
 

Midtown Café Lunch Menu 
 

Appetizers 
 

Jumbo Lump Crab Cakes served with hollandaise and remoulade. 7.95 
 

Beef Carpaccio  serrved with shaved aged goat cheese, truffled whole grain mustard 11.95 
 and buttered toast points.  
 

Soup & Salad 
 

Lemon Artichoke Soup blended artichokes and lemons in a creamy chicken broth. 5.50 
 
Soup of the day 5.50 
 
Soup and house salad or Caesar salad 8.95 
 
Bankers Caesar an extra large version of our famous salads. 7.95 
            side  4.95
  
Spinach Salad  baby spinach with smoked gouda cheese, mandarin oranges,                   7.95 
red onion marmalade, cashews and pepper jelly vinaigrette.            side  4.95 
 
Club Salad a mix of lettuce, tomatoes, boiled egg, ham, bacon, turkey,      9.95 
mushrooms, Swiss cheese, cheddar cheese and choice of dressing. 
 
Pecan and Grape Chicken Salad made with low-fat mayonnaise     9.95 
served on sliced tomatoes with fresh seasonal fruit. 
 
Pacific Rim Salad fresh romaine lettuce, grilled chicken tenders, avocado,    9.95 
mandarin oranges, pickled ginger and rice noodles, tossed in a light citrus sesame dressing. 
 
Grilled Steak Salad marinated beef tenderloin, grilled and served over a bed  10.95 
of mixed greens, mushrooms and cucumbers, tossed in our house dressing, finished with  
shaved onions and toasted sesame seeds. 
 
 

Add to any Salad 
Crumbled gorgonzola bleu cheese, add 50 cents 
Fresh catch add mkt price 
Grilled or blackened chicken add 5.95, shrimp add 5.95, 
Salmon add 6.95, marinated beef tenderloin add 7.95 
 
 
SIDE ITEMS 3.00 
Steamed broccoli    Fries 
Asparagus with Hollandaise  Garlic Mashed Potatoes 
Haricot Verts    White Cheddar Grits 
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Entrees 

 

Midtown Pasta linguine tossed in pesto, topped with marinara sauce and      9.95 
crumbled Gorgonzola cheese. 
 
Chicken Croquettes Southern Comfort. Classic croquettes pan sautéed and  8.95 
topped with sweet pea cream sauce, served with rice pilaf and vegetable confetti. 
 
Midtown Meatloaf ground Angus beef with Tomato Herb gravy, garlic 9.95 
mashed potatoes, and haricot verts. 
 
Seafood Hot Brown toasted country white bread topped with bay scallops, 14.95 
baby shrimp, and crabmeat, layered with tomatoes and bacon finished with cheddar  
mornay and grilled asparagus. 
 
Shrimp and Grits blackened shrimp tossed with bacon, mushrooms, tomatoes 14.95 
and scallions served on creamy white cheddar grits. 
 
Grilled Chicken Breast boneless chicken breast with rice pilaf  11.95 
and steamed broccoli. 
 
Jumbo Fresh Lump Crab Cakes served with corn succotash, remoulade, 14.95 
hollandaise and steamed asparagus. 
 
Grilled Rainbow Trout Bob White Springs trout with fried green tomatoes, 14.95 
goat cheese, corn and crab ragout. 
 
Scaloppini of Veal “Piccata  Style” sautéed in butter with white 15.95 
wine, lemon juice and capers, served with fresh herb-buttered angel hair pasta. 
 
Sesame Tuna served with a rice cake and sautéed Asian vegetables with  19.95 
citrus ginger sauce. 
 
5 oz. Black Angus Tenderloin Filet with Yukon mashed potatoes, MKT 
asparagus and a red wine demi. 
 
 

Soup or Salad with entrees add $4.50 
 

 
Sandwiches 

 
Vegetable Burrito’s with artichokes, cremini mushrooms, tomatoes, spinach 7.95 
and cheddar cheese, served with fresh tomato salsa and Jicama slaw. 
 
Traditional Reuben a full quarter pound of corned beef with Swiss cheese, 8.95 
sauerkraut and Russian dressing grilled on rye and served with fries. 
 
Salmon BLT grilled salmon with Applewood smoked bacon, pepper jack cheese, 9.95 
shredded lettuce and lemon dill Aioli.  Served with fries. 
 
Grilled Chicken Breast with smoked gouda cheese, mayonnaise, lettuce, 8.95 
tomato and crispy fried onions on Kaiser Roll.  Served with fries. 
 
Midtown Burger Black Angus burger with lettuce, tomato, pickle and a 9.95 
choice of cheddar, Swiss or provolone cheese.  Served with fries. 
 

Soup or Salad with Sandwiches  add $4.50 
 
 
 
 
Split plate charge $3. On parties of 6 or more, an 18% gratuity is added unless requested otherwise. 
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