w5y NEW! Certified Angus Beef ® Sliders 8.49
Three mini burgers topped with
Cheddar cheese and caramelized onions.

NEW! Steamed Shrimp 7.49
Pink peel and eat shrimp steamed and
served with drawn butter.

NEW! Crispy Calamari 7.99
Served with marinara sauce.

Hearth-baked Bruschetta 6.99
Topped with balsamic tomatoes and fresh Mozzarella.

Chef Alan’'s Famous Crab Dip
Small 6.99 / Regular 8.99
Served with toasty flatbread.

Starter Sampler 8.99
Coconut Shrimp, Asian Pot Stickers and Hot Wings.

Buffalo Hot Wings (10) 7.99 / (20) 10.99
Served with carrot, celery sticks and our own Bleu cheese.

Asian Pot Stickers 6.99
Filled with pork and served with an oriental dipping sauce.

Crispy Coconut Shrimp 7.99
Fried golden and served with sweet and tangy sauce.

Loaded Potato skins 6.99
Applewood-smoked bacon, Cheddar and Jack cheeses.

Steamed Clams 7.99
Little Neck clams steamed with white wine and garlic butter.

Crispy Mozzarella Cheese 6.99
With marinara sauce.

NEW! Monday Night 3.99
Add on the wing buffet to your entrée as an appetizer.

Chlicken & Paila

Choose One Side.

Chicken Madeira small 11.99 / Regular 13.99
Sautéed chicken breast with fresh asparagus, melted
Provolone cheese, finished with a Madeira wine-
mushroom sauce and garlic-mashed potatoes.

Chicken Parmigiana 12.99
Tender chicken breast lightly breaded and
served with spaghetti and marinara.

Black Forest Chicken small 11.99 / Regular 13.99
Sautéed chicken breast topped with Black Forest ham,
tangy barbecue sauce, melted Swiss cheese and crispy

Applewood bacon.

Fettuccine Alfredo small 8.99 / Regular 10.99
Pasta tossed with a blend of sweet butter, cream, Parmesan
cheese, Reggiano cheese and fresh ground pepper.

Add Grilled or Crispy Chicken Breast 3.49
Add Seafood (Shrimp, Scallops & Crab) 6.99
Add Fresh Sautéed Vegetables 1.99

Add Grilled Large Shrimp 6.49

Add Jumbo Lump Crabmeat 5.99

Shrimp Rosa 14.99

Large pink shrimp sautéed with olive oil and folded in to
a creamy Alfredo sauce with marinara, Roma tomatoes
over fettuccine pasta.

NEW! Chicken & Spinach Penne Pasta
Small 10.99 / Regular 12.99

Sautéed chicken breast in olive OiI, garlic, ohnhions and
seasonings tossed with penne pasta, spinach,
sun-dried tomatoes, Parmesan cheese and pine nuts.

SW&SGM

Chef's Homemade Selection
Cup 2.99 / Bowl 4.49

Italian Wedding Soup Cup 2.99 Bowl 4.49
savory chicken broth with vegetables, pasta, mini
meatballs and Parmesan cheese.

Alan’s French Onion Soup 4.99
Euro-style finished with sherry and
Gruyere-Mozzarella gratin.

Chili ‘n Cheddar cup 3.49 / Bowl 4.99

House Garden or Caesar Salad
Small 4.49 / Regular 5.99

Add Grilled or crispy Chicken Breast 3.49

Add Grilled Shrimp 6.49

Add Atlantic Sailmon 5.49

Add Diver Sea Scallops 6.49 m
Add Certified Angus Beef® Flat Iron Steak 6.99 k=

NEW! Shrimp & Crab Cobb Salad 12.99

Crispy garden salad topped with baby shrimp, Blue Lump
crabmeat, avocado, Gorgonzola Bleu cheese, smoked
bacon, diced tomatoes, black olives, Cheddar cheese and
your choice of dressing.

NEW! Pacific Salmon Salad 13.99

Broiled salmon fillet on top of crisp garden greens, Feta
cheese, mandarin oranges, toasted almonds, black olives
and red onion served with your choice of salad dressing.

Cobb Salad 9.99

Crisp garden salad with tender sliced chicken breast,
Applewood bacon, ripe tomatoes, hard-cooked egg,
avocado and crumbled Bleu and Cheddar cheeses.

Mediterranean Salad small 7.99 / Regular 9.99
Flaked Albacore tuna with baby romaine lettuce,
kalamata olives, red onion, diced tomatoes, Feta cheese
and banana peppers with balsamic vinaigrette.

Granny Smith Fandango

Small 7.99 / Regular 9.99

Crisp garden salad with a grilled chicken breast,
crumbled Blue cheese, tangy sweet cranberries, red
onion, crunchy walnuts and diced Granny Smith apples.

Crunchy Oriental Salad 9.99

Crisp garden salad with soy-glazed chicken, mandarin
oranges, red onion, sesame seeds, crunchy walnuts and
crispy noodles with our Asian dressing.

Crispy Chicken Salad small 7.99 / Regular 9.99
Fried chicken tenderloins on top of garden greens,
diced ripe tomatoes, hard-cooked (Sle[o red onion,
shredded Cheddar cheese and honey mustard dressing.

Dressings

Thousand Island, Ranch, Sweet & Sour House, Bleu Cheese,
Honey Mustard, Strawberry, Raspberry or Balsamic
Vinaigrette, Light Italian and Oriental Sesame.

Add Crumbled Bleu Cheese 1.29
With Rustic Bread Loaf 1.29

Add-oni

' . Vegetable of the Day 1.99 ¢ Bistro Fries 1.99 « Roasted Garlic-mashed Potatoes 1.99 e Sizzling
o’ _— Mushrooms 2.79 e Steamed Fresh Asparagus 2.79 e Coleslaw 1.49 e Applesauce 1.49 e
| Baked Potato (After 4:00 p.m., Loaded with Cheddar & Bacon Add .99)
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Includes choice of bistro fries, coleslaw,
chips or applesauce. R

"Alan’s Bistro Burger 8.49 & it
Eight-ounces of lean CertfedAngusBeef® ground beef
on a toasted kaiser roll with crisp lettuce, tomato
and a pickle spear served with fries.

You may substitute a Juicy Boneless Chicken Breast.

NEW! Chef Alan’s Surf ‘n Turf 28.99

SiX-0UNCe Certified Angus Beef® filet mignon paired with a
six-ounce Coldwater lobster tail on a bed of sautéed
orzo pasta and fresh asparagus spears served with
drawn butter and choice of one side.

[ Steak Bruschetta 14.99 e o
Tender Certified Angus Beef® steak tips sautéed in olive oil, rab Cake on Kaiser 9.99 oL
garlic, vine-ripened tomatoes and Pomodoro sauce with ~ Our own crab recipe on a toasted bun with fries.

fresh Mozzarella, penne pasta and balsamic drizzle.  “The Kobe BUrger 10.99

Seafood Fra Diavolo 16.99 Served with sautéed onions.
Shrimp, Diver sea scallops and Little Neck clams tossed
with fettuccine in medium spicy marinara sauce served Add-on Burger Toppings

with one side. Up to two Toppings Add 1.00 / Three Toppings Add 1.49

Vegetarian Sauteé 10.99 American Cheese, Cheddar Cheese, Swiss Cheese,
Fresh seasonal vegetables lightly seasoned, sautéed with Bleu Cheese, Mozzarella Cheese, Pepper Jack Cheese,
olive oil and garlic, tossed with fettuccine, topped with  Applewood Bacon, Sautéed Mushrooms, Sautéed Onions,
Asiago cheese and pine nuts. BBQ Sauce, Chili, Hot Wing Sauce and Jalapefos.

Prime Rib & Hand-cul Steakd
Choose Two Sides.
Certified Angus Beef ®

Prime Rib & Hand-cut Steaks

We proudly serve the Certified Angus Beef ® brand - Angus beef
at its best®. This premium beef is perfectly prepared for
your total taste satisfaction. Enjoy the best-tasting beef today.

‘Center-Cut Certified Angus Beef® Filet Mignon, 8 0z. 23.99
‘Center-cut Certified Angus Beef ® New York Strip Steak, 12 0z. 21.99

Friday & Saturday *Roasted Certified Angus Beef® Prime Rib w/au Jus
12 02.17.99 /16 02. 19.99 / 24 oz. Super Cut 23.99
Slowly roasted western prime rib with natural juices.

‘Broiled 12-ounce Certified Angus Beef® Flat Iron Steak 16.99
Served with frizzled onions.

"Certified Angus Beef ® Tenderloin Filet Tips 13.99
Sautéed with mushrooms, red wine sauce and garlic-mashed potatoes.

‘Kobe Beef Chopped Steak 13.99
Grilled with sautéed onions and topped with portabella mushroom sauce.

Add Sautéed Mushrooms or Onions to Your Steak .99

Certified Angus l;eef®LLC They do not
necessarily reflect the presentation or
Add Blackened Gorgonzola to Your Steak 2.49 side dishes of Chef Alan’s American Bistro.

gWiﬁ & .—S"ea/aacf Casual Gare "
choose Two Sides.  Chicken Tenders & Fries 9.49

Maryland-style Lump Crab Cakes  Served with coleslaw and honey mustard (no sides).
(1) 12.99 / (2) 16.99 Shrimp in a Basket & Fries 8.99

Broiled or fried Lump crabmeat. Served with coleslaw and cocktail sauce (no sides).
Grilled Tilapia Fillet 14.99 Penne Pasta Marinara 8.99
Lightly seasoned and grilled on a bed of orzo. With fresh Mozzarella and Parmesan cheeses.
Grilled Atlantic Salmon 17.99  Steak & Swiss Dip Melt 8.99
Salmon fillet lightly seasoned and brushed Grilled thinly sliced steak with sautéed onions and 4
with lemon butter on a bed of orzo. melted Swiss cheese on crusty bread served with au jus.

Lobster Trio 19.99 Turkey Spinach Pesto Panini 8.99
Five-ounce lobster tail, Diver sea scallops and crab cake.  Turkey breast, spinach pesto spread, sautéed onions,

Large pink shrimp hand breaded. NEW! Quiche of the Day 8.99
TWinh Lobster Tails 26.99  With vour choice of soup of the day, house or small
Two five-ounce Coldwater tails broiled and served ~ C2sar salad.

with drawn butter. Stuff Your Lobster with
Crabmeat for an Additional 5.99

Diver Sea Scallops 18.99 Safe/j,

Large sweet scallops lightly seasoned and broiled. Crispy House or Caesar Salad s Garlic-mashed

NEW! Steamed Shrimp & Clams 11.99 Potatoes ¢ Bistro Fries ¢ Vegetable du Jour e
Pink peel and eat shrimp and baby clams steamed in ~ Coleslaw » Applesauce  Baked Potato
white wine and garlic butter and served with garlic toast. (After 4:00 p.m., Loaded w/Cheddar & Bacon Add .99)

*Consuming raw or undercooked meats, poultry, seafood or eggs increases your risk of food borne illness. ] |
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Open 11:00 a.m. Daily. All of OUF MeriU [tems are avallabie for tkasut Banquet Fatiiities Available.
West Reading: 610-375-4012 e Fairgrounds: 610-685-4000



Welcome 1o Chre, ) | Ailan 4!
Chef Alan is a graduate of one Of the finest schools
in the world, The Culinary Institute of America,
New York. Chef Alan, with his brother Jeff, is
dedicated to deliver the highest quality food and
service while ensuring a casual, comfortable and
friendly atmosphere.

T

Lunch Menu

Includes choice of bistro fries, coleslaw, chips or applesauce.

New York Deli Sandwich 6.99
Your choice of tuna, chicken salad, Black Forest ham,
roast turkey or Certified Angus Beef® roast beef with your

choice of cheese and bread with lettuce,
tomato and mayonnaise.

Steak Caesar Ciabatta s.49

Grilled steak with melted Asiago cheese,
romaine lettuce, Roma tomatoes and

Caesar dressing on Panini toasted ciabatta roll.

Italian Deli Wrap 7.99

Italian salami, smoked ham, Provolone cheese,
shredded lettuce, chopped tomatoes, olive oil and
red wine vinegar rolled into garlic-herb tortilla
with choice of one side.

Half Deli Sandwich & Soup or Salad Combo 7.99
Your choice of sandwich with bow! of soup du jour or
wedding soup and house or Caesar salad. (NO sandwich
sides included. Served until 4:00 p.m. daily.

Add a Crock of Alan’s French Onion 1.00

Add a Bowl of Our Own Chili ‘'n Cheddar 1.00

Crabby Seawich 9.49
Lump crabmeat imperial and Sharp Cheddar cheese
grilled on whole-wheat until golden.

Grinder Panini 8.99

Tavern ham, Provolone and hard salami baked in a crusty
focaccia roll with lettuce, tomatoes and onions, drizzled
with red vinegar, olive oil and oregano.

Turkey Rachel 8.49

Thin roasted sliced turkey breast with coleslaw, Swiss
Cheese, Thousand Island dressing, lettuce and
tomatoes on marble rye.

Brict Oven ﬂ%a

Individual gourmet pizza baked in our authentic
hearth brick oven.

ANY Half Pizza & Soup or Salad Combo 8.99
Choose your pizza and your choice of our own soup

of the day, wedding soup or a small house or

Caesar salad. Served until 4:00 p.m. daily.

Add a Crock of Alan’s French Onion 1.00
Add a Crock of Chili ‘'n Cheddar 1.00

...Try ANY of our Gourmet Pizzas on a thin-crust
tortilla shell.

BBQ Chicken Pizza 8.99

BBQ sauce, chicken breast, Smoked Gouda,
Mozzarella, sliced red onion and cilantro.

Chicken Alfredo Pizza 8.99
Alfredo sauce with garlic chicken, Mozzarella, fresh
Spinach, mushrooms and Feta cheese.

Bistro Traditional Pizza 7.99
Mozzarella cheese and our own pizza sauce.

Pepperoni Pizza 8.99
Pepperoni, Mozzarella and our own sauce.

Veggie Pizza 8.99
White sauce, mushrooms, onions, broccoli, spinach,
roasted peppers, tomatoes and Mozzarella.

Philly Cheese Steak Pizza 8.99
Thin-sliced beef steak with sautéed mushrooms
and OhiOhS, peppers, Cheddar and Provolone
topped with mild banana peppers.

Spinach, Feta & Mushroom Pizza 8.99
White pizza with sautéed mushrooms, spinach,
Mozzarella and Feta cheeses.

All-you-can-eat Soup & Salad 6.99
our garden fresh house or Caesar salad, choice of homemade soup du jour or
Italian wedding and warm crusty bread. Served until 4:00 p.m. daily.

Includes choice of bistro fries, coleslaw, chips or applesauce.
a"Alan’s Bistro Burger 8.49

Eight-ounces of lean CertzfedAngusBeef® ground beef on a toasted kaiser roll with crisp lettuce,
tomato and a pickle spear served with fries. You may substitute a Juicy Boneless Chicken Breast.

Crab Cake on Kaiser 9.99
our own crab recipe on a toasted bun with fries.

"The Kobe Burger 10.99
Served with sautéed onions.

Add-on Burger Toppings
Up to Two Toppings Add 1.00 / Three Toppings Add 1.49

American Cheese e Cheddar Cheese e Swiss Cheese ¢ Bleu Cheese ¢ Mozzarella Cheese  Pepper Jack Cheese e
Applewood Bacon e Sauteed Mushrooms e Sautéed Onions ¢ BBQ Sauce e Chili ¢ Hot Wing Sauce e Jalapenos

*Consuming raw or undercooked meats, poultry, seafood or eggs increases your risk of food borne illness. 1 _||'
Menu Design by Certified Angus Beef LLC (10/10). www.certifiedangusbeef.com h il
an by 9 . dang (i v

R Ll s e

- L Ll
menu items are ava'hable %Tﬂeout Banquet FaCIlltIeS Available.

Open 11:00 a.m. Daily. All of ou
West Reading: 610-375-4012 e Fairgrounds: 610-685-4000



