Berkshire Grille Lunch Menu

APPETIZERS

Hot, Flat, & Cheesy
A Classic Quesadilla with Cheddar and Monterey Jack Cheeses melted between Two Flour Tortillas.
Accompanied by Sour Cream, Shredded Lettuce and Salsa
$5.75

Add: Grilled Chicken $1.95
Sautéed Seasoned Shrimp $2.95
Sautéed Vegetables $1.50

Bing Bang Boom!
Zesty Seasoned Bay Shrimp lightly fried and tossed in Thai Chili Aioli and Fresh Green Scallions.
Served with Crunchy Fried Wonton
$7.95

Fishes with Fingers
Fresh Cut Strips of Batter Fried Cod served up with your choice of one dipping sauce:
Tartar Sauce, Cocktail Sauce or Remoulade Sauce
$6.25
Additional Dipping Sauce $0.95

The Panagakos!
Grilled Flatbread Greek Pizza with White Roasted Garlic Sauce, Sautéed Fresh Spinach, Ripe Olives, Thinly
Sliced Red Onion, Feta Cheese, Sliced Cherry Tomatoes, Fresh Basil and Oregano
$5.95

SALADS

1963 Revisited
Chopped Iceberg, Thick Cut Cucumber, Tomato Wedge, Thin Sliced Bermuda Onion,
Shaved Carrot and Hard Boiled Egg Wedge
Regular $4.50  Petite $3.25

Add: Grilled Chicken $1.95
Sautéed Seasoned Shrimp $2.95

The Field of Greens

A Variety of Summer Greens that include Red Oak, Romaine, Frisée, Spinach and Green Leaf
with Candied Pecans, Sweet Orange Segments and Shaved Gingered Carrots.
Accompanied by Sweet Citrus Vinaigrette
$7.25

Julius C.

Crisp Romaine Lettuce, Fresh Grated Parmesan and House-Made Seasoned Croutons.
Suggested with Classic Caesar Dressing
Regular $4.25  Petite $2.95

Add: Grilled Chicken $1.95
Sautéed Seasoned Shrimp $2.95

Free & Easy
A Refreshing Salad of Chilled Gluten Free Pasta Tossed with Young Peas, Tomatoes, Fresh
Summer Vegetables and lightly tossed with Basil Vinaigrette nesting on Greens
$7.50

Add: Grilled Chicken $1.95
Sautéed Seasoned Shrimp $2.95

Fresh Made Dressings:
Bleu Cheese 1,000 Island Herbed Buttermilk Champagne Vinaigrette
Fat-free dressing available



Today’s Soup Selection

Fresh Ingredients, Interesting Combinations
Cup $3.50 Bowl $4.25

SANDWICHES

All sandwiches are served with a kosher pickle spear and your choice of fresh fruit or natural cut fries

A Real Hamburger

70z. Of Fresh House-Ground Chuck, cooked Rare to Well Done, on a Toasted Bun with Lettuce, Tomato, and
Bermuda Onion. Served with Your Choice of American, Swiss, Bleu, Cheddar or Provolone Cheese

$8.75
Add Bacon: $1.25

The Big Dipper
The French Dip with Shaved Prime Rib, Caramelized Onions, Provolone Cheese, Au jus,

Garlic Aioli on a Buttery Hoagie Roll
$11.75

Bird Of Paradise

Monterey Seasoned Grilled Boneless Breast of Chicken on a Toasted Bun with Lettuce, Tomato and Bermuda
Onion. Served with Your Choice of American, Swiss, Bleu, Cheddar or Provolone Cheese
$7.75
Add Bacon: $1.25

TCB with a BLT

No Spins on This Classic, Apple-Wood Smoked Bacon, Fresh Sliced Tomatoes, Crispy Leaf Lettuce,
a slather of Mayo on your choice of Sourdough, Rye or Wheat Bread
$5.25

Piled High
A Club Style sandwich on two pieces of Toasted Sourdough, Fresh Sliced Smoked Turkey, Cured Ham, Swiss
Cheese, American Cheese, Apple-Wood Smoked Bacon, Lettuce, Tomato and Remoulade
$8.95

Pita Perfect
Twin Pita Pockets Stuffed with Your Choice of Shaved Turkey, Cured Ham, House-Made Chicken Salad,
or Tuna Salad; Finished with Diced Tomatoes, Alfalfa Sprouts and Topped
with Shredded Cheddar and Jack Cheeses. Oven Fired Until Bubbly Hot
Whole Pita $8.75  Half Pita $5.25

Deli Down
Step Up to the Counter and Build Your Own Sandwich:
e Smoked Turkey, Cured Ham, Tuna Salad, Chicken Salad, or Roast Beef
e American, Swiss, Cheddar or Provolone
e Sourdough, Wheat or Rye (Available Toasted)
Served With Lettuce, Tomato and Onion
Whole Sandwich $7.95  Half Sandwich $4.25

Side Dishes
Natural Cut Fries  Fresh Fruit Cup
Vegetable Du Jour NC Sweet Tater Tots with Maple Creme Fraiche
$2.35

All menu prices are subject to 18% gratuity and current NC State tax

Consumer Advisory: consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne
illness, especially if you have certain medical conditions
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