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Breakfast at the Grill

Breakfast Sandwiches

on a Kaiser Roll
Put it on a Croissant or Bagel 1.20

Egg and Cheese 2.98
Bacon, Egg, and Cheese 3.83

Sausage, Egg, and Cheese 3.83
Add Veggies .66ea Add Meat 1,04ea
Add Crispy Potato .99ea Add Avocado 1.20ea

N Fall-Winter 2024-2025
" A La Carte Seasonal Menu

Over Easy, Medium, Hard,
Egg Whites, or Scrambled
Add Cheese .63

Omelet 6.95

Choose Regular or Egg Whites
with choice of Cheese and Three Fillings

Challah Palooza 7.50

Mixed Berries and Cream Cheese Stuffed Challah

French Toast

Eggs Your Way 1.36 each

Sides and Stuff
Bacon 2.42

Pork Sausage 2.42
Turkey Sausage 2.42
Home Fries 2.82

Tater Tots 2.81

Toast .61

English Muffin 1.90
Corned Beef Hash 4.36

Flapjacks
Short Stack 4.96 Double Stack 7.50

Grandma's Famous Flapjacks with Butter, Syrup and
Choice of Bacon, Hom or Sausage

Churro Pancakes 7.50

Cinnamon Sugar and Chocolate Sauce

Egg Bruschetta 8.50

Crispy Toasted Italian Bread Slices Topped with Eggs, Tomato, Red
Onion, Garlic, Basil, Capers and Parmesan Cheese

Lunch at the
Grill

Seasonal Signatures
So Cal Cheesecake 9.91

Shaved Steak, Red Onion, Red Bell Pepper and
Poblano with Pico De Gallo, Guacamole and Queso
Fresco

PRIME Burger 8.30

60z Angus Beef, Tomato, Lettuce, Onion,
Brioche Bun or Lettuce Wrap

Open TPM 9.91

Open Faced Turkey Patty Melt with Caramelized
Onion, Swiss Cheese, Provolone and a Fried Egg

Grilled Burrata Caprese 8.99

Tomato, Burrata Cheese, Pesto and Arugula on
Focaccia Bread

The Dell

Made to Order Sandwiches

8.38 Full — 4.58 Half

Turkey — Ham - Roast Beef — Spring Chicken Salad
—Tuna Salad - Egg Salad - Roasted Veggie

Choice of Bread:

Country White, Wheat, Rye, Hard Roll, Assorted Wraps
Choice of Cheese:

Cheddar, Swiss, American, Provolone, Swiss

Choice of Toppings:

Lettuce, Tomatoes, Red Onion, Pickles

Bacon add 1.21 Additional Veggies .66
Double Cheese add 0.66 Double Protein add 4.20

Add Fries 2.81

Veggie Friendly
Options

General Tso Fried
Cauliflower 8.81

Batter Fried Cauliflower Tossed in
General Tso Sauce

Falafel Platter 9.74

Crispy Fried Chickpea Falafel, Flat
Bread with Tomato, Red Onion, Yogurt
Dressing, Hummus, Baba Ghanoush,
Spinach, Tabbouleh

PRIME Veggie Burger 8.60

House Made Blend of Grains,
Beans and Seasoning

Standards

Grilled Tuna or Chicken 10.88

Served with Chef’s Daily Vegetables

Grilled Cheese 5.56

Choice of Bread and Cheese
Add Bacon 1.21 Add Tomato .66

Chicken Tenders 6.89
Chicken Quesadilla 7.49

Additional Topping .66 Add Avocado 1.20
Cheese Quesadilla 6.49
Served with Sour Cream and Salsa

Reuben or Rachel 9.09

Corned Beef or Turkey, Sauerkraut,
Swiss Cheese, Russian on Grilled Rye

Kickin’ Chicken 8.65

Fried Chicken with Buffalo Sauce,
Bleu Cheese Dressing, Lettuce, Tomato,
Onion on a Toasted Brioche Bun or Wrap

Seasonal Signatures

Katsu Crusher 9.87

Panko Breaded Chicken Cutlet with Katsu Sauce on a Ciabatta and Pressed

Tommy Pastrami 9.87

Turkey Pastrami, Smoked Gouda, Pepperoncini and Dijonnaise Panini

ltalian Stallion 9.87

Salami, Pepperoni, Hom, Provolone Cheese,
Roasted Red Peppers, Balsamic Dressing

Make Ya Challah 8.99

Brie Cheese, Apple and Toasted Almond with Cinnamon Sugar on Challah

Bread and Pressed

Chicken Fajita Panini 9.87

Cajun Spiced Chicken, Sauteed Onions and Peppers, and Pepper Jack

Cheese on a Hoagie Roll

*If you have a food allergy, please notify us*
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