TODAY'S SPECIALS

(change weekly]
CALL FOR CURRENT SELECTIONS

January 12—17
11:50a.m. - 2:30p.m.

LOADED POTATO SOUP
cup 2.25 bowl $5.50

THAI PORK WRAP
Crilled marinated pork tenderloin, terlyaki rice, sno-peas
and shredded carrots smothered with a ginger-peanut
sauce and rolled in a red pepper tortila. Served with
choice of side and pickles. 9.9

MAC DADDY
Penme pasta smothered in a Creamy white cheddar
cheese sauce topped with buttered bread crumbs and

baked to order. Served with sourdough bread.
$650

CHICKEN POT PIE

Creamed chicken and vegetables topped with a pastry
crust and baked golden.
6.9

BOURBON MOLASSES SALMON

A salmon filet glazed with a honey-bourbon-molasses
sauce. Served on abed of rice with today's side and
sourdoughbread.  $7.25

TODAY'S SIDE
Buttered peas and mushrooms.

Flesse, Limif separate cbeck requesis (o
tables of four or Iess.
A [5% gracutyy may be added (o (ables
of 6 ar more.

Thank you for pour patronsge!

Lunch

(army Out Menu
54-0046

[prices and items subject to change])

Cheapside

www.cheapsidebarandgrill.com



Soups & Salads

JalapENo Black Bean Soup

Our specialty! Slow cooked and highly seasored to perfection.
Served with chopped orion, sour cream & jalapeno sherry. 4

Chicken & Pasta Caesar
Crisp greens topped with seasored pasta, herb grilled chicken,
tomato, homemade croutons, fresh Parmesan cheese
and Cagsar dressing. 8

Fajita Salad
Grilled, marinated beef or chicken sautéed with peppers and
onions onbed of crisp greens, Mexican rice, black bean salad, and
topped with cheese, tomato, green onon, black olives and green
chili ranch............w. 85  Add guacamole......150

Chr:apsidr: Chicken Salad

Housemade with seasoned grilled chickenbreast, grapes,
celery, green onion and lemon pepper topped with toasted
almonds. Served on abed of leaf lettuce with fresh fruit,
com stix and raspberry vinaigretie dressing. 7

...... OR on wheat or rye bread with choice of side dish.

Tossed Chetf Salad
Smoked turkey, baked ham, bacon, mushrooms, cucurmbers,
tomato, cheddar and Jack cheese on abed of leaf lettuce
with a hard cooked eqq and sliced onion.
Served with choice of dressing and bread. 9

Asian Cajun Salad

Crisp greens topped with choice of grilled Cajun
chicken or beef, Bleu cheese crumbles, spiced pecars,
fresh cilantro, onion, carrots and peppers.
Served with Orange Sesame Vinaigrette......9

House Made Dressings
Raspberry Vingigrette, Bleu Cheese, Ranch, Green Chili Ranch,
Orange Sesame Vinaigrette, Cagsar, Zesty ltalian

Join us for Saturdovy
ond Sundoyy Brunchv
1lamv to-3pm.

Sandwiches

Allsandwiches served with a Kosher dill spear and choice of one side dish ....or add fries...1.75

Harlr:xi Hog BB.O

Our own stoked pork, hand pulled and simothered i a special zesty BB.Qsauce.
Served on a grilled wheat bun with sliced onion. 65

Anber Battered Cod
Twin filets dipped in a Amber beer batter and fried crisp and golden. Served on a
Ciabatta roll with roasted red pepper tartar sauce. ......... 65
Croissant Club

Honey ham, smoked turkey, cheddar, Monterey Jack, banana pepper rings, lettuce
and tomato topped with a bacon-ranch dressing and setved on a flakey croissant....7
Italian Grill
Horey baked ham, Genoa salami, Mozzarella cheese, tomato, shredded lettuce

and a zesty [talian dressing grilled on herb Foccaciabread &

Catch of the Da\{

Today's fish filet, griled or blackened on the grill. Served on grilled
sourdough bread with spicy cajunmayo. &

The Cuban
Our house roasted pork, honey baked ham, Swiss cheese, dill pickles, and mustard—
grilled Ciban style on Ciabattabread &
Black Bean Burger
A vegetarian ‘wurger” grilled, topped with lettuce, tomato and ranch dressing
onagriledwheatbun 6 addcheese 50
Backyard Burger

A lean ground beef patty char-griled and served on a grilled onion roll with lettuce and
tomato. Sliced onion on rEGUESE. .........ccccvrcccc 6.5 Add cheese 50
Try Cheapside Style—blackened and topped with Bleu cheese and “Sassy Sweets” 725

Smoked Turkey Reuben

Smoked turkey plled on rye with Guinness sauerkraut, Swiss cheese and
special sauce, then grilled golden. 675
Cajun Chicken
A Juicy mariated chicken breast filet coated with Cajun spices and grilled. Served on
grilled sourdough bread with Ca jur-mayo and shredded lettuce . 7
Or chaose simple char-grilled, BB.Q style, &/or Cheese with lettuce and tomato.

Chicken MEelt
A seasoned breast filet char-griled and topped with “sassy sweets” and
melted cheddar. Served on griled sourdough bread. 75
Low ‘N Slow Beef Brisket

We oven roast. our brisket slowly, at a low temp for maximum flavor and tendemess. Hand cut
and served with “Sassy Sweets' and horsey-mayo on Ciabattabread. &

Cheeses: Cheddar, Swiss, Hot. Pepoer, American,
Mozzarella, Bleu and Monterey Jack.

Seasonal Spedialties

Downtown Brown
Toasted sourdough bread topped with grilled southwest
marinated chicken breast strips, creamy cheese sauce,
bacon, tomato and cheddar cheese—broiled golden. &

Veggie Pizza
Anextra thin crispy crust topped with our famous spinach
dip, seasonal vegetables tossed in “EV.00." with a little
spice and parmesan cheese — baked golden............. )
Pasta Primavera
Sautéed Seasonal vegetables and pasta tossed in a

roasted garlic cream sauce, topped with parmesan
and scalions.......o Add Chicken Strips ........+3

Black Bean Burrito

A flour tortillz filled with black bean dip, rice salad, grilled
chicken or beef strips and cheese. Topped with green chil

Add Guacamole...150
Portobello Stuffed Ravioli

Pasta stuffed with roasted Portobello mushrooms, ricotta and
parmesan cheeses. Served drizzled with a creamy roasted

garlic-pecan pesto and shredded parmesan. 9
Add Griled Chickenor Beef ~ +4

Kr;\{ Lime Pie
Creamy, Dreamy & Homemade........... 45
Cheesecake of the Day
Ask your server for today's decadent flaver......... 5
Cookies and lce Cream

TWO Macadamia Nut & White Chocolate Cockies &
Vanillaice cream with chocolate sauce....5

Beverages Side Dishes
KETTLE CHPS 125
COFFEE,TEASODAS 200 | BLACK BEAN SALAD 125
(foe refl) TORTILACHPS & SALSA 375

FRESH SQUEEZED 0. 275
PINCLEVONADE (FR.50) 225 | DILLED NEW POTATO SALAD 150

1BC.ROOT BEER 225 | TANGY COLE SLAW 125
SPRING WATER 125 | FRESH FRUIT 195
HOT APPLE CIDER 200

HOT CHOCOLATE 225 | LUNCHEON SALAD 150
PERRIER 200 | CORNSTIXOR SOLRDOUGH .95
180 or RED BULL 300 | SIDE OF FRIES 195

SIDE OF THE DAY 120




