
the beehive .   
breakfast

 8am – 2:00pm everyday
“It’s all about the breakfast” 

{morning cocktails}
Mimosa – Prosecco, Fresh Squeezed Orange Juice … 8     Poinsettia – Prosecco, Cranberry Juice … 8
Beehive Famous Bacon Bloody Mary – Vodka, House Mary mix, Strip of Bacon, Old Bay Rim … 8
Brunch Martini – Absolut Vanilla, Lillet, Orange Juice … 8
Iced Irish Coffee – Irish Whiskey, Simple Syrup, Vassilaros Blend … 8
Carrotini – Gin, Cointreau and Carrot Juice … 8

{coffee, tea and juices}
Fresh Brewed Coffee… 1.95  Decaf … 2.25  Hot Teas … 1.95  Herbal Teas … 2.25 Espresso … 3.95 

Cappuccino.4.95  
Cranberry, Grapefruit, Pineapple, Tomato or Apple Juice … 2.95  Fresh Squeezed Orange Juice … 3.75

{starters}
Steel Cut Oatmeal, Brown Sugar, Milk … 5.95   The Season’s Fruit Bowl … 5.95   Housemade Muffin … 1.95 
Danish, Pastry … 2.95  Wedge of Housemade Pound or Coffee Cakes (when available) … 2.50
Greek Yogurt … 4.95  Housemade Granola and Greek Yogurt … 7.95 … Greek Yogurt with Honey … 5.95

{breakfast sandwiches} 
Brioche Roll with egg ... 3.95 w/ egg, cheese … 5.45; w/ egg, meat, cheese … 6.95   Add Homefries +1.50

{mains} 

Housemade Challah French Toast  … 7.95   with fresh berries +2.50
Stuffed Bavarian French Toast with Cream Cheese and Jam and grilled golden brown … 9.95
Cornflake® Crusted French Toast with Fresh Strawberries and Berry Reduction … 9.45 
Brioche French Toast baked with macadamia nuts and fruit topped with fresh berries and raspberry sauce  9.95
Belgian Waffle, Orange Honey Butter … 6.95  with fresh berries +2.50
The Gramercy Waffle with 2 Scoops of Ice Cream, Ghiradelli’s Chocolate & Whipped Cream… 9.95
Triple Stack of Buttermilk Griddle Cakes … 7.45  Triple Stack blueberry, strawberry or choc chip … 9.95
Irresistible Banana Macadamia Nut Buttermilk Flap Jacks … 10.95
Two Farm Fresh Eggs with Homefries and Toast … 6.95  Applewood Smoked Bacon, Ham or Sausage +2.50
Corned Beef Hash and Eggs any Style, Homefries, Toast … 9.95
Classic Eggs Benedict on XL English Muffin, Canadian Bacon, Nape of Hollandaise, Homefries, Toast … 9.95
Skirt Steak and Eggs any Style served with Homefries, Toast … 14.95



Gooey Four Cheese Omelet served with Homefries, Toast … 9.95
Greek Omelet with Spinach, Tomato and Feta with Homefries, Toast … 9.95
Light Omelet with Egg Whites, Scallions, Mushrooms, Broccoli & Tomato, Homefries, Toast … 10.50
Western Omelet Our Version served with Ham, Onions, Peppers and Cheddar, Homefries, Toast … 9.95
Breakfast Tostada, scrambled eggs, black beans, tortilla, cheese, sour cream, guacamole, pico de gallo … 10.95

(Substitute Egg Whites add +1.00; Substitute Fruit for Homefries +1.95)

{children’s breakfast} served with juice, milk or chocolate milk
Childrens Cheesy Scrambled Eggs with Bacon, Ham or Sausage and Toast … 5.95
Children’s Silver Dollar Pancakes (Plain or Chocolate Chips)… 5.95 Childrens French Toast … 5.95

{breads}
Pullman White, Wheat, Rye, 7 Grain … 1.50   Bagel or XL Thomas’s English Muffin … 1.95  w/ Cream Cheese 
+2  

{sides}
Real Maple Syrup … 1.95 Applewood Bacon … Honey Cured Ham … Pork Sausage … 3.50 
Corned Beef Hash … 4.95  Short Stack … 5.95  One Egg … 1  Two Eggs … 2  Egg Whites … 3 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborn illness.

** Please notify your server or manager of any food allergies.



 lunch
11:00am – 4:00pm everyday

{snacks, spreads, small plates and soups }
Cheese Puff (Gougeres)…6   Housemade Potato Chips Fondue… 9  Mediterranean Spreads & Pita … 9.95  
Crabcakes, English Tartar Sauce, Dressed Greens… 13.95     Crispy Calamari Plain or Sweet/Sour Sesame … 
9.95  
Blue wings blue cheese celery … 8.95   Spanakopita, Spinach Pie, Country Filo, Fresh Dill, Feta Cheese … 8.95  
Buffalo Style White Shrimp with Cucumber Stix, Blue Cheese Dressing … 9.95  

{ soups }  French Onion Crock, Frizzled Onions … 6  Soup of the Day … 5

{fruits de mer}
Colossal Shrimp Cocktail … 12.95  Oysters (6/12) … 11.5/19  Littlenecks (6/12) … 8/14
Baked Littlenecks Oreganata (8)… 9.95   Steamed Littlenecks, White Wine, Garlic, Parsley (8) … 9.95
Clams Posillipo, Olive Oil, Garlic, Tomato, White Wine, Oregano … 9.95   

{greens and grains} (add chicken … 4, colossal shrimp … 8, crabcake … 8, salmon … 7, filet mignon … 9) 
Red quinoa, plum tomato, scallions, herbs, lemon, EVOO, Mediterranean bowl … 9.95
Romaine Caesar, Parmesan Brioche Croutons … 8.95
Greek Salad, Dolmades, Feta (ask for anchovies or potato salad if you’d like) … 9.45

(blacken your protein at no extra charge)
{entrée salads}

Chop Chop Cobb Salad, Turkey, Avocado, Maytag, Egg, Tomato, Bacon Lardons, Green Goddess Dressing … 
14.95
Salmon Salad, Baby Greens, Avocado, Tomato, Chilled Asparagus, Honey Vinaigrette … 15.95
Chicken Schnitzel, Field Greens, Arugula, Shaved Pecorino, House Vinaigrette … 14.95
Chicken Oriental, Lo Mein, Napa Cabbage, Honey Ginger Dressing  … 13.95
Filet Mignon, Hearts of Palm, Frizzled Onions, Green Goddess Dressing … 17.95

  
{sandwiches, wraps, burgers, souvlaki} choice of dressed greens or fries; upgrade to sweet potato fries 
+1.25 

Grilled Cheese Plain … 7.95    w/ Tomato … 8.45    with Bacon … 8.95     Both … 9.95   
Burgers Fresh Ground (in house) USDA Prime Chuck on Brioche Roll - Plain … 9.95 /Cheese … +1  Bacon +1 
 English – XL Thomas’ Muffin, Cheddar, Sautéed Onions … 11.45

Chophouse – Mushroom, Swiss and Frizzled Onions … 11.95
French Dip, Shaved House Roast Beef, Frizzled Onions, Monterey Jack Cheese, Beef Jus … 10.95
Turkey Club Sandwich, Baby Lettuces, Tomato, Applewood Bacon, Pesto Mayo … 10.95 

(above include cole slaw and pickle)
Chunk White Tuna Salad on Toasted 7 Grain with Lettuce and Tomato … 7.95 
Grilled Vegetable and Goat Cheese on 7 Grain Bistro Roll with Mixed Baby Greens … 10.95 
Portobello Wrap, Balsamic Roasted Portobello, Fresh Mozzarella, Red Peppers, Pesto Mayo … 9.95  
Turkey Cobb Wrap, House Roasted Turkey, Baby Lettuces, Bacon, Tomato, Blue Cheese Dressing … 11.45
Chicken or Pork Souvlaki Wrapped in a Pita with Housemade Tzatziki Sauce … 9.95
Reubenesque, Corned Beef or Pastrami, Kraut, Russian Dressing, Deli Mustard, Potato Salad … 10.95 
Fried Fish Tacos, Asian Slaw, Napa and Red Cabbages, spicy red pepper mayo … 11.95

{more than sandwiches}
Hot Open Roast Turkey, Grilled Challah, Whipped Potatoes, Carrots, Thin Beans, Soup or Salad … 15.95
Chicken or Pork Souvlaki Platter with Fries, Pita, Greek Salad … 11.95

{lunch specialties} available weekdays only
Grilled Chicken Penne Vodka … 12.95  Uncle Louie’s Moussaka … 14.95   
Mongolian Pork Chop, Whipped Potatoes, Braised Red Cabbage, Coleman’s Mustard Sauce … 15.95
Catch of the Day – Chef Preparation … A.Q.
Fish-n-Chips Beer-Battered, malt vinegar fries, mixed Greens, English Tartar Sauce … 15.95
Steak Frites, Marinated Skirt Steak, Fries, and Dressed Greens … 17.95

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborn illness.
** Please notify your server or manager of any food allergies.



dinner
4pm – close everyday

{snacks and spreads }
Cheese Puffs (Gougeres)…6   Housemade Potato Chips Fondue… 9   Mediterranean Spreads & Pita … 9.95 

{ small plates}
Crabcakes, English Tartar Sauce, Dressed Greens… 13.95     Crispy Calamari Plain or Sweet/Sour Sesame … 
9.95  
Blue wings blue cheese celery … 8.95   Spanakopita, Spinach Pie, Country Filo, Fresh Dill, Feta Cheese … 8.95  
Buffalo Style White Shrimp with Cucumber Stix, Blue Cheese Dressing … 9.95  

{ soups }
French Onion Crock, Frizzled Onions … 6  Soup of the Day … 5

{fruits de mer}
Colossal Shrimp Cocktail…12.95  Fresh Shucked Oysters (6/12)…11.5/19  Fresh Shucked Littlenecks(6/12) … 
8/14
Baked Littlenecks Oreganata (8)… 9.95   Steamed Littlenecks, White Wine, Garlic, Parsley (8) … 9.95
Clams Posillipo (8), Garlic, White Wine, Tomato, EVOO, Oregano … 9.95   

{greens and grains} (add chicken … 4, colossal shrimp … 8, crabcake … 8, salmon … 7, filet mignon … 9) 
Red quinoa, plum tomato, scallions, herbs, lemon, EVOO, Mediterranean bowl … 9.95
Romaine Caesar, Parmesan Brioche Croutons … 8.95
Greek Salad, Dolmades, Feta (ask for anchovies or potato salad if you’d like) … 9.45

(blacken your protein at no extra charge)

{entrée salads}
Chop Chop Cobb Salad, Turkey, Avocado, Maytag, Egg, Tomato, Bacon Lardons, Green Goddess Dressing … 
14.95
Salmon Salad, Baby Greens, Avocado, Tomato, Chilled Asparagus, Honey Vinaigrette … 15.95
Chicken Schnitzel, Field Greens, Arugula, Shaved Pecorino, House Vinaigrette … 14.95
Chicken Oriental, Lo Mein, Napa Cabbage, Honey Ginger Dressing  … 13.95
Filet Mignon, hearts of palm, frizzled onions, green goddess … 17.95

  
{sandwiches, wraps, burgers, souvlaki} choice of dressed greens or fries; upgrade to sweet potato fries 
+1.25 

Grilled Cheese Plain … 7.95    w/ Tomato … 8.45    with Bacon … 8.95     Both … 9.95   
Burgers Fresh Ground (in house) USDA Prime Chuck on Brioche Roll - Plain … 9.95 /Cheese … +1  Bacon +1 
 English – XL Thomas’ Muffin, Cheddar, Sautéed Onions … 11.45

Chophouse – Mushroom, Swiss and Frizzled Onions … 11.95
French Dip, Shaved House Roast Beef, Frizzled Onions, Monterey Jack Cheese, Beef Jus … 10.45
Turkey Club Sandwich, Baby Lettuces, Tomato, Applewood Bacon, Pesto Mayo … 10.95 

(above include cole slaw and pickle)
Chunk White Tuna Salad on Toasted 7 Grain with Lettuce and Tomato … 7.95 
Grilled Vegetable and Goat Cheese on 7 Grain Bistro Roll with Mixed Baby Greens … 10.95 
Portobello Wrap, Balsamic Roasted Portobello, Fresh Mozzarella, Red Peppers, Pesto Mayo… 9.95  
Grilled Chicken Caesar Wrap … 9.95
Chicken or Pork Souvlaki Wrapped in a Pita with Housemade Tzatziki Sauce … 9.95
Deli Corned Beef or Pastrami Reuben, Russian, potato salad … 10.95 (leave out the kraut and close it 9.95) 
Fried Fish Tacos, Asian slaw, Napa and Red Cabbages, spicy red pepper mayo … 11.95

{more than sandwiches}
Hot Open Roast Turkey, Grilled Challah, Whipped Potatoes, Carrots, Thin Beans, Soup or Salad … 15.95
Chicken or Pork Souvlaki Platter with Fries, Pita, Greek Salad … 11.95

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborn illness.
** Please notify your server or manager of any food allergies.



dinner  
4pm – close everyday

{daily specials} our daily specials are available on a limited basis 

Monday - Cioppino, shrimp, mussels, clams, white fish, crostini … 19.95
Tuesday – Ultimate Fried Chicken, side of mustard horseradish sauce, whipped potato, vegetable … 18.95
Wednesday – Veal Meatloaf, whipped potato, carrots and thin beans … 18.95
Thursday – Braised Lamb Shank, orzo … 18.95
Friday – Catch of the Day (see ice chest) … A.Q.
Saturday – Braised Short Ribs of Beef, whipped potato, vegetable … 19.95
Sunday – Leg of Lamb with lemon potatoes, Athenian beans … 19.95

{pot of Belgium style mussels, fries} served with garlic and herb mayo (add house salad for $2)
Oreganata –white wine, lemon, garlic and oregano … 15.95
Fra Diablo – prepared angry with tomato, basil and red pepper … 15.95
Red Curry – red curry, white wine, scallions, cream … 15.95
Santorini – feta, plum tomato, Basil and flamed with Ouzo … 15.95

{mains} includes house or Greek salad or cup of soup; (Plate Share $4.95 includes second house salad)
Uncle Louie’s Moussaka, Béchamel, Meat Sauce, Feta Crumbles … 17.95
Penne Vodka topped with Grilled Chicken … 19.95
Chicken ala Francese, Egg Battered, White Wine, and Lemon Butter over Misko orzo … 19.95
Martini Chicken, Herb Breaded, Garlic Slices, White Wine, and Lemon Butter over Misko Orzo … 19.95 
Chicken ala Parmigiana, Tomato Basil, Fresh Mozzarella and Capellini … 19.95
Thanksgiving Dinner, Turkey, Cornbread Stuffing, Whipped Potatoes, Carrots, Thin Beans, Cranchutney  18.95
Roast Chicken, Pan Gravy, Whipped Potatoes, Vegetable Medley … 18.95

Blackened Mahi Mahi Tostada, Corn Tortilla, Black Beans, Guajillo Salsa, Feta Crumbles … 22.95
Fish –n- Chips Beer Battered, Malt Vinegar Fries, English Tartar Sauce … 17.95
Shrimp Santorini, prepared with Feta, Plum Tomato, Basil, Misko Orzo … 21.95
Pan Seared Branzini, “The Greek Seabass”, Garlic Spinach, Wild Rice Pilaf, Lemon Caper Brown Butter … 
21.95
Caramelized Asian Salmon Baby Bok Choy, Stir Fry Vegetables, Ginger Mirin … 23.95
Lemon Sole Roulette Stuffed with Crabmeat, Orzo Pilaf, Asparagus … 26.95
Chilean Sea Bass, Herb Bread Crumbs, Little Necks, Red Clam Broth (when available) … 29.95
Catch of the Day, Chef Preparation … A.Q.

Calves Liver, Nueske Bacon, Madeira Demiglace, Sautéed Onions, Whipped Potatoes, Vegetable Medley … 
18.95
Mongolian Pork Chops, Whipped Potatoes, Braised Red Cabbage, Mustard Sauce, a Napa Favorite … 21.95 
Steak Frites, Marinated Skirt Steak, sautéed Garlicky Spinach, Fries and Frizzled Onions … 22.95
The “Duke” Filet Mignon, Whipped Potatoes, Asparagus and Frizzled Onions … 31.95

♥ Spa Chicken (Grilled) or Spa Salmon served with Steamed Broccoli and House Vegetables … 19.95 ♥

{sides}
Potato … 2.95  Maytag Blue … 2.50  Smoked Bacon … 3.50 … Side Salad … 4.95  Frizzled Onions … 3.95
Garlic Spinach, Thin Beans, or Broccoli … 4.95  Medley … 3.95

{kids menu} includes milk, juice or soda and scoop of vanilla, chocolate or strawberry ice cream
Mac –n- Cheese … 8  Ravioli or Penne Marinara, Plain or Butter … 8  Grilled Cheese & Fries … 7
Burger or Cheeseburger … 8 Chicken Parmigiana … 9  Chix Fingers with fries … 9 
Kids Filet Mignon, Fries, Vegetable Medley … 14

Hershey UPGRADE –Moose Track or Cotton Candy Sundae ($2.5 extra)

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborn illness.
** Please notify your server or manager of any food allergies.



drink

house wines by the glass
Pinot Grigio … 8
Chardonnay… 8.5
White Zinfandel … 8
Pinot Noir … 8
Chianti … 8.5
Merlot … 8
Cabernet … 8

premium wine pours
Sparkling White Cadasaldo Prosseco … 8
Maso Canali Pinot Grigio … 10
Beringers Founders Chardonnay … 10
Craggy Range Sauvignon Blanc … 14
Mirassou Pinot Noir … 9.5
Hess Select Cabernet … 12

by the bottle (also see our wine shelf)
Sparkling white Cadasaldo Prosseco … 27
Beringer Founders Chardonnay … 22
Beringer White Zinfandel … 22
Sterling Sauvignon Blanc … 32
Maso Canali Pinot Grigio … 35
Craggy Range Sauvignon Blanc … 42
St. Margarita Pinot Grigio … 48
Alamos Malbec … 21
Mirassou Pinot Noir .. 22
Santa Barbara Pinot Noir … 35
Hess Select Cabernet … 38
Markham Merlot … 42

beers the bottle
Bud, Bud Light ... 5
Coors Light … 5
Corona … 6
Heineken, Heineken Light … 6
Sam Adams … 6
New Castel … 6
Magic Hat #9 … 7
Sierra Nevada Pale Ale … 7
Buckler Non-Alcoholic … 5

desserts, coffees, drinks

rice pudding … 5
carrot cake with cream cheese frosting … 7
profiteroles with warm chocolate sauce … 7
plain cheesecake … 7
fruited cheesecake … 8
white chocolate banana cream pie … 7
warm brownie sundae … 7
baklava … 7
baklava sundae … 7.5

Fresh Brewed Coffee… 1.95   Decaf … 2.25  
Hot Teas … 1.95    Herbal Teas … 2.25 
Espresso … 3.95   Double Espresso … 4.95   Cappuccino.4.95
Soft Drinks … 2.25    Iced Tea… 2.50  

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborn illness.
** Please notify your server or manager of any food allergies.


