Appetizers

French Onion SougBroiled with Croutons and Swiss Cheese. 4.95
Soup of the DayCup 3.25 Bowl 4.45

Beef Chili Montana Ranch Beef with Kidney Beans, Tomatoes
Monterey Jack Cheese, and Sour Cream. Cup 3.95 Bowl 5.95
Vegetarian ChiliGrilled Vegetables with Kidney Beans, Tomatoes
Monterey Jack Cheese, and Sour Cream. Cup 3.45 Bowl 5.45
Chips and Saldaouse made Salsa Roja with Tortilla Chips. 4.50
Extra Chips 1.00 Extra Salsa 1.75

Fried Chicken TendersVith your choice of Barbecue Sauce or
Honey Mustard Dipping Sauce. 7.45

Beef NachosBeef Chili, Monterey Jack, Chipotle Sour Cream
Cilantro Sour Cream, and Salsa Roja over Fresh Tortilla Chips. 7.4
Veggie Nachosveggie Chili, Monterey Jack, Chipotle Sour Cream
Cilantro Sour Cream, and Salsa Roja over Fresh Tortilla Chips. 6.4

Vegetable QuesadillaSrilled Red Onions, Squash, Bell Peppers, ar

Monterey Jack Cheese. Served with Chipotle and Cilantro Sogr

Cream and Salsa Roja. 6.75 With Grilled Chicken 8.25
Hot and Spicy Buffalo Wing$Vith Celery and Ranch Dressing. 6.95

Salads

House Salad/lixed Greens, Julienne Carrots and Cucumbers tossqd

in a Balsamic Vinaigrette. Topped with Croutons. 3.95
Southwestern Sala@lackened Chicken, Roasted Corn, Tomatoes

Black Beans, Mixed Greens, Red Onions, Bell Peppers, Tortilla Chip:

and Lime Cilantro Vinaigrette. 9.45

Spinach Saladeared Shiitake Mushrooms, Shaved Red Onion

Roasted Pecans, Smoked Bacon, and Croutons with a Champag

Vinaigrette. Garnished with Hard Boiled Egg. 7.75
With Grilled Chicken Breast 9.95

Caesar Sala@routons, Grated Romano Cheese, Romaine Lettuce
and Dijon Caesar Dressing. Small 4.50 Large 7.45
With Grilled Chicken Breast Small 7.45 Large 9.95

Thai Soba Noodle Saladeriyaki Grilled Chicken, Shaved Cabbage
Carrots, Water Chestnuts, and Crispy Noodles over Mixed Greer
tossed with Soba Noodles and Sesafeanut Dressing. 9.45

Pine Nut Noodle SaladGrilled Chicken, SurDried Tomatoes, Feta
Cheese, Diced Romas, and Linguini over Mixed Greens tossed if
Lemon- Basil Vinaigrette. Topped with Toasted Pine Nuts. 9.45

Weekly Specials

Enjoy the weekly creations of Chef Miles Duggan.
Salads, burgers, sandwiches and more...
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Dinner Menu
Burgers and Chicken

We use Montana Ranch Brand fresh ground beef.
Vegetarian fed, antibiotic and hormone free. All burgers are 8 oz, perfectly
seasoned and cookemtedium (pink centey unless otherwise requeste@erved on
a Toasted Kalser with a choice of Cole Slaw or Chips. Substitute Fries or Fruit for 1.25

Create a Chicken o0Burge
Feel free to sub a grilled chicken breast in place of ground beef...
Cheddar Burger 7.75 Mozzarella Burger 7.75
Swiss Burger 7.75  Monterey Jack Burger 7.75
Bleu Cheese Burger 7.75 Pepper Jack Burger 7.75

Guacamole Burgerouse Guacamole, Pepper Jack Cheese. 8.45
Bacon Cheddar BurgéVith Apple Wood Smoked Bacon. 8.45

Chili Cheddar Burgerouse Chili, Cheddar Cheese. 7.95

Cheddar Mushroom BurgeBautéed Button Mushrooms. 7.95

MBS Burgefautéed Button Mushrooms, Smoked Bacon, Swiss. 8.45
Tex Mex BurgerBBQ Sauce, Pepper Jack Cheese, Bacon. 8.45

Veggie BurgeMushrooms, Brown Rice, Bell Peppers, Onions, Water
Chestnuts, and Carrots. Topped with Caramelized Onions. 6.95

Sandwiches

Your choice of Cole Slaw or Chips on all sandwiches.
Substitute French Fries or Fruit for 1.25

Franklin Street ClubRoasted Turkey, Virginia Ham, Smoked Bacon,
Swiss, and Cheddar Cheese served on three slices of Whole Wheat witt
Lettuce, Tomato, and Russian Dressing. 8.95

Simple Veggielomatoes, Sprouts, Cucumbers, Shaved Sweet Onions,
and Havarti Cheese with Ranch Dressing on Whole Wheat Bread. 7.25

Chipotle Chicken Wrap Crispy Fried Chicken Breast with Mixed
Greens, Goat Cheese, Pico de Gallo, and Chipotle Dressing. 9.15

Spanky's Steak Sandwichhinly Sliced Sirloin Steak, Roasted Red
Peppers, Caramelized Onions, and Mozzarella on a Toasted Hoagie
Roll with Roasted Garlic Aioli. 9.15

¢ Corned Beef Reubebauerkraut, Russian Dressing, and Melted Swiss
Cheese on Grilled Marbled Rye. 8.2Furkey Reuben8.25

Spankyds SSliaedHos koim orDei Tpasted Hoagie Roll with
melted Pepper Jack Cheese and Red Eye Gravy Jus. 8.25

Portabello PaniniServed on Ciabatta Bread with Caramelized Onions,
Sun Dried Tomato Aioli, Mozzarella, Lettuce, and Tomato. 8.25

Cubano PaniniSliced Ham and Roasted Pork served hot on Ciabatta
Bread with Swiss Cheese, Dill Pickles, Dijon Mustard, and a Mojo
Criollo Dipping Sauce. 8.95

Soup and Half a ClulCup of Soup of the Day and Half of a Franklin
a Street Club. 8.25

Salad and Half a Clubhoice of House Salad or Small Caesar Salad and
Half of a Franklin Street Club. 8.25

Pasta

Linguini PrimaveraFresh Seasonal Vegetables in an Herb Vegetable
Broth topped with Romano and SwDried Tomato Pesto. 9.45
Rosemary Chicken PastBenne, Grilled Chicken, Mushrooms, and
MarsalaRosemary Cream Sauce topped with Romano Cheese. 11.95

Italian Chicken Sausage and Mozzarella Lasagi®

The BBQ Corner

Brown Sugar Baby Back Ribsy Roasted with Herbs and Spices. Served
with Barbecue Dipping Sauce and Fries.
Half Rack 10.95 Whole Rack 16.95

Carolina BBQ SandwicBraised Pulled Pork marinated in a Spicy
Vinegar BBQ Sauce topped with Cole Slaw. Served on a Toastec
Kaiser with a side of Chips or Slaw. 7.95 Sub Fruit or Fries 1.25

Carolina BBQ Plat®raised Pulled Pork marinated in a Spicy Vinegar
BBQ Sauce served with a side of Cole Slaw and Cornbread. 8.95




