
RESTAURANT & BAR
Traditional American Food made with

Effie’s Special Flair for Freshness, Flavor and Quality

BREAKFAST & LUNCH MENU



 Effie's Breakfast
BREAKFAST SKILLETS
Served with 2 eggs any style on top and choice of toast

Effie’s Skillet *+
Potatoes, ham, onions, mushrooms, 
tomatoes, green peppers and 
cheddar cheese, topped with two 

Country Skillet *+
Bacon, sausage, potatoes, onions, cheddar cheese and 

Vegetarian Skillet *+
Potatoes, mushrooms, tomatoes, spinach, avocado and 

Chicken Skillet *+
Potatoes, strips of tender chicken breast, onions, tomatoes 

Chorizo Skillet *+
Potatoes, chorizo, mushrooms, green peppers and cheddar 

Seafood Skillet *+
Potatoes, crab, shrimp, scallops, onions, tomatoes and 

EGGS
Two Eggs Any Style *+

Two Eggs Any Style *+

+

 With Steak *+

Chicken Apple Sausage and Eggs *+

Corned Beef Hash and Eggs *+
Italian Sausage and Eggs *+
Linguica and Eggs *+

Veggies
Tomatoes
Bell Peppers
Zucchini
Artichoke
Onions
Mushrooms

Spinach
Jalapeños

Meats
Italian Sausage
Chicken
Sausage
Linguica
Ham
Bacon
Chorizo
Canadian Bacon
Chicken Apple Sausage

Cheeses
American
Swiss
Cheddar
Jack
Feta

Sauces 
Marinara
Meat Sauce 
Chili
Hollandaise
Guacamole
Sour Cream
Spanish Sauce

BUILD YOUR OWN OMELET *+

The Maserati Omelet
A superb omelet bursting with sausage, mushrooms, American 
and jack cheeses, smothered in a perfect Italian meat sauce and 

OMELETS *+

California
Avocado, mushrooms, green onions, tomatoes, a touch of garlic, 

Back Home
Diced ham, shredded potatoes, and mushrooms,

Seafood

The Eye Opener+

Bloody Mary OR Screwdriver
Two Eggs Any Style

Ham, Bacon OR Sausage

* Served cooked to order.
+ Consumers Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness especially if you have certain medical conditions

Plain   $12.50
Cheese   $13.00
Denver   $15.00
Spanish   $15.00
Ham OR Bacon   $15.00
Ham OR Bacon and Cheese   $16.00
Mushroom   $14.00

Bacon, Mushroom and Avocado   $16.00
Spinach, Bacon and Cheese   $16.00
Italian Sausage OR Linguica   $16.00
Vegetarian   $15.00

 With Bacon OR Sausage  $15.50
 With Hamburger Patty *    $15.50
 With Ham   $15.50
 With Ham Steak   $17.50
 With Canadian Bacon   $17.50

   $22.50

   $17.50
Diced Ham and Scrambled Eggs   $15.50

   $17.50
   $17.50

   $17.50
Chorizo and Eggs   $17.50

Potatoes and Toast OR Pancakes   $21.00

eggs any style  $16.50

country gravy, topped with two eggs any style   $16.50

onions, topped with two eggs any style   $16.50

and cheddar cheese, topped with two eggs any style   $16.50

cheese, topped with two eggs any style   $16.50

cheddar cheese topped, with two eggs any style   $20.50

Avocado and Cheese   $17.00

sour cream, swiss, jack and cheddar cheeses   $18.00

topped with cheese   $17.00

Crab, scallops and shrimp topped with cheese   $22.00

sprinkled with parmesan cheese   $18.00

Avocado (+$3.00)

and toast, OR two hot cakes  $12.50

Start with a plain omelet and add your own ingredients.  Add $2.50 for any meat and $2.00 for other ingredients.

Served with home fries and toast, hash browns



             Effie's Breakfast

FRUITS & JUICES
Tomato, Grapefruit, Cranberry, OR Apple juice

Fresh Orange Juice
Hand-Squeezed to Order  

BREAKFAST SPECIALS 
Effie’s Breakfast Special
Scrambled eggs served on potato skins with spinach,
beef, sausage, green onions, mushrooms, jack and

Eggs del Mar
Two scrambled eggs with crab, bay shrimp, scallops and 
green onions, topped with melted cheddar cheese with 

Huevos Rancheros
Two eggs basted on a corn tortilla, topped with
zesty ranchero sauce and served with refried beans

Pork Chops and Eggs *+
Two pork chops broiled to perfection and two eggs any 

Country Breakfast *+
Two bacon, two sausage, two eggs any style, biscuit and 

New York Scramble

Chicken Fried Steak and Eggs *+
Two eggs any style, chicken fried steak smothered in 

Eggs Benedict *+
Two poached eggs on a toasted English muffin, Canadian 
bacon, crowned with our creamy hollandaise sauce

Country Benedict *+
Two poached eggs on a biscuit, bacon, crowned with our 

Seafood Benedict *+
Two poached eggs on a toasted English muffin, crab and 
bay shrimp, crowned with our creamy hollandaise sauce   

New York Steak and Eggs *+

Rib Steak and Eggs *+

Breakfast Burrito
Diced chorizo and eggs, tomatoes, onions and cheese

The Continental
Half grapefruit or fresh fruit cup, bagel OR English muffin, 

PANCAKES

Effie’s Favorite Pancakes 

Effie’s Apple Pancakes
Stuffed full of tasty apple slices, and cinnamon-sugar 

Pancake Sandwich +
Bacon OR sausage and one egg any style, with

CEREAL & BREADS
Hot Oatmeal   $6.00
Topped with sliced banana   $8.00 / add raisins   $1.00

Toast and Jelly   $2.50

Toasted English Muffin   $3.00

Fresh Baked Country Biscuits (2)

Country Style Biscuits and Gravy

BELGIAN WAFFLES
Golden Waffle

Strawberry or Blueberry Waffle

Waffle Sandwich *+

FRENCH TOAST
French Toast
Texas Toast dipped in a rich batter and grilled to a 

French Toast Sandwich *+
Bacon OR sausage and one egg any style, served with 

With butter and jelly   $3.75

With choice of small juice   $11.00 / Half order  $5.00

cheddar cheeses, served with fresh fruit garnish   $17.50

crispy potatoes and toast OR two pancakes   $20.00

and potatoes   $13.50

style, potatoes and toast OR two pancakes   $21.50

gravy with potatoes OR two pancakes   $16.50

Two eggs scrambled with lox and green onions   $20.00

country gravy, served with fresh biscuit and gravy   $20.00

$17.00

sausage gravy   $17.00

$22.00

Potatoes and toast OR two pancakes   $25.99

Potatoes and toast OR two pancakes   $25.99

in a flour tortilla   $17.50

Steak Burrito   $22.00

choice of small juice   $14.00

Three Buttermilk Pancakes   $9.00
Four Buttermilk Pancakes   $10.00

With bananas and pecans   $13.00

$13.00

3 buttermilk pancakes   $14.50

Bagel   $5.00
With cream cheese   $6.75 / with lox   $16.00

With butter and syrup   $10.00

(in season)   $14.00

Bacon OR sausage and one egg any style   $16.50

golden brown, served with fresh fruit garnish   $10.00

fresh fruit garnish   $15.50

8 oz  $5.00 / 12 oz $6.00

Fresh Seasonal Fruit  $7.25
Chilled Half Grapefruit  $3.00

8 oz $6.00 / 12 oz $7.00

with strawberries OR blueberries   $14.00



 Effie's Lunch

LIGHT DELIGHT
Served with cottage cheese, tomato, hard-boiled egg and fresh fruit

Low Calorie Plate *+ 
+

Appetizer Sampler 

Super Appetizer Sampler

Buffalo Wings, Potato Skins, Deep-Fried Calamari, 
Mozzarella Sticks, Onion Rings or Zucchini Sticks

Avocado Tivoli Magnificent
Always a favorite! Half avocado with a generous portion 

of bay shrimp, sliced egg, tomato wedges, olives and 

Oysters Rockefeller +
Oysters on the Half Shell *+

APPETIZERS AND SOUPS

GF indicates gluten-free

Beef Taco Salad
A South of the Border Delight  
shredded lettuce, tomatoes, 
cheddar cheese, avocado, ground 
beef, refried beans and salsa in a 

SALADS
Effie’s Special Chicken Salad
Diced chicken tossed lightly with pineapple, almonds and 

Fresh Pear Salad   GF
Danish bleu cheese, cranberries, candied walnuts, scallions 

Chef’s Salad
Fresh lettuce with julienne ham, turkey and cheese, tomato 
wedges, cucumber, bell pepper and hard boiled egg

Stuffed Avocado with Tuna
Tomato wedges, hard-boiled egg, cucumber,

Seafood Salad
Bounty of crab, shrimp, prawns, scallops, sliced egg, 

California Fresh Fruit
A delightful combination of seasonal fresh fruits

Effie’s Classic Greek Salad
Shredded lettuce surrounded by tomato wedges, feta 
cheese, greek olives, green peppers, bay shrimp and 
stuffed grape leaves with our special house dressing

Cobb Salad
Turkey, bacon, bleu cheese, avocado, diced egg and 

Chicken Caesar Salad
Tender strips of grilled chicken breast on a bed of crisp 

Crab or Bay Shrimp Louis
Chilled crab or bay shrimp on crisp lettuce with tomato 
wedges, sliced egg, cucumber and lemon wedge, choice 

Grilled Salmon on Salad   GF
Quinoa, cherry tomatoes, white corn, fava beans, 

Effie’s House Salad
For the light appetite with iceberg lettuce, tomato 
wedges, hard-boiled egg, cucumber, choice of dressing   

Crab Meat Cocktail   $14.50
Prawn Cocktail   $14.50
Escargot   $14.50

   $15.50
Scampi   $14.50

   $15.50

3 BBQ Pork Sliders   $13.00 
Buffalo Wings   $13.00
Potato Skins   $10.50
Deep-Fried Calamari   $14.50
Mozzarella Sticks   $10.00
Onion Rings   $8.50

Zucchini Sticks   $9.50

   With garlic bread add   $2.50
Soup, Salad and Bread Combo   $12.50
French Onion Soup Gratine   $5.50 / $6.50
Clam Chowder (Friday Only)   $6.00 / $8.50
Soup of the Day   $4.50 / 6.50

(choice of 3 different options listed below) $16.00

(choice of 5 different options listed below) $21.00

sweet raisins   $14.00 / 19.00

and raspberry vinaigrette   $23.00

$15.00 / $22.00

choice of dressing   $15.50 / $20.00

cucumber and tomato wedges   $34.00

with cottage cheese   $22.00

crispy fried flour taco shell   $22.00
with grilled chicken   $27.00

artichoke hearts, choice of dressing   $30.00

$18.00 / $25.00

tomato wedges on shredded lettuce   $16.00 / $22.00

romaine lettuce with caesar dressing   $23.00

of dressing   $25.00 / $30.00

arugula, choice of dressing   $30.00

$10.00

1/2 lb freshly ground beef   $17.00  Coulotte Steak *
   Low-Cal Broiled Chicken Breast   $22.00

   $24.00



            Effie's Lunch
SANDWICHES
Served with french fries, potato salad or cole slaw

The House Club
Always a favorite! A triple 
decker with turkey, bacon, 
lettuce and tomato, choice 

Corned Beef
Thin slices of corned beef served on rye, pickle, served with 

Monte Cristo
Ham, turkey and swiss cheese dipped in egg batter and 

Turkey, Bacon and Swiss

French Dip

Prime Rib Dip *+

Effie’s Steak Sandwich

Reuben Sandwich
Tender corned beef, swiss cheese and sauerkraut on

grilled marble rye, pickle spear, served with choice of side

Philly CheeseSteak
Shredded beef with grilled onions and bell peppers, topped 

Chicken CheeseSteak
Sliced grilled chicken  with grilled onions and bell peppers, 

Grilled Breast of Chicken
Broiled and served on a sesame seed bun with lettuce and 

� Roast Sirloin of Beef
Sirloin roasted to perfection, sliced very thin,

� Grilled Ham and Cheese
Thin-sliced ham and American cheese, choice of bread   

� Sliced Breast of Turkey

� Effie’s Chicken Salad Sandwich
Diced chicken tossed lightly with pineapple, almonds and 
sweet raisins on a croissant (half sandwich on choice of 

� Tuna Melt 

� Tuna Sandwich 

� Bacon, Lettuce and Tomato

Half-Sandwich and Cup of Soup
Above marked � sandwiches only, 

same price as sandwich 

California Chicken Melt
Cheddar, avocado, caramelized onion on

Pulled BBQ Pork
On an onion roll with pickled onions, cole slaw on the 

HOT OPEN-FACED SANDWICHES
Sirloin of Beef
Sirloin of beef served open-faced with mashed potatoes, 

Turkey
Sliced turkey served open-faced with mashed potatoes, 

* Served cooked to order.
+ Consumers Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness especially if you have certain medical conditions

Choice sirloin of beef on a french roll served au jus $18.00

of bread   $17.00

choice of side   $15.00

deep-fried to golden perfection   $16.00

On grilled sourdough   $18.00

   $25.00

On a french roll with lettuce and tomato   $23.00

$17.00

with mozzarella cheese, on a french roll   $16.00

topped with mozzarella cheese, on a french roll   $21.50

tomato  $21.00

with lettuce, choice of bread   $16.00

$15.00

Thin-sliced turkey, with lettuce, choice of bread   $16.00

bread)   $15.00

Tuna salad with melted cheese, choice of bread   $15.00

With lettuce, choice of bread   $14.00

Choice of bread   $14.00

grilled sourdough   $22.00

sandwich  $17.00

Add avocado to any sandwich  $3.00

vegetables and brown gravy   $21.00

vegetables and turkey gravy   $21.00



 Effie's Lunch

ENTRÉES FROM THE BROILER
Served with vegetables; choice of soup or salad and choice of rice, french fries, or mashed potatoes and gravy

*Served cooked to order.

Roast Eastern Prime Rib of Beef *+
Generous serving of succulent U.S.D.A. 

VEAL ENTRÉES
Served with vegetables; choice of soup or salad and choice of rice, french fries, or mashed potatoes and gravy

BURGERS
Effie’s burgers are 1/2 lb freshly ground beef on a toasted sesame seed bun with lettuce and tomato,
served with french fries, potato salad or cole slaw

Veal Parmigiana
In the traditional style, with spaghetti and meat 

Effie’s Burger *+

Mushroom Burger *+

Bacon Cheeseburger *+

Western Burger *+
With cheese, bacon, onion rings and barbecue sauce   

Chili Cheeseburger *+
Open-faced with homemade chili, cheese, and

California Burger *+
Topped with sliced avocado, bacon and

Turkey Burger *+
1/3 lb freshly ground turkey broiled and

New York, New York *+
Choice thick and juicy NY steak carefully broiled to 

Effie’s Special Steak *+

Grilled Pork Chops

Rib Steak *+
Choice center-cut from the tenderest prime rib, 

Country Chicken Fried Steak *+

Ground Sirloin of Beef *+
1/2 lb sirloin of beef broiled and served with sautéed 

Liver, Bacon and Onions +

Veal Marsala
Thin slices of veal lightly sautéed to perfection in

Veal Piccata
A delightful sautéed treat, crowned with capers in a 

Veal Scallopine
Tenderest of veal sautéed in wine and a garden array of fresh 

Effie’s Patty Melt *+
On marbled rye topped with American cheese, 

smothered in sautéed onions served with cottage 
cheese, choice of tomatoes or fruit and choice of a side   

*Served cooked to order.

* Served cooked to order.
+ Consumers Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness especially if you have certain medical conditions

   $11.50
With cheese   $13.00

With sautéed mushrooms   $15.00

topped with choice of cheese   $13.00

$17.50

mushrooms, crowned with golden onion rings   $23.00

Topped with bacon, choice of cheese   $16.00

$17.50

chopped onions   $20.00

melted American cheese   $17.50

perfection, a gourmet delight!   $34.00

With fresh sautéed mushrooms   $28.00

With sliced baked apples   $30.00

easily the most flavorful steak of all   $34.00

With country gravy   $28.00

With sautéed onions   $24.00

choice prime rib served au jus   $34.00

Marsala wine and fresh mushrooms   $29.00

lemon wine sauce   $29.00

mushrooms, shallots, tomato and fresh garlic   $29.00

sauce served with soup or salad   $29.00



            Effie's Lunch

PASTA ENTRÉES
Served with choice of soup or salad and Effie’s own special garlic bread

SEAFOOD ENTRÉES
Served with vegetables; choice of soup or salad and choice of rice, french fries or mashed potatoes and gravy

CHICKEN AND TURKEY ENTRÉES
Served with vegetables; choice of soup or salad and choice of rice, french fries, or mashed potatoes and gravy

Effie’s Roast Turkey
Served southern style with all the trimmings  

accompanied by sausage dressing, home-style 
mashed potatoes, creamy gravy, assorted 

Effie’s Favorite Amaretto Chicken
A delicacy prepared with mushrooms and served in 

Broiled Chicken
Succulent boneless chicken breast broiled to perfection   

Chicken Souvlaki
Marinated chicken skewered and broiled just right! 
Served with rice, Greek salad, pita bread and our own 

Chicken and Scampi
Tender chicken breast and sautéed giant gulf shrimp 
with lemon-butter wine sauce and fresh mushrooms   

Chicken Marsala
Strips of tender chicken breast lightly sautéed in 

Chicken Parmigiana
Boneless chicken breast served in marinara sauce and 
supreme sauce crowned with mozzarella cheese, served 

Chicken Alfredo
Tender boneless chicken served on a bed of fettuccine 

Spaghetti
The old Italian favorite with our special meat sauce   

Beef Ravioli

Half Ravioli and Half Spaghetti

Linguine and Seafood Sauté
Prawns, mussels, crab, shrimp, scallops and other fresh fish 

Fettuccine Alfredo

Mushroom Fettuccine
Portobello and button mushrooms, fresh herbs and

Filet of Fresh Sole Meuniere
Delicate white fish gently prepared with a lemon, wine 

Scalone
The filet mignon of the sea! A combination of abalone and 
scallops, gently dipped in egg batter, with lemon wedges 

Egg-Dipped Calamari
This deep sea favorite is dipped in egg batter and prepared 
abalone style, with lemon wedge and tartar sauce

Deep-Fried Calamari
Gently deep fried to a golden brown, with lemon wedge 

Jumbo Prawns
This seafood favorite is breaded and gently deep-fried to a 

Prawns Bordelaise
This house special of sautéed prawns combined with fresh 
mushrooms, shallots and fresh garlic is sure to please seafood 

Eastern Scallops
A favorite with seafood lovers everywhere. Effie’s serves this 
dish gently deep-fried, with lemon wedge and tartar sauce   

Broiled Salmon
A generous filet of fresh salmon broiled to perfection, with 

Amaretto sauce   $25.00

$24.00

freshly made tzatziki   $26.00

$32.00

Marsala wine and mushrooms   $25.00

with spaghetti  (no rice or potato)   $25.00

noodles with Alfredo sauce (no rice or potato)   $29.00

vegetables and cranberry relish   $27.00

$23.00

With special meat sauce   $23.00

A duo that is a hit for the real pasta lovers   $23.00

sautéed in a butter, wine and garlic sauce   $38.00

Fettuccine Noodles in Alfredo sauce   $23.00

garlic butter sauce   $26.00

and butter sauce   $28.00

and tartar sauce   $32.00

$27.00

and tartar sauce   $27.00

delicate golden brown, with lemon and cocktail sauce   $31.00

lovers   $33.00

$29.00

lemon wedge and tartar sauce   $33.00



 Effie's Lunch

SIDE ORDERS

FOUNTAIN

DESSERT

Ask server for current selection

We reserve the right to refuse service to anyone. We are not responsible for lost or stolen articles. Sales tax will be added to all food and beverage items.

* Served cooked to order.
+ Consumers Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness especially if you have certain medical conditions

BEVERAGES

See more selections on our complete wine list.

EFFIE’S WINE AND BEER
HOUSE WINES-BY-THE-GLASS
Stone Cellers’ Chardonnay   $9.00
Stone Cellers’ Cabernet   $9.00
Stone Cellers’ Merlot   $9.00

Gnarly Head Zinfandel   $11.00
Coppola Bianco Pinot Grigio   $11.00
Coppola Diamond Collection Cabernet Sauvignon   $12.00

DOMESTIC BEER
Budweiser   $5.50
Bud Light   $5.50
Coors Light   $5.50

Corona   $6.50 
Heineken   $6.50 
Stella Artois   $6.50 
Modelo   $6.50
Michelob Ultra   $6.50
Langunita’s IPA   $6.50
Guinness   $6.50

One Egg Any Style   $3.00

Orange Julep 

Banana Split
 3 scoops of ice cream:  vanilla, chocolate and 
 strawberry, with a whole banana topped with 
 chocolate and strawberry toppings, chopped nuts 

Two Eggs Any Style   $4.00

Ham Steak   $7.50
Linguica   $8.00

Chicken Apple Sausage   $8.00
Corn Beef Hash   $8.00
Ham, Bacon, Sausage or Hamburger Patty   $6.50
Canadian Bacon   $8.00
Italian Sausage   $8.00
French Fries   $6.00

Super Thick Milk Shake   $7.00

 (blended vanilla ice cream and orange juice)   $7.00
Hot Fudge Sundae   $7.50
Chocolate or Strawberry Sundae   $7.50

A $2.00 charge will be applied for split or shared entrees. 20% gratuity will be applied to parties with 6 or more guests.

Raymond Merlot   $10.00

La Crema Chardonnay   $11.00

FEATURED WINES IMPORTED BEER

Hash Browns or Home Fries   $6.00

Root Beer Float   $7.00

 and cherries   $12.50

Coffee, regular or decaf   $3.95
Tea, hot or iced   $3.95
Hot Chocolate   $3.95
Milk   $3.95
Chocolate Milk   $3.95
Soft Drinks (with refills)   $3.95

Niagara Falls Cake   $11.00
Carrot Cake   $11.00
Chocolate Eclair   $11.00
Chocolate Cake   $11.00
Apple Pie 6”   $7.00 / $12.00
Apple Pie a la Mode   $9.00 / $13.00


