NICK’S

COUNTRY

OVEN

NOW SERVING
BEER © WINE e MIXED DRINKS

MONDAY - SATURDAY 6AM - 9PM
SUNDAY 6AM - 3PM




APPETIZERS

Chili Fries

Chili Cheese Fries

Stuffed Grape Leaves

Spinach Cheese Pie

Fried Mushrooms

Chicken Strips with ranch dressing
Cheese Sticks (5)

Wing Dings (5)

Saganaki

Jalapeno Poppers

SOuUpP

Refer to back of menu for our daily soups
Soup du Jour cup 4 bowl 5
Quart of Soup 13
Chili cup4.5 bowl5.5
Quart of Chili 13

SALADS

DRESSING: Ranch « French « Italian

Bleu Cheese « Thousand Island - Honey Mustard

Oil & Vinegar « Raspberry Vinaigrette

Balsamic Vinaigrette « Greek

Famous Greek Salad 13
Lettuce, tomatoes, imported Greek feta
cheese, olives, beets, onions, pepperoncini
and creamy house dressing

Chicken Breast Greek
A Greek salad topped with grilled chicken
breast, served with Greek dressing

Chicken Caesar Salad
Romaine Caesar salad with chicken
breast & croutons.

Hawaiian Salad
Mixed greens, tomato, cucumber, chicken
breast, pineapple, and assorted nuts

Cobb Salad
Mixed greens, bacon, chicken, tomato,
cheddar, onion and hard boiled egg

Julienne Salad

Tossed greens, julienne of turkey, ham,
Swiss cheese, quartered egg and
tomato wedges

Buffalo Chicken Salad 16

Chicken strips tossed in Buffalo sauce
with bleu cheese

Michigan Cherry Salad 17
Mixed greens, dried cherries, chicken breast,
walnuts, bleu cheese, egg and onion

Strawberry Salad 15
Mixed greens, strawberries, chicken
breast and walnuts

Gyro Salad 15
Mixed greens, gyro meat, onions, tomato
and feta cheese

Nick’s NY Strip Steak Salad
Mixed greens, NY strip steak, tomato,
cucumber, sauteed onion, pepper and
mushrooms with cheese

Antipasto Salad 15
Salami, ham, hard boiled egg, olives with
mozzarella cheese over a bed of fresh lettuce
Taco Salad 15
Hard shell filled with seasoned ground

beef, onion, olives, tomato, and topped

with cheddar cheese.

Southern Chicken Salad 15
Chicken strips, cheddar cheese, quartered

egg and tomato wedges piled high on
selected greens

Dinner Size Greek Salad

Small Dinner Salad

SPECIALTY DRINKS

Irish Coffee 8

Our iced coffee and Baileys Irish Cream topped with whipped cream and cinnamon.

Mimosa 8
Orange Juice and champagne.

Bellini 9

Peach purée with Sparkling Rosé garnished with a fresh strawberry.

Bloody Mary 9

Bloody Mary mix, vodka and Tabasco sauce mixed together, garnished with pickle and olive.

Strawberry Margarita 9.5

Tequila with fresh strawberry mix finished with a sugar or salt rim with strawberry garnish.

Blush 8

Mimosa style cocktail made with cranberry juice and Sparkling Rosé.

Tequila Sunrise 10
Tequila, orange juice, and a splash of grenadine.

Cosmopolitan 9
Served chilled with vodka, triple Sec, cranberry juice and lime juice.

Dirty Martini 9

Two olives and an extra splash of olive juice.

Strawberry Martini 9.5

Vodka with strawberry purée finished with a sugar rim and strawberry garnish.

Appletini 9
Vodka, apple pucker, and a cherry.

Moscow Mule 12
Tito’s Vodka, ginger beer and lime juice. Garnished with lime.

CALIFORNIA WHITES

Stone Cellars Chardonnay 7.5
Ripe apple flavors, enticing citrus aromas and a touch of baking spices and
French vanilla round out the palate.

Stone Cellars Pinot Grigio 7.5
This very tropical Pinot Grigio pairs aromas of guava, mango, and honeysuckle
with notes of peach and pineapple.

Stone Cellars Sauvignon Blanc 7.5
With grapefruit and lemongrass on the nose, flavors of melon and slight oak
through to a crisp lengthy finish.

Domino Moscato 7.5

Bright & refreshing. Citrus, orange blossom and floral notes with honey,
nectarine, and tropical fruit.

Riesling 7.5

Crisp & medium sweet. Aromas of melon & Meyer lemon combined with well
balanced acidity to yield a delightful wine

CALIFORNA REDS

Stone Cellars Cabernet 7.5
Aromas of cocoa and vanilla are enhanced by the rich flavors of currant and
dark ripe fruits.

Stone Cellars Merlot 7.5
The flavors are full of plum, blueberry and blackberry are all enhanced by
warm, brown spices that linger into the finish.

SPARKLING

Valdo Ex-Dry Prosecco 7.5
Straw-yellow color with fruity aromas, it is easy to drink boosting a lively
and harmonious taste finishing with a light, pleasant sweetness.

Stone Cellars Rosé 7.5
Very dry palate, the minerality leads to a crisp finish. watermelon and berry
fruit flavors.

Budweiser, Bud Light, Michelob Ultra - 3.50 Labatt’s Blue - 3.75
Heineken, Modelo, Corona - 4.50 Stella-5.00

Blue Moon - 5.50



DAILY SPECIALS

All special come with choice of Soup or Salad or Coleslaw, and Dessert
(Chocolate, Vanilla or Spamoni Ice Cream or Rice Pudding)
Upgrade your salad to Baby Greek +4

>€ DAILY SOUPS >

Chicken Noodle & Lemon Rice

MONDAY Soups: Navy Bean « Chicken Tortilla +1

Chicken Pot Pie 16
Stuffed Cabbage with potato and vegetable 16
Breaded Veal Cutlets with brown gravy, potato & vegetable 16
Baked Meatloaf with brown gravy, potato and vegetable 16
Grape Leaves served with rice 16

TUESDAY Soups: Split Pea with Ham « Stuffed Pepper

Baked Meatloaf with brown gravy, potato and vegetable 16
Breaded Pork Chops with mashed potato and vegetable 16
Roast Tom Turkey with stuffing, potato and vegetable 16

Potato & Cheese Pierogies 15.5
Chicken Picatta with capers, scallions, pasta with lemon butter sauce 22

WEDNESDAY Soups: Cabbage « Chicken Dumpling

Chicken Fajitas 19
Steak Fajitas 23
Spaghetti or Mostaccioli with meatballs 18
American Goulash with garlic toast 16
Veal Parmigiana with spaghetti and meat sauce 17
Baked Meatloaf with brown gravy, potato and vegetable 16

THURSDAY Soups: Potato Cheese « Chicken Tortilla +1

Sweet & Sour Chicken 16
Beef Burrito 16
Pasta with Shrimp & Chicken over fettuccine noodles 20
Stuffed Cabbage with mashed potato and vegetable 16
Shish Kabob & Gyro Combo with feta cheese and rice 23
American Goulash with garlic toast 16

FRIDAY Soups: Clam Chowder « Cabbage

Macaroni & Cheese Dinner 17.5
Salmon Patties with potato and vegetable 16
Fish & Macaroni Dinner 17.5
Polish Combo 23
Potato & Cheese Pierogies 15.5
14 oz. Prime Rib Dinner with potato and vegetable 21.5

SATURDAY Soups: Mushroom Barley - Beef Barley

14 oz. Prime Rib Dinner with potato and vegetable 21.5
Roast Tom Turkey with stuffing, potato and vegetable 16
Lamb Shank with potato and vegetable 21
Creamy Tuscan Chicken with potato and vegetable 22
Lasagna with vegetable 16

SUNDAY Soup: Broccoli Cheese

14 oz. Prime Rib Dinner with potato and vegetable 21.5
Baked Ham Dinner with potato and vegetable 16
Roast Tom Turkey with dressing, potato and vegetable 16
Lamb Shank with potato and vegetable 21

Cajun Chicken Alfredo 21

Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meat, poultry or eggs may increase
your risk of food borne illness.
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LOW
CALORIE
PLATTERS

Low Cal Fruit Platter (when available) 15

Low Cal Platter 15
Chopped sirloin, chicken breast or tuna,
served with lettuce, tomato, pineapple,

hard boiled egg and cottage cheese

SANDWICH ES

Turkey Reuben

Reuben Sandwich 13
Sliced corned beef, Swiss cheese and
sauerkraut grilled on rye bread,served

with a dill pickle

Club Sandwich 13
On toast with bacon, lettuce, tomato

and sliced turkey or ham

Corned Beef and Swiss Cheese 14
On Jewish rye

Ham and Cheese Sandwich 10.5
Chicken or Tuna Salad Sandwich 11
On toast

Chicken Breast and Swiss 11.5
Tender grilled chicken breast with

Swiss cheese, bacon, lettuce and tomato

with a side of honey mustard sauce

Bacon, Lettuce and Tomato 10.5
On toast

Fish Sandwich 12
With tartar sauce and lemon wedge
Chicken Strip Pita n
Stuffed with chicken strips, cheese,

lettuce and tomato. Served with a side

of honey mustard dressing

Grilled Cheese Sandwich 6
Veggie Pita n

Stuffed with lettuce, tomato, green
pepper, onion, mushroom and
cheddar cheese

Crispy Chicken Sandwich  14.5

Served with coleslaw and chipotle sauce

Philly Steak 14

CHILI
DOGS

Plain Hot Dog 25

2 Chili Dogs 12
With French fries and pop

1 Chili Dog 3.5
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CHOICE OF ONE

French Fries, Cup of Soup or
Coleslaw +3

BURGERS

Can be cooked to order

Hamburger (1/2 Ib.) 8.5
Our own grind, served with lettuce, tomato and pickle

Cheeseburger 9.5
Bacon Cheeseburger 12
Served with lettuce, tomato and pickle

Double Bacon Cheeseburger 15
Served with lettuce, tomato and pickle

Mushroom Burger 12
Served with lettuce, tomato, Swiss cheese and pickle

Black & Blue Burger 13.5
Served with bacon, lettuce, tomato, bleu cheese and pickle

Morning Burger 13.5
Served with sunny side egg, cheddar cheese, lettuce, tomato and pickle
Jalapeio Burger 13.5
Served with jalapefio poppers, mozzarella cheese, lettuce, tomato

and pickle

Patty Melt 11.5
Beef burger with melted Swiss cheese and grilled onions on rye bread

Tuna Melt 11.5

With Swiss cheese and grilled rye bread

WRAPS

California Chicken Wrap 13
Wrapped with chicken, avocado, spinach, tomato, cheddar cheese and
chipotle dressing

Buffalo Chicken Wrap 13
Lettuce, tomato, buffalo sauce and cheddar cheese
Italian Wrap 15

Ham, salami, lettuce, tomato, banana peppers and mozzarella cheese,
served with a side of Italian dressing

Steak Wrap 15.5
Steak, green peppers, onion,mushrooms and cheddar cheese

Chicken Caesar Wrap 12.5
Chicken Greek Wrap 13

Lettuce, olives, pepperoncini, tomato, feta, onions and beets

NICK’S
COUNTRY OVEN KIDS

Children 12 and under please. Includes a small drink or dessert.

Pancakes or French Toast with meat 8.5
Grilled American Cheese & Fries 8.5

Italian Spaghetti with meat sauce 8.5
Fried Chicken Strips & Fries 8.5
Fish ‘n Chips 9

Hot Dog & Fries 8.5

Hamburger on Bun & Fries 8.5
Cooked well done.

SAIM 2§ SdVIM B SITIW 2€ SOOA ITIHD 2§ SAINOD 2K SIHODIMANYVS 2K T1VO MO



111 be cut off on final

1S space wi

6.625” short panel spacing — Th

Whitefish

HOT
SANDWICH ES

Hot Roast Beef Sandwich
Mashed potatoes, vegetable and brown gravy

Hot Turkey Sandwich 14
Served with mashed potatoes, vegetable,
turkey gravy and cranberry sauce

Hot Meatloaf Sandwich 14
Mashed potatoes, vegetable and brown gravy

Hot Veal Cutlets 14
Mashed potatoes, vegetable and brown gravy

Hot Hamburger 14
Mashed potatoes, vegetable and brown gravy

BBQ PIT

Baby Back Ribs 19
Served with BBQ sauce and French fries

BBQ Chicken Breast 17
With our BBQ sauce and French fries

BBQ Ribs and Chicken 23
With French fries

1 1b. BBQ Pork Chops 18
With French fries

BBQ Ribs and Shrimp Combo 23

BBQ Ribs and three jumbo fried shrimp,
served with French fries

GYROS

Gyro Sandwich 12
Chicken Gyro 12
Shish Kabob (Pork) 18

Served with fries, onions, tomatoes
and pita bread

Double Shish Kabob 24
Chicken Kabob 18
Served with rice and pita bread

Double Chicken Kabob 24

Shish Kabob (Pork) & Gyros Combo 23
Shish Kabob with fries, pita bread
and slices of gyros meat

Gyros Plate Platter 16
Sliced gyros meat, pita bread, tomato,
onion and gyros sauce

Greek Trio 23
3 pieces of gyros meat, spinach pie and
grape leaves, served with rice pilaf

Spinach Cheese Pie 16
Served with rice pilaf

Stuffed Grape Leaves 16
With lemon sauce, served with rice pilaf

Baked Lamb Shank 21

Served with rice pilaf and vegetable

Ask your server about menu items that are
cooked to order or served raw. Consuming raw or
undercooked meat, poultry or eggs may increase

your risk of food borne illness.



STEAKS
& CHOPS

N.Y. Strip Steak (14 oz) 20
Served with French fries
1 Ib. Center Cut Pork Chops 18

Served with vegetable & potato

N.Y. Strip Steak & Shrimp Combo 24
N.Y. Strip Steak with three jumbo fried shrimp,
served with French fries

ITALIAN

Nick’s Country Oven Italian
Combo Plate 23

Veal or chicken parmigiana, baked lasagna
and fettuccine Alfredo

Veal or Chicken Parmigiana 17

Creamy Tuscan Chicken 22
Penne pasta with chicken, sun dried tomatoes

and spinach

Fettuccine Alfredo 14
Pasta tossed in a creamy Alfredo sauce,

topped with Parmesan cheese

With Chicken or Shrimp 20
Cajun Chicken Alfredo 21
Penne noodles, chicken breast, tomatoes

and spinach

Chicken Piccata 22
Capers, scallions and pasta in lemon butter sauce
Mostaccioli 15
Sautéed with meat sauce

Pasta with Shrimp and Chicken 20

Grilled chicken and shrimp served over
fettuccine noodles

Baked Lasagna with meat sauce 16
Spaghetti with meat sauce 15.5
Meat Ravioli with meat sauce 16
Broiled Atlantic Cod 18

With lemon pepper seasoning, potato
and vegetable

Broiled Lake Perch (when available) 18
With potato and vegetable

Fried Shrimp Dinner 16
With French fries and cocktail sauce

Fish & Chips 17.5
With French fries and tartar sauce

Shrimp in a Basket 16
With French fries and cocktail sauce

Fried Clams 16
With French fries and cocktail sauce

Fisherman’s Platter 23

2 pieces of cod, 2 fried jumbo shrimp
and fried perch, served with French fries
and cocktail sauce

Broiled Salmon 19
Served with potato and vegetable
Whitefish 19
Served with potato and vegetable
Lemon Pepper Tilapia 15.5
Served with potato and vegetable
Glazed Salmon 21

Served with rice and teriyaki glaze, green
peppers, onions, and pineapple

( NoNONZ )
2N\ 2NN
ALL DINNERS SERVED
WITH CHOICE OF
SOUP OR SALAD

\_ OR COLESLAW W,

NICK’S
COUNTRY
OVEN
FAVORITES

Baked Meatloaf Dinner 16
Brown gravy, mashed potatoes and vegetable
Monterey Chicken 17

Chicken breast with grilled onions,
green peppers and mushrooms topped
with mozzarella cheese, served with
vegetable and rice pilaf

Charbroiled Chicken Breast 16
Served with vegetable and rice pilaf
Roast Turkey Dinner 16

Homemade dressing, mashed potatoes
and vegetable

Fried Chicken Dinner 17
Served with French fries
Chicken Strips Dinner 16.5

Five pieces of chicken strips, served
with French fries and a side of honey
mustard dressing

Chopped Sirloin Steak 16.5
With your choice of mushroom gravy

or onions, served with potato and vegetable
Baked Ham Dinner 16
With pineapple, mashed potatoes

and vegetable

Roast Beef Dinner 16
With brown gravy, potato and vegetable
Baby Beef Liver 15

With onions. Served with mashed
potatoes and vegetable

Wing Ding Dinner (8)16 (12) 20
With French fries

Veggie Stir Fry Served over rice 13
With Chicken or Shrimp 18
With Steak 22
Sweet & Sour Chicken Served overrice 16
Almond Chicken Served over rice 16
Lemon Chicken Served with rice 17
Hawaiian Chicken 17
Served with rice and teriyaki sauce

Beef Burrito 16

Stuffed with onion, tomato, lettuce,
olives and cheddar cheese

Tuna Cold Plate 15
Succulent tuna meat with lettuce, cottage

cheese, onion, tomato, cucumber, pineapple

and a slice of Swiss

Country Fried Steak 16
Served with your choice of potato
Chicken Quesadilla 16
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Skillet

- AR TN

French Toast

OMELETTES

All our omelettes are made with 3 eggs and served with
homemade potatoes, toast and jam. ADD vegetables to your
omelette +3 | ADD protein +4 | Extra Egg +2

Ham & Cheese Omelette 1.5
Western Omelette 12.5
Ham, cheese, onions & green pepper

Cheese Omelette 1"
Your choice of American, Swiss or sharp cheddar cheese
Mushroom & Cheese 13
Mushroom chunks with Swiss cheese

Corned Beef & Swiss 15
Denver Omelette 13

Bacon, green pepper and onions topped with
cheddar cheese

Farmer’s Omelette 14.5
Chunks of ham, Swiss cheese, green pepper, onions, and
homemade potatoes wrapped in 3 eggs, served

with tomato slices

Southern Omelette 14
Sausage, green pepper and onions topped with
sausage gravy

Hawaiian Omelette 13
With ham and pineapple
Gyros Omelette 14

Delicious combination of lamb and beef meat, onions

and tomatoes

Nick’s Country Oven Omelette 14
Sharp cheddar cheese, chunks of ham, mushrooms, green
peppers and onions

Greek Cheese Omelette 13
Feta cheese, chopped onions, green pepper and tomatoes
Extra feta +2

Vegetarian Omelette 13
Mushrooms, cheddar cheese, green pepper, onions

and tomatoes

Mexican Omelette 13
Tomato, onion, chili and cheddar cheese

Meat Lovers Omelette 15
Ham, bacon, sausage and cheddar cheese

Chorizo Omelette 15

Chorizo sausage, green pepper, onion and cheddar cheese

California Omelette 15.5
Bacon, cheddar cheese, tomato and avocado

SKILLETS

Served with hash browns

Greek Skillet 15
Eggs with green pepper, tomato,onions & feta cheese
Chorizo Skillet 15

Eggs with chorizo sausage, green pepper, onion and
cheddar cheese

Veggie Skillet 15

Eggs with green peppers, onion, tomato, mushroom

and cheddar cheese

Nick'’s Skillet 15
Eggs with green pepper, onion, ham and cheddar cheese
Meat Lover’s Skillet 17

Eggs with ham, bacon, sausage and cheddar cheese

BENEDICTS

Eggs Benedict 12

An English muffin with poached eggs, ham, topped
with Hollandaise sauce, served with hash browns

Southern Benedict 13
Biscuit, sausage patty, poached eggs, topped with
sausage gravy



NICK’S COUNTRY OVEN
BREAKFAST SPECIAL

2 XL eggs, fried in butter, 2 rashers of bacon, 2 links of sausage, slice of ham,
pineapple ring, homemade potatoes, toast and jam. Extra egg +2

Mon-Fri til 11am -11 . After 11lam - 12

EGGS FRENCH TOAST

Eggs prepared any style and served with homemade No substitutions
potatoes, toast and jam. Substitute egg whites +1.5

Cinnamon Raisin French Toast 10.5
Two Eggs 8.5 Homestyle Cinnamon Swirl
With hash browns and toast French Toast 4 slices 10
Two Eggs and Meat n Homestyle Cinnamon Swirl
Your choice of sausage, ham, bacon, Canadian French Toast Combo 13

bacon, hash browns and toast

Substitute sausage patty +1.00

Two Eggs 13
With choice of potato, choice of turkey sausage,

4 slices of French Toast with 2 eggs and 2 bacon
or 2 sausage links

Peanut Butter & Banana French Toast 13

gyro meat or hamburger, and toast Apple.Cm!'\am'on FrenCh Toast 13
Steak and Eggs 20 Apple pie filling with cinnamon

USDA choice NY strip (10 0z) and two eggs S’more French Toast 13
The Corned Beef Hash 14 Graham crackers, marshmallow, and Nutella®

With 2 eggs, pancakes or homemade potatoes Fruit French Toast 13

Blueberries, strawberries and banana

Biscuits and Gravy 7.5
Country Boy 15 Banana Nutella® French Toast 13
k . Smothered w/ bananas & Nutella®
2 Eggs with choice of ham, bacon or sausage, .
hash browns & 2 biscuits with sausage gravy Strawberries & Cream French Toast 13
2 Pork Chops & Eggs 16 Topped with strawberries and sweet cream cheese
Choice of potato, and toast Berry Explosion French Toast 13
Nick’s Stacked Corned Stuffed with sweet cream cheese, strawberries,
Beef Hash 14 blueberries and raspberries
3 Layers of pancakes stuffed with corned beef Cookie MonSt?r French Toast 13
hash and eggs Topped with cookie dough chunks and chocolate
syrup
NICK’S CREPES WAFFLES
No substitutions
Topped with whipped cream & powdered sugar. Strawberry or Blueberry Waffle 13
. No substitutions. Topped with whipped cream
Strawbgrrles & Cream Crepes 12.5 Waffle Sundae 14
Stuffed with swe.et cream cheese and strawberries Banana, strawberries, pineapple, vanilla ice cream,
Berry Explosion Crepes 12.5 chocolate syrup & pecans
Stuffed with sweet cream cheese, strawberries, Chicken & Waffle 14

blueberries and raspberries

Caramel Apple Crepes 12.5
Stuffed with sweet cream cheese and apple PAN CAKES

filling, topped with caramel and pecans No substitutions
Banana Nutella® Crepes 12.5 .
P Fruity Pebbles Pancakes 13

Stuffed with Nutella® and banana
Banana Pecan Pancakes 13
Chocolate Chip Pancakes 13
B REAKFAST Strawberry or Blueberry Pancakes 13
With whipped cream
S l D Es Oreo® Pancakes 13

Hot Oatmeal 4.5 Chunks of Oreo® in batter with chocolate syrup
Homemade Potatoes 5 Reese’s® Pancakes 13
Bacon, Ham or Sausage 4.5 Chunks of Reese’s® Pieces in batter with chocolate
Sausa é e Patties 5 Funfetti Birthday Pancakes 13
Sprinkle pancakes topped with sweet cream

Corned Beef Hash 8
Toast 3
Sweet Roll 4.5 BAS l C s
Bagel & Cream Cheese 4
Fresh Fruit Cup 4.5 Add bacon, ham or sausage +3

. : No substitutions or toppings
Fresh Fruit Bowl 5.5

Belgian Waffle 8.5
Golden Brown Pancakes (4) 7.5 (6) 8.5
French Toast 8.5

Ask your server about menu items that are cooked to order or served
raw. Consuming raw or undercooked meat, poultry or eggs may
increase your risk of food borne illness.
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Deep Fried Oreos

m

NICK’S

COUNTRY

SIDES

French Fries 5.5
Mashed Potatoes 5.5
Homemade Potatoes 5.5
Sweet Potato Fries 6.5
Onion Rings 7.5
Applesauce 4.5
Coleslaw 5
Today’s Vegetable 5.5
Side of Pasta 8

BEVERAGES

No Refills on Hot Tea, Milk,
Hot Chocolate and Juices.

Espresso 3.25
Coffee (regular or decaf) 3.25
Hot Tea (regular or decaf) 3.25
Milk 3.25
Iced Tea or Lemonade 3.5
Soft Drinks 3.5
Hot Chocolate 3.5
Juices 3.5

OVEN

 DESSERTS

Apple, lemon meringue, cherry, blueberry

Carrot Cake 5.5
Cheesecake 5.5
Rice Pudding 4
Deep Fried Oreos 8

Served with vanilla ice cream
Sundaes

Cinnamon Swirl
Banana Split
Strawberry Shortcake
Milkshake

Vanilla, chocolate, strawberry or Oreo
Ice Cream 1 scoop 2
2 scoops 3

oo o O

Ask your server about menu items that are cooked to order or
served raw. Consuming raw or undercooked meat, poultry or eggs may increase your risk of food borne illness.



