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Cheesecake Factory 310 306-3344
4142 Via Marina
Marina del Rey, CA 90292
at Panay Way

Appetizers
Roadside Sliders Bite-sized Burgers on Mini-Buns 

Served with Grilled Onions, Pickles and Ketchup ...
Chicken Pot Stickers Oriental Dumplings Pan-

Fried in the Classic Tradition. Served with Our Soy 
Dipping Sauce ...................................................

Buffalo Blasts Chicken Breast, Cheese and Our 
Spicy Buffalo Sauce all Stuffed in a Spiced Wrap-
per and Fried until Crisp. Served with Celery Sticks 
and Blue Cheese Dressing ..................................

Fire-roasted Fresh Artichoke Fresh Artichoke 
Fire-Roasted and Topped with a Spicy Vinaigrette. 
Served with Garlic Dip (Seasonal)........................

Vietnamese Shrimp Summer Rolls Delicate Rice 
Paper Rolled Around  Asparagus, Shiitake Mush-
rooms, Carrots, Rice Noodles, Green Onion, 
Cilantro and Shrimp.Served Chilled and not Fried ..

Fried Macaroni and Cheese Crispy Crumb Coated 
Macaroni and Cheese Balls. Served over a Creamy 
Marinara Sauce.................................................

Avocado Eggrolls Chunks of Fresh Avocado, Sun-
Dried Tomato, Red Onion and Cilantro Deep Fried 
in a Crisp Chinese Wrapper. Served with a Tama-
rind-Cashew Dipping Sauce ................................

Fried Calamari Served with Garlic Dip and Cocktail 
Sauce...............................................................

Tex Mex Eggrolls Spicy Chicken, Corn, Black 
Beans, Peppers, Onions and Melted Cheese. 
Served with Avocado Cream and Salsa ................

Hot Spinach and Cheese Dip Spinach, Artichoke 
Hearts, Shallots, Garlic and a Mixture of Cheeses 
Served Bubbly Hot with Tortilla Chips and Salsa. 
Enough for Two .................................................

Thai Lettuce Wraps Create Your Own Thai Lettuce 
Rolls! Satay Chicken Strips, Carrots, Bean Sprouts, 
Coconut Curry Noodles and Lettuce Leaves with 
Three Delicious Spicy Thai Sauces Peanut, Sweet 
Red Chili and Tamarind-Cashew ..........................

Spicy Ahi Tempura Rolls Fresh Raw Ahi Tuna 
Seasoned with Green Onions, Spicy Soy Sauce, 
Ginger & Garlic Wrapped in Nori and Flash Fried 
Tempura Style ...................................................

Factory Appetizer Favorites Serves Four or More! 
A Combination of Our Favorite Appetizers includ-
ing: Avocado Eggrolls, Spinach and Cheese Dip, 
Pot Stickers, Summer Rolls, Quesadilla, Corn 
Cakes, Buffalo Blasts and Calamari .....................

Bruschetta Freshly Baked Pizza Bread Topped with 
Fresh Chopped Tomato, Red Onion, Garlic, Basil 
and Olive Oil .....................................................

Crispy Taquitos Spicy Chicken Rolled in Fresh Corn 
Tortillas and Fried Crisp. Served with Guacamole, 
Sour Cream and Salsa ........................................

Quesadilla Grilled Flour Tortilla Filled with Melted 
Cheese, Green Onions and Chiles.  Garnished with 
Guacamole, salsa and Sour Cream - Add Chicken..

Buffalo Wings Fried Wings or Chicken Strips Cov-
ered with Our Hot Sauce and Served with Blue 
Cheese Dressing and Celery Sticks ......................

Sweet Corn Tamale Cakes Topped with Sour 
Cream, Salsa, Avocado and Salsa Verde...............

Factory Nachos Crisp Tortilla Chips Covered with 
Melted Cheeses, Guacamole,Sour Cream and 
Salsa - Add Spicy Chicken ..................................

Firecracker Salmon Rolls Fresh Salmon Rolled in 
Spinach and Fried in a Crisp Wrapper.Served with 
a Sweet Hot Chili Sauce.....................................

Crispy Crab Wontons Our Version of Crab 
Rangoon. Fresh Crabmeat Blended with  Cream 
Cheese, Green Onion, Water Chestnuts and Sweet 
Chili Sauce - Fried Crisp in Wonton Wrappers.......

Popcorn Shrimp Shrimp Deep-Fried in a Spicy Bat-
ter. Served with Sauces for Dipping .....................

Mini Crabcakes Made with Fresh Louisiana Crab 
and Served with Remoulade and Tartar Sauce ......

Soup of The Day................................................

Appetizer Salads
Traditional Tossed Green Salad Choice of Dress-

ing ...................................................................
Boston House Salad Boston Lettuce Hearts 

Tossed with Chopped Bacon, Egg, Blue Cheese, 
Crispy Croutons and Ranch Dressing....................

Chopped Salad A Delicious Blend of Chopped 
Romaine Lettuce, Grilled Chicken, Tomato, Avo-
cado, Corn, Bacon, Blue Cheese, Apple and our 
House Vinaigrette..............................................

French Country Salad Mixed Greens, Grilled 
Asparagus, Fresh Beets, Goat Cheese and Candied 
Pecans .............................................................

Endive, Pecan and Blue Cheese Belgium Endive, 
Radicchio, Arugula, Glazed Pecans and Blue 
Cheese Crumbles Tossed in a Light Vinaigrette 
Dressing ...........................................................

Caesar Salad The Almost Traditional Recipe with 
Croutons, Parmesan Cheese and Our Special Cae-
sar Dressing - Add Chicken .................................

Pizza
Cheese Pizza .....................................................
Pepperoni Pizza .................................................
Tomato, Basil and Cheese Fresh Tomato, Mozza-

rella, Fontina and Parmesan Cheeses...................
Fresh Mozzarella Oven-Roasted Tomato, Spinach, 

Artichoke and a Touch of Garlic ...........................
Barbeque Chicken Pizza Smoked Gouda and Moz-

zarella Cheeses with Red Onion and Cilantro ........
Hawaiian Pizza Canadian Bacon, Fresh Pineapple 

and Red Onion with Marinara Sauce and Mozza-
rella Cheese......................................................

Big Five Pizza Pepperoni, Italian Sausage, Mush-
rooms, Onions and Peppers with Mozzarella and 
Marinara Sauce.................................................

Pesto Chicken Pizza Chicken, Pesto, Oven-Dried 
Tomato, Pine Nuts,  Mozzarella and Parmesan ......

Lunch Pizza and Salad Served Until 5:00 p.m A 
Smaller Version of Any of Our Pizzas. Served with 
a Small Green Salad substitute Small Caesar 
Salad ...............................................................

Specialties
We use Certified Angus Beef® for all of our Burgers

The Factory Burger Charbroiled with Cheddar 
Cheese, Tomato and Grilled Onions. Served on 
Sourdough French or Wheat Loaf with Fries .........

The Classic Burger A Gigantic Old-Fashioned Chop 
House Hamburger. Served with a Slice of Grilled 
Red Onion, Lettuce, Tomato and Fries ..................

Tons of Fun Burger Yes, It's True!  Double Patties, 
Double Cheese, Triple Sesame-Seed Bun with Let-
tuce, Tomato, Red Onion, Pickles and Secret 
Sauce. Served with Fries ....................................

Double B.b.q. Bacon Cheeseburger A Double-
Decker with Barbeque Ranch Sauce, Crispy Onions 
and Fries ..........................................................

Ranch House Burger Pieces of Steak, Sauteed 
Mushrooms and Onions, Crisp Bacon and Cheddar 
Cheese on Top of Our Classic Burger. Served with 
Fries.................................................................

B.b.q. Pulled Pork Sandwich Roasted Pork Ten-
derloin Covered with Our B.B.Q. Sauce on a Bri-
oche Bun. Served with Cole Slaw and Fries ..........

Veggie Burger A Blend of Vegetables, Brown Rice, 
Oats, Black Beans, Garlic, Onion and Herbs. 
Topped with Fontina Cheese and Served with Fries

Grilled Portabella On a Bun A Giant Portabella 
Mushroom Grilled with Herbs and Served on a Bun 
with Lettuce, Tomato, Grilled Red Onion, Melted 
Cheese and Spicy Mayonnaise.  Served with Fries

Grilled Turkey Burger Combined with Fresh Mush-
rooms, Garlic and Spices. Served with Grilled 
Onions, Lettuce, Tomato and Fries .......................

Baja Chicken Tacos Three Soft Corn Tortillas Filled 
with Spicy Chicken, Caramelized Onions, Cheese 
and Avocado Cream. Served with Black Beans, 
Rice and Guacamole ..........................................

Factory Burrito Grande A Monster Burrito with 
Chicken, Cheese, Rice, Onions and Peppers. 
Topped with Guacamole, Sour Cream and Salsa. 
Served with Black Beans and Rice.......................

Stuffed Chicken Tortillas Corn Tortillas Stuffed 
with Spicy Chicken, Covered with Melted Cheese, 
Green Onions and Tomatillo Sauce. Served with 
Grilled Corn Cakes, Black Beans, Salsa and Sour 
Cream ..............................................................

Shepherd's Pie Ground Beef, Mushrooms, Carrots, 
Peas, Zucchini and Onions in a Delicious Sauce 
Covered with Mashed Potatoes and Parmesan 
Cheese.............................................................

Cajun Chicken Littles Boneless Breast of Chicken 
Pieces, Spiced, Breaded and Fried Crisp. Served 
with Mashed Potatoes and Corn on the Cob .........

Old Fashioned Chicken Pot Pie Potatoes, Mush-
rooms, Onions, Peas and Carrots in an Herb Cream 
Sauce ..............................................................

Hungarian Beef Goulash Tender Pieces of Slowly 
Braised Beef and Caramelized Onions Smothered 
in a Rich Old-World Sauce Flavored with Paprika 
and Caraway. Served with Buttered Egg Noodles..

Orange Chicken Deep Fried Pieces of Chicken 
Breast Covered in a Pungent Sweet and Spicy 
Orange Sauce. Served over White Rice and Gar-
nished with Vegetables......................................

Chicken and Biscuits Breast of Chicken Served 
over Mashed Potatoes with Shortcake Biscuits, 
Mushrooms, Peas and Carrots. Covered with 
Country Gravy ...................................................

Spicy Cashew Chicken A Very Spicy Mandarin-
Style Dish with Green Onions and Roasted Cash-
ews.  Served over Rice.......................................

Crusted Chicken Romano Breast of Chicken 
Coated with a Romano and Parmesan Cheese 
Crust. Served with Pasta in a Light Tomato Sauce .

Chicken Brochettes Skewers of Herb Basted 
Chicken, Onions and Mushrooms on Top of 
Steamed Rice.Served with a Sauce of Fresh 
Tomato, Red Pepper, Shallots, Olive Oil, Balsamic, 
Kalamata Olives and a little Goat Cheese.............

Teriyaki Chicken Chicken Breast Charbroiled with 
Teriyaki Sauce, Served with Steamed Rice ...........

Grilled Chicken Medallions Marinated in a Bal-
samic Vinaigrette with Sauteed Peppers and 
Onions. Served with Mashed Potatoes.................

Lemon-herb Roasted Chicken Served with 
Mashed Potatoes, Carrots, Watercress and 
Topped with a Light Lemon Garlic-Herb Sauce ......

Crispy Chicken Costoletta Chicken Breasts, 
Lightly Breaded and Sauteed to a Crisp Golden 
Brown. Served with Lemon Sauce, Mashed Pota-
toes and Fresh Asparagus ..................................

Chicken Piccata Sauteed Chicken Breast with 
Lemon Sauce, Mushrooms and Capers. Served 
with Angel Hair Pasta ........................................

Dijon Mustard Crusted Chicken Dijon Mustard-
Crumb Coated Chicken Breasts Served with a 
Mushroom Sauce and Buttered Pasta ..................

Chicken Madeira Our Most Popular Chicken Dish!  
Sauteed Chicken Breast Topped with Fresh Aspar-
agus and Melted  Mozzarella Cheese, Covered 
with Fresh Mushroom Madeira Sauce.Served with 
Mashed Potatoes ..............................................

Chicken Marsala and Mushrooms Chicken 
Breast Gently Sauteed with Fresh Mushrooms in a 
Rich Marsala Wine Sauce.  Served over Bow Tie 
Pasta ...............................................................

Pastas
Lunch-Sized Portions are Available until 5:00 pm

Angel Hair Pasta Tossed with Fresh Tomato, Gar-
lic, Basil and Olive Oil ........................................

Four Cheese Pasta Mozzarella, Ricotta, Romano, 
Parmesan, Marinara Sauce and Fresh Basil..........

Evelyn's Favorite Pasta Penne Tossed with Broc-
coli, Oven-Dried Tomato, Roasted Eggplant, Pep-
pers, Artichoke, Kalamata Olives, Basil, Garlic, 
Pine Nuts and Parmesan Cheese.........................

Pasta Da Vinci Sauteed Chicken, Mushrooms, 
Onions and Garlic in a Delicious Madeira Wine 
Sauce Tossed with Penne Pasta and Parmesan .....

Spicy Chicken Chipotle Pasta Honey Glazed 
Chicken, Asparagus, Red and Yellow Peppers, 
Peas, Garlic and Onions in a Spicy Chipotle Parme-
san Cream Sauce ..............................................

Fettucini with Chicken and Sun-dried Toma-
toes With a Garlic-Parmesan Cream Sauce .........

Louisiana Chicken Pasta Parmesan Crusted 
Chicken Cutlets Served Over Pasta Tossed with 
Mushrooms, Peppers and Onions in a Spicy New 
Orleans Style Sauce ..........................................

Pasta with Pesto, Chicken and Mushrooms 
Spaghettini Tossed with Fresh Basil Sauce, Mush-
rooms, Oven-Roasted Tomatoes, Garlic and Cream. 
Topped with Grilled Chicken, Parmesan and Pine 
Nuts ................................................................

Thai Chicken Pasta Linguini Tossed with Sauteed 
Chicken, Julienne Carrots,  Green Onion, Roasted 
Peanuts and a Spicy Hot Peanut Sauce.Topped 
with Fresh Bean Sprouts ....................................

Farfalle with Chicken and Roasted Garlic Bow-
Tie Pasta, Chicken, Mushrooms, Tomato, Pancetta, 
Peas and Carmelized Onions in a Roasted Garlic-
Parmesan Cream Sauce .....................................

Pasta Positano Tender Sauteed Chicken, Crimini 
Mushrooms, Asparagus, Spinach and Fresh Pasta, 
all Tossed with a Creamy Tomato-Herb Sauce ......

Sheila's New Orleans Pasta Fresh Pasta, Tender 
Chicken, Mushrooms, Red and Yellow Peppers, 
Garlic and Green Onion Sauteed with a little Tasso 
and Tossed in a Spicy, Creamy Tomato Sauce. Gar-
nished with Two Large Cajun Shrimp ...................

Bistro Shrimp Pasta Sauteed Shrimp, Fresh Mush-
rooms, Fresh Tomato and Arugula Tossed with 
Spaghettini and a Delicious Basil-Garlic-Lemon 
Cream Sauce ....................................................

Shrimp with Angel Hair Large Shrimp Sauteed 
with Herbs, Lemon and Garlic. Combined with 
Angel Hair Pasta, Fresh Tomato and Fresh Basil....

Fish & Seafood
Cajun Jambalaya Pasta Our most popular sea-

food dish!  Shrimp and Chicken Sauteed with 
Onions, Tomato and Peppers in a Very Spicy Cajun 
Sauce. All on top ofFresh Linguini. Also Available 
over Rice ..........................................................

Fresh Fish Tacos Three Soft Corn Tortillas Filled 
with Fresh Grilled Fish, Spicy Avocado Cream and 
a Spicy Citrus Salsa. Served with Black Beans, 
Rice and Guacamole ..........................................

Bang-bang Chicken and Shrimp A Spicy Thai 
Dish with the Flavors of Curry, Peanut, Chile and 
Coconut. Sauteed with Vegetables and Served 
over Rice ..........................................................

Pecan Crusted Catfish Sauteed Catfish, Mashed 
Potatoes, Corn Succotash and a Creamy Pick-
apeppa Sauce ...................................................

Fried Shrimp Scatter Lots of Deep Fried Popcorn 
Shrimp and French Fries. Served with Cole Slaw, 
Remoulade and Cocktail Sauces .........................
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Jamaican Black Pepper Shrimp Sauteed Shrimp 
with a Very Spicy Jamaican Black Pepper Sauce. 
Served with Rice, Black Beans, Plantains and Cool-
ing Mango Salsa ...............................................

Herb Crusted Filet of Salmon Fresh Salmon with 
a Delicious Lemon Sauce, Asparagus and Mashed 
Potatoes ...........................................................

Shrimp Scampi Paris Bistro-Style! Sauteed with 
Whole Cloves of Garlic, White Wine, Olive Oil, 
Fresh Basil, Parsley and Tomato. Served with 
Angel Hair Pasta................................................

Campfire Trout Cornmeal Crusted Trout Filet 
Served with a Fresh Corn-Roasted Red Pepper 
Sauce and Mashed Potatoes...............................

Miso Salmon fresh Salmon Marinated in Miso and 
Baked. Served with a Delicious Miso Sauce, Snow 
Peas and White Rice ..........................................

Steaks & Chops
Shepherd's Pie Ground Beef, Mushrooms, Carrots, 

Peas, Zucchini and Onions in a Delicious Sauce 
Covered with Mashed Potatoes and Parmesan 
Cheese .............................................................

Famous Factory Meatloaf Served with Mashed 
Potatoes, Gravy, Grilled Onions and Vegetables ....

Crispy Spicy Beef Crispy Fried Slices of Steak Sau-
teed with Green Beans, Shiitake Mushrooms, 
Onions, Carrots and Sesame Seeds in a Sweet-
Spicy Sauce. Served with White Rice ..................

Grilled Pork Chops Marinated Center-Cut Chops 
Served with Housemade Apple Sauce,  Mashed 
Potatoes and Fresh Spinach ................................

Honey-maple Pork Tenderloin Slowly Roasted 
and Glazed. Served with Mashed Potatoes and 
Fresh Vegetables ...............................................

Steaks
Grilled Skirt Steak Served with Mashed Potatoes, 

Vegetables and Crisp Onions...............................
Steak Diane Medallions of Beef Steak Covered 

with Black Peppercorns 
and a Rich Mushroom Wine Sauce. 
Served with Mashed Potatoes and Slow Grilled 

Onions..............................................................
Cajun Rib-eye Steak Marinated for 36 Hours in 

Cajun Herbs and Spices. Served with French Fries.
Filet Mignon Our Most Tender Steak Served with 

French Fries and Onion Strings ............................
Petite Filet A Smaller Version of Our Most Tender 

Steak Served with French Fries and Onion Strings .

Side Dishes
French Fries .......................................................
Mashed Potatoes ..............................................
Fresh Broccoli....................................................
Green Beans......................................................
Sauteed Spinach ...............................................
Corn Succotash .................................................
Fresh Asparagus ...............................................
Sauteed Snow Peas & Vegetables ...................

Salads
Lunch-sized Portions Are Available Until 5:00 Pm

Caesar Salad The Almost Traditional Recipe with 
Croutons, Parmesan Cheese and our Special Cae-
sar Dressing  - Add Chicken ................................

Chinese Chicken Salad Sliced Chicken Breast, 
Rice Noodles, Lettuce, Green Onion, Almonds, 
Crisp Wontons, Bean Sprouts, Orange and Sesame 
Seeds. Tossed in our Special Chinese Plum Dress-
ing ...................................................................

Buffalo Chicken Salad Mixed Greens Tossed with 
Spicy Crispy Pieces of Chicken Breast, Tomato, 
Celery, Blue Cheese and Vinaigrette. Topped with 
Spicy Buffalo Sauce and Blue Cheese Dressing.....

Luau Salad Fresh Slices of Grilled Chicken Breast 
Layered with Mixed Greens, Cucumbers, Green 
Onions, Red and Yellow Peppers, Green Beans, 
Mango and Crisp Wontons with Macadamia Nuts 
and Sesame Seeds. Tossed in Our Vinaigrette ......

Santa Fe Salad Lime-Marinated Chicken, Fresh 
Corn, Black Beans, Cheese, Tortilla Strips, Tomato 
and Mixed Lettuces with a Spicy Peanut-Cilantro 
Vinaigrette........................................................

Barbeque Ranch Chicken Salad Avocado, 
Tomato, Grilled Corn, Black Beans, Cucumber and 
Romaine all Tossed with Our Barbeque Ranch 
Dressing. Topped with Lots of Crispy Fried Onion 
Strings for Crunch..............................................

Grilled Chicken Tostada Salad Crisp Corn Torti-
llas Topped with Grilled Marinated Chicken Breast 
and Black Beans Piled High with Mixed Greens, 
Fresh Corn, Green Onions and Cilantro All Tossed 
in Our Vinaigrette and Garnished with Avocado 
Cream, Salsa and Sour Cream (Full-size portion 
only).................................................................

Cobb Salad Chicken Breast, Avocado, Blue Cheese, 
Bacon, Tomato, Egg and Lettuce Tossed in Our 
Vinaigrette........................................................

Spicy Thai Steak Salad Charbroiled Steak, Soba 
Noodles, Crunchy Vegetables, Mango,  Cashews, 
Mint and Cilantro Tossed with a Thai Dressing and  
Spicy Peanut Sauce  (Full-size portion only) ..........

Herb-crusted Salmon Salad Our Wonderful Fresh 
Herb-Crusted Salmon Served Cold   on Top of Baby 
Lettuces, Vegetables and Tomato  Tossed in Our 
Balsamic Vinaigrette (Full-size portion only)..........

Sandwiches
Renee's Special One-Half of a Fresh Turkey Sand-

wich, a Cup of Our Soup and a Small Green Salad 
or with a Small Caesar Salad ..............................

Chicken Salad Sandwich Housemade with 
Roasted Almonds, Lettuce, Tomato and Mayo. 
Served on Grilled Brioche Bread ..........................

The Navajo Warm Fry-Bread Stuffed with Grilled 
Chicken, Avocado, Lettuce, Tomato, Red Onion and 
Mayonnaise. Served with French Fries .................

The Club Freshly Roasted Turkey Breast, Bacon, 
Lettuce, Tomato and Mayonnaise Served on White 
Toast with French Fries ......................................

Spicy Crispy Chicken Sandwich Crispy Coated 
Chicken Breast Covered with Melted Cheese and 
Either Our Spicy Buffalo Sauce or Chipotle Pepper 
Mayo. Served on a Brioche Bun with Fries............

Grilled Chicken and Avocado Club Grilled 
Chicken Breast with Avocado, Bacon, Tomato, 
Melted Swiss and Herb Mayonnaise. Served with 
French Fries ......................................................

The Incredible Grilled Eggplant Sandwich 
Grilled Japanese Eggplant, Roasted Red Peppers, 
Red Onion, Melted Mozzarella and Garlic Aiole on 
Our Toasted Bun. Served with Fries .....................

Oscar's Barbeque Chicken Sandwich Char-
broiled Chicken, Smoked Cheese, Red Onion and 
Barbeque Sauce on a Sourdough Loaf Topped with 
Crispy Fried Onions and Cilantro. Served with Fries

Blackened Chicken Sandwich Grilled with 
Melted Fontina Cheese, Lettuce, Tomato, Red 
Onion and Spicy Mayonnaise. Served with Fries ...

Warm Meatloaf Sandwich Warm Slices of Our 
Housemade Meatloaf, Lettuce, Tomato and Mus-
tard-Mayonaisse. Served on Grilled Bread with 
Cole Slaw and Fries ...........................................

California Cheesesteak Thinly Sliced Grilled 
Steak Covered with Sauteed Mushrooms, Onions, 
Peppers and Cheese on Our Toasted Sourdough 
Loaf.  Served with Fries......................................

Grilled Shrimp & Bacon Club Charbroiled Shrimp, 
Bacon, Lettuce and Tomato with Our Special 
Dressing.  Served with French Fries .....................

Crabcake Sandwich Fresh Crabcakes, Lettuce, 
Tomato and Tartar Sauce on Our Brioche Bun. 
Served with French Fries ....................................

Grilled Cheese Served on Egg Bread with French 
Fries ................................................................

Eggs & Omelettes
Served all Day Everyday

Farm Fresh Eggs Two Farm Fresh Eggs Served with 
Potatoes or Tomatoes, Toast, Bagel or English 
Muffin with Bacon, Grilled Ham or Canadian 
Bacon ..............................................................

Create An Omelette Select Any Four of the Fol-
lowing: Bacon, Ham, Cheese,Fresh Mushrooms, 
Spinach, Peppers, Red or Green Onions ...............

Joe's Special Scrambled Eggs Combined with Sau-
teed Chicken Sausage, Fresh Spinach, Mushrooms 
and Onions .......................................................

California Omelette Avocado, Sauteed Mush-
rooms, Green Onion, Tomato, a Touch of Garlic and 
Shallots, Sour Cream, Jack, Cheddar and Swiss 
Cheese.............................................................

Morning Quesadilla A Flour Tortilla Stuffed with 
Scrambled Eggs, Bacon, Peppers, Onions, Black 
Beans, Cilantro, Cheddar and Jack Cheese and 
Tomatillo Cream Sauce. Served with Guacamole, 
Sour Cream and Salsa........................................

Sunrise Fiesta Burrito Stuffed with Scrambled 
Eggs, Grilled Chicken Chorizo, Potatoes, Peppers 
and Onions. Topped with Melted Cheese, Salsa, 
Cilantro, Tomatillo and Avocado Cream Sauce. 
Served with Black Beans ....................................

Asparagus, Portabella and Artichoke Omelette 
Filled with Fontina Cheese and Topped with Aspar-
agus, Portabella Mushroom, Artichoke and Tomato

Sunday Brunch
Served Until 2:00 P.m. Our Entire Menu Is Also Avail-

able

Eggs Benedict Three Variations of the Classic 
Grilled Canadian Bacon Fresh Spinach, Bacon and 
Grilled Tomato Smoked Salmon, Cream Cheese, 
Tomato and Onion .............................................

Giant Belgian Waffle with Strawberries, Pecans 
and Chantilly Cream with Sauteed Apples, 
Bananas, Pecans and Chantilly Cream .................

French Toast Our Thick Brioche Bread Grilled 
Golden Brown  with Bacon, Grilled Ham or Cana-
dian Bacon .......................................................

French Toast Napoleon three Slices of Our Grilled 
Brioche French Toast Stacked with Your Choice of: 
Strawberries, Pecans and Chantilly Cream, Or Sau-
teed Apples, Bananas, Pecans and Chantilly 
Cream ..............................................................

Smoked Salmon Platter Smoked Salmon, Cream 
Cheese, Tomato, Red Onion and a Bagel ..............

Kid's Brunch A Small Order of French Toast, Bacon 
and Strawberries...............................................

Desserts
Some of Our Specialties

Linda's Fudge Cake Layers and Layers of Rich 
Chocolate Cake and Fudge Frosting .....................

Carrot Cake Deliciously Moist Layers of Carrot 
Cake and

Our Famous Cream Cheese Icing ............................
Black-out Cake Our Deepest, Richest, Most Fudgy 

Chocolate Cake Filled with Chocolate Chips and 
Finished with Almonds.......................................

Fabulous Chocolate Mousse Cake Layers of 
Rich Chocolate Mousse Sandwiched Between Our 
Fudge Cake Covered with the Most Delicious 
Chocolate Icing You've Ever Tasted......................

Fresh Apple Dumpling A Whole Baked Apple 
Stuffed with Raisins and a Dash of Cinnamon-
Sugar Baked in a Pastry Crust. Served Warm with 
Whipped Cream ................................................

Warm Apple Crisp Our Delicious Crispy Nutty Top-
ping and Vanilla Ice Cream .................................

Fresh Strawberry Shortcake Our Own Shortcake 
Topped with Vanilla Ice Cream, Fresh Strawberries 
and Whipped Cream ..........................................

Tiramisu Italian Custard Made with Mascarpone, 
Whipped Cream, Lady Fingers, Marsala and Cof-
fee Liqueur. Topped with Whipped Cream and 
Ground Chocolate..............................................

Goblet of Fresh Strawberries

Ice Cream Delights
Hot Fudge Sundae The Best Hot Fudge Anywhere. 

Topped with Whipped Cream and Almonds ..........
Factory Mud Pie Our Unbelievably Rich Black-Out 

Cake with Vanilla and Coffee Ice Creams, Hot 
Fudge, Whipped Cream and Nuts ........................

Giant Brownie Ice Cream Sandwich Our Own 
Fudge Brownie with Nuts & Chips,

Hot Fudge and Vanilla Ice Cream............................
Dish of Ice Cream .............................................

Cheesecakes
Original .............................................................
Fresh Strawberry ..............................................
White Chocolate Raspberry Truffle ..................
Godiva® Chocolate Cheesecake......................
6 Carb Original Cheesecake Sweetend with 

Splenda............................................................
White Chocolate Caramel Latte .......................
Fresh Banana Cream Cheesecake ....................
Toblerone® Swiss Almond Cheesecake..........
White Chocolate Chunk Macadamia Nut.........
Dulce De Leche Caramel Cheesecake..............
Tiramisu Cheesecake........................................
Chocolate Mousse Cheesecake .......................
Vanilla Bean Cheesecake .................................
Kahlua Cocoa Coffee Cheesecake....................
Adam's Peanut Butter Cup Fudge Ripple .........
Chocolate Oreo® Mudslide Cheesecake.........
Chocolate Tuxedo Cream Cheesecake .............
Dutch Apple Caramel Streusel .........................
Brownie Sundae Cheesecake...........................
Chocolate Peanut Butter Cookie-dough ...........
Key Lime Cheesecake.......................................
Lemon Raspberry Cream Cheesecake ..............
Chocolate Raspberry Truffle .............................
German Chocolate Cheesecake........................
Chocolate Chip Cookie-dough Cheesecake......
Coffee Heathbar Crunch ...................................
Snickers® Bar Chunks and Cheesecake ..........
Craig's Crazy Carrot Cake Cheesecake.............
Oreo® Cheesecake ..........................................
Chocolate Pecan Turtle .....................................
Boston Cream Cheesecake...............................
Cherry................................................................
Pumpkin (seasonal ............................................
Pumpkin Pecan (seasonal .................................
*Cheesecake: 6 net carbs, Strawberries: 3 net carbs,  
Whipped Cream: 2 net carbs As a handmade item, 

variations in carb count may occur


