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Lunch & dinner daily

NO TIPS
Service Charge: 18%
Delivery Charge: 5.99 | 2.99 off-peak
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MINIS, BITES AND TAPAS

230. BEET AND RICOTTA SALAD 425
Roasted Beets, Ricotta Cheese, Arugula, Fresh Oranges
and Hazelnuts

231. WARM GOAT CHEESE SALAD 4.25
(rispy Goat Cheese, Baby Greens, Fresh Apple with
Touch of Honey

232. TEMPURA VEGETABLES 5.50
Tucchini, Portobella Mushrooms, Asparagus, Green
Beans and Carrots

233. DUCK TRIANGLES
(rispy Wrappers Filled with Minced Duck, Onions,
Garlic, Ginger, Soy and Sesame

234. BBQ PORK SLIDERS 5.50
Served with Thai Sweet-Hot Chili Sauce on Toasted
Mini Buns

235. CRAB AND SHRIMP LOUIE
Crab and Shrimp, Crisp Lettuce, Tomato, Egg and
Thousand Island Dressing

236. BUFFALO CHICKEN BITES 5.50
Chicken Breast, Cheese and Our Spicy Buffalo Sauce,
Fried Crisp with Blue Cheese Dressing

237. HUMMUS AND FLAT BREAD

425

8.25

550

243. PORK CARNITAS MINI TACOS 5.50
Warm Little Corn Tortillas, Avocado and Chipotle Sauces
and Three Tomato Salsa

244. CRISPY MAHI MAHI MINI TACOS 6.50
Warm Little Comn Tortillas, Avocado and Chipotle Sauces
and Three Tomato Salsa

FRESH BAKED MINI RUSTIC
PIZZAS

250. CLASSIC CHEESE 5.50
Fresh Mozzarella, Tomato Sauce and Basil

251. ARTICHOKE, TOMATO AND ARUGULA 5.50
With Mozzarella and Fontina Cheese

252. MUSHROOM AND GOAT CHEESE 5.50

Fresh Mushrooms, Goat Cheese, Parmesan, Shallots,
Garlic and Herbs

253. FRESH TOMATO AND MOZZARELLA 550
Red and Yellow Tomatoes, Garlic, Mozzarella, Fontina
and Parmesan Cheeses

254. SALUMI
Pepperoni, Spicy Salami, Sausage, Tomatoes, Red
Onion and Cheese

255. GREEK 5.50
Feta Cheese, Tomato, Spicy Pepperoncini, Kalamata
Olives, Garlic, Red Onion and Oregano

256. LIGURIAN 550
Basil-Pesto, Prosciutto, Garlic, Oven-Roasted Tomato,
Pine Nuts and Mozzarella Cheese

5.50

Our House-Made Hummus Served with Warm Flat Breed B1 PLATES

238. CRISPY CALAMARI 5.50
Tender Calamari Served with Warm Marinara Sauce

239. SHRIMP AND WHITE BEAN SALAD 6.50
Marinated Shrimp, White Beans, Onions, Garlic,
Arugula and Lemon Vinaigrette

240. MINI LUX SALAD 4.25

Baby Greens, Red and Yellow Tomatoes and Garlic
(routons

241. FRIED PICKLES 425
(rispy Slices Served with Our Remoulade Sauce
242. SKILLET MEATBALLS 6.50

Chicken Meatballs, Melted Cheese, Marinara Sauce and
Warm Garlic Bread

260. LEMON-GARLIC CHICKEN 14.25
Breast of Chicken Sauteed with Tomatoes and a Lemon-
Garlic Cream Sauce. Served Over Pasta

261. PASTA MOLINO 14.25
Gemelli Pasta Tossed with Spicy Sausage, Eggplant,
Mushrooms, Marinara Sauce and Parmesan Cheese

262. THE DEVIL'S CHICKEN 14.25
Sauteed Mustard Crumb-Coated Chicken Breast with an
Attichoke-Dijon Mustard Cream Sauce. Served with
Yukon Gold Mashed Potatoes and Green Beans

263. GRAND LUX MEATLOAF™ 15.25
All Beef with lots of Wild Mushrooms. Served with
Mashed Yukon Gold Potatoes, Vegetables and Au Jus

Menu prices may be exclusive to delivery.



NO TIPS
Service Charge: 18%
Delivery Charge: 5.99 | 2.99 off-peak

HOURS:

264. PAPPARDELLE WITH PESTO
AND PROSCIUTTO 14.25
Hand-Cut Pappardelle Tossed with Prosciutto, Oven-
Dried Tomato, Pine Nuts and Pesto Cream Sauce.
Topped with Sauteed Chicken

265. CHOPPED CHICKEN CHOP 14.25
Deliciously Seasoned Chicken “Meatloaf” Lightly Coated
with Parmesan Breadcrumbs. Served with White Wine
Butter Sauce, Yukon Gold Mashed Potatoes, Green
Beans and Braised Red Cabbage

THINGS TO SHARE

1. DOUBLE STUFFED POTATO
SPRING ROLLS® 9.25
(reamy Mashed Potatoes with a Touch of Green Onion,
Rolled in Crispy Asian Wrappers Topped with Melted
Cheddar, Applewood Smoked Bacon and Green Onion.
Served with Sour Cream

3. VIETNAMESE CHICKEN SUMMER ROLLS ~ 9.95
Chicken, Asparagus, Red and Yellow Peppers, Carrots
and Rice Noodles Rolled in a Wrapper. Served Cold
with Spicy Peanut Sauce

4. BUFFALO CHICKEN ROLLS 9.95
Chicken Breast, Cheese and Our Very Spicy Delicious
Buffalo Sauce all rolled in a Spiced Wrapper and
Fried until Crisp. Served with Celery Sticks and Blue
(heese Dressing

5. CHICKEN LETTUCE WRAPS 10.95
Sauteed Chicken Breast and Vegetables in a Delicious
Asian Sauce. Served with Cool Lettuce Wraps

6. CRISPY THAI SHRIMP &

CHICKEN SPRING ROLLS 9.95
Served with Thai Sweet-Hot Chili Sauce
7. STACKED CHICKEN QUESADILLA 10.95

Tortillas Layered with Melted Cheese, Chicken, Tomato,
Black Beans and Green Chiles. Served with Sour Cream
and Salsa

8. CREAMY SPINACH & CHEESE DIP 10.95
Combined with Artichoke Hearts and Served with Crisp
Tortilla Chips and Salsa

9. CHEESE STEAK SPRING ROLLS 10.95
All the Flavor of a “Philly Cheese Steak” with
Mushrooms and Onions in a Crisp Spring Roll

10. MINI CHILI CHEESE HOT DOGS 8.75

Three Mini Beef Hot Dogs Topped with Chili
and Cheese

Lunch & dinner daily

GRAND LU 'w,;\l*’ E.

11. DUCK POTSTICKERS
Duck Breast, Shiitake Mushrooms and Crispy
Vegetables in a Spicy Hoisin Sauce. Steamed then
Sauteed until Crisp

12. ASIAN NACHOS 9.95
Crispy Fried Wontons Covered with Chicken in a Sweet-
Hot Peanut Sauce. Topped with Wasabi Cream and
Melted Cheese

13. CRISPY FLAUTAS
Flour Tortillas Filled with Chicken, Poblano Chilies,
Cilantro and Pepper-Jack Cheese, Fried Crisp and
Served with Avocado Sauce

14. CRISPY AHI SUSHI ROLL* 14.25
Sushi Rice Wrapped in Nori Filled with Ahi, Avocado,
Ginger, Green Onion and Spicy Chile Sauce Flash
Fried Crisp

9.95

9.95

15. CRABCAKES 13.25
Served with Spicy Mustard Sauce

16. FRIED CALAMARI 11.95
With fried Rock Shrimp, Zucchini and Onions

17. SEARED RARE AHI* 14.25

Slices of Nori Wrapped Ahi Tuna Seared Rare.
Gamished with Three Salads, Soy-Sake Dip and
Wasabi Cream

18. THE GRAND APPETIZER PLATTER 32.95
Serves Four or More! A Grand Assortment of Our Most
Popular Appetizers Including Spinach Artichoke Dip,
Crispy Thai Shrimp & Chicken Spring Rolls, Duck
Pot stickers, Buffalo Chicken Rolls, Cheese Steak Spring
Rolls and Vietnamese Chicken Summer Rolls.

ADD: Seared Ahi, Crispy Ahi Sushi Roll and Edamame
for an Additional $11.95

19. EDAMAME 5.50
Soybeans in their Pods Stir Fried with Spicy
Szechwan Sauce

81. YELLOW TOMATO SOUP
& MINI GRILLED CHEESE 9.95

A Steaming Bowl of Yellow Tomato Soup with a Mini
Grilled Fonting Cheese Sandwich
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TODAY’'S SOUP SELECTION

88. CLAM CHOWDER IS FEATURED EVERY FRIDAY

Tossed in Our Roasted Tomato-Caramelized
Onion Vinaigrette
With Shaft Blue Cheese 1.00 additional

21. BLUE CHEESE SALAD 9.25
Fresh Greens Tossed with Blue Cheese Dressing and
Topped with Bacon, Tomato, Croutons and more
Blue Cheese Crumbles

22. ICEBERG LETTUCE WEDGE 8.75
With Thousand Island, Niman Ranch Bacon, Tomato
and Grated Egg

23. ROASTED BEET & GOAT CHEESE SALAD  10.50\

Mixed Greens, Fresh Roasted Beets, and Goat Cheese and

31. GRAND LUX BURGER MELT™ 11.95
On Grilled Parmesan Cheese Bread with Lots of Cheddar

|| Be. m%mﬁgﬁ:&%ﬁg SOuP 5%”& I;O*;g gheesg, G';i}llidenionsund Thousand Island Dressing.
87. YELLOW TOMATO 550 775 erveq wih Fies

32. THE MAX BURGER 14.95

— IN LIEU OF CHICKEN SOUP 550 7.75 Our Greatest Hamburger Creation! Certified Angus
B 89. SOUP OF THE DAY Beef Topped with Cheddar Cheese, Crisp Applewood
DECEMBER - WINTER VEGETABLE 550 7.75 Smoked Bacon, Sauteed Mushrooms, Onions and
| Roasted Short Ribs. ith Fri
SMALL SALADS oasted Short Ribs. Served with Fries
] 33. SANTA BARBARA CHICKEN SANDWICH ~ 11.95
20. HOUSE GREEN SALAD 7.75

A Grilled Breast of Chicken with Bacon, Avocado and
Melted Cheese on Qur Brioche Bun. Served with Fries

34. SPICY FLAT BREAD CHICKEN SANDWICH 13.25
Grilled Chicken Breast Topped with Pepper-Jack Cheese,
Avocado-Corn Salsa, Red Onion, Lettuce, Tomato and
Mayo on Qur Grilled Flatbread. Served with Fries

35. SPICY BUFFALO CHICKEN SANDWICH
Grispy Coated Chicken Breast with Qur Spicy Buffalo
Sauce and Melted Cheese. Served on a Brioche Bun and Fries

36. GRAND CLUB SANDWICH 13.25
Freshly Rousted Turkey, Crispy Applewood Smoked
Bacon, Arugula, Tomato and Mayonnaise on Toast.

11.95

= Served with Fries
| Toasted Pistachios Tossed with a Hazelnut-Citrus Dressing
= 38. SHORT RIB SLOPPY JOE 1095
=] 24. GREEK SALAD _9'95 A Sloppy Joe made with Premium Short Ribs and
[~ | Fefo Cheese,‘Cherry Tomatoes, (ucumber, Red Onion, Certified Angus Ground Beef on a Butter-Grilled New
o Kalamata Olives and Lettuce Tossed in Our House England Style Bun. Served with Fries
— Vinaigrette ’
39. BLT SANDWICH 9.95
— R SPICY CALAM_ARl, SALAD 9.95 Crispy Applewood Smoked Bacon, Tomato, Bibb Leftuce
| (rispy Calamari, Mixed Greens, Carrots, Cucumber and and Mayo on Toasted Country Wheat Bread
Green Onions Tossed with a Delicious Spicy Vinaigrette Served with Fries ’
B 28 CHOPPED SALAD 10.95
] Grilled Chicken, Bacon, Tomato, Blue Cheese, Avocado, 40. E}I;IulrkasE:: aﬁ:ﬁ) E Igrl:?s?tvvil‘ﬂelery Green Onio]no(;:g
| Eg and MixelGreens Tossed n Qur Vinaigete Mayonnaise on Whole Wheat Bread (Niih Lettuce,
o - CAESAR SALAD _ o 10% Tomato and Mayonnaise. Served with Fries
- V“Jﬁ;’}'%ﬁﬁg”&iﬁﬁ“ﬁg‘;h Pormesan Crisps 41. CAROLINAB.B.Q. PORK SANDWICH ~ 11.95
[ | ' Slow Roasted Pork, Qur Honey-Chipotle B.B.Q. Sauce
Bl BURGERS* & SANDWICHES and Cole Slaw all Piled High on a Bun. Served with
g We use the Finest Premium Certified Angus Beef ® for Fries and Peanut Slaw
g clof ur Burgers 42. WILD MUSHROOM “BURGER” 11.50
e 30. THE CHOP HOUSE BURGER 1150 A Meatless ”bp.rgel” mgdg from a Combination of
= Certified Angus Beef, Served with Fries and your Choice Portobellu,.ShHque, Crimini and Butfon Mushrooms
© of Cheese, Bacon, Avocado or Sauteed Mushrooms Blended with  little Garlic, Cheese and Fresh Thyme.
| < $1.00 each Served on a Bun with Fries

Menu prices may be exclusive to delivery.



NO TIPS
Service Charge: 18%
Delivery Charge: 5.99 | 2.99 off-peak

HOURS:

44. SHORT RIB GRILLED CHEESE SANDWICH
Slow Roasted Short Ribs, Caramelized Onion and
(reamy Melted Cheese on Grilled county Bread.
Served with French Fries

14.25

45. GRILLED AHI TUNA BURGER* 15.25
Grilled “Au Poivre” Style on a Brioche Bun.
Served with Fries

47. DELUX DRIVE-IN BURGER* 9.95

Chargrilled Certified Angus Beef with Lettuce, Tomato,
Onion, Pickles and Mayonnaise. Served with Fries

48. THE RACHEL 14.25
Warm Pastrami Topped with Cole Slaw, Havarti Cheese
and Thousand Island Dressing on grilled Rye.

Served with Fries

49. CHICKEN MEATBALL SANDWICH
Our House-Made Chicken Meatballs with Melted
Fontina Cheese and Marinara Sauce on a split Buttered
Roll. Served with Fries

82. ITALIAN MARKET SANDWICH 11.95
Thinly Sliced Prosciutto, Pepperoni and Salami Topped
with Fonting Cheese And Arugula On Rustic Bread With
Sun-Dried Tomato-Basil Aioli. Served with Fries

OVEN BAKED RUSTIC PIZZA

11.95

50. MARGHERITA 11.95
With Fresh Tomato, Basil and Mozzarella

51. PEPPERONI 12.75

52. B.B.Q. CHICKEN 13.25

Smoked Gouda, Red Onion, Gilantro and B.B.Q Sauce

54. THAI CHICKEN 13.75
Grilled Chicken, Spicy Peanut Sauce, Bean Sprouts,
Carrots, Green Onion, Basil, Cilantro and Mozzarella

57. FOUR CHEESE PIZZA 11.95
Fresh Mozzarella, Imported Parmesan, Romano,
Fontina Cheese and Tomato Sauce

58. SPINACH & RICOTTA PIZZA 13.25
Fresh Spinach, Ricotta and Mozzarella Cheeses with
House-Made Chicken Meatballs

59. FIRE ROASTED VEGETABLE PIZZA 14.25
Grilled Eggplant, Zucchini, Atichokes, Peppers, Onions,
Tomatoes, Basil, Goat and Mozzarella Cheeses.
Kalamata Olives on Request

83. SAUSAGE, PEPPERONI AND MUSHROOMS 13.25
Italian Sausage, Pepperoni, Tomatoes, Fresh
Mushrooms and Mozzarella Cheese

Lunch & dinner daily

00 0000

Grand Lux Cafe :: AMERICAN

GRAND LU Z’W;\F E.

84. THE GRAND ITALIAN 14.25
Prosciutto, Spicy Salami, Pepperoni, Italian Sausage,
Onions, Tomatoes, Sweet-Hot Peppers and Mozzarella
(heese. Kalamata Olives on Request

LUNCH TIME Served Until 5:00 p.m.
60. LUNCH SOUP AND SALAD
A Cup of Our Soup of the Day, House Green Salad,
Sourdough Bread and Butter

61. LUNCH SANDWICH SPECIAL 10.95
One-Half of a Chicken Salad, Turkey, B.L.T. or Tuna
“Nicoise” Sandwich, a Cup of Our Soup and a Small
House Salad

62. LUNCH OVEN BAKED
RUSTIC PIZZA & SALAD 11.95
AHalf of an Oven Baked Pizza and a Small House
Salad. Your Choice of: Margherita, Pepperoni, B.B.Q.
Chicken Spinach & Ricota, or Sausage, Pepperoni
and Mushrooms

9.95

63. LUNCH CHICKEN FAVORITES 13.25
Your Choice of: Chicken Parmesan, Lemon Chicken
Piccata, or Cajun Chicken Jambalaya

LUNCH SALADS

64. CAESAR 10.95

65. ASIAN CHICKEN 11.50

66. SOUTHWESTERN 11.95

67. SHEILA'S CHICKEN SALAD 11.95

68. LUNCH ENCHILADAS 11.95

Warm Corn Tortillas Filled with Spicy Chicken Covered
with Yellow Tomato and Tomatfillo Sauces, Cheese and
Sour Cream. Served with Black Beans and Spanish Rice

69. LUNCH PASTAS & SALAD 11.95
A Lunch Portion of Pasta and a Small House Salad,
Your Choice of: Pasta Fresca, Pasta Telephono, Yellow
Tomato Pasta Pomodoro, Pasta Pamodoro or Fettuccini
Alfredo. Pasta Carbonara 13.25

70. LUNCH SALMON* 14.25

Your choice of Miso Salmon, Simply Grilled Salmon
or Salmon Piccata with Creamy Lemon Sauce,
Mushrooms, Arfichoke, Capers and Steamed Rice
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Lunch & dinner daily

NO TIPS
Service Charge: 18%
Delivery Charge: 5.99 | 2.99 off-peak
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ENTREE SALADS
71. ASIAN CHICKEN SALAD 14.25
Sliced Chicken Breast, Crisp Wontons, Rice Noodles,
Lettuce, Napa Cabbage, Green Onion and Roasted
Almonds. Tossed in Our Asian Dressing

72. SOUTHWESTERN SALAD 15.95
Chicken Breast, Fresh Corn, Black Beans, Tortilla Strips,
Avocado and Pepper-Jack Cheese. Tossed in a Honey-
Lime Vinaigrette

74. POLYNESIAN SALAD 15.25
Grilled Chicken Breast Tossed with Mixed Greens, Red
and Yellow Peppers, Red Onion, Jicama, Snap Peas,
Cucumber, Mango, Macadamia Nuts, Gilantro and
Apricot-Pineapple Vinaigrette

75. SHEILA'S SALAD 15.25
A Fantastic “Global Cuisine” Salad of Mixed Greens,
Chicken, Snap Peas, Carrots, Edamame and Crisp
Tortilla Strips Tossed in Our Citrus-Honey Dressing
and Peanut Vinaigrette. Garnished with Fresh
Grapefruit, Pomegranate and Glazed Peanuts

b=l 76. GRAND COBB SALAD 16.50
1 ATop Shelf Cobb Salad with Chicken, Niman Ranch
| Bacon, Avocado, Cherry Tomatoes, Shaft Blue Cheese
@ and Grated Egg. Tossed in Our Roasted Tomato
| Vinaigrefte
B 77. SEAFOOD SALAD 19.75
- Lump Crab, Shrimp, Avocado, Tomato, Comn, Green
Beans, Egg, Celery and Green Onion Over a Bed of Crisp
[ | Romaine Tossed with Our “Louis” Dressing
78. SEARED RARE AHI TUNA SALAD* 18.75
— With Romaine, Radicchio, Frisee and Avocado.
| Tossed in Qur Vinaigrette
B 79. MANHATTAN SALAD
A Chopped Salad with Romaine Lettuce, Asparagus,
1 Tomato, White Beans, Fresh Beets, Red Onion, Peas,
§ Lentils and Assorted Vegetables all Tossed in Our House
S Vinaigrette and Your Choice of:
e VEGETARIAN 14.25
= WHITE ALBACORE TUNA 15.25
%: FRESH TURKEY, AVOCADO & CHEESE 16.50
z JUMBO SHRIMP AND CHICKEN 19.75

N
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85. SONOMA SALAD 15.25
Crispy Greens, Grilled Chicken, Avocado, Niman Ranch
Bacon, Fresh Corn, Sweet Dates, Golden Raisins,
Onions, Goat Cheese and Glazed Walnuts. Tossed with
our Hazelnut-Mustard Viniagrette

270. RIVIERA SALAD
Fresh Greens, Cherry Tomatoes, Fennel, Crisp Croutons
with Our Lemon-Dijon Vinaigrette. Your choice of:
GRILLED CHICKEN 14.25

GRILLED SALMON* 17.50
GRILLED SHRIMP, GRILLED PRIME TOP SIRLOIN

OR GRILLED AHI* 18.75
PASTA AND NOODLES
102. PASTA FRESCA 15.25

Corkscrew Posta Tossed with Roasted Eggplant, Cherry
Tomatoes, Asparagus, Broccoli, Peppers, Sun-Dried
Tomatoes, Kalamata Olives, Garlic, Olive Oil and Parmesan

103. PASTA TELEPHONO 14.25
ARich Tomato Sauce with a Dash of Cream and Melted
Mozzarella Cheese. Baked and Topped with Toasted
Bread Crumbs. Add Chicken 17.50

104. PASTA CARBONARA 16.50
Imported Spaghettini Pasta Tossed with Smoked Bacon,
Peas, a Touch of Garlic and a Parmesan Cream Sauce.
A Clossic Combination!

106. PASTA WITH CHICKEN, SUN-DRIED TOMATO
AND MUSHROOMS 17.50
Tossed with Sun-Dried Tomato, Fresh Mushrooms,
Garlic, Cream and Parmesan Cheese

107. PASTA WITH GRILLED CHICKEN,

TOMATO, BASIL & MOZZARELLA 1750
Light and Fresh. Topped with Tomatoes and
a Touch of Garlic

108. RUSTIC LASAGNA 17.50

Pasta Layered with Fresh Mushrooms, Chicken, Spinach
and Cheese, all Covered in o Creamy Roasted Tomato Sauce

109. SUNDAY NIGHT PASTA 18.75
Made Fresh Every Day! A Rich Slow-Simmered
Meat Sauce with Chunks of Beef Short Ribs, Steak,
Fresh Mushrooms, Onions, Garlic and Parmesan Cheese.
Served over Spaghettini

110. PASTA WITH JUMBO SHRIMP 20.95
Tossed with Oven-Dried Tomatoes, Arfichoke and either
QOur Own Tomato or Lemon Cream Sauce

Menu prices may be exclusive to delivery.



NO TIPS
Service Charge: 18%
Delivery Charge: 5.99 | 2.99 off-peak

HOURS:

111. YELLOW TOMATO PASTA POMODORO 13.25
Spaghettini Tossed with Sauteed Cherry Tomatoes, Fresh
Basil, Parmesan Cheese and a Light Yellow Tomato
Sauce. With House-Made Chicken Meatballs 16.50

271. FETTUCCINI ALFREDO 14.25
Tossed in a Rich Parmesan Cream Sauce.
With Chicken 17.50
COMFORT FOOD
120. CHICKEN POT PIE 15.25

Chunks of Chicken Breast, Carrots, Peas, Pearl Onions
and Mushrooms in a Creamy Sauce. With Qur
Housemade Crust

131. FRIED CHICKEN 15.25
(rispy Fried Chicken Served with Mashed Yukon Gold
Potatoes and Vegetables

122. SALISBURY CHOPPED STEAK 16.50
0ld-Fashioned Chopped Sirloin Combined with Onions,
Mushrooms and Garlic. Served with Mashed Potatoes,
Brown Gravy and Fresh Vegetables

123. PAN ROASTED CHICKEN BREAST 17.50
Marinated with Herbs and Served with Mashed Potatoes
and Fresh Vegetables

125. BRAISED YANKEE POT ROAST 19.75
Tri-Tip Slow Roasted Until Tender. Served with Mashed
Potatoes, Vegetables and Pan Gravy

126. GRILLED PORK CHOP* 21.95
Porterhouse-Cut, Glazed and Served with Mashed Sweet
Potato, Vegetables and Our Own Chutney

128. SLOW ROASTED SHORT RIBS OF BEEF
Braised with a Delicious Red Wine Gravy. Served with
Mashed Potatoes, Vegefables and a Side of Horseradish Sauce

GLOBAL CUISINE

132. CRISPY CARAMEL CHICKEN 16.50
Crispy Battered Pieces of Chicken Breast in a Spicy Thai
Caramel Sauce with Mushrooms, Onions, Red Chile
Peppers, Garlic and Ginger. Served with Rice

133. CHICKEN ROYALE 17.50
Lightly Breaded Sauteed Chicken Breasts Served over a
White Wine Butter Sauce with Mashed Potatoes, Green
Beans and Herbed Carrots

134. CHICKEN PARMESAN

26.25

18.75

A Chicken Breast coated with Parmesan Bread Crumbs
and covered with Tomato Sauce and Mozzarella Cheese.
Served with Pasta

Lunch & dinner daily

00 0000
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135. CAJUN SHRIMP
& CHICKEN JAMBALAYA 18.75
Sauteed with Peppers, Onions and Tasso in a Delicious
Spicy Sauce. Served with White Rice

121. CHICKEN ENCHILADAS 15.25
Three Warm Corn Tortillas Filled with Spicy Chicken
Covered with Cheese, Sour Cream and Three Sauces:
Tomatillo, Yellow Tomato and Ranchero. Served with
Black Beans and Spanish Rice

136. MADEIRA CHICKEN
Sauteed Chicken Breast Topped with Asparagus,
Mozzarella in Our Fresh Mushroom-Madeira Sauce.
Served with Mashed Potatoes

137. SHAKING BEEF* 20.95
Southeast Asian Inspired! Pieces of Beef Tenderloin,
Red and Green Onions Sauteed with a Mildly Spicy
Marinade. Served with Steamed White Rice

138. LEMON CHICKEN PICCATA 18.75
Sauteed Chicken Breast with Creamy Lemon Sauce,
Mushrooms, Arfichoke and Capers. Served over Pasta

139. WIENER SCHNITZEL 20.95
Austrian Style Thin Crispy Coated Veal Medallions
Served with Mashed Potatoes and Braised Red Cabbage

141. INDOCHINE SHRIMP AND CHICKEN 20.95
A Fusion of Chinese and Indian Flavors. Jumbo Shrimp,
(Chicken, Onions and Sweet Ginger all Sauteed in a
Delicious Spicy Sauce of Curry, Plumwine and a Little
(ream Topped with Sun-Dried Cherries and Apricots.
Served with White Rice

124. JAMAICAN PORK TENDERLOIN 19.75
With Black Beans, Mashed Sweet Potatoes, Rice and
Very Spicy Jamaican Black Pepper Sauce. Topped with
Cool Mango Salsa

143. VEAL SALTIMBOCCA 21.95
Tender Veal, Fresh Sage, Prosciutto and Fontina Cheese
Coated with Parmesan Bread Crumbs. Served with
Pasta and a Wine Sauce

19.75
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Lunch & dinner daily

NO TIPS
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AMERICAN :: Grand Lux Cafe

142. SHRIMP SCAMPI 21.95

Sauteed with White Wine, Lemon, Garlic, Fresh Tomato,

Basil, Parsley and a Touch of Cream. Served with Pasta

150. CRISPY FISH AND CHIPS 17.50
Always Fresh! Tempura Style - Served with Peanut Cole

Attichoke, Capers, Basil, Olive Oil and Balsamic
Vinegar. Served over Mashed Potatoes

153. SALMON THREE WAYS* 22.95
Fresh Salmon Prepared in Three Styles: Soy Glozed
with Shiitake Mushrooms, Horseradish Crusted with

= GRAND 11 wfw;‘hl*’ 5. el penITEFLET 2975
- 162. PRIME TOP SIRLOIN 2750
; Garlic-Herb Butter
B 163. RIB EYE STEAK 3195
Bl FRESH FISH 164. CAJUN RIB EYE STEAK 32.95
B 140. JUMBO FRIED SHRIMP 20.95 Marinated with Cajun Spices
Served with Peanut Cole Slaw and French Fries 165. MONGOLIAN STEAK 27.50

Marinated Prime Top Sirloin And Grilled Onions. Served
With Freshly Grilled Flat Bread, Asian Sauces And Rice

GRAND COMBINATION
PLATTERS

170. PRIME TOP SIRLOIN*

Slaw, French Fries and Our Own Tartar Sauce AND SHRIMP SCAMPI 27.50
B 151 IS0 GLAZED SALMON® 2195 Served with Mashed Yukon Gold Potatoes
— Served with Steamed Rice and Stir-Fried Vegetables 172. SHOT R'}?S A:DdSHISIMP BCAMF" 2750
B 152, MEDITERRANEAN MAHI MAHI 2525 Sened wifh Hashed fukon Gold oftoes
|| Crusted Fresh Mahi Mahi with Roasted Tomato, 173. CHICKEN ROYALE AND SHRIMP SCAMPI  21.95

Served with Mashed Yukon Gold Potatoes

174. SHAKING BEEF* AND CARAMEL CHICKEN 21.95
Served with Rice

175. SHRIMP SCAMPI AND MEDITERRANEAN

MAHI MAHI 26.25

o Asparagus and Almond-Ginger with Green Beans and Served with Mashed Yukon Gold Potatoes
= Beurre Bl
=] et Tt 176. CHICKEN PARMESAN AND SHRIMP SCAMP! 21.95
= 154 éEDAI:I PLAN(KED ElB(k] Sg%flml:l* " 21.95 Served with Pasta
— oasted on a Cedar Plank and Glazed with Sweet .
< | and Spicy B.B.Q. Sauce. Served with Mashed Potatoes, 177. iSO dSAL}:\AQN AND CARAMEL CHICKEN  21.95
Com Succotash and Crispy Onion Rings Served with Rice
B 157, SIMPLY GRILLED FISH of the DAY* 178. CHICKEN ROYALE AND SHORT RIBS 25.25
— Simply Grilled with a Touch of Lemon. Served Served with Mashed Yukon Gold Potatoes
| with Assorted Vegetables. VEGETABLES DISHES AND
MAHT MAHI 2525 SIDES
SWORDFISH 2625 144. CRISPY SESAME TOFU 14.25
[ | SALMON 21.95 Served with Stir-Fried Vegetables in Our Spicy
B 272. PAN ROASTED MAHI MAHI 26.25 Syechwan Orande S 4 Steamed Ri
Fresh Mahi Mahi Over a Mushroom, Corn and Smoked zechon Brange sauce ond Steamed Kice
| b ith Vel ’ 180. FRENCH FRIES 4.95
Bacon Hash with Yellow Tomato Sauce. 181. MASHED POTATOES 595
5 STEAKS* 182. MASHED SWEET POTATOES 5.95
g We Use the Finest Certfied Angus Beef®, com-fed and aged up to four ~ 183. MACARONI AND CHEESE 125
O weeks for flavor, then seasoned and broiled at 1600 degrees tosealin ~ 184. FRESH SPINACH 5.95
=B the juices. Most Served with French Fries and Au Jus 185. BRAISED RED CABBAGE 4.95
L&)
=Y 160. FILET MIGNON 36.25  186. GLAZED CARROTS 4.95
E’ “Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of food borne illness.”
<

*Contains or may contain raw or undercooked ingredients.
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Menu prices may be exclusive to delivery.



NO TIPS
Service Charge: 18%
Delivery Charge: 5.99 | 2.99 off-peak

HOURS:

187. BROCCOLI SPEARS 550
188. ASPARAGUS 1.25
189. GREEN BEANS 4.95
191. SNAP PEAS 5.50
192. SAUTEED WILD MUSHROOMS 1.75

193. STEAMED WHITE RICE 3.25

DESSERTS
213. BANANA CREAM PIE
Crunchy Pecan Graham Crust Filled with Delicious
Banana Cream Custard and Lots of Fresh Bananas.
Topped with Fresh Whipped Cream

215. KEY LIME PIE
Baked Fresh with a Graham-Pecan Crust.
Topped with Fresh Whipped Cream

216. “THE BEST” CARROT CAKE
itrus Cream Cheese lcing

8.25

8.25

1.75

217. DEEP DARK FUDGE CAKE 1.75
Fudgy Chocolate Frosting

219. ABOX OF WARM HOMEMADE
CHOCOLATE CHIP PECAN COOKIES 1.75

A Freshly Baked Dozen.

273. RED VELVET CAKE
A Southern Classic with Cream Cheese Frosting

274. BOX OF FRESHLY BAKED CUPCAKES
Four in a Box. Chocolate with Chocolate Frosting

1.75

8.75

OUR FAMOUS CHEESECAKES

220. ORIGINAL 7.25
The One that Started it All! Our Famous Creamy
Cheesecake with a Graham Cracker Crust

221. FRESH STRAWBERRY 1.75

The Original Topped with Glazed Fresh Strawberries.

Lunch & dinner daily

00 0000

Grand Lux Cafe :: AMERICAN

222. DULCE DE LECHE CARAMEL
CHEESECAKE
Caramel Cheesecake Topped with Caramel Mousse
on a Vanilla Crust

223. OREO CHEESECAKE
Lots of Oreos Baked into Qur Creamy Cheesecake

224. WHITE CHOCOLATE RASPBERRY TRUFFLE
CHEESECAKE®
(reamy Cheesecake Swirled with White Chocolate
and Raspberry

1.75

1.75

1.75

WHOLE CHEESECAKES

501. ORIGINAL
The One that Started it Alll Qur Famous Creamy
(heesecake with o Graham Cracker Crust

502. FRESH STRAWBERRY 5050
The Original Topped with Glazed Fresh Strawberries.

503. DULCE DE LECHE CARAMEL
CHEESECAKE 48.25
Caramel Cheesecake Topped with Caramel Mousse
on a Vanilla Crust

504. OREQ CHEESECAKE
Lots of Oreos Baked into Our Creamy Cheesecake

505. WHITE CHOCOLATE RASPBERRY TRUFFLE
CHEESECAKE® 48.25
(reamy Cheesecake Swirled with White Chocolate
and Raspberry

42.95

48.25

Our Whole Cheesecakes are Deeply Chilled.
Please Allow Two Hours at Room Temperature
Before Service

©

303.534-togo (8646)

| Available to zones: | 1| 2|3 |45 |6|7|8|o|t0|1|12]13]1a|15]16[17]18]19|20]21|22]23]24]25]26]27]28]29]30
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Pepsi, Diet Pepsi, Dr. Pepper, Mt. Dew, Sierra Mist, AquaFina, or Lipton Iced Tea: 20 oz. $1.89



