
B R O W N  D O G  C A F É  
 

Luncheon Salad Selections 
 

Steak and Onion 
 Petite Filet over Baby Greens tossed with Bleu Cheese Vinaigrette, Croutons, and Marinated 

Grape Tomatoes served in a nest of fried Onion Straws    14    
 

Salad Niciose 
Mesclun Greens with Haricot Vert, chilled Redskin Salad, Tomatoes, Olives, Hard Boiled Eggs, 

and Artichoke Hearts topped with pan seared Yellow Fin Tuna   14      Portabella   11 
 

Pepper Citron Chicken Salad 
Fresh Breast of Chicken pan seared with Absolute Citron, Cracked Black Pepper and Lemon, 
served over Mesclun Greens tossed with Champaign Cucumber Dressing, Roma Tomatoes, 

Cucumber Salad, and grilled Asparagus   13 
 

 House Salad 
Our House Dressed Greens with Gorgonzola Cheese, Dried Cherries, and Spicy Pecans  

Small   5       large   8       with grilled Chicken   13 
 

 Baby Blue 
Baby Spinach tossed with Blue Cheese Vinaigrette, marinated Grape Tomatoes, Smoked Bacon 

Bits, chopped Egg and sliced Avocado  
 Small   5       large   8       with grilled Chicken   13 

 
Poached Pear and Feta 

Red Wine poached Pear served over Mesclun Greens with Feta Cheese, spicy  
Pecans and House Balsamic Dressing  

 Small   5       large   8       with grilled Chicken   13 
 
  

Side Salad 
Mesclun Greens, Grape Tomatoes, Croutons, Artichoke, Cucumber Relish, choice of dressing 

House Balsamic-Champagne Cucumber- Bleu Cheese Vinaigrette-Basil Vinaigrette    4 
 

Side Dishes 
Fresh Fruit    3 

Grilled Asparagus    4 
French Green Beans with Garlic Butter     4 

Brown Dog Fries - Hand cut with condiments      4 
 
 
 
 

For your convenience, 20 % gratuity will be added to tables of 5 
or more. Please, no more than two checks per table 
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House Specialties 
 

Maza “tiny bites of food” 
Hummus, marinated imported Olives, marinated Artichoke Hearts, smoked Red Peppers, 

Cucumber Mint Salad, Grape Tomato Compote, Olive Tapenade, Feta & grilled Halaumi Cheese 
with Zaatar Pita Bread for one   7   for many   11 

 
Tuna Bowl 

Yellow Fin Tuna with a Sesame Seed Crust Pan Seared, served over Lemongrass Rice with Stir 
Fried Vegetables, Crispy Wonton Bowl, Avocado, Pickled Ginger, and Sauces   14 

 
Four Cheese Lasagna 

Traditional dish of rich Meat Sauce layered with Pasta, Ricotta, Asiago, Romano, and Mozzarella 
– talk about comfort food!     9 

   
Brown Dog Crab Cake  

phat New England style Crab cake served with Basil Bleu Slaw, Fries,   
Remoulade and Seasoned Oils   12 

 
Crab and Lobster Roll 

Cold water Lobster and Blue Crab Ricotta Egg Roll wrapped, served with Lemongrass Rice, Stir 
Fried Vegetables, Ginger, Wasabi, and Raspberry Chipotle Hoisin sauce    9 

 
 

Roast Vegetable Bruschetta 
Roma Tomatoes tossed with fresh Herbs, Garlic, Olive Oil, and roasted Vegetables baked 

with Romano on crusty La Brea loaf, served with a side Salad   8 
 

Grilled Vegetables with Haloumi 
Haloumi Cheese, Zucchini, Summer Squash, Red Pepper, Portabellas and Bermuda Onion 

marinated, grilled, and finished with Balsamic syrup and Micro greens     9 
 

Anti Pasta Plate 
Buffalo Mozzarella, Roma Tomatoes, Salami, Olives, roasted Peppers, Onion, and grilled 

Vegetables drizzled with Basil Herb Oil on Mesclun Greens    9 
 

Sue and Sam 
Grilled Yellow Fin Tuna Salad on Whole Wheat with Cheese and Tomato served with a Cup 

of today’s Soup     8 
 
 
 
 
 

For your convenience, 20 % gratuity will be added to tables of 5 
or more. Please, no more than two checks per table. 
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Sandwiches 
 

All sandwiches served with Sweet Potato Chips 
 
 
 

 Turkey Club 
We marinate and grill our Turkey Breast, glaze it with Honey, then oven roast it, combined with 

Smoked Bacon and Swiss on a Sourdough Roll with Lettuce, Tomatoes, 
 And Avocado Mayonnaise    8 

 
Hot Italian Sub Sandwich 

Genoa Salami, Honey Grill roast Turkey, and Prosciutto Ham baked on an Italian Hoagie 
with roasted Red Peppers, Buffalo Mozzarella, Tomatoes, Herb infused Vinaigrette Roma 

Tomato, and Lettuce   8 
 

 
Brown Dog Burgers    

Half pound charbroiled ground Chuck patty on a Kaiser Roll with  
Swiss or Cheddar Cheese, Lettuce, Roma Tomatoes, and Pickle   7 

-Or- 
Roast Garlic Burger-choc full of fresh roasted Garlic Cloves with Mozzarella   7 

Buffalo Style-drenched in Hot Sauce with Bleu Cheese   7 
Italian Style-Marinara, Prosciutto, and Mozzarella   8 

Add Smoked Bacon - $1  
 

Roasted Chicken Salad with Walnuts and Dried Cherry  
Served with Pita Bread, Cucumber salad, Roma Tomatoes, Lettuce, and Pickle    8 

 
 
 
 

Substitute Brown Dog Fries for Chips    $1 
 Substitute Fresh Fruit     $2 

 
 
 

For your convenience, 20 % gratuity will be added to tables of 5 
or more. 

Please, no more than two checks per table. 


