BRUSCHETTA

toasted sourdough baguette seasoned with imported
virgin olive oil, topped with vine-ripened roma tomatoes
seasoned with fresh garlic, garden-fresh herbs and
spices and freshly grated parmesan cheese.

$6.95
BBQ CHICKEN QUESADILLA

tortilla filled with diced chicken, our own BBQ sauce,
cheese, cilantro and red onions.

$7.95
GRILLED JUMBO ARTICHOKE

a jumbo globe artichoke, first steamed in fresh herbs
and spices then fire roasted and topped with a mildly
spicy vinaigrette and served with our creamy herb-garlic
dipping sauce. (inseason)

$7.95
THAI CHICKEN WINGS

our special thai seasonings add a tempting new twist to
the old classic. servedinasweetandtangy thaisauce.

$8.50
CAJUN CRAB CAKES

cajun spiced crab cakes served with our special creole
tartare sauce.

$9.50
SEAFOOD BASKET

a crispy filo basket filled with mussels, shrimp and
scallops ina creamy basil-almond sauce.

$9.95
SHRIMP COCKTAIL

six tender jumbo shrimp on a bed of shredded lettuce,
served with cocktail sauce.

$10.95

CAESAR

our own mildly spicy caesar dressing improves this
traditional salad of fresh romaine lettuce, croutons and
freshly grated parmesan cheese.

$7.95 appetizersize $5.50
served with chicken, please add:
$3.50

ASIAN CHICKEN

we julienne our freshly grilled chicken breast and toss it
with our own ginger-wasabi dressing with fresh
cabbage, iceberg lettuce, bean sprouts, chopped green
onions, bell peppers and crispy wontons. topped with
toasted almonds and sesame seeds.

$9.50 appetizer size $5.95
SPINACH AND MANGO

tender baby leaves of spinach tossed in our
mediterranean balsamic dressing and topped with
charbroiled chicken, mango and caramelized walnuts.

$8.50 appetizersize $5.95
GREEK PEASANT SALAD

traditionally without lettuce, we use vine-ripe roma
tomatoes, red onions, cucumber, mild imported feta
cheese, green bell peppers and marinated jumbo
kalamata olives in our famous mediterranean dressing.
served with fresh pita bread.

$8.50 appetizer size $5.50
AHI SALAD

a charbroiled Y-Ib. sashimi-quality ahi steak on a bed of
greens, tossed in our ginger-wasabi dressing and
topped with crispy wontons and pickled ginger.

$10.95
WHITE HOUSE DINNER SALAD

a medley of mixed greens and vegetables with your
choice of our own freshly made dressings and herb-
garlic croutons.

$4.50

HOMEMADE SOUP OF THE DAY

made with the chef's TLC and served with freshly baked
bread.

$3.95
VEGETARIAN VEGETABLE SOUP

made each day with tender baby vegetables and
served with freshly baked bread.

$3.95

HOUSE

for an additional $3.00, your pasta will be served with your
choice of soup or dinner salad.

CAPPELLINI POMODORO FETA

angel hair pasta tossed in a fresh tomato and basil
sauce, topped with crumbled feta cheese.

$9.95

PENNE CAMPAGNA

pasta quills tossed in a sauce made with carrot,
zucchini, fresh tomato, artichoke, basil and a touch of
marinara.

$10.95

PENNE WITH JERK CHICKEN
(hot & spicy)

slices of plump chicken breast marinated in jerk
seasonings, tossed in penne pasta with roasted corn,
bell peppers and mushrooms in a creamy cilantro pesto
sauce.

$11.95

CAPPELLINI LAGUNAISE

shrimp and tender chunks of chicken breast sautéed
with mushrooms, artichoke hearts, sun-dried tomatoes,
fresh basil and a light cream sauce.

$15.95

CAJUN SHRIMP AND CHICKEN

(hot & spicy)

a spicy dish with shrimp, chicken breast, andouille
sausage, red and green bell peppers, red onions and a
splash of coconut milk, served over linguine pasta.

$15.95

fresh fish & seafood

for an additional $3.00, your entree will be served with a
choice of soup or dinner salad. entrees are served with
your choice of red rose mashed potatoes, rice pilaf or
shoestring fries unless otherwise specified.

FRESH FISH OF THE DAY

please ask your server about today’s delicious choice of
fresh fish, which changes daily according to freshness
and availability.

SEAFOOD PASTA

a combination of fresh shrimp, greenlip mussels,
littleneck clams and assorted fresh fish, pan steamed
with fresh garlic, shallots and white wine, tossed in a
blush sauce and served with angel-hair pasta only.

$16.95

SHRIMP SCAMPI

shrimp sauteéd with garlic, fresh herbs and capers in a
lemon-white wine sauce. served over angel-hair pasta
only.

$16.95

SHRIMP & SCALLOP LINGUINE

tender shrimp and scallops served in a creamy sauce
made from lemon, roasted red-bell peppers and
spinach, served over linguine only.

$16.95

SHRIMP POT PIE

crispy puff pastry filled with tender shrimp in a rich
creamy sauce with carrots, peas and mushrooms.

$17.95

GINGER WASABI AHI

sashimi-quality steak seared rare with ginger-wasabi
sauce.

$16.95

° entrees

for an additional $3.00, your entree will be served with a
choice of soup or dinner salad. entrees are served with
your choice of red rose mashed potatoes, rice pilaf or
shoestring fries unless otherwise specified.

CHICKEN

LEMON HERB CHICKEN

tender chicken breasts marinaded with lemon, herbs
and garlic and then charbroiled.

$13.95

MUSHROOM ARTICHOKE CHICKEN

charbroiled chicken breasts in a creamy red wine,
mushroom and artichoke reduction sauce.

$13.95

SINGAPORE CHICKEN

panko-crumb coated chicken in an asian-peanut-
ginger-scallion sauce.

$13.95

JERKED JAMAICAN CHICKEN

chicken breasts marinated in our “made from scratch”
island spices, then charbroiled and served with candied
plantains and accompanied with santa maria black
beans.

$13.95

AVOCADO CHIPOTLE
LIME CHICKEN

charbroiled chicken breasts in a creamy chipotle lime
sauce scented with cumin and accompanied by a fan of
fresh avocado.

$13.95

STEAKS, RIBS & CHOPS

TEXAS-STYLE BABY BACK RIBS

a slab of tender baby back ribs smothered in our rich

barbecue sauce.
$1 395 half-rack $1 995 full-rack

WHITE HOUSE BACON BURGER

a half-pound beef patty, topped with red onions, crisp
bacon, thick tomato slice and smoked gouda cheese.
served on a sesame-seed bun with garlic mayonnaise.
(we cook our burgers medium-well to well-done only.)

$8.95

PRIME RIB OF PORK

thick cut prime rib of pork charbroiled in
an apple-chutney bordelaise sauce.

$14.95

TOP SIRLOIN
$16.95

RIB-EYE STEAK
$18.95

FILET MIGNON
$22.95

all steaks may be served in one of the following ways:
cabernet mushroom sauce, green
peppercorn sauce, blackened with
cajun butteror plain with steak butter.
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GRILLED JUMBO ARTICHOKE

a jumbo globe artichoke grilled and topped with a mildly
spicy vinaigrette and served with our creamy herb-garlic
dipping sauce. (inseason)

$6.95
THAI CHICKEN WINGS

our special thai seasonings add a tempting new twist to
the old classic. coated in a sweetand tangy thai sauce.

$6.95
CAJUN CRAB CAKES

cajun 'spiced crab cakes served with our special creole
tartare sauce.

$8.50
SEAFOOD BASKET

a crispy filo basket filled with mussels, shrimp and
scallopsin a creamy basil-almond sauce.

$9.95

CAESAR

our own mildly spicy caesar dressing improves this
traditional salad of fresh romaine lettuce, croutons and
freshly grated parmesan cheese.

$650 appetizer size: $550

served with chicken, please add:

$3.00
ASIAN CHICKEN

we julienne our freshly grilled chicken breast and toss it
with our own ginger-wasabi with fresh cabbage, iceberg
lettuce, bean sprouts, chopped green onions, bell
peppers and crispy wontons. topped with toasted
almonds and sesame seeds.

$850 appetizer size: $595
SPINACH AND MANGO

tender baby leaves of spinach tossed in our
mediterranean balsamic dressing and topped with
charbroiled chicken, mango and caramelized walnuts.

$850 appetizer size: $595
GREEK PEASANT SALAD

traditionally without lettuce, we use vine-ripe roma
tomatoes, red onions, cucumber, mild imported feta
cheese, green bell peppers and marinated jumbo
kalamata olives in our famous mediterranean dressing.
served with fresh pita bread.

$750 appetizer size: $550
coOBB

chopped salad mixed with diced, grilled chicken breast,
bacon, chopped egg, blue cheese, diced roma
tomatoes and fresh avocado, tossed in a balsamic
dressing.

$850 appetizer size: $595
AHI SALAD

a charbroiled Y:-lb. sashimi-quality ahi steak on a bed of
greens, tossed in our ginger-wasabi dressing and
topped with crispy wontons and pickled ginger.

$9.95

GREEN

mixed greens and vegetables with herb croutons and
your choice of dressing.

$3.95

HOMEMADE SOUP OF THE DAY

made with the chef's TLC and served with freshly baked
bread.

$3.50
SOUP AND SALAD

served with freshly baked bread.

$6.50

COTTAGE CHEESE
SLICED TOMATOES
SEASONAL FRESH FRUIT
HOUSE POTATOES
BACON

CANADIAN BACON

HOUSE

for an additional $2.50, your sandwich may be served with soup or green salad.
all sandwiches are served withfrench fries or fresh fruit.

MEDITERRANEAN VEGETABLE PITA

pita bread filled with grilled onions, peppers, zucchini,
carrots, fresh avocado, sliced tomato, sprouts, feta
cheese and garlic mayonnaise.

$7.50

JAMAICAN CHICKEN SANDWICH
(spicy) , - .
jamaican-spiced chicken on a dill-onion roll with gouda,
fried plantain banana, and roasted red bell pepper.

$7.95

GRILLED CHICKEN, BACON AND
AVOCADO SANDWICH

grilled chicken breast and crisp bacon served on a rustic
roll, topped with swiss cheese, avocado, fresh tomatoes
and shredded romaine lettuce. served with our own
garlic mayonnaise.

$7.95
SMOKED TURKEY AVOCADO MELT

hot smoked turkey and gouda cheese served on a
crispy flatbread, topped with avocado, thinly sliced red
onions, fresh tomatoes and our own vinaigrette
dressing.

$7.95
WHITE HOUSE BACON BURGER

a half-pound beef patty, topped with red onions, crisp
bacon, thick tomato slice and smoked gouda cheese.
served on a sesame-seed bun with garlic mayonnaise.
(we cook our burgers medium-well to well-done only.)

$7.95

SIMPLE SANDWICH

generous amounts of lean ham or smoked turkey, fresh
tomatoes and lettuce, served on a rustic roll with our
own garlic mayonnaise.

$6.95

HALF SIMPLE SANDWICH AND
GREEN SALAD OR SOUP

$6.95
TURKEY-CRANBERRY SANDWICH

thinly sliced turkey served on a dill-onion roll with swiss
cheese and a cranberry-onion relish.

$7.50
CHARBROILED AHI SANDWICH

charbroiled, sashimi-quality ahi tuna, served on a
sesame-seed bun with our own garlic mayonnaise and
topped with a fresh, thick tomato slice, red onions and
shredded romaine lettuce.

$9.95
CRAB CAKE SANDWICH

a cajun crab cake served on a dill-onion roll with creole
tartar sauce, lettuce and tomato.

$9.95
STEAK SANDWICH

6-0z. steak grilled to your liking on a sesame-seed bun
with garlic mayonnaise. served with french fries,
tomato, onion and lettuce.

$9.95

for an additional $2.50, your pasta may be served with soup or green salad.

CAPPELLINI POMODORO FETA

angel hair pasta tossed in a fresh tomato and basil
sauce, topped with crumbled feta cheese.

$7.95
PENNE CAMPAGNA

pasta quills tossed in a sauce made with carrot,
zucchini, fresh tomato, artichoke, basil and a touch of
marinara.

$8.50
SMOKED SALMON FETTUCINE

fettucine pasta tossed in a creamy sauce with smoked
salmon, mushroom and sun-dried tomatoes.

$8.50
CHICKEN & ROSEMARY RAVIOLI

tender chicken and rosemary ravioli served in a creamy
marinara and mushroom sauce.

$9.50

PENNE WITH JERK CHICKEN

a hot and spicy dish made with slices of plump chicken
breasts marinated in jerk seasonings, tossed in penne
pasta with roasted corn, bell peppers and mushrooms in
acreamy cilantro pesto sauce.

$9.50

CAJUN SHRIMP AND CHICKEN

a hot and spicy dish with shrimp, chicken, andouille
sausage, red and green bell peppers, red onions and a
splash of coconut milk, served over linguine pasta.

$10.50

SEAFOOD PASTA

a combination of fresh shrimp, greenlip mussels,
litleneck clams and assorted fresh fish, pan steamed
with fresh garlic, shallots and white wine, tossed in a
blush sauce and served with angel-hair pasta.

$10.50

eggs and things

all omelettes and two-egg breakfasts are served with house potatoes and your choice ofenglish muffin, toast or bagel.

LOX SCRAMBLE

two eggs, scrambled, with onionsand lox.

$7.95
TWO EGGS

two eggs, preparedany style.

$5.50
THE WHITE HOUSE OMELETTE

a fluffy omelette stuffed with sauteéd ham, mushrooms
and tomatoes, with jack and cheddar cheeses. topped
with homemade hollandaise sauce.

$7.50
MEXICAN OMELETTE

a moist omelette filled with jack and cheddar cheeses,
ortega chilies and topped with our fire-roasted salsa.
served with santa maria black beans.

$7.50
VEGETARIAN OMELETTE

a fluffy omelette filled with fresh roma tomatoes,
mushrooms, zucchini and onions.

$7.50

WYLAND’S OMELETTE

a fluffy omelette filled with bacon, mushrooms,
avocado, jack and cheddar cheeses and wyland’'s
favorite salsa on the side.

$7.95

EGGS BENEDICT

english muffin crowned with canadian bacon and
poached eggs, and topped with homemade hollandaise
sauce.

$7.95

EGGS FLORENTINE

english muffin topped with creamy fresh spinach,
poached eggs, covered with homemade hollandaise
sauce.

$7.95

WHITE HOUSE BELGIAN WAFFLE

giant crisp waffle heaped with fresh strawberries and
whipped cream.

$5.95
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EGGS BENEDICT

english muffin crowned with canadian bacon, poached
eggs and topped with homemade hollandaise sauce,
served with your choice of house potatoes or fresh fruit.

$7.95

EGGS FLORENTINE

english muffin topped with. creamy fresh spinach,
poached eggs and covered with homemade
hollandaise sauce, served with your choice of house
potatoes or fresh fruit.

$7.95
THE WHITE HOUSE OMELETTE

a fluffy omelette stuffed with sauteéd ham, mushrooms,
tomatoes, jack-and cheddar cheeses then topped with
homemade hollandaise sauce, served with your choice
of house potatoes or fresh fruit.

$7.95
EGGS A LA HENRI

a 5-oz. choice filet mignon on half an english muffin,
topped with a poached egg and homemade hollandaise
sauce, served with your choice of house potatoes or
fresh fruit.

$11.95
MEXICAN OMELETTE

a moist omelette filled with jack and cheddar cheeses,
ortega chilies then topped with our fire-roasted salsa
and served with santa maria black beans and your
choice of house potatoes or fresh fruit.

$7.50
VEGETARIAN OMELETTE

a fluffy omelette filled with fresh roma tomatoes,
mushrooms, zucchini and onions, served with your
choice of house potatoes or fresh fruit.

$7.50
BREAKFAST BURRITO

large flour tortilla filled with scrambled egg, fresh
tomato, diced ham, red onions, mushrooms, cheese
and avocado, topped with mexican salsa and served
with your choice of house potatoes or fresh fruit.

$7.95
LOX SCRAMBLE

two eggs, scrambled, with onions and lox, served with a
bagel and your choice of house potatoes or fresh fruit.

$7.95
TWO EGGS

two eggs, prepared any style, served with your choice of
house potatoes or fresh fruit.

$550 with bacon: $695

SIDES

COTTAGE CHEESE
SLICED TOMATOES
SEASONAL FRESH FRUIT
HOUSE POTATOES
BACON

CANADIAN BACON

$3.00

WYLAND’S OMELETTE

a fluffy omelette filled with bacon, mushrooms,
avocado, jack and cheddar cheeses and wyland’'s
favorite salsa on the side. served with your choice of
house potatoes or fresh fruit.

$7.95

HOUSE

9:00 am -4:00 pm

FRENCH TOAST

fresh brioche bread dipped in our cinnamon-scented
batter, grilled and dusted with powdered sugar.

$5.95

WHITE HOUSE BELGIAN WAFFLE

crisp waffle heaped with fresh strawberries and
whipped cream.

$5.95

CAESAR SALAD

our own mildly spicy caesar dressing improves this
traditional salad of fresh romaine lettuce, croutons and
freshly grated parmesan cheese.

$6.50

appetizer size.

$5.50

served with chicken, please add:

$3.00

SPINACH AND MANGO SALAD

tender baby leaves of spinach tossed in our
mediterranean balsamic dressing and topped with
charbroiled chicken, sliced mango and caramelized
walnuts.

$8.50

appetizer size.

$5.95

ASIAN CHICKEN SALAD

we julienne our freshly grilled chicken breast and toss it
with our own ginger-wasabi dressing with fresh
cabbage, iceberg lettuce, bean sprouts, chopped green
onions, bell peppers and crispy wontons, topped with
toasted almonds and sesame seeds.

$8.50

appetizer size.

$7.95

COBB SALAD

chopped salad mixed with diced, grilled chicken breast,
bacon, chopped egg, blue cheese, diced roma
tomatoes and fresh avocado, tossed in a balsamic
dressing.

$8.95

appetizer size.

$5.95

MEDITERRANEAN VEGETABLE PITA

pita bread filled with grilled onions, peppers, zucchini,
carrots, fresh avocado, sliced tomato, sprouts, feta
cheese and garlic mayonnaise, served with french fries
or fresh fruit.

$7.50

SMOKED TURKEY AVOCADO MELT

hot smoked turkey and. gouda cheese served on a
crispy flatbread, topped with avocado, thinly sliced red
onions, fresh tomatoes and our own vinaigrette
dressing, served with french fries or fresh fruit.

$7.95

WHITE HOUSE BACON BURGER

a half-pound beef patty, topped with red onions, crisp
bacon, thick tomato slice and smoked gouda cheese.
served on a sesame-seed bun with garlic mayonnaise
and french fries or fresh fruit. (we cook our burgers
medium-well to well-done only.)

$7.95

CHARBROILED AHI SANDWICH

charbroiled, sashimi-quality ahi tuna, served on a
sesame-seed bun with our own garlic mayonnaise and
topped with a fresh, thick tomato slice, red onions,
shredded romaine lettuce, served with french fries or
fresh fruit.

$9.95

GRILLED CHICKEN, BACON &
AVOCADO SANDWICH

grilled chicken breast and crisp bacon served on a rustic
roll, topped with swiss cheese, avocado, fresh tomatoes
and shredded romaine lettuce. served with our own
garlic mayonnaise and french fries or fresh fruit.

$7.50

TURKEY-CRANBERRY SANDWICH
thinly sliced turkey served on a dill-onion roll with swiss
cheese and a cranberry-onion relish, served with french
fries or fresh fruit.

$7.50

CAPPELLINI POMODORO FETA

angel hair pasta tossed in a fresh tomato and basil
sauce, topped with crumbled feta cheese.

$7.95

PENNE CAMPAGNA

pasta quills tossed in a sauce made with carrot,
zucchini, fresh tomato, artichoke, basil and a touch of
marinara.

$8.50

CAJUN SHRIMP & CHICKEN PASTA
(hot & spicy)

a spicy dish with shrimp, chicken, andouille sausage,
red and green bell peppers, red onions and a splash of
coconut milk, served over linguine pasta.

$10.50

SEAFOOD PASTA

a combination of fresh shrimp, greenlip mussels,
littleneck clams and assorted fresh fish, pan steamed
with fresh garlic, shallots and white wine, tossed in a
blush sauce and served with angel-hair pasta.

$10.50

creations

MONTANA'S OMELETTE

fluffy omelette with spinach, mushroom, red onion and
gouda cheese. served with your choice of house
potatoes or fresh fruit.

$7.95
EGGS HENRI A LA REYNOLDS

a 5-oz. choice filet mignon on half an english muffin,
topped with a poached egg and a hollandaise-
mushroom bordelaise. served with your choice of house
potatoes or fresh fruit.

$11.95

BUTCH’S BENEDICT

english muffin crowned with cajun chicken sausage,
poached eggs and topped with homemade hollandaise
sauce. served with your choice of house potatoes or
fresh fruit.

$8.50
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