
Please add 18% service charge and 6% state sales tax to all food and beverage items  
Prices valid through April 30, 2005 

Lunch Menu 
 

Salads 
Accompanied with chef’s choice of bakery fresh rolls and beverage 

Add Soup du jour to any salad selection for $1.95 
 

Honey Cashew Chicken Salad Plate 
An array of fresh, seasonal melons and berries served with our own honey cashew chicken salad 

nestled in a tomato cup.  Includes petite croissants and assorted muffins 
10.95 

 

Southwestern Chicken Salad 
Crunchy romaine lettuce topped with sliced charbroiled chicken breast, cheddar cheese, tomatoes, 

black olives, red onions, black beans and corn salsa topped with crispy tortilla strips.  
Served with our own salsa ranch dressing 

9.95 
 

Napoli Salad 
A blend of romaine, iceberg, and radicchio salad greens with red, yellow, and green bell peppers, 

red onions, black olives, sliced pepperoni, and freshly grated Parmesan cheese.  Topped with 
Italian breaded turkey medallions and finished with tomato-basil vinaigrette. 

Served with herbed bread sticks 
9.95, without turkey 8.95 

 

Sizzlin’ Salad Buffet 
Minimum 25 people 

Three greens—romaine, iceberg, and gourmet mixed greens—are accented with two sizzlin’ toppings 
of sliced chicken breast and sautéed vegetables.  Finish off with an assortment of 

dressings, and traditional salad bar toppings. Served with bakery fresh rolls 
10.95 

 

California Avocado, Citrus, and Rock Shrimp Salad 
Tender rock shrimp set atop mixed greens and garnished with freshly sliced avocado, orange and 

grapefruit segments.  Served with a honey orange poppy seed vinaigrette 
10.95



Please add 18% service charge and 6% state sales tax to all food and beverage items  
Prices valid through April 30, 2005 

Lunch Menu 
 

Sandwiches 
Accompanied with chef’s choice of side salad, house made kettle chips and beverage.  

Add soup du jour to any selection $1.95 
 

Deli Wrap 
Three to choose from or sample each on a combo plate!   

Ham and Swiss cheese on a spinach tortilla with Dijon mustard 
Roast beef and cheddar on a tomato tortilla with sun dried tomato mayonnaise 

Turkey and provolone on a whole-wheat tortilla with cranberry relish 
combo plate features a petite serving of all three varieties 

9.25 
 

B.L.T. Wrap 
Premium applewood smoked bacon, shredded lettuce and fresh tomato with  

sun-dried tomato mayonnaise, rolled together in soft flat bread 
9.25 

 

Bistro “Skyscraper” Sandwich 
Thinly sliced roasted turkey, Virginia ham, roast beef, applewood smoked bacon, havarti dill 

cheese along with leaf lettuce, and sliced tomato.  Served on hearty eight-grain bread 
9.95 

 

Haworth Club Sandwich 
The House Specialty 

Virginia smoked ham, thinly sliced roasted turkey breast, bacon, leaf lettuce, sliced tomato, 
and creamy Dijon mayonnaise.  Served on grilled foccacia bread 

9.25
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Lunch Menu 
 

Sandwiches  
Accompanied with chef’s choice of side salad, house made kettle chips and beverage.  

Add soup du jour to any selection $1.95 
 

Pulled Pork Sandwich 
Very tender and lightly seasoned roasted pork with a hint of barbeque, served on a  

freshly baked Kaiser roll with house-made potato chips 
9.50 

 
Italian Panini 

Thinly sliced Virginia ham, pepperoni, and roasted turkey breast with 
 lightly smoked provolone cheese and marinated vegetable relish, 

served on grilled Italian flat bread 
9.25 

 
Boursin Chicken Sandwich 

Marinated breast of chicken served on a sun-dried tomato foccacia roll with 
garlic-herb boursin and allouette cheeses, garnished with lettuce, tomato and onion 

9.55 
 

Monte Cristo 
A classic! Thinly sliced Virginia baked ham, and roasted turkey breast with Swiss and American 

cheeses, served on thickly cut bread, dipped in egg and grilled 
9.50 

 
Cheesesteak Sandwich 

Thinly sliced rib-eye steak grilled with fresh peppers and onions and topped  
with mozzarella and provolone cheeses, served on a toasted club roll 

9.95
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Lunch Menu 
 

Entrees 
All entrees are served with soup or salad, bakery fresh rolls, and beverage. 

 
Chicken Italiano 

Garlic parsley linguini topped with a lightly seasoned chicken breast, fresh mushrooms and 
zucchini, finished with marinara sauce and served with garlic bread 

9.95 
 

Cashew Chicken Stir Fry 
Chicken tenderloins sautéed with fresh broccoli buds, water chestnuts, 

 baby corn, celery, green onions, and freshly roasted cashews. 
Served over your choice of fried rice or jasmine rice 

9.95 
 

Turkey Tortellini 
Sliced turkey medallions tossed with fresh spinach, red onions, oyster mushrooms, and tri-colored 

cheese tortellini finished with a creamy sun-dried tomato sauce 
9.95 

 
Stuffed Portobella Mushroom 

Jumbo portabella mushroom cap stuffed with an array of  
fresh vegetables and topped with melted havarti dill cheese.  

 Served over a bed of linguini pasta that has been lightly tossed with marinara sauce 
9.95 

 
Herbed Ravioli 

Sun dried tomato ravioli with fresh asparagus tips, sautéed portobello mushrooms, and 
freshly grated parmesan cheese, finished with a trio of traditional sauces and 

served with garlic bread 
9.95


