lement  Rainbow Room Menu Chef Prepared Food

“Pick Up” Service

I Manor August 4-8, 2025 ’
DIAL 546-7389

ALL LUNCH ITEMS WILL ALSO BE AVAILABLE FOR DINNER (Mon _ Fri)
All Entrees come with choice of side: Rainbow Room Hours:
Fries, sweet potato fries, steamed vegetables, fruit, or beer battered onion rings, Lunch Dine —=In and
tator tots or cold veggies $3 (Also see Appetizer Menu) Carry Out: 11am—1pm
Dessert: Lemon Bar or Apple Pie $3 Dinner Take Out!!
ALL LUNCH ITEMS WILL ALSO BE AVAILABLE FOR DINNER Place y.our orders by

4pm, pick up by 4:50pm

Mediterranean Cucumber Salad

Salad mix paired with a Lemon Olive Oil Marinated mix of Cucumber, Tomato, Onion, Roasted
Red Pepper, Kalamata Olives & Parsley topped with Feta finished with a Garlic Parmesan
dressing or choice of dressing—$8

Add Chicken $2 Shrimp $3 Salmon $4

House Burger
A grilled 1/3 pound Angus Beef Patty on a toasted Brioche bun-$6
American Cheese Burger- $7

House Chicken
A pan seared Chicken Breast on a toasted Brioche bun-$6

American Cheese Chicken- $7
Soup of the Week

Creamy Vegetable Barley
Juicy Meatballs smothered with Marinara sauce

finished with melted Provolone in toasted French CLp i el
bread—$8 Bowl with Bread & Crackers $5

Quart to go (Tues. and Thurs. only) -$8

Meatball Sub

Chicken Philly Wrap

Shredded Chicken paired with Lettuce, Tomatoes, Sautéed Bell Peppers & Onions with
cheese sauce stuffed into a warm Flour Tortilla -- $8

Summer Sausage Sammie
Warm Summer Sausage topped with melted Swiss, Lettuce, Tomato, Pickled Onions, Roasted
Red Peppers and a Red Wine & Garlic Aioli in toasted Lite Rye bread- $8

DINNER (NOT AVAILABLE ON THURSDAYS)

Shrimp & Grits

Cheesy Buttery Grits topped with Bacon & Roasted Tomato finished with Sautéed Shrimp
served with Corn bread-$11

THURSDAY NIGHT DINNER —NACHOS $6



