. N.Y. steak on bed of romaine lettuce with diced tomatoes,
red onions, blue cheese crumbles, and fresh Caesar dressing 5.25

Small Dinner Salad traditional house salad with croutons, cucumber, tomato, choice of dressing:
Blue Cheese, Italian, Ranch, or Thousand 2.25

WRAPS & SIDES
Chicken Wrap chicken breast in flour tortilla with fresh vegetables, lettuce, tomato,

grated cheese, served with fresh fruit 3.95
Vegetarian Wrap flour tortilla filled with fresh vegetables, lettuce, tomato, onions, and

grated cheese, served with fresh fruit 3.25
French Fries regular or curly fries 1.95
Onion Rings 2.75
Chicken Tenders (3) 2.75

with choice of fries and beverage 4.50

MISSION STATEMENT—HOSPITALITY MANAGEMENT PROGRAM
The Hospitality Management program strives to provide educational opportunities to students for their technical, educational, and
social development in a competitive society. Our program prepares students for advanced training and lifelong learning experiences.
Core culinary and baking education is provided to qualified students. In addition, our students are instilled with an awareness of basic
kitchen management techniques, restaurant law, nutritional fundamentals, and the basic mathematics necessary to be an informed
professional in our technical and diverse society. Our program fosters elevated forward student learning and faculty development by
encouraging individualized instruction and professional training.




COLD DELI SANDWICHES
All cold sandwiches served on fresh made Pullman white bread
Served with beverage and choice of soup, side salad or fries

Soup/Half Sandwich Combo choice of roast beef, turkey, ham or cheese on deli bread,

with cup of soup of the day
Roast Beef Sandwich roasted beef, mayonnaise, lettuce and tomato
Turkey Sandwich turkey breast, mayonnaise, lettuce and tomato
Ham Sandwich sliced oven-baked ham, mayonnaise, lettuce and tomato
Club Sandwich triple decker of bacon, turkey, avocado, lettuce and tomato
Bacon, Lettuce & Tomato

add avocado

Pastrami on Rye served hot or cold

HOT SANDWICHES

Served with beverage, and choice of soup, side salad or fries

Hamburger certified Angus beef on a bun with tomato, onions, pickles
add bacon
Cheeseburger certified Angus beef on a bun with tomato, onions, pickles ¢ cheese
add bacon
Grilled Turkey, Bacon & Tomato served with pickle spear and pepperoncini
Tuna Melt on Pullman with tuna, mayonnaise, pickle relish, and American cheese
Foccacia Chicken Sandwich broiled chicken, grilled onions, bell pepper & jack cheese
New York Steak Sandwich with sautéed mushrooms, jack cheese & house spread on French roll
Traditional Philly Cheese Steak Sandwich roast beef on French roll with sautéed onions,
bell pepper & Provolone cheese
French Dip roast beef on French roll served with cup of fresh au jus
Reuben Sandwich on Rye with sauerkraut and 1,000 island dressing
Hot Pastrami with house spread, lettuce and tomato on a French roll
add cheese

SPECIALS OF THE DAY

Please ask your server—vegetarian options available
Served with fresh baked bread, cup of soup, choice of beverage and dessert ~ $8.25

BEVERAGES
Milk
Fountain Pepsi, Diet Pepsi, Dr. Pepper, Sierra Mist, Pink Lemonade, Root Beer
Tea hot or iced
Coffee Boyds Regular or Decaffeinated

NOTE: all to go orders additional $.50 charge
Sorry, no credit cards accepted o Gift Certificates Available
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