café & bistro

Appetizers

Wings — Jumbo wings prepared in your choice of Mild, Hot or Spicy Thai Glaze
served with celery. Ranch or Bleu Cheese dressing for dipping.

$8

Chicken Quesadilla — Grilled chicken strips, peppers, onions, white cheddar
cheese and spicy pepper jack cheese in a large tomato tortilla. Served with salsa,
sour cream and guacamole.

$9

Mediterranean Plate — Baked pita chips around a crock of roasted red pepper
hummus and topped with baby spinach, feta cheese, olives, roasted garlic cloves,
roasted tomatoes and shaved red onions.

$9

Crispy Chicken Fingers — Three golden, crispy chicken tenders served with
our tasty Chipotle BBQ sauce for dipping.
$7

Spinach Artichoke Dip — A warm, creamy blend of spinach and artichoke
hearts sprinkled with parmesan cheese and
served with lightly seasoned toast points.

$8

Cajun Shrimp Beignets — Jumbo shrimp dipped in batter, fried till crisp and
served with Cajun Remoulade and a touch of spicy coleslaw.

$9




Pizza Gourmand

(Your choice of crispy thin or thick pizza crusts)

My-Oh-My-Pizza-Pie — You pick it, we'll bake it!
$11

For the Meat Lover — Pepperoni, sausage, ham, bacon and blackened chicken.
$12

Yummy Veggies — Green peppers, black olives, mushrooms, onions, jalapeno
peppers and banana peppers.
$11

The Classic — Just cheese or topped with pepperoni... you decide.
$10

Chipotle Chicken — Spicy blackened chicken breast, green bell peppers,
onions, Chipotle BBQ sauce and shredded smoked cheddar cheese
with jalapenos.
$11

Salads

M — Mixed greens topped with roasted pine nuts, dried cherries, goat cheese and
balsamic vinaigrette.
$7
Add Chicken $3 or Shrimp $4

Chopped — Chopped mixed greens with crisp bacon bits, chopped cucumbers,
chopped tomatoes and chopped red onion dressed in sharp,
reduced-red wine vinaigrette.
$7
Add Chicken $3 or Shrimp $4

House Petite — Mixed greens, real bacon bits, bleu cheese, chopped tomato and
onion tossed in our signature sweet and tangy dressing.
$5
Add Chicken $3 or Shrimp $4

Southwest — With marinated chicken, shredded cheeses, diced tomatoes and

freshly made tortilla strips. Served with ranch dressing.
$11



Soup

Aztec Chowder — A creamy mix of chicken, chilies, white beans, spices
and a spicy, jalapeno cheese.

$5

Chef's Kettle - The Chef's own creation!
$5

On the Bun...Off the Cuff

(All sandwiches come with a crispy pickle spear and seasoned French fries)

Cheeseburger* — A classic burger dressed with lettuce, onion, tomato and your
choice of American, Aged Cheddar, Bleu, Pepper Jack, Mozzarella, Swiss, or
Provolone. Or no cheese please!

$8

Gourmet Burger* Bistro Burger — A half-pound of juicy ground beef grilled
to your liking. Topped with French Onion sauce and savory white cheddar cheese
on a hearty bun.

$9

Turkey Pastrami on Rye — A little twist on a classic sandwich! Turkey
pastrami, Swiss cheese and Bavarian Blue cheese, all served on rye bread with a
creamy horseradish sauce.

$9

The Club — “M’s” own take on a classic. Honey-roasted turkey, ham and crispy
bacon stacked between layers of toasted bread with lettuce, tomato, onion and a
creamy, all natural artichoke cheese spread.

$8

Chicken Tribeca — Grilled chicken breast topped with sliced ham, lemon-basil
mayo and provolone cheese. Served on a bun with lettuce, tomato, and onion.

$9




Dinner

Fish & Chips — Hand cut, natural cod filets dipped in beer flavored batter.
Served with homemade spicy coleslaw, jalapeno tartar sauce, fresh lemon

wedges, and seasoned French fries.
$12

Crispy Chicken Finger Dinner — Five golden, crispy chicken tenders
served with our tasty Chipotle BBQ dipping sauce, ranch dressing
and homemade spicy coleslaw.
$11

Tropical Chicken — One grilled pineapple-soy marinated chicken breast
topped with tropical fruit salsa, served with a jasmine rice cake
and Chef’s vegetable of the day.
$13

New York Strip* — Our USDA choice 12 ounce New York Strip steak is
seasoned to perfection for the ultimate full-flavor steak experience and is topped

with a creamy herb garlic butter. Served with haricot verts and gratin potatoes.
$20

Bistro Steak* — Our USDA choice 8 ounce Sirloin steak is seasoned
to perfection then topped with creamy herb garlic butter,

served with haricot verts and gratin potatoes.
$16

Asian Salmon* — Grilled salmon glazed with a tangy Asian sauce, served with
jasmine rice cake and Chef’s vegetable of the day.
$16

Cajun Shrimp Dinner — Jumbo shrimp dipped in batter, fried till crisp and
served with Cajun Remoulade, spicy coleslaw and seasoned French fries.
$15

Shrimp and Linguine Pasta — Sautéed shrimp, mushroom and spinach
tossed in a white wine tomato cream sauce with linguine pasta,

topped with parmesan and fresh basil.
$14

*This item may be cooked to order and may contain raw or undercooked
ingredients. Notice: Consuming raw or undercooked meats, seafood or
eggs may increase your risk of food-borne illness.



Kid's Corner

(Each kid's entrée comes with your choice of one side item)
Applesauce, Fruit Salad, French Fries, Chef's Vegetable of the Day

An American Classic — Nothing beats the simple pleasure of biting into a
buttery, gooey, hot grilled cheese sandwich. Add bacon or grilled ham for just a
little extra and enjoy an All-American classic!

$5

Crispy Chicken Tenders — Three golden, crispy chicken tenders served with
our tasty Chipotle BBQ sauce for dipping.

$5

Mac and Cheese Please! — Classic, no frills Mac and Cheese served just
the way the kids like it!
$5

M Kids Burger — Grilled the way you like it. Served plain or with
American cheese.

$5

Sweet Endings

Chocolate Caramel Lava Cake — A chocolate Explosion! A rich and moist
cake filled with a warm chocolate fudge and caramel center.

$6

Add a scoop of vanilla ice cream! $2

M Cheesecake — New York-style cheesecake served with choice of raspberry
or chocolate sauce.

$5

Sundae! Sundae! Sundae! - Rich, creamy and made the old fashioned way!
Vanilla ice cream coated in crushed Oreos and topped with chocolate syrup,
whipped cream and a shiny red cherry on top.
$4
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