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DINNER MENU

SANDWICHES & SALADS

Caesar Salad - $2/$5

Wedge Salad - $7

Cobb Salad - $8

Romaine, garlic croutons, reggiano
parmesan cheese, house-made
dressing

Iceberg, bleu cheese crumbles, cherry
tomatoes, bacon bits, bleu cheese dressing

Romaine, bacon bits, hard-boiled egg,
tomatoes, avocado, bleu cheese crumbles

Add Protein - Chicken $3 Shrimp $5 Salmon $8

Carlisle Burger - $10
Fresh ground beef topped with cheese
is served on a bun with lettuce,
tomato, and onion. It comes with a
choice of fries or fruit.

The Rachel - $9
A NEW YORK classic, lean pastrami, melted
Swiss cheese, sauerkraut, and 1000 island
dressing served on grilled rye bread.
served with a choice of fruit or fries.

APPETIZERS

Lantana Wings - $8

Jumbo Shrimp Cocktail - $10

5 jumbo wings, baked or fried tossed in
your choice of buffalo, sweet chili , or BBQ
sauce.served with celery and bleu cheese
dressing.

Six chilled jumbo shrimp, served with
cocktail sauce and lemon.

Margarita Flatbread - $8
House marinara sauce, fresh mozzarella,
fresh basil and virgin olive oil .

Duo Plate - $8
House-made chicken and tuna salad atop
our house salad. Choice of dressing.

Soup Du Jour - Cup/$2 Bowl/$4

Chicken Noodle - Cup/$2 Bowl/$4

Pasta Mediterranean - $12

Slow roasted half chicken, natural au jus,
roasted red potatoes, green bean
almondine

Bowtie pasta, sundried tomatoes, feta
cheese, spinach, garlic tomato broth. Add
chicken, or shrimp for an additional charge.

ENTREES

Classic Meatloaf - $13

Herb Roasted Chicken - $16

Bone-in Pork Chop - $19

An all-time favorite. Tomato-glazed
homemade meatloaf. Served with mashed
potatoes and green beans. 

Oven roasted salmon, pacific glaze,
parmesan orzo, broccoli

Brined, grilled and finish in the oven for a
juicy tender chop. Topped with a drizzle of
balsamic reduction. Served with a sweet
potato and sauteed spinach.

Cedar Planked Salmon - $18

SOUPS

Your Choice of fried, blacken or grilled.
Served with parmesan orzo and sautéed
spinach

Catch Of The Day - $MP

Crab Cake - $10
A single Maryland-style house-made crab
cake served with remoulade sauce.


