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%HE ORIGINAL“CORN DOG” SHRIEIP
with Honey Mustard & Blueberry Swirl 9.95

HOMEMADE POTATO CHIPS

ith C ive Dipy 5.95
it e tired Entrée Selecors
ROASTED GARLIC BULBS

with Goat Cheese, Roasted Red Peppers,
& Toast Points 7.95

BEER BATTERED ASPARAGUS
with Buttermilk Ranch 7.95

FRIED GREEN TOMATOES
with Smoked Ham & Corn Succotash 9.95

BAKED BRIE
with Ancho Pear Chutney
& Toast Points 8.95

CRISPY CALAMARI
with Spicy Marinara 8.95

SPINACH & ARTICHOKE FONDUE
with Mozzarella, Parmesan,

& Garlic Bread 7.95

STONE-BAKED PIZZA
with Roasted Garlic, Artichoke & Goat Cheese 7.95
Add Grilled Chicken +3.95 or Diced Shrimp +4.95

SUNDAY BRUNCH

JOIN US FOR AUSTIN'S
FAVORITE BRUNCH BUFFET

ADULTS $15.95
CHILDREN AGES 7-12 $6.95
CHILDREN 6 AND UNDER FREE
10 AM-2:30 PM

$3.50 MIMOSAS & BLOODY MARYS
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§ALADS & SANDWICHES
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BERKELEY HOUSE SALAD
of Seasonal Greens, Tomato, Cucumber, Sunflower
Sprouts, Croutons & Simple Lemon
Vinaigrette sm 4.95/1g 6.95

SPINACH SALAD
with Mango, Goat Cheese, Toasted Almonds
& Vanilla Bean Vinaigrette sm 5.95/1g 7.95

CLASSIC CAESAR SALAD
with Hearts of Romaine, Parmesan,
& Croutons sm 4.50/1g 6.50
Add Grilled Chicken +4.95/Shrimp +6.95

SLICE OF ICEBERG SALAD
with Tomato, Candied Pecans, Bacon,
Blue Cheese Crumbles & Green
Goddess Dressing sm 5.95/1g 7.95

FAJITA STEAK SALAD
with Chopped Greens, Pico de Gallo,
Avocado, Cheddar, Tortilla Strips
& Chipotle Lime Ranch 12.95

TURKEY COBB SALAD
with Mixed Greens, Smoked Bacon, Tomato,
Avocado, Boiled Egg, Blue Cheese
& Buttermilk Ranch 10.95

CORNFLAKE FRIED CHICKEN SALAD
with Mixed Greens, Cheddar Cheese, Bacon,
Avocado, Tomato & Honey Dijon Sauce 11.95

CHICKEN ARTICHOKE SANDWICH
with Marinated Artichokes, Onions, Lettuce, Tomato
& Provolone Cheese 10.95 Add Smoked Bacon .95

TURKEY MELT SANDWICH
with Mozzarella, Basil Pesto & Sweet
Cherry Peppers on Toasted Farm Bread 8.95

CHEESEBURGER
Half Pound Ground Chuck Patty with Lettuce,
Tomato & Onion on Toasted Bun. Choice of Cheddar,
Blue Cheese, Provolone or Mozzarella 10.95
Add Smoked Bacon .95
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