ANGELINA

EUROPEAN CAFE

& FEREES e

BEVERAGES
Fresh Squeezed Orange Juice 2.95
Fresh Ground Coffee (Free Refills) 2.25
Cappuccino .47
Espresso (double) 7.45%
Cale Lame 7.4%
Calfe Mocha 5.45
Hor Chocolare 2.20
Hor Tea 2.2%
Juice 2.2%
Milk (Whire or Chocolate) 2.2%
lced Tea 2.25
Sofr Drinks 2.2%

EGGS BENEDICT

Two Poached Cage Free Eggs on loasted Ciaballa wilh

your choice of combinations below, and covered wilth Fresh
Homemade Hollandaise Sauce. Served with Fresh Fruif, Fresh
Seasoned Polatoes or Organic Stone Ground Cheese Grifs,

Classic® 8.2%
Smoked Ham and Vine Ripened Tomaloes.

Healrhy* 8.25
Smoked Turkey and Vine Ripened Tomaloes,

Greele* 8.2%

Fresh Spinach, Feta Cheese and Vine Ripened Tomaloes.

Maryland Lump Crab Cake* 11.9%
Maryland Lump Crab Meal with Vire Ripened Tomatoes.

Wild Alaskan Smoked Salmon® 11.95%
Wiith Avocado and Boursin Cheese,
Applewood Bacon® 8.2%
Applewood Bacon and Fimiento Cheese.

THE HEALTHIER SIDE
Avocado Toast* 8.9%

Qur thick cut Whole Grain Toast topped with Fresh Smashed
Avocado and Tomatoes. Served with two Cage Free Eggs
and Fresh Fruits or Seasoned Folatoes.

healthy Turkey Omeler®

Smoked Turkey, Eqg Bealer or Egg Whites, Tomaloes,
Spinach and Fela Cheese. Served with Fresh Fruils and
Whole Grain Toast

8.7%

Greek Yogurr Parfait 7.9%
with Fresh Fruits, Berries, Banana, Cafifornia Walnuls,
drizzled with Honey,

PEANUT BUTTER TOAST 7.9%

Whale Grain Toast Peanuf Bufter Bananas, Strawberries,
drizzled with Honey and served wilh Fresh Fruil,

PASTRIES

BREAKFAST SPECIAL* 7. 9%
Two Fresh Cage Free Eggs any slyle, with your choice of
Applewood Smoked Bacon or Pork Sausage. With Fresh
Seasoned Polatoas or Organic Stone Ground Grifs and Toast,
BREAKFAST PLATES* 6.7%
Twa Cage Free Eggs any slyle, with Smoked Sausage

or Virginia Smoxed Ham. Served with Organic Stone
Ground Gris.

with Grilled Pork Tenderloin 7.%0
with Country Ham 7.9%
with Turkey Bacon 6.9%
STEAK AND EGGS* 12.9%

Certified Angus Beel Rib Eye Steax wilh two Cage Free
Eggs. Served with Seasoned Folatoes or Organic Stone
Ground Cheesy Grifs.

SHRIMP AND GRITS 12.9%
Organic Stane Ground Cheesy Grits with Grilled Jumbo
Shrimp, Applewood Bacon and a Cajun Cream Sauce.

SPECIALTY COMBOS
2 Pancakes, 2 Eggs, 2 Bacon®
2 French Toast, 2 Eqgs, 2 Sauvsages®  7.29
|1 Pancake, 2 Eggs, 2 Bacon® .95
Belgian Walfle, 2 Eqgs, 4 Bacon or

2 Sausages or Smoked Ham* 7.0
Add Seasoned Portatoes 1.50
PANCAKE SPECIALTIES
Buriermilk Pancakes 7.20

with Swiss Chocolate Chips 7.99
with Bananas & Pecans %.99

with Swiss Chocolare Chips
and Fresh Strawberries 6.99
with Fresh Bluebernies H.99
Sweer Porato Pancakes 7.99
with Topping 6.99
with Fresh Fruit 7.2%
BELGIAN WAFFLES
Golden Malred Waltle 4.2%
with Pecans 7.25%
with Bananas 5.2%
with Fresh Strawberries 7.4%
with Fresh Bluebernies .45
with Fresh Fruits 7.9%
BUTTERMILK CHICKEN TENDERS
AND WAFFLE 8.9
Served with Fresh Seasoned Folaloes.
with Topping

BANANA FOSTER

Topped with Banana, sauféad with Bulter, Brown Sugar
Flambe with Cognac, sprinkled with Powdered Sugar
and Cinnamon.

French Toast Pancakes Walfle
7l A 7.9% 6.9%
FRENCH TOAST 7.20
Custard dipped thick cut Brioche Bread, powdered
Cinnamon, Sugar and Pure Maple Syrup.
with Fresh Blueberries, Strawberries
or Bananas 6.70
with Fresh Fruirs 7.%0

BISTRO

OMELETTES

Three Fresh Cage Free Eggs served with choice of Fresh
Seasoned Folatoes or Organic Stone Ground Grifs. Toas! or
Biscuif. Cheesy Grits add 50¢.

Smoked Ham and Chieese 7.7%
WeSTERN 1.95%
Smoked Ham, Onions, Green Peppers and Cheese.

Mear 1.75%

Fork Sausage or Applewood Smoked Bacon and Cheese.

Greek T.7%
lomaioes, Green Peppers, Onions, Fela Cheese.

Vegaie # 1 i
Spinach, Tomafoes and Fela Cheese.

VeGGiE #2 1.7%
Tornatoes, Onions, Green Peppers, Mushrooms

and Cheese.

Mear Lovers 71.9%

Smoked Ham, Pork Sausage, Applewood Bacon, Pimiento
Cheese, Tomatoss with Hollanaaise Sauce.

BREAKFAST SANDWICHES
2 Eqgs any style® 6.75%
With Avocado, Mayonnaise, Tomatoes, Cheese on Brioche
Bun. Served with Fresh Seasoned Polaloes.
Add your choice of Applewood Smoked
Bacon, Pork Sausages, Smoked Sausage

OR Smoked Ham or Turkey 6.9%
With Grilled Pork Tenderloin
Country Ham 1.9%
SKILLETS
Breakfast Skiller® 8.25

Bacon, Avocado, Fresh Seasoned Polatoes, Tomaloes,
(Onions, smothered with mefted Cheddar. Topped with fwo
Cage Free Eqos any siyle, with loast or Biscuil.

Greek Skiller* 8.25
Fresh Seasoned Folatoes, Green Peppers, Onion, Tomafogs,
feta Cheese, smothered with mefted Cheddar. Topped

with two Cage Free Eggs any style, and choice of Bacon,
Sausage, or Smoked Ham, with Toast ar Biscuil.

SIDES

Organic Stone Ground Cheesy Gris 2,27
Organic Stone Ground Grirs 1.7%
Fresh Seasoned Potaroes 1.95
Applewood Smoked Bacon 2.7%
Turkey Bacon 2.9%
Pork Sausage 2503
Smoked Sausage 2.4%
Smoked Ham 7.99
Country Ham 4.9%
Pork Tenderloin 4.2%
Toasr 1.4%
Fresh Baked Muffin of the Day 2.2%
Biscuir 1.4%
Fresh Fruit 2.75%

* Consuming raw or undercooked meats, poulty, seafood, shellfish, or eggs may increase your risk of food borng illness.



ANGELINA

EUROPEAN CAFE
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APPETIZERS
Spinach and Artichoke Dip 6.99
Served with Torlilla Chips.
Pimiento Cheese 7.99
Served with Nacho Chips.
Maryland Crab Cake 8.9%
Lump Crab Meal, Sweel Potalo Frigs, Remoulade
or Tarlar Sauce.
Chicken Tenders 6.99
Served with Ranch.
Loaded Fremch Fries 6.99
With Bacon, Cheddar Cheese.
Buffalo Jumbo Shrimp 9.95
With Blue Cheese.,
Tomaroes and Burrata Cheese 7.99
Sliced Tomafoes, Burrala Cheese, Fresh Basil,
Balsamic Glaze, Oregano and Olive O
Crispy Fried Onion StriNGs 6.99
With Ranch Dressing.
Fried Green Tomaroes 6.99
Served with Bimento Cheese and Jalapeno Jam.

SALADS

Grilled Chicken Avocado 2.9%

lcebery Lefluce, Tomatoes, Cucumbers, Onions, Cheddar
Cheese, Bacon, Croutons and Avocado.

Blackened Chicken Blue Cheese Wedge 9.9%
lceberg Letfuce, Tomatoes, Bacon, Blue Cheese Crumbles
and Blue Cheese Dressing.

Atlantic Salmon Spinach® 12.99
Baby Spinach, Strawberries, Onions, Feta Cheese
and Avocado.
House Salad with Marimared
Flank Steak Strips* 12.99

Iceberg Leftuce, Tomatoes, Cucumbers, Cranberries,
Pecans, Mozzarella Cheese and House Dressing.
Maryland Style Crab Cake 12.99
Caesar Salad, Romaine Leltuce, Croutons, Shredded
Farmigiana Cheese, Caesar Dressing and Lump Crab Cake.,

Grilled Jumbo Shrimp Salad 11.99

lceberg Leltuce, Tomatoes, Cucumbers, Cranberrias,
Pecans, Mozzarella Cheese and House Dressing.

PASTRIES

ANGELINA SPECIALTIES
Served with House Salad

Marinated Flank Steak Sirips*® 9.9%
Certified Angus Beef served with Garlic Mashed Polaloes.
Chicken Colorado Q.95
Tooped with Applewood Smoked Bacon, Barbecue Savce,
Mived Cheese, Tomaloes, Scallions, and served with Rice.
Grilled Chicken Teriyaki Q.95
Teriyaki Glazed Nalural Chicken Breast, Caramelized Onions,
and served with Rice.

Maryland Style Crab Cakes 10.99
Lump Crab Meal, Colesfaw and Tarter Sauce.
Fresh Grilled Arlantic Salmon® 11.95

Served with Polato Cakes, Garlic Spinach, with a Lemon
Aiolf Drizzfe.

Buriermilk Fresh Fried Chicken Tenders 7.9%
Served with Ranch Dressing and French Fries.

PASTA

Served with House Salad
Blackened Chicken Alfredo 10.9%
Fefluccine, Broceoll, Tormaloes, Parmesan Cheese,
Cajun Jumbo Shrimp Feruccine 10.9%
wilh Bacon, Tomaloes, Spinach and a Cajun
Cream Sauce.
Shrimp Scampi 10.9%

White Wine, Builer Sauce, FParskey, Tomaloes, Garlic,
Parmesan, Asparagus, over Angel Hair Fasia.
Ravioli

_ Vodka Rose Cream Bacon Sauce.

8.9%

STEAK

Cerified Angus Baef, served with House Salad.
10 oz. Filer Mignon™® 21.95
With Garic Mashed Folatoes, Asparagus and Onmion Strings.

12 oz Delmonico Ribeye® 17.95
Witir Baked Polato or Onion Strings.
10 oz. Chop Steak* 10.9%

Chargrilled and topped with Sautéed Mushrooms
and Caramelized Onions. Served wilh French Fries.

BISTRO

BURGERS

Certified Angus Beef served with one side.
House Burger*
with American Cheese, Leftuce. Mayonnaise,
Tomaloes and Red Onions.
Bacon Cheddar Burger*
with Applewood Smoked Bacon, Barbecue Sauce,
Leffuce, Tomaioes, Mayonnaise and Red Onion.
Pimiento Cheese Bacon Burger®
Fimiento Cheese, Caramelized (nions,
Applewood Smoked Bacon and Mayonnaise.
Avocado Burger®
Avorado, Applewood Smoked Bacon and Cheese.

8.9%

G.9%

10.95

10.95%

SANDWICHES
Served wilh one side.
Chicken Bacon Cheddar Grill
Fresh Chicken Breast, Applewood Smoked Bacon,
Melted Cheddar, Bordelaise Sauce, with Lelluce,
lomato and Mayonnaise on Brioche Bun.

Crab Cake Sandwich

House Made Tartar Sauce, Leftuce and Tomaloes.
Bumreamilk Fried Chicken

Crispy Chicken Tenders with Ranch and Pickles.
B.L.T. Pimiento Cheese

Applewood Smoked Bacon, Fimiento Cheese,
Lefuce, Vine Ripened Tomaloes, and Mayonnaise.
Ribeye Steak Sandwich*

Sauteed Mushrooms, Onions, Mozzaralla,
Mayannaise on a Hoagie.

California Chicken 8.95%
Blackened Chicken Breast, Mozzarelfa Cheese, Bacon,
Avocado, Letluce, Tomato, Onion with Ranch Dressing.

8.9%

9.9%

7

8.9%

17.95

SIDES
Garlic Mashed Poratoes 2.4%
Loaded with Bumier, Sour Cream, Bacon,

Cheddar Cheese, Onions and Chives  7.94
Baked Poraro 2.99

Loaded 3.99
Rice Pilaf 2.45%
Frevch Fries 2.4%
Sweer Porato Fries 2.6%
Poraro Cakes 2.25
Creamy Homemade Macaroni & Cheese 2,25
Fibow Pasta, Creamy Cheddar Sauce.
AspaRAGUS 2.6%

* Consuming raw or undercooked meats, poulty, seafood, shellfish, or eggs may increase your risk of food borne iliness.
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APPETIZERS
Spinach and Arrichoke Dip 6.99
Served wilth Tortilta Chips.
Pimiento Cheese 7.99
Served with Nacho Chips.
Maryland Crab Cake 8.9%
Lump Grab Meal, Sweel Polato Fries, Remoulade
or Tarlar Sauce.
Chicken Tenders 6.99
Served with Ranch.
Loaded Fremch Fries 6.99
With Bacon, Cheddar Cheese.
Buffalo Jumbo Shrimp Q.97
Witf Blue Cheese.
Tomaroes and Burrata Cheese 7.99
Shiced Tomatoes, Burrala Cheese, Fresh Basil,
Balsamic Glaze, Oregano and Ofive Ol
Crispy Fried Onion Sirings 6.99
With Ranch Dressing.
Fried Green Tomaroes 6.99
aerved with Pimenfo Cheese and Jalapedio Jam.

SALADS

Grilled Chicken Avocado Q.95

fceberg Letfuce, Tomatoes, Cucumbers, Onions, Cheddar
Cheese, Bacan, Croutons and Avocado.,

Blackened Chicken Blue Cheese Wedge 9.95
fceberg Letfuce, Tomatoes, Bacon, Blue Chease Crumbles
and Blue Cheese Dressing.

Arlantic Salwon Spinach® 12.99
Baby Spinach, Strawberries, Onions, Fefa Cheese
and Avocado,
House Salad with Marinared
Flank Steak Sirips*® 12.99

fceberg Letfuce, Tomatoes, Cucumbers, Cranberries,
Pecans, Mozzarella Cheese and House Dressing.
Maryland Stvle Crab Cake 12.99
Caesar Salad, Romaine Lefluce, Cromtons, Shredded
Parmigiana Cheese, Caesar Dressing and Lump Crab Cake.
Grilled Jumbo Shrimp Salad 11.99
Iceberg Lettuce, Tomatoes, Cucumbers, Cranbermies,
Pecans, Mozzarella Cheese and House Drassing.

PASTRIES -

ANGELINA SPECIALTIES

Served with House Salad
Marimated Flank Steak Strips* 13.9%
Certified Angus Beef served with Garlic Mashed Polatogs.
Chicken Colorado 12.95
Toppead with Applewood Smoked Bacon, Barbecue Sauce,
Mixed Cheese, Tomatoes, Scallions, and served with Rice.
Grilled Chicken Teriyaki 12.95%
Teriyaki Glazed Nafural Chicken Breast, Caramelized Onions,
and served with Rice.

Maryland Style Crab Cakes 17.95
Lump Crab Meal, Colestaw and Tarter Sauce.
Fresh Grilled Atlanric Salmon® 17.9%

Served with Polato Cakes, Garlic Spinach, with a Lemon
Aiolf Dizzle.

Burermilk Fresh Fried Chicken Tenders 9.9%
Served with Ranch Drassing and French Fries.,

PASTA
Served with House Salad
Blackened Chicken Allredo 1%.9%

Feffuccing, Broccoli, Tormaloes, Parmesan Cheese.

Cajun Jumbo Shrimp Feruccine 14.95%
with Bacon, Tomatoes, Spinach and a Cajun

Cream Sauce.

Shrimp Scampi 14.95

White Wine, Bufter Sauce, Parsiey, Tomaloes, Garlic,
Farmesan, Asparagus, over Angel Hair Pasia.

Ravioli
\'odka Rose Cream Bacan Sauce.

11.9%

STEAK

Certified Angus Beef served with House Salad.,
10 oz. Filer Mignon® 29.95
With Garfic Mashed Polatoes, Asparagus and Onion Strings.

12 oz Delwonico Ribeye® 17.95%
With Baked Pofato or Onion Strings.
10 oi. Chop Sieak?® 10.9%

Chargrifled and fopped with Sautéed Mushrooms
and Caramelized Onions. Served with French Fries.

BISTRO

BURGERS

Certified Angus Beef served with ane side.
House Burger™
with American Cheese, Leffuce, Mayonnaise,
Tomaloes and Red Onians.
Bacon Cheddar Burger*
with Applewood Smoked Bacon, Barbecue Sauce,
Lefiuce, Tomafoes, Mayonnaise and Red Onion.
Pimiento Cheese Bacon Burger®
Fimfenlo Cheese, Garamelized Onions,
Applewood Smoked Bacon and Mayonmaise.
Avocado Burger®
Avocada, Applewood Smoked Bacon and Cheese.

8.9%

Q.95

10.9%

10.9%

SANDWICHES
Served with one side.

Chicken Bacon Cheddar Grill
Fresh Chicken Breas!, Applewood Smoked Bacon,
Melted Cheddar, Bordefaise Sauce, with Leffuce,
Tomalo and Mayonnaise on Brinche Bun.
Crab Cake Sandwich
House Made Tartar Sauce, Lefiuce and Tomaloss.
Bumenmilk Fried Chicken
Crispy Chicken Tenders with Ranch and Pickles.
B.L.T. Pimiento Cheese
Applewood Smoked Bacon, Fimiento Cheese,
Leffuce, Vine Ripened Tomaloes, and Mayonnaise.
Ribeye Steak Sandwich®
Savtéed Mushrooms, Onions, Mozzarelia,
Mayonnaise on a Hoagie.
Califormia Chicken 8.95%
Blackened Chicken Breast, Mozzarela Cheese, Bacon,
Avocade, Lettuce, Tomato, Onion with Ranch Dressing.

8.9%

9.92

1.97
8.97

1%.9%

SIDES
Garlic Mashed Poratoes 2.45
Loaded wirh Burier, Sour Cream, Bacon,

Cheddar Cheese, Onions and Chives  3.94
Baked Pararo 2.99

Loaded 729
Rice Pilaf 2.4%
French Fries 2.4%
Sweer Porato Fries 2.6%
Poraro Cakes 2.25
Creamy Homemade Macaroni & Cheese 2,25
Elhow Pasta, Creamy Cheddar Sauce,
Asparagus 2.6%

* Consuming raw or undercooked meals, pouliry, seafood. shelifish, or egos may increase your risk of food Borne iliness.



CurassIC 7.50
Turkey and Cheese

ITauian 8.50
Ham, Turkey, Salami and Cheese

BLT 8.50
Smoked Bacon, Leltuce, Tomaloes

and Mayonnaise

Greexk YEGGIE 8.2%

Spinach, Tomatoes, Peppers, Red Onions,
Feta Cheese, and Greek Dressing

Pizza 8.50
Cheese, Pizza Sauce, Tomaloes, Safami
BREAKFAST 8.2%

Scrambled Eggs, Smoked Bacon,
Pimiento Cheese and Tomalogs

= T "

ANGELINA 719%
Nutella, Fresh Strawberry, Banana

STRAWBERRY (CHEESECAKE 8.50
Cheesecake, Fresh Strawberries,

Biscotto, Whipped Cream

Peanut BuTtTER 795
Peanut butter, Nutella, Almonds, Pecans
Oreo Biscotto 795

Nutella, Oreo, Biscoto, Powdered Sugar




