Lunch Served 11:30 am — 2:30 pm

' % R - - Starters
. g Soup Du Jour Cup 4- Bowl 6-
French Onion au Gratin Cup 4- Bowl 7-
House Salad Small 4~ Large 6~
Hand Tossed Caesar Salad Small 4- Large 7~
Basket of Bread 2.50

C/gé?f)?.ﬂ(’- 4 at Nacoochee Valley Guest House

Salads
Marinated Grilled Chicken Salad with Champagne Vinaigrette, fresh Strawberries, red
onion, and croutons 11-
Grilled Sea Scallops served over spring greens with mushrooms, tomato, boiled egg and
hot bacon dressing 15~
Grilled Beef Tenderloin served over spring greens topped with Blue Cheese 14-

Combination Specials
Soup Du Jour and Small Salad 8-
Soup Du Jour and Chef’s Specialty ¥z Sandwich of the Day 8-
Add Grilled Chicken Breast 2- Add Grilled Shrimp 3-
Substitution of French Onion Soup additional 2.50

Sandwiches
Maryland Crabcake sandwich with lettuce, tomato and Dill Aioli 11-
French dip...Roast Beef served with au jus 10-
Add Sautéed Onions, Peppers and Provolone Cheese 2-
Stuffed Portabella Mushroom with red peppers, garlic an artichoke hearts topped with
provolone cheese 11~
Marinated Grilled Chicken Sandwich with Lettuce and Tomato 9-

Entrees
Bernie’s Specialty Crepe du Jour Served with Rice 15-
Grilled Beef Tenderloin wrapped in bacon, served with rice 16-
Chef’s Specialty Entrée Market Price

Ask about our delicious homemade desserts!

Now Serving Beer and Wine

Accepting all Major Credit cards
Reservation appreciated for parties of 5 or more 706-878-3830
Gratuity added to Parties of 8 or more
letsgotobernies.com



