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Famous S’ceoJIg Burgers 9.99

We grind our own with the finest tenderloin steak;
a 1/2-pound grilled to order on a toasted bun.
All burgers are served with French fries.

The American The Bistro Burger
Creamy American cheese of course! Dressed with our signature cognac sauce,
sauteed mushrooms and Caesars salad
The Swiss Cheese & Mushroom on fresh baked French bread
The Italian The Patty Melt
Sautéed Italian vegetables, melted mozzarella Carmelized onions and American cheese
cheese and a side of marinara sauce on black bread
Skinny Fromage The Bleu
Baked goat cheese and marinara sauce with Imported tangy bleu cheese on black bread

balsamic tossed greens (no carbs)

The Bacon & New York Cheddar



Toclay’s Beautiful Soup

4.99 Bowl 2.99 Cup

“Steak Au Poivre” 14.99

Our Number 1 Special!
Seared Filet Mignon Medallion encrusted with
black pepper, finished in a fine cognac sauce with our
fried potato salad and balsamic tossed greens.

Prime Rib Sandwich
and Frites 15.99
on fresh baked garlic French bread
with horseradish sauce.

Chicken Club 8.99
Grilled chicken breast with bacon, lettuce,
tomato and onion on a toasted pretzel roll with
a spicy mayonnaise and potato salad.

Fish Sandwich 7.99

Crispy fried Tilapia with cheese, onion,
tartar sauce and frites.

Maryland Crab Cake 8.99

Excellent recipe gently turned once in an
iron skillet and served with spicy mayonnaise,
sweet corn relish, balsamic greens
and potato salad.

Flaming Saganaki 7.99
Oh yes! That Greek cheese set aflame tableside
with garlic toasts. Think of this as
the ultimate grilled cheese...perfect!

Fancy Salad 6.99

Mixed exotic greens with plum tomatoes,
red onions, cucumbers, fresh basil, grapes,
walnuts and apple in a balsamic extra virgin
olive oil. Accented with an imported
goat cheese.

Add chicken 2.99
Add shrimp 6.99
Add our fried potato salad 2.99

Caprese Salad 6.99

Vine-ripened tomatoes with
fresh mozzarella cheese, onions,
fresh basil and extra virgin olive oil.

Shrimp Cocktail 11.99
Wonderfully large chilled shrimp with
cocktail sauce, cucumber and balsamic greens.

Coconut Shrimp 9.99
Plump shrimp rolled in toasted coconut with
a raspberry horseradish dipping sauce
and balsamic salad.

Fresh Abi Tuna 17.99

A wonderful sushi-quality steak seared rare
with a black pepper Dijon crust, a pineapple cucumber relish and balsamic salad.



