
SALADS 
Whole Wheat Cous­Cous, Roasted Red Peppers, Garbanzo Beans 
Arugula, brie cheese, carrot, spiced walnuts, creamy green goddess dressing 7.00 
Village Bakery House Salad Lettuces, carrot, cucumber, tomato, red onion, dried fruit, 
mixed nuts, balsamic vinaigrette 6.00 
Chef Salad Mixed lettuces, turkey, ham, roast beef, provolone, swiss, mushroom, carrot, onion, tomato, cucumber, buttermilk 
ranch dressing 8.00 
Caesar Salad Romaine lettuce, anchovy garlic Caesar dressing, parmesan, 
garlic & herb semolina croutons 6.00 
Greek Salad Feta cheese, olives, cucumber, tomato, onion, marinated mushrooms, 
mixed greens, Greek dressing 7.00 
Apples and Goat Cheese Salad Granny Smith apple, dried cranberries, cinnamon pecans, goat cheese, mixed greens, apple 
cider vinaigrette 7.00 

SPECIALTY SANDWICHES 
Served on choice of freshly baked Artisian Breads and a selection of one daily prepared side dish 
Joe’s Big Bad B.L.T. 
Applewood smoked bacon, mortadella, provolone, tomato, baby greens, 
basil spinach pesto & mayo 8.00 
Portabello Mushroom Melt Garlic & herb roasted portabello mushroom, melted Danish blue cheese, roasted red peppers, baby 
spinach, marinated artichoke hearts 7.00 
Old Village Pimento Cheese Pimento cheese, baby arugula, sliced cucumber, tomato   6.00 
Reuben, Corned Beef or Turkey Swiss cheese, sauerkraut, Thousand Island dressing 8.00 
Roast Beef & Brie Cheese Shaved roast beef, brie cheese, caramelized onion, 
horseradish herb aioli 7.00 
Club Smoked turkey, avocado, sprouts, mixed greens, apple wood smoked bacon, tomato, chipotle pepper mayo 8.00 
Turkey and Provolone Smoked turkey, provolone, cranberry relish 7.00 
Wrap Smoked turkey, tomato, wheat cous cous, carrot, hummus, sprouts, 
whole wheat wrap 7.00 
Tuna Salad Skipjack chunk light tuna, mayo, lemon, herbs, pepper, onion, 
Dijon mustard, lettuce, tomato 7.00 
Chef’s Choice Chicken Salad Preparation and ingredients change daily with the season and 
availability of fresh ingredients 7.00 

Tuna and Chicken Salad also offered as a salad on a bed of greens 

GOURMET SOUPS 
Made fresh daily  Cup 3.50  Bowl 4.50 

DAILY SPECIALTY ITEMS 
Served with a petite VB House Salad or your Choice of Side 6.00 
Miniature Quiche, Tarts & Pies 
Beverages 
Coffee, Hot Tea, Iced Tea ……2.00  Milk & Juice ……2.00 
Assorted Bottle Soft Drinks, Homemade Aides & Bottled Water ……selections and prices vary 
Beer ……3.00 Wine ……6.00 glass 

Pastry 
A variety of goodies baked every morning for breakfast with us 
or to go on the way to work or school. 
Cinnamon Rolls – 2.00  Specialty Pastry – 2.00  Muffins – 2.00 
Scones – 2.00  Sticky Buns – 2.00  Cookies ­ 1.00 
Breads – 4.00 

Cakes 
Double Chocolate Brownie Bottom Cake  Strawberry Shortcake (seasonal) 
Hummingbird Cake  Coconut Cake 
Chocolate Peanut Butter Cake  Southern Red Velvet 
Special Order Flavors 
Vanilla  Orange  Almond  Peppermint 
Carrot  Lemon  Spice 
Slice ­ 5.50 Cupcakes ­ 1.75 sm, 2.75 lg 
9 inch – 30.00      12 inch – 50.00 
Sheet Cakes Full 18” x 30” – 60.00 Half 18” x 15” – 35.00 
Pies & Specialties 
A variety of fresh pies and cheesecakes are available daily and all are 
available by special order 
Fruit Pie Toll House Pie       Key Lime Pie       Peanut Butter Pie 
French Silk Pie Pecan Pie ­ 35.00 
Pecan Mocha Torte – 45.00 

* Special Order Only* 
Special orders not available by the slice 

Cheesecakes 
Banana       Blueberry Chocolate Strawberry 
Oreo            Snicker Raspberry White Chocolate 

Slice ­ 5.50 12 inch – 45.00 
All special orders need to be placed 48 hours in advance 
See our Pastry Chef for special orders


