lunch

sandwiches and wraps
all sandwiches and wraps include house made chips and your choice of
wasabi slaw, fresh fruit or cottage cheese

tenderloin of beef sandwich
carved tenderloin of beef marinated in fresh garlic and herbs
with lettuce, tomato and chipotle aioli,
served on sourdough baguette.
12.00

honey and balsamic-glazed baked ham
thinly sliced virginia ham basted in honey and balsamic glaze
with lettuce, tomato and honey-dijon mayonnaise,
served on sienna bread
11.00

barbecued brisket
slowly cooked beef brisket seasoned to perfection topped with
our own housemade barbecue sauce,

served on onion ciabatta
11.25

barbecued pork
slowly cooked pork drenched in our own housemade barbecue
sauce, served on plain ciabatta
11.25

smoked salmon b.l.t
norwegian smoked salmon. applewood smoked bacon, lettuce,
tomato & pommery mayonnaise,
served on nine grain
13.75

split checks not allowed for groups of 6 or more
for groups of 6 or more a service charge of 20% shall be added



lunch

chicken focaccia
grilled breast of chicken, lettuce, tomato, roasted peppers and
pommery mayonnaise, served on focaccia
11.25

philly cheese steak
thin slices of choice beef, topped with grilled green peppers,
onions and provolone cheese, served on warm sourdough
baguette.
11.50

vegetable melt
grilled eggplant, peppers, onions, tomato, frisee and provolone
cheese with sun-dried tomato vinaigrette,
served on italian bread
10.25

muffuletta
imported salami, ham, mortadella, swiss cheese, house-made
olive spread, served on italian bread
10.25

corned beef
housemade corned beef served on rye with a side of
yellow mustard and horseradish
11.25

grilled salmon sandwich
grilled atlantic salmon filet with organic greens, sliced tomatoes
and pommery mayonnaise, served on italian flat bread
12.00

roasted breast of turkey
oven-roasted breast of turkey with lettuce, tomato and fresh
cranberry mayonnaise, served on nine grain
11.50

split checks not allowed for groups of 6 or more
for groups of 6 or more a service charge of 20% shall be added



lunch

ahi tuna wrap
fresh grilled ahi tuna, organic greens, tomatoes, with basil cream
sauce, wrapped in flour tortilla
13.75

chicken caesar wrap
grilled chicken breast, crisp romaine lettuce, tossed with house-
made caesar dressing. wrapped in a flour tortilla
10.25

baked-ham & turkey wrap
honey baked ham, roasted turkey breast, lettuce, and tomato and
cranberry mayonnaise, wrapped in a flour tortilla
10.25

roasted turkey and bacon wrap
roasted turkey, lettuce, tomato, applewood smoked bacon,
wisconsin cheddar and ranch dressing, wrapped in a flour tortilla
10.25

buffalo chicken wrap
grilled chicken, bleu cheese and buffalo sauce,
wrapped in flour tortilla
10.75

chicken fajita wrap
grilled chicken, sweet peppers, onions, tomatoes with monterey
jack cheese and guacamole dressing,
wrapped in a flour tortilla
10.25

encore combo
a half sandwich or wrap with a cup of our soup of the day or house salad
12.25
substitute chili for soup $1.00

split checks not allowed for groups of 6 or more
for groups of 6 or more a service charge of 20% shall be added



lunch

soups & entrée salads

soup of the day
bowl 6.50 cup 3.75

fire house chili
chef randy’s famous texas style chili, hot and spicy, topped with
cheddar and diced onions, served with jalapeno corn bread.
bowl 8.50 cup 4.75

southwest barbecue ranch shrimp salad
spicy gulf shrimp, mixed lettu;es with tomatoes, sweet peppers
and roasted corn tossed in barbecue ranch dressing.
14.50

grilled vegetable salad
grilled asparagus, zucchini, roasted peppers, red onions,
mushrooms & mixed greens with a side of sun-dried tomato
vinaigrette
10.00

grilled tuna mediterranean spinach salad
grilled ahi tuna, sweet peppers, red onion, hard boiled eggs,
kalamata olives, organic spinach and feta cheese, tossed in
pomegranate vinaigrette
15.00

chicken walnut salad
grilled chicken breast, sweet peppers, cucumbers, mixed greens,
grape tomatoes, carrots, honey roasted walnuts, dried

cranberries, and bleu cheese, tossed in raspberry vinaigrette
12.00

“point-cut” barbecued brisket

organic greens, red wine vinaigrette & cottage cheese
11.00

split checks not allowed for groups of 6 or more
for groups of 6 or more a service charge of 20% shall be added
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caesar salad
9.75
add chicken, salmon or shrimp 3.00

asparagus, tomato & fresh mozzarella salad
kalamata, olives, mixed greens and balsamic vinaigrette.
10.75

hand carved tenderloin of beef

served with traditional caesar salad and cottage cheese
12.00

honey-balsamic glazed virginia ham salad
organic greens, encore ranch dressing and cottage cheese
11.25

roasted turkey salad
roasted breast of turkey, organic greens, red vine vinaigrette and
cottage cheese
11.00

grilled thai chicken salad
chicken breast mixed greens, zucchini, sweet peppers, carrots
and tomatoes, tossed in a thai peanut dressing.
13.25

cobb salad
romaine lettuce, tomatoes, avocado, olives, bacon, hard cooked
eggs, sprouts, chicken and bleu cheese tossed in a creamy

peppercorn dressing
12.00

encore fish of the day
served with salad and choice of fresh fruit, coleslaw or cottage

cheese
14.50

split checks not allowed for groups of 6 or more
for groups of 6 or more a service charge of 20% shall be added



desserts

bowl of fresh betries
served with whipped cream
4.95

chocolate chip ice cream sandwich
3.75

double fudge chocolate cake
double layer cake filled with chocolate, caramel and toffee
3.75

chocolate chip cheesecake
encore’s signature cheesecake made fresh daily, served with
raspberry sauce
3.75

big cookie
four inch chocolate chip cookie
2.75

créme brilée
with tahitian vanilla bean
495

root beer float
served with two scoops of vanilla ice cream
4.25

split checks not allowed for groups of 6 or more
for groups of 6 or more a service charge of 20% shall be added



liquid therapy

bella
peach puree, cranberry & pineapple juice, shaken with Ice
5.50
agave bliss
iced lea, lemon & orange juice, 100% organic agave nectar
5.50
passionada
passion fruit & grapefruit juices, shaken and finished with
splash of club soda
5.50

juices and soda
pepsi, diet pepsi, sierra mist, tonic, ginger ale
3.50
orange, grapefruit, pineapple, cranberry, tomato
3.50

hot tea
“mighty leaf”
breakfast americana, orange dulce, green tea tropical,
bombay chai, chamomile citrus, african nectar, organic
hojicha green tea, organic earl gray, organic mint melange
4.00

organic, faire trade coffee, hot chocolate
3.00

split checks not allowed for groups of 6 or more
for groups of 6 or more a service charge of 20% shall be added



