GABLEs

Comfort Food with a Gourmet Touch
BRUNCH

Saturday and Sunday 10am- to 4pm

Bottomless American Coffee Espresso Cream or Lungo (decaf)
$1.50 $2.95
Double Espresso Blend Arabic Homemade Hot Chocolate
$3.95 $3.50
Cappuccino or Decaf Cappuccino Squeezed Orange Juice or Grapefruit Juice
$3.95 $3.50
Bloody Mary with Spicy Tomato Juice Mimosa Champagne & Fresh Orange Juice
$6.95 $6.95
Screwdriver with Fresh Orange Juice Bellini Champagne and Peach nectar
$6.95 $6.95

BREAKFAST - WAKE UP CALLS - MORNIN’ GLORY

Bib’s Famous Oatmeal: Granola Breakfast Parfait:
Good morning to the old-fashioned brown Low-fat yogurt, granola, honey and fresh
sugar and cream, with banana side seasonal berries layered parfait style
$8 $10
Traditional French Toast: Low Fat Granola:
Terrific made from challah brioche loaf, Roasted grains, nuts, sun-dried fruits, light brown
served with syrup, butter and jelly. (6 pieces) sugar with fresh berries and non-fat or whole milk
$12 $9
Swiss Mussli: Bowl of Fruits:
Authentic Recipe: Fresh apples, blueberries, grapes, Fresh seasonal fruits served with whipped cream,
pineapples and citrus soaked old-fashioned oats syrup and jelly.
$13 $9

Smoked Salmon and Bagel Platter:
Smoked salmon, fresh baked bagel, minced onions & eggs,
capers, fresh tomato, cream cheese.
$15

PANCAKES AND WAFLES

Silver Dollar pancakes w/Berries or Banana:
Pancakes, berries or banana cup, bacon strips
whipped cream on top, syrup and jelly.

$8
Flapjacks Short Stack (3): Flapjack Platter (5):
Made with fresh buttermilk in batches, bacon strips Made with fresh buttermilk in batches, bacon strips
served with syrup, butter, honey and jelly. served with syrup, butter, honey and jelly
$10 $13

Old Fashioned Belgian Waffle:
Served with bacon strip, syrup, butter, honey and jelly.
$12

(Add 100% Vermont Maple Bottle $2)
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EGG-CENTRICITIES

Two Eqgs:
Eggs poached scrambled or fried to choice,

with toast and home fries.
$7

Omelet Whole*
Whole fresh eggs, toast and home fries
$9

Three Eqggs:
Eggs poached scrambled or fried to choice,

with toast and home fries.
$9

Omelet White*
White fresh eggs, toast and home fries
$10

All American Breakfast Platter:
Three eggs poached, scrambled or fried to choice, served with sausage patty, pork link, kielbasa sausage,
bacon strips toast and silver dollar pancakes with syrup.
$14

Stacked Eqgs:
Two eggs poached, scrambled or fried, served with sausage patty, kielbasa, toast and silver dollar pancakes with syrup.

$12

The Diner’s Breakfast Croissant Sandwich:
Polish ham, two scrambled cracked eggs and sliced cheddar cheese on a toasted fresh baked croissant
$12

Eqgs Benedict:

The classic with Canadian bacon on toasted english muffin with

home fries and hollandaise sauce
$12

Eqgs Florentine:
Two poached eggs on a bed of creamed spinach and toasted
english muffin with home fries and hollandaise sauce
$14

Crab Cakes Benedict:
Crispy Crab Cakes on two poaches eggs on toasted english
muffin with hollandaise sauce
$16

Bacon & Eqg Breakfast Roll:
Crispy bacon strips, ham, eggs and Muenster cheese
on Viennese roll.
$12

American Style Breakfast Burrito
Beaten eggs with diced potatoes, green chilies, cheddar and
bacon served in flour tortilla, red sauce on side.
$13

Wagon Wheel Frittata:
Whole eggs beaten, open face omelet with broccoli,
mushrooms, tomato and shredded mozzarella.
$13

Benedict Salmon:
Two poached eggs over smoked salmon on toasted
english muffin with home fries and hollandaise sauce
$16

Filet Mignon Eggs Benedict:
Two poached eggs over two beef tenderloin medallions
on toasted english muffin with hollandaise sauce
$18

Huevos Rancheros:
Two scrambles, fried or poached eggs over beans on corn
tortilla, topped with spicy tomato sauce & shredded cheddar
$12

Classic Potato Spanish Omelet
Whole eggs beaten, diced potato, sauté onions, ham and
mozzarella cheese melted on top with tomato slices.
$13

Philly Open Face Omelet
Whole eggs, shaved tenderloin, chopped tomato, griddled
red onions, bell peppers, cheddar and jack cheese on top.
$14

Steak & Eqgs:
Marinated skirt steak, two eggs poached, fried or scrambled,

english muffin and home fries.
$16

*Fashion the Omelet to your liking by adding any of the following ingredients:
Smoked turkey, ham, tomatoes, peppers, mushrooms, bacon, American, Swiss or Cheddar cheese, - per item $0.95
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HOMEMADE SOUPS
Brunch
Chicken Tortilla Soup: Purée of Red Bean Soup:
Served daily with crunchy tortilla juliennes Served daily with sour cream, fresh scallions
Cup $3.50 - Bowl $7 Cup $3.50 - Bowl $7
Clam Chowder Soup: She Crab Soup:
Cup $3.50 - Bowl $7 Cup $3.50 - Bowl $7
APPETIZERS

10 Oz Bowl of Sweet Potato Fries:
Served with one cup of blue cheese dipping sauce
$6
Onion Rings
Lightly-breaded and flash-fries with rémoulade dipping sauce
$8
Breaded Mozzarella Sticks
Served with homemade marinara sauce.
$9
Grilled Asparagus:
Served with tomato, crumbled feta cheese and balsamic vinaigrette
$10

Steam Asparagus and Smoked Salmon
Served with hard-boiled eggs, fresh tomato and hollandaise dipping sauce.
$16

Thai Chicken Satay:
Marinated grilled chicken tenderloins, noodles, served spicy peanut sauce
$13

Thai Shrimp Satay:
Jumbo Shrimp coated w/ Japanese breadcrumbs fried noodles and spicy peanut sauce.
$15
Creamy Spinach & Artichoke Dip:
Warm dip spinach, artichoke hearts, cheeses medley on top, served with three-color tortilla chicken
$14
Crispy Calamari Basket:
West Indian cocktail sauce and tomato tartar dressing.
$14
Jumbo Gulf Shrimp:
A cocktail of eight chilled jumbo gulf shrimp with west Indian cocktail sauce
$17
Lump Crab Cakes:
Pan seared blue crabmeat, Creole mustard sauce and chopped parsley with mix green.
$19
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STARTER SALADS
Caesar Salad starter: Mesclun Salad starter:
Traditional homemade dressing, shaved parmesan Baby field greens, carrots, tomatoes, cucumbers,
cheese and diced ciabatta croutons beans, dressing choice, ciabatta croutons
$7 $7

MAIN COURSE SALADS

Main Caesar Salad:
Traditional Romaine Caesar salad, homemade dressing, shaved parmesan cheese and ciabatta croutons.
$10

Main Mesclun Salad:
Baby field greens, carrots, tomatoes, cucumbers, french beans, choice of dressing and ciabatta croutons
$10

Grand Chicken Caesar Salad:
Thinly sliced grilled chicken on top or mustard marinated chicken breast slices, tossed with romaine
in traditional dressing, served with parmesan shaving and ciabatta croutons.
$13

Grand Chicken Mesclun Salad:
Thinly sliced grilled chicken on top or mustard marinated chicken breast slices tossed with baby field greens,
served with choice of dressing and ciabatta croutons
$13

Pasta Vegetable Salad:
Penne with sun-dried tomatoes, cucumber, french beans, carrots, roasted peppers, crumbled feta cheese,
tossed in pesto infused vinaigrette.
$13

Greek Salad:
Mixed greens, cucumber, tomatoes, kalamata olives, crumbled feta cheese, oregano vinaigrette dressing
$13

The DINER’S Cobb Salad:
Select Romaine, juliennes of smoked turkey & imported polish ham, cucumber, carrots, scallions, tomatoes,
eggs, roasted peppers, crumbled blue cheese and bacon, choice of homemade dressing
$15

Grilled Sesame Chicken Salad:
Our Signature Salad, Curry & sesame marinated grilled chicken breast, mixed greens, carrots, snow peas,
diced tomatoes, bean sprouts, scallions, roasted cashews, crispy won tons, curried cilantro dressing
$15

Ahi Tuna Nicoise Salad:
Tuna fillet grilled rare, mesclun mix, french beans, potatoes, tomatoes, eggs, kalamata olives, anchovy fillets,
tossed in vinaigrette dressing
$17
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SANDWICHES

All sandwiches are served with a choice of: creamy cole slaw, house made potato chips or french-fries
for $1.50 extra - Sweet Potato fries.

10 oz. Beef Hamburger or Turkey Burger
Served with cheese, lettuce chiffonade, tomato, onion, pickles, on brioche bun, grill time: 15 minutes:
$9

10 Oz. Holy Smoke Beef Cheeseburger
Crispy onions, cheddar, apple wood smoked bacon, Apricot-BBQ-sauce on brioche sesame bun
$12

Soy Vegetarian Boca Burger
Served with lettuce, onion, tomato on a brioche bun
$10

Chicken Philly:
Chicken breast griddled with onions, green bell peppers, topped with pepper jack cheese in sesame bun.
$12

The Diner’s Steak Sandwich:
Tender New York steak served with sliced tomatoes, red onion, lettuce and jalapeno mayonnaise in ciabatta bread.

$14
The DINER’S Club: Grilled Chicken Club:
Roasted Turkey breast, bacon, lettuce, tomato, mayo, Mustard marinated chicken breast, lettuce, tomato, apple wood
Choice of cheese, on white, rye or wheat toasts smoked bacon, swiss & cheddar, mayo in ciabatta hoagie
$11 $13
California Reuben: Roasted Vegetable Wrap:
Top Corned beef, creamy cole slaw, jalapeno jack cheese, Goat cheese, roasted peppers, vine ripened tomatoes, zucchini,
russian dressing on rye toast spinach, yellow squash & pesto sauce in a spinach tortilla
$11 $14
Philly Mignon: Roasted Beef Wrap:
Shaved Black Angus tenderloin, griddled onion, peppers, Cold cut medium rare roast beef, sliced creamy horseradish,
mushroom, cheddar & Jack cheese in a toasted hoagie swiss, lettuce, tomato, onion, in tomato basil tortilla.
$13 $14
Grilled Fillet of Dolphin: Monte Christo:
Lettuce, sliced tomato, red onions, tomato remoulade, Roasted turkey, imported polish ham, swiss & cheddar cheese,
served on a toasted ciabatta hoagie. on egg washed brioche bread, maple syrup and jelly.
$17 $14
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SPECIALITIES

Brunch

Spaghetti Pomodoro:
Classic marinara tomato sauce and parmesan cheese
$9

Pizza Margarita:
Tomato sauce, mozzarella, fresh basil, oregano
$8

Four Cheese Spinach Gnocchi:
Spinach and potato dumplings with four-cheese sauce
topped with roasted parmesan tomato.
$11

Three Mushroom Fettuccine with Chicken:
Seared chicken tenderloins with shitake,
portobello & porcini infused cream sauce

$16

Fillet of Salmon:
Pan seared lemon Salmon filet with Asian stir-fry vegetables,
soy vinaigrette and crispy ginger.
$18

Crispy Chicken Basket:
Chicken tenders coated with japanese breadcrumbs fried golden
& crispy fries, cole slaw, apricot-BBQ and mustard sauce.
$15

Very Crispy Fish & Chips:
Batter fried Cod fillet served in a basket with
creamy cole slaw and french fries.
$16

Herb Basted Chicken Pot Pie:
Served with peas, mushrooms, pearl onions, carrots,
in a signature velouté under puff pastry dome
$13

Surf & Turf:
Filet Mignon and four jumbo tiger shrimps served
with baked potato and sautéed fresh spinach.
$19

Cheese Tortellini
Served with homemade marinara sauce
$12

Absolut L obster Ravioli:
Chunky Maine lobster ravioli in Absolut vodka pink sauce
$16

Chicken Marsala:
Chicken breasts braised with marsala wine and mushrooms
with potatoes noissette and steamed broccoli.
$16

Country Fried Chicken:
Parmesan crusted chicken breast lightly fried served with
Signature four cheese macaroni and steamed broccoli
$15

The DINER’S Signature Turkey Loaf:
With leeks and celery, red peppers, mushrooms, red mashed
potatoes, crispy onions, house gravy and veggies.
$13

Homemade Florentine Meatloaf:
Served with steamed spinach, mushrooms gravy sauce,
mashed potatoes and baby carrot.
$13

Filet Mignon:
Pan seared in red wine reduction, sautéed shitake

mushrooms and red bliss mashed potatoes
$19

New York Steak Strip:
Grilled strip loin, served with red bliss mashed
potatoes and steamed vegetable medley
$16

Grilled Skirt Steak:
Soy and molasses marinated skirt steak served
with yellow rice & black beans.
$13

Three Mushroom Patty Melt:

10 oz seasoned ground chuck or turkey patty, choice of cheese, sautéed shitake champignons and portobello,
served with baby field greens and choice of dressing. (Well-done 20 minutes)

Additional Sides 1: Loaded Baked Potato, Vegetable Medley, Creamed Spinach, Sautéed Spinach, Steamed Broccoli

Additional Sides 2: French Fries, Mashed Potatoes, Cole Slaw, Yellow or White Rice, Potato Chips, Black Beans
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