
Breakfast  
(6:30am-11:00am) 
 
 
Muffins, Danish & Croissants $3 
Please ask for the flavors of the day. 

Fresh Baked Giant Cinnamon Roll $4 

Oatmeal $4 
 Served With Raisins and Brown Sugar 
Fruit Plate $9 
Served With Plain Yogurt 
 
Assorted Cereals $4.00 
Choice of Total, Raisin Bran, Corn Flakes, 
Fruit Loops, Rice Krispies or Low Fat Granola 
Quiche of the Day $8 
 

Croissant Sandwich $8 
Cheddar Cheese, Ham & Egg 
 
Breakfast Panini $9 
Apple Wood Bacon, Egg, sliced Avocado and Roma Tomato, 
Smoked Gouda cheese on Country Loaf 
 
Breakfast Enchiladas $9 
Flour Tortilla Stuffed with Eggs and Bacon topped with 
Ranchero Sauce and Queso Fresco. 
 
Baked Eggs Sardou $10 
Spinach, Artichokes and Hollandaise Sauce 
 

Build Your Own Breakfast Pizza $9 
Topped with Scrambled Eggs & White Cheddar Sauce 
Add Any of the Following Toppings: 
Cheddar, Mozzarella, Feta, Spinach, Mushrooms, Bell 
Peppers, Onions, Jalapeños, Bacon, Sausage, Ham, Chorizo 
 

Top Your Own Waffle $8 
 Berry Compote or Banana Fosters Sauce 
 

 

Frittata $10 
Choose From:  Bacon, Ham, Sausage, Onions, 
Tomatoes, Bell Peppers, Black Olives, Jalapeños, 
Artichokes, With Cheddar, American, Feta, Mozzarella, 
or Swiss Cheese 
 

BEVERAGES 
Fresh Brewed Starbucks Organic Serena Blend 
Coffee – Grande $2.50 

Assorted Tazo Teas $2.50 

Espresso, Cappuccino or Latte $4 

Juice  $3.00 
Orange, Apple, Cranberry, Grapefruit, or Tomato 
Milk $2.50 Whole, 2%, or Skim 
 

Afternoon Dining  
(11:00am – 10:00pm) 
 
Tortilla Soup Bowl $5, Cup $3 
Tomato Basil Bowl  $5, Cup $3 
 
Signature Salads 
Classic Caesar - $9 
Traditional Caesar Dressing & Crispy Thin Breadsticks   
Add Chicken $12 
 

Taco Salad $9 
Savory Seasoned Ground Beef with Cheese, Black Bean & 
Corn Salsa, Guacamole, Sour Cream and Pico de Gallo in a 
Crispy Tortilla Shell 
 

Chopped Asian Chicken Salad $9 
With Asian Mustard Vinaigrette 
 

Seafood Cobb $14 
Hard Cooked Egg, White Cheddar, Rock Shrimp, Scallops, 
Crabmeat, Tomato, Applewood Smoked Bacon with Blue 
Cheese Dressing 
 

Greek Salad $8 
Organic Greens – Classic Toppings – Herb Vinaigrette 
 
Cranberry Spinach Salad $8 
Baby Spinach, Cranberries, Toasted Walnuts & Chevre 
Tossed with Balsamic Vinaigrette 
 

Hot Panini 
Tomato & Fresh Mozzarella $9  
Fresh Mozzarella, Roasted & Fresh Tomatoes, Fresh Basil 
and Garlic Mayo on Ciabatta 
 
Turkey Artichoke $9 
Smoked Turkey, Spinach-Artichoke Spread, Asiago-
Parmesan Cheese Blend, Tomatoes & Caramelized Onions 
on Foccacia  
 
Galveston Chicken $9  
Pulled White Meat Chicken Breast, Mozzarella, Red Onions, 
Chipotle Mayo on Foccacia 
 

Beef & Blue $9  
Oven Roasted Beef, Caramelized Onion & Blue Cheese 
Spread 
 
Grilled Vegetable $9  
Japanese Eggplant, Zucchini, Yellow Onion, Tomatoes, Red 
Peppers & Basil Pesto on Whole Wheat Baguette 
 
Croque Monsieur $8  
Country Ham & Gruyere Cheese Topped with Béchamel 
Sauce 
 

Deli 
All Deli Sandwiches Served with Your Choice of Tremont 
Chips or Baked Potato Salad. 
 
Café Club $9  
Shaved Cajun Turkey Breast, Avocado, Apple Wood 
Smoked Bacon, Shaved Onion & Spicy Mayonnaise on a 
Multigrain Baguette 
 
 



Sliced Beef Tenderloin $12  
Brie Cheese & Dijonnaise on Multigrain Baguette 
 
Chicken, Tuna or Egg Salad Croissant $8  
Classic Chicken or Egg Salad Stuffed into a Flakey Croissant 
 
Half Sandwich & Soup $9  
Half Sandwich & Salad $9  
Half Salad & Soup $9  
 
Hearth Baked Flat Breads 
Pear & Gorgonzola $12  
Caramelized Pears, Gorgonzola, Fontina & Mozzarella Cheeses, 
Caramelized Sweet Onions, Chopped Hazelnuts with Arugula in 
Gorgonzola Sauce  
  
BBQ Chicken $12  
Barbecue Sauce, Smoked Gouda, & Mozzarella, BBQ chicken, Red 
Onions & Cilantro 
 
Thai Chicken $12  
Chicken Breast, Spicy Peanut-Ginger and Sesame Sauce, 
Mozzarella, Green Onions, Bean Sprouts, Julienne Carrots, Cilantro 
& Roasted Peanuts 
 
Wild Mushroom $11  
Blue Cheese, Mozzarella & White Truffle Oil 
 
Vegetarian with Japanese Eggplant $10  
Mozzarella, Baby Broccoli, Grilled Japanese Eggplant, Roasted 
Corn, Sliced Red Onions, Mushrooms & Sun-Dried Tomatoes 
 
Goat Cheese & Sun-dried Tomatoes $10  
Mozzarella, goat cheese, toasted pine nuts, tomatoes, basil, pesto 
sauce 
 
Create your own $10  
Just Let Us Know How You Like It. 
 

Brick Oven Specialties 
8 Layer Tuscan Lasagna $12 
Every Layer Filled with Rustic Meat Sauce, Cheese & 
Béchamel 

 

Classic Chicken Pot Pie $10 
Do We Have to Tell You What’s In It? 
 
Portobello Rockefeller $10 
Portobello Mushroom Stuffed, Spinach, Artichoke & Panko Bread 
Crumbs Drizzled with Balsamic Reduction 

 
Available “After 5” 
Cedar Plank Salmon $16 
Herb Marinated Dressed with Arugula & Fresh Lemon 
 
Brick Chicken $15  
Semi-Boneless Chicken Oven Roasted  
 
Bacon Wrapped BBQ Shrimp $18  
Tumble-Weed Onions and Sweet BBQ Dipping Sauce 
 
Florentine Chicken Calzone $13  
Breast of Chicken, Baby Spinach, Artichokes and Parmesan 
Cream 
 
Shrimp Scampi $15  
Plump Shrimp in Garlic Butter with Crusty French Bread for 
Dipping 
 

Sweet Temptations 
Chocolate Marquise $6 
Rich Dark Chocolate Mousse Cake 
 

Key Lime Pie $6 
Tangy Key Lime 
 

Tremont Bread Pudding $6 
 

Finale Cheesecake $6 
Light & Lemony -Blackberry Topped  
 

Chef’s Special Ice Cream $6 
Chocolate or Vanilla 

 
 

 

 
 
 
       
 

Featuring 
Starbucks Coffee  

“We Proudly Brew” 
Specialty Blended Drinks, Pastries, Artisan Pizzas, Pressed & 

Gourmet Sandwiches, Salads, Soups and  
House Made Desserts! 

 
Complimentary Internet Access 
Complimentary Valet Parking! 

 
2300 Ships Mechanics, Row 

Galveston, TX 77550 
409-763-0300 


