Sandwiches arrive with choice of one side or a bag of something
crunchy. Ask about today s bread & side choices

Egg Salad $5.95

Scrumptious recipe with paprika,
sweet pickles, and celery.

Tuna Salad $5.95

Our own unique blend including

sweet pickles, celery, spices and
Chicken ‘O the Sea®©.

Matthew’s Chicken Salad $6.95
All white meat tossed with spices,
red onions, celery, mayo, mustard.

Sliced Herb Roasted Turkey,
Beef, or Ham $6.95

Lettuce, tomato, mayo, mustard,
and Swiss, provolone or cheddar
cheese.

Genoa Salami $6.95
On rye bread with Swiss cheese
and spicy mustard.

Pulled Pork $6.95
Slow cooked 10 hours & tossed in
light BBQ sauce, served on bun.

Grilled Chicken Pesto $6.95
Pesto chicken salad, choice of
cheese on soft sourdough bread.

Backyard Panini Cuban $7.50
Our slow cooked pork with ham,
pickles, Swiss cheese & mustard
on sourdough.

Bavarian Beef $7.95

Our slow cooked beef with horse-
radish spread, Swiss cheese, let-
tuce and slice of red onion on rye.

8.11

Irmgard’s Reuben $7.95
On rye, with sauerkraut between
corned beef & swiss cheese,
with a secret mustard dressing.

Grilled Pimento Cheese $5.95
More taste than a simple grilled
cheese. Try it!

Pesto Tomato Panini $6.95
Pesto, thick tomato slices, pro-
volone cheese, top & bottom on
sourdough.

BLT $6.95

Bacon, lettuce & tomato.with
mayo. Served untoasted. Add
$.50 for choice of cheese.

Rainer’s Party House $7.95
Extra thick sandwich with sliced
turkey, bacon, tomato, lettuce,
mayo & cranberry sauce. Add
cheese for $.50

Beef Dip $7.95

Slow cooked for 10 hours in
beer & spices. Served on hoagie
with dip.

Grilled Cheese or PB&J
$5.95 w/bag of chips as side.

Other possibilities
If we have the ingredients, we’ll
make it.

We love salads & it shows. Want something special on
your salad? Don 't want something we love? Just tell us!
We want you to love your salad as much as we do.

Picnic Plate $7.95

Create your own salad plate.

Choose a scoop of chicken, tuna, pesto chicken or egg
salad. Then choose 2 sides from our daily sides.

Not So Plain Green $5.95

Mixed greens with carrots, cucumbers, tomatoes color-
ful salad peppers, and whatever else we see fit to throw
in a bowl, with Mom’s signature homemade dressing.

Stepped Up Green $7.50
Starts like the green salad. Then we top it off with a
scoop of tuna, chicken, egg, or pesto chicken salad.

Spinach Salad $6.95

Leafy spinach, then we add stuff, like strawberries,
sliced mushrooms, bacon, hard boiled egg, maybe some
orange, topping it off with Mom’s dressing.

“Man” Bowl $7.95
Starts like the Not So Plain salad. Then we add artfully
sliced ham, turkey and roast beef, and toss.

Plate of Sides
Choose from the daily available sides
2 sides plate $5.95 3 sides plate $7.95

*add $1 for all fruit or all vegetable sides

CALL AHEAD
282-1753
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We make all the sides - though not every day. We
also sell out. But here’s the good news; we like

to experiment with new creations so nobody gets
bored. The following sides have become standards

and are usually available. Ask us if there are any

SIDES

current experiments.

Matthew’s Broccoli Salad includes bacon, cheese & dried
cranberries in a sweet tangy dressing.

Mediterranean Pasta Mix Rigatoni pasta with broccoli flow-
erets, red & green peppers, red onion, tomatoes, olives, shredded

Parmesan cheese, tossed in zesty Italian dressing.

Black Bean Salsa as a side is a mixture of black beans, corn,
red & green pepper, red onion, tomato, in a dressing that includes a
touch of garlic, hot pepper sauce and chili powder.

Pineapple & Black Bean Toss is just that - fresh pineapple,
black beans, peppers, corn, onions jalapefio pepper tossed in a
dressing of orange juice and cumin.

Fruit Madness * - cut up fresh fruit in season, served with dol-
lop of flummery.

Tossed Salad * - smaller Not so Plain Green
Spinach Salad * as a side is just smaller

Potato Salad - German or loaded (sour cream/mayo dressing
with bacon, shredded cheese & a little chopped green onion).

Bill’s Beanie Wienies - yep, just like mom’s - all beef kosher
franks, baked beans & some diced tomatoes to make it grown up.

3 Bean & Corn - yellow & green beans tossed with kidney beans,
corn & herbs in light oil & vinegar dressing.

Red, White & Green - brocolli, califlower, tomatoes, red onion,
olives tossed in a light ranch dressing.

Chips & Crispies like baked chips, Sun chips, 100 calorie packs...

Cole Slaw - in our dressing with mandarin orange pieces.

Black Eyed Pea Toss - black eyed peas, tomato, green & red
pepper, a little green onion in a homemade sweet/tangy oil &
vinegar dressing.

Not Too Hot Chili *
Made with ground beef, diced tomatoes, kidney beans, baked
beans and some other stuff.

Tomato Soup *
Served with optional swirl of heavy cream and crackers.

Dessert Side - varies week to week. Ask for this week’s

LIQUIDS

Smoothies
16 oz $3.50

Green tea base
Extreme Peach or Wild Berry Blast
Add 25¢ to make with cream.
Result; creamy fruit smoothie

Blended Iced Coffees

Frappé 16 oz $3.50

Coffees
Locally roasted and blended by our neigbor, West End
Coffee to create our signature mix

Fresh Brewed Regular $1.95  Large $2.15 (to go only)
Rainer’s Roast, Columbian Supremo, Columbian Supremo
Decaf

Teas:
Premium loose tea leaves, herbs, flowers, and dried fruits in
signature blends from Metropolitan Tea Co©.

Iced Tea $2.50
An herbal blend of lavender, rose petals, orange and much
more. Slightly sweetened with Agave Nectar. Caffeine free.

Unsweetened Tea $1.75
Made in the traditional Southern way.

Hot Tea Cup $1.95 Pot $3.95
Earl Grey: traditional black with cornflower and oil of bergamot
Green w/ Jasmine flowers: High in anti-oxidant green & petals
Queen Mary: rich, flavorful blend of English black teas

Root Beer Float $3.50 Made w/bottled IBC

Sodas or Bottled Water $1.25

Bottled Perrier© $2.00
Domestic Bottled Beer * $2.50
Imports & Micro Brew* $3.50
Red or White Wine, Glass* $4.00

No - you can'’t get them to go, but we wanted you to know
we have them

* Fruit, chili, and soup 31 extra ‘cuz they just cost more to prepare



