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; : $8.99
: Shrimp Salad ;

: lettuce, tomato, onion, cucumbers,
squash, zucchini, 6 flavored grilled shrimp,

Chicken Salad Sandwich

homemade chicken salad, lettuce, tomato

Bppetiens|| | Seleds | | Sandiiches
Chips & Queso ([]]] House Salad Grilled Cheese 5

$3.99 I lettuce, tomato, onion, croutons : blend of omerican, swiss, cheddor
: L ([1]: $399 : $5.49 :
: Nachos 5
' tortila chips topped with refied beans, : : Chef Salad Bhormocy BLT :
shredded cheese, fomatos, g lettuce, tomato, ham, turkey, bacon, leftuce, tomato
$5.99 ] ] hard boiled eggs, black olives, : $6.49 !
] Add: Beef $1.49 i shredded cheese, croutons
: Guacamole $.99 g $7.99 1 Turkey Sandwich :
Jalapenos $.59 E ' , smoke furkey, mayo, lettuce, E
] Sour Cream $.59 : : Grilled Chicken Salad tomato, onion, swiss cheese :
] : lettuce, tomato, onion, swiss cheese, $6.99
MOZZG[G"O Cheese SﬁCkS : : 6 oz. of marinated grilled chicken : :
with marinara sauce : $6.99 ] Ham Sandwich
$599 : : sliced ham, swiss cheese, lettuce, :

¢ Bharmacy Cobb Salad 5 fomato, onion :

Buffalo Chicken \/\/ings : i leffuce, fomato, onion, diced chicken, . $6.99 :

b pc $5.99 hard boiled egg, black olives,
9 pc $7.99 ] ] cheddor cheese, avocado, ] Club Sandwich ]
] 12pc  $999 diced bacon, blue cheese crumbles :
: ] : $8.99 fomato, onion, swiss cheese :

topped with blue cheese crumbles, ]
diced bacon, walnuts 8649
$999 e smememmsmmsmm s e s nn o e d
*all salads come with choice of dressing:
: vinaigrette
3 italion
ranch
thousand island
blue cheese
g BREADS
WHITE, WHEAT, MARBLE RYE
1/2 TURKEY, HAM, ; g Oﬂ'ﬁ.ﬁ
OR g
C“'CKE'; JALaD . Made Fresh Daily
BOWL OF SOUP Ve SEe)

Towering turkey, ham, bacon, lettuce,
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: Comes with you choice of 2 sides
E Bharmacy Burger Grilled Chicken Burger 5 Chicken Fried Steak

: 8 oz. Angus chuck hand dressed to order, 6 oz. marinated chicken breast, : nerlEeiisel oeys

1 ) ) ) ! cream gravy, toast

: lettuce, tomato, onion, pickles, american cheese, lettuce, tomato, : $9.99

] mustard or mayo onion, pickles ! :

: $6.99 $6.99 :

! Add: 8 oz angus patty $2.29 g Chicken Tenders

; Add: cheese $0.99 ] hand battered chicken breast strips,
Add: bacon $0.99 N cream gravy, griled toast
Add: avocado $0.99 CHOICE OF : $8.99

i Adachil $099 e ;

1| Addijdlopenos P . Chicken Fried Chicken

Add: mushrooms & griled onions $1.49 ol e ® o diden ieos

cream gravy, toast

: Patty Melt Buffalo Chicken Sandwich $899

3 8 oz. angus chuck hand dressed to order, 6 oz. chicken breast !

: swiss cheese, grilled onions, mushrooms topped with buffalo sauce, : Grilled Chicken Brecs’r Dinner
E on marble rye bread lettuce, onion, ranch dressing . e P —

E 799 799 ' grilled to perfection, toast

: : $7.99

Chicken Veraruz
8 oz. chicken breast
cooked in homemade veracruz sauce, toast

Olmos BhaTm

FAMOUS FOOT LONG CHILLI DOG Tilapia Veraruz

8 oz tilapia filet

$6.99 topped with homemade veracruz sauce
; $9.99
10 oz. Ribeye
H hand cut 10 oz. ribeye,
Cup $3.49 . cogked fooordefye
BOWL $6.95 5 $13.99
CHILLI CHEESE FRIES $5.99 :

| ALL SANDWICHES COME WITH A CHOICE OF ONE SIDE $2.29 |

\ y

FRENCH FRIES. MAC & CHEESE  MASHED POTATOES  SIDE SALAD GRILLED VEGGIES  CARROTS & CELERY STICKS
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Bharmacy Breakfast

; 2 eggs cooked your way,

= hashlorowns, toast

E your choice of ham, bacon, sausage

$6.59

Add: egg $159
- Add: hash browns ~ $1.59
; Add: ham $2.29
Add: bacon $2.29

Build-a-Omelette

' 2 eggs omelette topped with cheese,
: your choice to add ingredients,
hashlorowns, toast

$599

' Add: bacon $.99
- Add: ham $.99
; Add: sausage $.99
Add: green bell pepper $59
- Add: mushrooms $59
© Add onion $.59
: Add: black olives $.59

{  Add:spinach $.59

© 8AM-3M [
““"\\K/ i

; Pancakes
: short stack (2)
] $3.29

; stack (3)

: $4.99

: Add: chocolat chip $.59
: Add: pecan $.59
Add: banana $.59
: Add: blueberry $59
: Add: strawberry $.59
Add: walnut $.59

Chilaquiles
2 eggs scrambled into tortilla chips
topped with cheese, onions, jolapenos,
tomatos, ond salsa

with hashbrowns, refried beans, and tortillas
$6.99

Biscuits & Gravy
2 biscuits topped with country gravy
$3.99
Add: sausage $2.29

Eggs Benedict
2 english muffins served open
topped with two poached eggs,
canadion bacon, holendais, hashbrowns
$8.99

Steak & Eggs

6 oz. ribeye hand cut,
2 eggs cooked your way
hashbrowns and toast
$9.99
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Beer Milkshake $6
Cuiness
Bharmacy Flu Shot $5
Sake and Saporro
Booster Shot $6

Sake and Ace Pear Cider

- )
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Budweiser
Bud Light
Mechelob Ultra
Lone Star
Lone Star Light
Coors Light
Miller Light
Tecate
Tecate Light
$3.25

Shiner Bock
$3.50
Alamo, Golden Ale, Real Ale Co.
$3.50
Fireen's 4, Blonde Ale, Real Ale Co.
$3.50

). . dasd

&Iz VA
Rolling Rock, $4
Extra Pale
Heineken, $4
Sam Adams, $4
Crispy and Spicy Flavors
Fat Tire Amber Ale, $4
Toasty Biscuit-like malt flavors
Dos Equis, $4
Corong, $4
Pacifico, $4
Carta Blanca, $4
Sierra Nevada, $4
New Castle Brown Ale, $4
Bohemiq, $4
Medium bodied beer with a smooth color
Amstel Light, $4
Bavarian style lager beer, Amsterdam
Blue Moon, $4
Belgian Style white beer
Ace Pear Hard Cider, $4.5
Xingu, $4.5
Brazilian Black Beer
Stella Artois Pale Lager, $4.5
Bass, England, $4.5
golden brown color with a dry malty aroma
Harp, $4.5
Pale Lager from Ireland
Dale’s Pale Ale, $5
Hopped Mutha of a Pale Ale
Guinness, $5
Brewed at St. James Gate, Dublin for 250years
Sapporo, $5
Japan, The first lager produced in 1876
Leffe, $6
Blonde Belgian Pale Ale
Blanche De Bruxelles, $6
slight orange taste, Belgium
Boddington’s English pale ale, $6
slight fruitiness
Duvel, $7.5
strong, golden pale ale, Belgium
Maredsous Belgian Abbey Ale $8
Chimay White, Trappist Ale $9
Micheladas $5
Bucket of Domestic Beer (5) $16
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Champagne Coctails
Peach or Raspbery

$20 $6
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Zonin Proseco, Loire Valley, France
Bouguet of apple cider,
nuance of cifrus & apricot

n/a $7

Veuve Clicquot Ponsardin Brut, France
Celebratory Evocative wine,
simply the best

$60 $n/a
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Kall Feliz, Mosel Gemany
Intensive bouguet with ripe and matured
fruit aromas

$25 $7

Movendo,
Columbia Valley, Washington State
Bright, Vivid, punch of citrus fruit and
juicy acids with risidual sugar

$30 $8

2 3&5-_/3:!3,/

Twisted California
Medium bodied with aromas of black cherry
red currant, blackberny bramble and
a hint of spice

$20 $6

Cnarled Vine Lodi Califomia
Notable chery and rasberry fruit with plenty
of vanilla and spice to give it a bit of gusto

$25 $7
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Oak Creek, California
Rich and Full, with fresh ripe apple and pear
aromas and delicious juicy flavors

$20 $6

Placido, Montalcino, ltaly
Snappy melon & stone fruit flavors,
with hints of nuts, spice & honey

$25 $7

Coastal Vines, California
Light Straw colored wine with notes
of citrus, apples & Vanilla

$30 $8
_szu'/f 97278

Crane Lake, California
Fresh, citrus and tropical fruits deliver a
mouth watering tangy finish

$26 $6.50

Canyon Road, Columbia Valley
Notes of fresh green apples, ripe orange
blossoms and honeydew watermelon

$25 $7

Cypress Vineyards, Columbia Valley
Fresh, Ruity and easy drinking, that delivers
lovely tropical fruit flavors

$30 $8

Cpiczselosipe

Salmon Creek Walnut Creek, California
A touch of oak and lots of citrus aromas

$20 $6

Yellow Tail Reserve Australia
Tropical fruit aromas with a hint of peach
& a touch of vanilla

$25 $7

Ardeche by Louis Latour San Rafael, California
Intense fruit flavors of ripe apple, pear & citrus

$25 $7

Chateau Saint Jean Sonoma County
Bursts with vivid citrus and fresh green apple aromas,
laced with subtle notes of honeysuckle and clove

$30 $8

Wi
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Salmon Creek Walnut Creek, California
Hint of oak with aromas of roses and ripe
black cherries

$20 $6

Mad House Wife
San Martiné St. Helena, California
Packed with deep, dark berry fruit and
nuanced hints of cocoq, herb and earth
with a soft structure

$25 $7

Mirassou Napa Valley
Bordeaux style blend that displays aromas
of black fruit and plum, and flavors of
blackberry, anise and dried herbs

$30 $8
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Lindemans Bin 50 Shiraz
South Eastern Australia
A full bodied well balanced wine with
plumb and spice flavors

$20 $6

Banrock Station Australia
Rich and complex cherry, sweet raspberry
black currant, darck chocolate and
spicy oak flavours

$25 $7
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Salmon Creek, Walnut Creek, California
Rich flavors & smooth tannins

$20 $6

Los Vascos, Domaines Barons de Rothschild (Lafite)
Colchagua Valley, Chile
Fresh, gentle, consistent & very fruity, with a
slightly spicy finish
$30 $8

Penfolds Rawson’s Retreat, South Eastern Australia
Berry, Chocolate & mint characters complimented
by subtle oak nuances

$30 $8

BV Rutherford, Nappa Valley, California
Flavors of black cherry, crushed blackberry, licorice
& cocoa accented by hints of violet

$55
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CK Mondavi, White Zinfandel,
Willow Springs California
Aromas of strawberries & spice with a crisp
clean finish

$20 $6

Yellow Tail, Moscato, Australia
Ripe Pear to subtle honey with hints of
orrange blossom

$25 $7

Hob Nob, Pinot Noir, France
Black Cherry, refined, elegant with a
bouquet of violets

$30 $8

Alamos Malbec, Mendoza Argentina
Supple, with black cherry and cassis flavors
mingled with spicy black pepper and a
touch of leather, a long finish with soft
sweet tannins

$30 $8

HAPPY HOUR
[ b

4-7PM AND T11:30-MIDNIGHT
ALL DOMESTIC BEER $2.50
HOUSE WINE $4.50
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Coffee
$1.89

Tea (ice'd or hot)

$4.50 O sonome

$1.89
YOUR CHOICE OF :
VANILLA Orongcle9 Juice
CHOCOLATE ; v
STRAWBERRY ; Apple Juice
ADD PEANUT BUTTER, BANANA, AND OR OREO : $2.19
$50 EA 5 Milk
: $2.19
WE ALSO HAVE CHOCOLATE CAKE AND CHEESECAKE : et Elocalaie

§4.29 : $189




