
Lunch
Sandwiches
Asian Barbecued Salmon
Cucumbers, sprouts, black sesame seeds,
rosemary focaccia 11.99

MEYER’S all natural Roast Beef
Romaine lettuce, tomato, Rosemary balsamic mayonnaise, 
country French bread 9.99

Smoked Peppered Turkey
Sprouts, avocado, red onion, tomato, grainy mustard & 
mayonnaise, whole wheat bread 10.49

Warm Pastrami
Red onion, mustard, rye bread 9.49 
NY style with ½ pound meat 13.99

The Tuscany
Roasted eggplant, sundried tomatoes, goat cheese with chives, 
arugula, whole wheat bread  8.99

Garlic Roasted Lamb
Tomato, rosemary, red onion marmalade, country French 
bread 13.49

Veggie 
Roasted eggplant, roasted red bell pepper, marinated 
tomatoes, mozzarella, pesto mayonnaise, 
whole wheat bread  8.99

Spicy Tunisian Tuna
Capers, preserved lemon, potato, hard-boiled egg, onion, 
tomato,  spicy harissa sauce, Demi baguette 7.99

Portobello 
Sautéed spinach, Swiss cheese, Thai basil pesto, rosemary 
focaccia 11.49

Smoked Turkey
Lettuce, tomato, Swiss cheese, grainy mustard & mayonnaise, 
rye bread  9.99

Roasted Chicken with Pesto
Romaine lettuce, tomato, Swiss cheese, pesto mayonnaise, 
country French bread 8.99

Ask About our catering services
www.alons.com.

From the Rotisserie
Springer Mountain Chicken
All natural, brined, marinated and roasted with fresh herbs, 
garlic and scallions.
1/4 chicken with 2 hot sides of the day or 2 side salads 8.99

Side of French Fries 3.99

Sparkling

Prosecco. Stella, Italy 7/28

Rose Brut. Juve Y Camps, Spain 7/28

Rose

Rose. Babylonstoren, South Africa                     8/32

 

White

Riesling. Heinz Eifel, Germany                                     8/32

Moscato. Stella, Italy  7/28

Pinot Grigio. Giocato, Slovenia  7/28

Sauvignon Blanc. Allan Scott, New Zealand  9/36

Chardonnay. Patz+Hall, California                   10/40

Chardonnay. Anthony & Dominic, Russian River                      9/36

Verdejo. Oinoz, Spain  8/32

Blend. Blindfold, California                                                       9/36

Red

Pinot Noir. Anne Amie, Oregon  9/36

Pinot Noir. Averaen, Oregon  8/32

Malbec. High Note, Argentina  7/28

Malbec. El Enemigo, Argentina  10/40

Cotes Du Rhone. Chateau Saint-Roch, France  9/36  

Red Blend. Diora, San Bernabe                       7/28 

Red Blend. The Prisoner, California                    12/48

Cabernet Sauvignon. Sliver Ghost, California 12/48

Cabernet Sauvignon. Angeline, California 7/28

Malbec-Syrah. Tilia, Argentina 7/28

Merlot. Margaretts Vineyard, California 7/28

Bordeaux. Montagne Saint Emilion, France                  10/40

Draught Beer

Seasonal Selection                                  4.5

From The Bar

*Add $1 to grill any sandwich 



Salads
Tuna Niçoise
Imported tuna in olive oil, field greens, haricot vert, hard-
boiled egg, olives, potatoes, caper berries, tomatoes,
sherry vinaigrette  10.99

Steak Chopped  Salad 

Asian marinated MEYER’S all natural beef, carrots, celery, 

red onions, cucumbers, romaine lettuce, napa cabbage, green 

olives, chickpeas, gorgonzola cheese, port vinaigrette. 13.49

The Greco
Romaine lettuce, roasted red bell pepper, feta cheese, 
kalamata olives, cucumbers, pickled onions, tomatoes
lemon-oregano vinaigrette  7.99

Buckwheat Asian Noodle 
Grilled Chicken, asian-style vegetables with shiitake 
mushrooms,  napa cabbage, bean sprouts, soba noodles, spicy 
peanut sauce, sesame-soy vinaigrette.  9.99

The French Connection
Field greens, pear, spicy roasted pecans, cheese selection of 
the day, port wine balsamic vinaigrette  9.29

West Coast Idea
Arugula, watercress, roasted beets, goat's milk cheese, 
oranges, balsamic vinaigrette 9.49

Classic Garden Salad
Field greens, tomato, red onion, kalamata olives, carrots, 
balsamic vinaigrette 7.49

Caesar Salad
Romaine lettuce, parmigiano reggiano cheese, croutons, 
Caesar dressing.   7.49
Add grilled  chicken: 10.49        Add grilled salmon: 14.49

Make Your Own Salad
Romaine, baby greens or arugula with:
1-3 toppings 8.49 * 4-6 topping 9.49 * 7-9 topping 10.49

Dressings:
Balsamic-Olive Oil * Sherry * Sesame-Soy * Port *
Lemon Oregano * Caesar

Add to Any Salad
Grilled chicken. 2.99
Grilled salmon. 6.99
Tuna in olive oil. 2.49
Flank  Steak  5.99

Grilled Panini
Gruyere Cheese

Vine Ripe tomato, arugula, olive tapenade 7.99

Smoked Mozzarella
Sundried tomato, arugula 7.49

Bresaola
Parmaiggiano reggiano shavings, fennel shavings, pink 

peppercorn dressing 8.99

Beef pepperoni, crushed tomato, fresh mozzarella  

 Large/ 16.00  Small/ 12.00 

Margherita crushed tomato, fresh mozzarella, fresh basil, 

basil oil. Large/ 14.00 Small/ 10.00

Eggplant, olives, mushrooms, fresh mozzarella, 

Large/ 15.00 Small/ 11.00

Wild mushrooms, thyme, garlic, white sauce, gruyere 
cheese, Fresh mozzarella. Large/ 16.00 Small/ 12.00

Basil pesto, grilled chicken, pine nuts, 
fresh mozzarella. Large/ 17.00 Small/ 13.00

Mergues sausage, crushed tomato, house made spicy 

roasted peppers, caramelized  onion, 

fresh mozzarella. Large/ 18.00 Small/ 14.00

4 cheese, white sauce pecorino romano, fresh mozzarella, ricotta 

gorgonzola, lemon oil shaved fennel, fresh oregano.  

:Large/16.00 Small/ 12.00

Marinara, cheese less, crushed tomato, garlic, 
oregano. Large/ 10.00 Small/ 8.00 (no add ons)

Pizza

like us and get updates on
www.facebook/alonsbakerywww.alons.com

pecorino romano, gruyere & hot oil. 

Pesto shrimp, basil pesto, garlic, pecorino romano, fresh 

mozzarella, goat cheese & fire roasted pepper. 
Large/ 18.00 Small/ 14.00

Moroccan chicken, crushed tomatoes, bell pepper mix,  
pecorino romano, gruyere, hot pepper oil. 

Large/ 18.00 Small/ 14.00


	Page 1
	Page 2

