MID-DAY RURGLRS

All made with a blend of fresh ground steak cuts
served with lettuce, fomato, & sliced red ohion
on a brioche bun ~ burgers cooked to order

Steak Burger 8oz
Served with smashed fries or house salad 6.95
Classic 80z Steak Burger
Vermont cheddar, applewood bacon &
smashed potato fries 8.50
Louisiana Blackened 80z Steak Burger
Carmelized onion, smoke gouda chipotle aioli
& smashed potato fries 8.50
Alpine Lace 80z Steak Burger
Wild mushrooms, baby spinach, healthy
swiss & smashed potato fries 7.95

Yesterday's Signature 100z

Blend with provolone, lettuce, fomato, red

onion & smashed potato fries 11.00
Omega Fin 8oz
Fresh salmon, scallions, pimento, cucumbers
caper chutney, lemon dill aioli & smashed
potato fries 9.50

Yesterday's Veggie Burger

Roasted zucchini, shallots, fennel, carrots

chick peas, fresh herbs & spices

with smoked mozzarella 7.95

MID-DAV COMEQRT PLATES

Herb Turkey
Fresh roasted turkey, fire roasted
corn in a sweet butter puree, yam
souffle, cranberry compote 9.50
Four Cheese Cavatelli
Smoked bacon, onions, baby spinach
vermont cheddar, gruyere, romano
broiled crumbled stilton blue 8.95
Oatmeal Crispy Chicken
Fried Chicken, garlic mash, white bean
succotash, fresh biscuit, honey bbqg 8.95
Dutch Oven Chili
Tender braised chunks of beef, savory
chili pepper spice sauce, pintfo beans,
white rice 7.95
Turken
Turkey & Chicken pot pie, savory white
wine cream sauce, vegetables, cheddar
scallion crust 8.50
Classic Fried 8oz Rib Steak
Chili flour crusted steak, herb mashed
potato, poblano, corn, carrot stir fry
country pan gravy 10.95

*Consuming under cooked meats, fish
eggs increases your risk of illnesses.

MID-DAV SANDWICHLS

Served with parmesan smashed potato fries
Adobo
Grilled marinated breast of chicken
garlic broccoli rabe, fresh mozzarella
basil, oregano roasted tri color
peppers, exfra virgin olive oil &
balsamic on ciabatta bread 8.50
Milanese
Crispy pan sauteed herb chicken breast
bacon country gravy, gruyere, tomato
mandolin fried onions, focaccia 8.50
Ambrosia
Poached chicken, red grapes, celery
granny smith apples, toasted walnuts
green leaf, vidalia honey mustard jam
croissant 8.50
Day Roasted Fresh Turkey
Sweet potato feta spread, cranberry
chutney & roasted walnut pesto on
wheat bread 8.50
Three Tier Grilled Cheese
Smoked gruyere, country ham, tomato
hearty rye 6.95
Triple Club
Fresh turkey, crispy Applewood bacon
green leaf, fomatoes, maple aoili
sourdough 7.95
Albacore
Open face white tuna, Vermont cheddar
celery, chick pea, tomato relish, seven
grain bread 7.95
Steam Box Pastrami
Thin sliced tender marbled pastrami
carmelized onions, gruyere swiss
horseradish mustard & cole slaw on
ciabatta bread 8.50
Brooklyn Brown Ale
Corned beef, pickled cabbage, smoked
gouda, creole remoulade on grilled
rye bread 8.50
BLT
Applewood bacon, green leaf vine ripe
tomato, simple Russian mayo 6.95
London Broil
Tri Tip steak, thyme, mustard,shallot
garlic butter, chili dusted bacon, provolone
on tomato ciabatta 8.95
Yesterday's Philly Cheese
Rib eye, poblano peppers, carmelized
onhions, peppercorn au jus, cheddar &
provolone on toasted focaccia bread 10.50
House Country Ham
Carmelized country ham, granny smith apple
smoked gruyere, green leaf croissant 7.95

FIELD OF GREENS

Enhance any salad ~ chicken 2.95, shrimp or steak 4.95

Classic Caesar
Shaved parmesan cheese, ciabata garlic croutons served over
romaine lettuce with a house lemon peppercorn dressing 7.95

Chef's Choice
Green leaf, carmelized carrof, grape tomatoes
sliced grilled steak, country ham, fresh furkey
smoked gruyere, poached egg, balsamic honey grain
mustard vinaigrette 8.50

Yesterday's House
Grape tomatoes, English cucumbers & red onions served
over mesclun greens with a balsamic vinaigrette dressing 6.50
Baby Spinach
Carmelized bosc pear, feta, Applewood bacon
turkey, chopped egg white, broken balsamic vinaigrette 7.95

Brown Derby
Poached chicken, haas avocado, tomatoes with crispy
prosciutto & a fried egg served over mesclun greens
with a light merlot vingigrette dressing 8.95

Bean Bag
Arugula, baby spinach, roasted corn of f the cob
black bean, pimentos, guacamole ranch dressing
corn bread croutons 7.95

Firecracker

Napa cabbage, soba noodles, sauteed shitake mushrooms

baby spinach, mandarin oranges, picante sesame vinaigrette
with fried wonton chips 7.95
Cape May

Roasted granny smith apples, dried cranberries, candied
walnuts with crispy herb goat cheese served over mesclun

greens with a dijon raspberry vinaigrette dressing 7.95

SWELT ENDINGS

Choice of vanilla, chocolate or strawberry ice cream

on select desserts, or add a scoop for .75

New York ~ Vanilla bean cheese cake 5.50

Soul Mate ~ Warm apple pie a la mode & your choice of
ice cream 5.95

Wafflewich ~ Your choice of ice cream, sandwiched
between two warm & crispy waffles topped with

whipped cream 5.95

Cobbler ~ Warm apple crisp with raisins, brown sugar

& cinnamon crumbs 4.50

Brownie Sundae ~ Fresh brownies covered in a warm
chocolate sauce with fresh raspberries, walnuts whipped
cream & your choice of ice cream 5.95

Aunt Mary's Ricotta Donuts ~ Deep fried ricotta donuts
dusted with cinnamon served with raspberry &
chocolate sauce 4.95
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631-647-4743
Fax: 631-647-4745
31 East Main Street
Bay Shore ~ NY ~ 11706

www.bayshorecafe.com




