APPETIZERS
BRUSCHETTA
Six lightly toasted sesame bastone garlic bread, three topped
with a medley of oven roasted plum tomatoes, goat cheese,
and fresh pesto and threetopped with fresh mozzarella, diced
tomatoes, and basil. - $8
CALAMARI
Lightly battered and golden fried calamari and zucchini, with a
side of warm marinara sauce for dipping. - $10
EDAMAME
Edamame steamed fresh and lightly salted. - $7
GARLIC BREAD
Toasted sesame bastone garlic bread with garlic and olive oil,
topped with mozzarella cheese, with a side of warm marinara
sauce. - $7
MEATBALLS
Three ground beef and pork meatballs simmered in marinara
sauce, topped with fresh parsley and parmesan cheese. - $7
MOZZARELLA STICKS
Six battered and golden fried homemade mozzarella stick
stuffed with prosciutto served with warm marinara sauce. - $7
MUSSELS
Steamed mussels in White wine or Diavolo sauce, topped with
parsley and served with a toasted sesame bastone garlic
bread. - $14
SEAFOOD RISOTTO CAKE
Packed with scallops, shrimp, calamari, risotto, and mascarpone
cheese, served on a spicy bed of diavolo sauce. - $10
SMOKED SALMON TOWER
Smoked salmon finely chopped into a tartar, served in a tower
with goat cheese and avocado, topped with pomegranate
vinaigrette. Served with fresh homemade wonton chips. - $10

SOUPS
BEEF & VEGGIE
A healthy serving of soup made up of chopped angus steak,
broccoli florets, chopped asparagus, sliced carrots, diced celery,
chunks of potatoes, brown rice, and steel cut oats. - $8
CHICKEN TORTILLA
A mix of chopped tomatoes, red and green peppers, onions,
and fresh jalapeños sautéed then simmered in chicken base
with chunks of chicken breast. Topped off with tortilla strips,
sliced avocado, shredded mozzarella, and cilantro. - $8
FRENCH ONION
Sliced and fried onions simmered in beef base, topped off with
melty mozzarella cheese, and oregano on a crostinis. - $8
TOMATO BASIL
Whole peeled tomatoes blended with sliced and fried onions,
mixed with heavy cream, simmered to perfection and topped
with basil. - $8
Grab a cup of the same soup for $6.

SALADS
BABY SPINACH
Fresh baby spinach mixed with golden pears, sweet candied
walnuts, and gorgonzola cheese, topped with gorgonzola
balsamic dressing. - $8
CAESAR
Crispy romaine lettuce chopped with our made in house caesar
dressing, topped with homemade croutons and parmesan
cheese. - $8
CAPRESE
Thick slices of fresh mozzarella topped with sliced red tomatoes
and fresh basil, dressed with balsamic vinaigrette dressing. - $8
CHOPPED
Cool iceberg lettuce chopped together with crispy bacon bits,
chopped avocado, ripe tomatoes, mild cheddar cheese, red
onions, a hardboiled egg and honey mustard dressing. - $8
GREEK SALAD
A mix of fresh greens, fabulous feta cheese, pickled black olives,
a hot pepperoncini, fresh tomatoes, sliced onions, ripe cucumber and fine red wine vinaigrette dressing. - $10
MESCLUN GREENS
A mix of romaine, red leaf, and green leaf lettuce topped with
green apples, soft goat cheese, cranberries, crispy bacon bits
and a bacon Dijon vinaigrette dressing to die for. - $8
ROMAINE HEARTS
Cool romaine lettuce, ground black pepper, and tangy lemon
vinaigrette dressing served with a tomato wedge. - $8
WEDGE
One fourth of an iceberg head served with chopped red
tomatoes, fresh red onions and soft feta cheese, laid with
asparagus and drizzled creamy gorgonzola dressing. - $10
Add chicken for $4, shrimp for $6, or salmon for $8 to any salad.

SANDWICHES
CHICKEN PARMESAN SLIDERS
Three lightly toasted sweet rolls filled with Italian-style fried
breaded chicken breast and melted fresh mozzarella, spread
thick with warm marinara sauce. - $10
MEATBALL SLIDERS
Three lightly toasted sweet rolls filled with giant warm sliced
ground beef and pork meatballs and melted fresh mozzarella,
spread thick with warm marinara sauce. - $10
SPICY ITALIAN SAUSAGE
A lightly toasted sesame bread filled with mildly spiced Italian
sausage, roasted red and green peppers, sautéed onions, and
warm marinara sauce. - $10
THE GODFATHER
A lightly toasted sesame bread with thinly spread marinara
filled with a golden fried chicken breast, fresh mozzarella, sliced
red tomatoes, red onions, and fresh arugula. - $11
All sandwiches are served with French fries or a side salad.

BRUNCH ENTREES
IF YOU WANT BRUNCH, YOU HAVE TO COME BACK ON SATURDAY AND SUNDAY.
STUFFED FRENCH TOAST
Egg Challah bread spread with mascarpone creamy cheese
stuffed with your choice of strawberries or blueberries, pan
toasted then baked to perfection topped with
caramelized bananas. - $9
COAL VINE’S BENEDICT
A split English muffin lightly toasted, two poached eggs
covered in baby arugula, fresh prosciutto, roma tomatoes
topped with basil hollandaise sauce, served with perfectly
roasted potatoes. - $9
JOE P SPECIAL
Looking for a super healthy breakfast? Scrambled egg whites
served with sliced avocado, sliced tomatoes and a fresh fruit mix
of blueberries, strawberries, pineapple, and grapes. - $9
THREE EGG FRITTATA
Four egg omelette topped with sliced Italian sausage, sautéed
red and green peppers, sautéed mushrooms, and buffalo
mozzarella baked to a melty frittata, served with perfectly
roasted potatoes. - $8
BISCUITS & GRAVY
Two golden flakey biscuits topped with gravy made with
sausage, pepperoni & crispy bacon, served with perfectly
roasted potatoes. - $6 Add fluffy scrambled eggs for just $2.
BREAKFAST CALZONE
The breakfast of champions. Hand tossed crust filled with thick
tomato basil sauce, scrambled eggs, crispy bacon, mildly spicy
Italian sausage, and shredded mozzarella, folded into the
perfect calzone, served with a side of warm marinara sauce. - $9
BREAKFAST TACOS
Two flour tortillas baked with melted cheddar, filled with mildly
spicy Italian sausage, freshly sliced jalapeños, white onions, and
fluffy scrambled eggs, served with a side of perfectly roasted
potatoes. - $8 You can personalize your tacos and add
additional fillings for $.50 cents each.
BRUNCH IS ONLY AVAILABLE ON SATURDAYS AND SUNDAYS
FROM 10:30 am to 3:00 pm

EGG SANDWICH
Texas Toast, toasted and spread with mayonnaise, filled with a
three egg omelette made with sliced beef and pork meatball
and sauteed spinach, served with perfectly
roasted potatoes. - $8
EGGS IN A BASKET
Two eggs pan fried in the hole of two slices of Texas Toast,
topped with shredded mozzarella cheese, fresh jalapeños,
crispy bacon, and sliced mildly spicy Italian sausage, served with
perfectly roasted potatoes. My favorite! - $8
COAL VINE’S PLATTER
Your choice of two fried or scrambled eggs served with sliced
beef and pork meatballs (mixed with fresh jalapeños and white
onions), perfectly roasted potatoes and Texas Toast. - $12
PANCAKES OR WAFFLES
Your choice of two pancakes or one waffle your way, add
blueberries, strawberries, caramelized bananas, chocolate chips,
m&ms, nutella, caramelized walnuts, whipped cream for $.50
cents each. - $8
CHICKEN AND WAFFLES
One fluffy waffle topped with two over-easy fried eggs and
golden fried chicken breast, drizzled with maple syrup. - $14
BUILD YOUR OWN OMELETTE
Your choice of whole eggs or egg whites and any three
fillings. - $10
-MEAT: $1.75 each
anchovies, bacon, brisket, chicken, fried or scrambled eggs,
meatballs, pepperoni, prosciutto, sausage
-VEGGIES: $1.25 each
artichoke hearts, arugula, avocado, basil, black olives, cherry
peppers, fresh or roasted garlic, green olives, jalapeños, mushrooms, onions, pepperchinis, pineapple, plum tomatoes, sliced
tomatoes, spinach
-CHEESE: $1.50 each
cheddar, feta, goat, gorgonzola, fresh mozzarella, shredded
mozzarella, ricotta

