
STARTERS

u STRAWBERRY SPINACH SALAD 
Baby Spinach & Frisee, Fresh 
Strawberries, Shaved Red Onion and 
Crumbled Bacon.  Finished with 
Candied Pecans, Blue Cheese 
Crumbles and a Honey White 
Balsamic Vinaigrette

uRŸ CHILLED SHRIMP COCKTAIL 
Three Wild Shrimp with  Horseradish 
Cocktail Sauce,  Cucumber and 
Lemon

CHICKEN NOODLE SOUP

uRŸ GATHERED GREENS 
Local Lettuces with Carrot, Radish, 

Tomato and Cucumber  and your 
choice of dressing

CAESAR SALAD APPETIZER 
Romaine Hearts tossed in  Caesar 
Dressing with Parmesan  and 
Croutons

~ Entrée

SOUP DU JOUR

ADD TO ANY SALAD
Chicken     Salmon     Shrimp

~ Additional Charge ~

ACACIA CLASSICS

BAKED HADDOCK
Topped with a buttery Ritz Cracker Crumb.  Served with Your Choice of Two Sides. 

~ Gluten Free Without Ritz ~

CUBANO
Marinated Braised Pork Butt, Black Forest Ham, Stacker Dill Pickle, Swiss Cheese 
and Spicy Mustard in a Toasted European Roll.  Served with Your Choice of Side.

R ALE BATTERED FISH & CHIPS
Fresh Haddock with French Fries, Coleslaw and Old Fashioned Tarter Sauce

BAKED LEMON & HERB CHICKEN CUTLET
Lightly Breaded Chicken Breast; Baked and Finished with Fresh Lemon & Olive Oil. 

Served with Your Choice of Two Sides

Indicates Heart-Healthy, Gluten-Free (GF), or Dairy-Free (DF) menu options. *Please 
note: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 

increase your risk of foodborne illness, especially if you have certain medical conditions.



FROM THE GRILL

Grill Entrées Include Your Choice of Two Sides.

ŸuR 8 OZ. ATLANTIC SALMON

 ŸRu 8 OZ. BREAST OF CHICKEN

uR 12 OZ CENTER CUT NY STEAK
~ Steak Temps: Rare, Mid Rare, Medium, Medium Well, Well Done ~

PASTA BOWL

with Garlic Bread
Marinara Sauce

ANGEL HAIR ~OR~ PENNE
*Gluten Free Pasta Available Upon Request

SIDES

Broccoli, Mushrooms, Beets, French Fries, Mashed Potato, Baked Sweet or Regular 
Potato. Substitution of Onion Rings, Additional Charge: Gathered Green Salad, 

Caesar Salad , Tomato & Cucumber

ASSORTED DRINK CHOICES

Coffee  -  Tea  -  Milk - Coke  -  Diet Coke  -  Sprite -  Ginger Ale -  Lemonade - 

Cranberry Juice - V8

PREMIUM BEVERAGES
Diet Ginger Ale - Root Beer - Orange Juice

Indicates Heart-Healthy, Gluten-Free (GF), or Dairy-Free (DF) menu options. *Please 
note: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 

increase your risk of foodborne illness, especially if you have certain medical conditions.



DESSERTS

STICKY TOFFEE PUDDING CAKE
A crown of luxurious melted caramel tops these moist, spiced cakes, which are stuffed 

with delectable dates.

BROOKLYN BLACKOUT CAKE
A rich, decadent chocolate cake layered with velvety chocolate pudding and frosted 

with deep, dark chocolate ganache. Finished with a dusting of chocolate cake crumbs 
for an authentic touch. A true chocolate lover’s dream!

COUNTRY CINNAMON APPLE PIE
A golden crust filled with tender, spiced apples, baked to perfection with hints of 

cinnamon and brown sugar.

IRISH CREAM CHEESECAKE
Flavored with Baileys Irish Cream and a touch of Jameson Irish Whiskey, this rich 

dessert is a pure delight.

u GLUTEN FREE BROWNIE u PUDDING PARFAIT DU JOUR

COOKIE DUET

FRESH FRUIT CUP
melons, pineapple, grape

~ Available During Lunch Service Only ~

ICE CREAM: ONE OR TWO SCOOPS 

ICE CREAM OF THE MONTH: PISTACHIO

CHOCOLATE ICE CREAM STRAWBERRY ICE CREAM

VANILLA ICE CREAM NO SUGAR ADDED COFFEE ICE
CREAM




