
 

 

 
 

WE MAKE OUR OWN HOMEMADE MEXICAN SALSA AND 

ORANGE MARMALADE 
Not responsible for loss of personal property. 

Gratuity not included 

OMELETTES 
Build your own Omelet 
One ingredient……………………..…12 
Add Protein………….………..…...…1.5 
Add Cheese or Vegetable ………..1  

Asparagus or Spinach Add………..2  
Any substitutions/custom orders will be charged accordingly 

   Protein    Cheese   Vegetable 
TURKEY SAUSAGE      FETA            TOMATO OR ONIONS 

          SLICED TURKEY OR HAM     SWISS     BROCCOLI 

PORK SAUSAGE      LOWFAT MOZZARELLA       SPINACH 

             CHORIZO SAUSAGE                               CHEDDAR          ZUCCINI OR JALAPENO 

        BACON                 AMERICAN   MUSHROOMS 

CANADIAN BACON   ONIONS                 GREEN PEPPERS 

 

Lox & Onion Omelet……………….16   Crabmeat & Cream Cheese….17 

Asparagus………………………………13   Spinach……………………………….13 
All of our ingredients are FRESH. Our AA eggs are cooked in 100 % clarified butter (PAM is available upon request) 

served in a skillet with hash browns, our signature Greek Toast and homemade Marmalade.  Egg whites $1.50 extra, 

add Gluten Free toast $1.50/Multigrain $.50 Any substitutions/custom orders will be charged accordingly 

 

*BREAKFAST DISHES 
Avocado Toast………………………………………………………………………………………………….10 
Avocado with your choice of Toast with one egg any style, topped with pico de gallo, fruit or hash browns 

Three Eggs (any style)……………………………………………………..………………………….…....9 
With either turkey sausage links, pork sausage patties, bacon, Canadian bacon or Virginia ham………….…..…13.5 

Huevos Rancheros …………………………………………………………………………………….…...10.5 
3 eggs any style topped with homemade salsa 

The Continental ………………………………………………………………………………...............12.5 
Chicken livers and 3 eggs scrambled with sautéed mushrooms, fresh onions and green peppers 

Steak & Eggs ………………………………….……………………………………………….……..….……21 
Broiled skirt steak and 3 eggs any style 

Corned Beef Hash & Eggs ……………………………………………………..……………………….…13 
Comes with 3 eggs any way you like them 

Eggs Florentine……………………………………………………………………………..…………….…..14 
Poached eggs and steamed spinach on an English muffin veiled under hollandaise sauce 

Eggs Benedict…………………………………………………………………………………………...………14 
English muffin covered by Canadian bacon, 2 poached eggs and hollandaise sauce 

Crabmeat Benedict………………………………………………………………………………………….17 

Lox Benedict…………………………………………………………………………………………………….16 

 

 

 



 

 

 

 

*SCRAMBLER……………………………………………………………………..13 
Any substitutions/custom orders will be charged accordingly 

3 SCRAMBLED EGGS WITH CHOICE OF ANY 3 OF THE FOLLOWING 
(Includes hash browns and toast / egg whites add 1.50) 

TURKEY SAUSAGE 

SLICED TURKEY OR HAM 

PORK SAUSAGE 

CHORIZO SAUSAGE 

BACON  

CANADIAN BACON 

    

FETA 

SWISS 

LOWFAT MOZZARELLA 

CHEDDAR 

AMERICAN 

ONIONS 

 

TOMATO or ONIONS 

BROCCOLI 

SPINACH 

ZUCCHINI or JALAPENO 

MUSHROOMS 

GREEN PEPPERS 

 

THE BATTER SHOP 

 

PANCAKES 
 
 
 
 
 

Apple Pancakes (fresh Apples topped with cinnamon and powdered sugar)……………………………………13 

Pancakes………………………………………………………………………………………………………..…….11 

Short Stack…………………………………………………………………………………………………..…..….9.5 

 

Multigrain Pancakes………………………………………………………………………………………..….11.5 

Fresh Strawberry or Blueberry Pancakes………………………………………………………….....13 

Fresh Raspberry Pancakes……………………………………………………………………….……...…..14 

Fresh Banana Nut Pancakes……………………………………………………………………..…… …...14 

Fresh Banana Multigrain Pancakes…….…………………………………………………………….….14 

Chocolate Chip Pancakes……………………………………………………………………………..…  ….13 
Gluten Free Pancakes……………………………………………………………………………………. .….12 

 

WAFFLES 
Gluten Free Waffle………………………………………………………….…………………………....…….12 
Golden Brown Waffle……………………………………………………………………………….………….11 

Multigrain Waffle……………………………………………………………………………………….…......11 

Fresh Strawberry or Blueberry Waffle…………………………………………………….……………14 

Fresh Raspberry Waffle ………………………………………………………………………………….…..15 

Fresh Banana Nut Waffle ………………………………………………………………………………...….14 

Fresh Banana Nut Buckwheat Waffle ……………………………………………………….……..….14 

Chocolate Chip Waffle …………………………………………………………………………………….....14 

*FRENCH TOAST 

French Toast……………………………………………...……………...…………………………………….…11.5 
Fresh Strawberry or Blueberry French Toast ………………………………..……………….……14 
Fresh Raspberry French Toast ……………………………………………......………………………...15 
Egg White French Toast……………………………………………………...…….………………………..12 
Raisin French Toast…………………………………………………………..…………………………..….…13 
Egg White Raisin French Toast……………………………………………......................………...14 
Gluten free French Toast……………………………………………………………………………………..12 

Add on BATTER SHOP 
Morning Glory Special………….……………………..……………………………………….…..…..……5 
Fresh strawberries, bananas, blueberries with your order of Pancakes, French toast or Waffle. 

Napoleon (Ice cream & whipped cream to any Pancakes, French toast or Waffle)………………………….…..3.5 
 

 

*SCRAMBLER SKILLET……………………………………………...……………………………….….…..…14.5 
Same as above but with four cheeses (American, mozzarella, cheddar & Swiss) melted on top of hash browns 

*Poor Man’s Skillet…………………………………………………...…………...……………….……….…14.5 
A skillet full of hash browns, ham, green peppers & onions 

First topped with melted American, mozzarella, cheddar and Swiss then topped with your style of 3 eggs 

*Veggie Skillet…………………………………………………………............................................14.5 
A skillet full of hash browns broccoli, tomato, mushrooms, green peppers & onions 

First topped with melted American, mozzarella, cheddar and Swiss then topped with your style of 3 eggs 

(Egg whites add 1.5 /custom orders will be charged accordingly) 

 



 

 

 

SIDES 
Bacon, Turkey Bacon, Canadian Bacon or Virginia Ham…………………….………………..5 

Pork Sausage Patties or 100% Pure Turkey Sausage Links…….…………...………..…..…5 

Oatmeal (served between 7 & 10 a. m.)………………………………………...……………...…..6 

Oatmeal With Choice of Strawberries or Blueberries…………..........................….....10 

Side Hash Browns……………………..………..................................................................4 

Homemade Mexican Salsa………………………………………………………………………………....3 

Chicken Livers……………………………………………………………………………………………………..7 

Beyond Vegan patty…………………….………………….……………..…………………………………..9 

Chicken Breast…………………………………………………….………………………………………...…..6.5 

Corn Beef Hash……………………………………………………………………………………………………6 

French Fries OR Side Tossed Salad….……………………………………….………………………….4 

Soup of the day…………………………………………………………………………………………………..3.5 
Bowl……………………………………………………………………………………………………………………4 

REFRESHING SALADS 
HOUSE VINAIGRETTE, RANCH, HONEY MUSTARD, THOUSAND ISLANDS, LOW-CAL ITALIAN, FRENCH 

BLUE CHEESE (.50EXTRA) 

Cran-Apple Chopped Salad…………………………………………………………………………………14.5 
Fresh romaine and ice berg lettuce tossed with granny smith apples, aged bleu cheese, sun dried cranberries, tomato, red 
onion, cucumber, Greek Olives, frosted walnuts, and marinated grilled chicken drizzled with a honey apple champagne 
vinaigrette.  

Hollywood Bowl……………………………………………………………………………………….……….13 
Crisp garden fresh greens mixed with Julienne ham, turkey, Swiss, cheddar, green peppers & American cheese 

Chicken Breast Salad…………………………………………………………………………….…….…..…13.5 
Char-grilled breast of chicken layered over iceberg lettuce, tomato wedges, onions & green peppers 

Spinach Salad…………………….……………………………………………………………………….…...…13 
Tons of fresh spinach tossed with chopped strips of bacon, sliced mushrooms & hardboiled egg 

Greek Salad………………………………..………………………………………………………………………13 
Mountains of lettuce covered with feta cheese, tomato, Greek olives, onions, green peppers & anchovies sprinkled with 

oregano and served with our house sweet vinaigrette 

Jr. Greek………………………………………………………………………………………………………….…..11 

Tossed Garden Salad…………………………………………………………………………………….……..4 

Tuna Salad Platter……………………………………………….…………………………………….….......14 
White albacore tuna atop crispy lettuce, tomatoes, onions, green peppers & a hardboiled egg 

Slenderella……………………….…………………………………………………………………………..……14 
Fresh white albacore tuna salad, fresh fruit & creamy cottage cheese 

Caesar Salad…………………………………………………………………………………………………….....11 
Hearts of romaine lettuce and fresh croutons tossed with our own Caesar dressing & sprinkled with parmesan cheese 

Caesar Salad with Chicken……………………………………………………………………….….……..16 

Stuffed Avocado……………………………………………………………………………………….…….….15 
Open faced avocado packed with white albacore tuna salad. Served with cottage cheese & fresh fruit 

 

DE LITE FULLS
All fresh fruit platter…………………………………………………………………………………………..14 
Combination of pineapple, cantaloupe, honey dew, grapes and strawberries,  

Tempo Delight……………………………………...……………………………………………………….…..13 
Half cantaloupe stuffed with tuna salad. Also served with an assortment of fresh fruit 
 

*Imperial Platter…………………………………………………………………………………….……....…14 
A mount of white albacore tuna crowned on ripe tomato, served with cottage cheese, Greek olives, cucumbers, hardboiled 
egg halves and green peppers 
 

*Fruit trio………………………….…………………………………………………………………….…………13 
Cantaloupe, honeydew & strawberries surround a fresh serving of cottage cheese 

 



 

 

 

*DELUXE SANDWICHES 
ADD CREAM CHEESE 1.00/ ADD FETA 2.50 

OUR DELUXE SANDWICHES INCLUDE COMPLIMENTARY CUP OF SOUP AND (either SIDE OF FRENCH FRIES or 
SIDE TOSSED SALAD) 

Our burgers are a proprietary blend of select cuts sourced locally from our personal butcher, and hand formed fresh never frozen, anti-
biotic free, 100% all-natural beef. 

 
Beyond Vegan Burger……………………..16    Brunch Burger…………………………………15 
Lettuce, tomato, pickle, brioche bun                   Half pound beef burger with lettuce and tomato, melted  

       Cheese, bacon topped with a fried Egg.

Buffalo Chicken Sandwich……………….13 
Fresh Chicken Breast char-broiled then sautéed in a chili 
pepper sauce, with lettuce and tomato.  Your choice of 
ranch or bleu cheese dressing on top of whole wheat bun. 

Turkey Burger……………………………..….13 
½ lb. pure turkey served on a whole-wheat bun with lettuce 
& tomato 
 

 Tempo Burger………..……...................14 
Char grilled ½ lb. beef burger with crisp lettuce, garden-fresh 
tomato 

Add your choice of melted cheese...........15 

 

Royal Burger……………………….............15 
Char grilled ½ lb. beef burger topped with sautéed fresh 
mushrooms, onions, and green bell peppers. 

 

Patty Melt………………………….……..……15 
½ lb. of pure beef covered on both sides with melted old 
English cheddar & grilled onions served on grilled rye bread 
 

Chicken Breast Sandwich………………..12 
Fresh breast of chicken marinated and char-broiled. Served 
on a bun 
 

Reuben…………………………………………..14 
Corned beef, sauerkraut and melted Swiss cheese served on 
grilled rye bread 
 

Turkey Reuben………………….……………13 
Hand carved house prepared oven roasted turkey piled high, 
topped with sauerkraut, 1000 Island dressing, and melted aged 
Swiss cheese, served on rye bread 
French Dip…………………………………..….14 
Savory thinly sliced roast beef Served on a French bread and 
drenched in Au Jus and served on rye bread 

Corned Beef Sandwich……………......12.5 
 
California Club……………………………….14 
Grilled Chicken Breast, Bacon, Avocado, lettuce, tomato 
and topped with Sriracha Mayo 

Roast Beef Sandwich……………….........12 
Served hot or cold 

Tuna Volcano (open faced)……………...13    
Toasted English muffin erupting with tuna & melted 
cheddar 
 

Tempo Club House…………….…....……..13 
House-prepared hand carved oven roasted turkey layered on a 
triple deck of white bread with Applewood smoked bacon, crisp 
lettuce, and garden-fresh tomato 

Jr. Club……………………….…...............….12 
 

BLT Club House…………………...…….…...13 
Applewood smoked bacon layered on a triple deck of white 
bread with crisp lettuce and garden-fresh tomato. 

 

Ham Club House………………..……..…..…12 
Hand carved, House prepared Virginia Ham on a triple deck of 
white bread with American cheese, crisp lettuce, and garden-
fresh tomato. 

 

Chicken a La Louie………………....……....14 
Marinated and char-broiled breast of chicken topped with 
ripe avocado, crispy bacon & melted Swiss 
 
 

Pork Chop Sandwich………….…….……...12 
Center cut pork chop char-grilled, served over golden brown 
toasted bread 

SANDWICHES 
ADD 1.50 GLUTEN FREE BREAD/ .50 multigrain bread  

Gyros…………………………………………….9.5 

Served with thinly sliced onions, parsley, Tzatziki sauce              *Lox Sandwich………………………………..14 
On Pita  
 

Sliced Turkey………………………….…….10            Hot Turkey (open faced)……………..…11 
 Lettuce tomato and pickle                          Served with mashed potatoes & gravy 

BLT…………………………………….………...10           Hot Roast Beef (open faced)……..…...12 
 Lettuce tomato and pickle      Served with mashed potatoes & gravy 

 
Tuna Salad (white albacore)…..…..…..……11           Hot Ham (open faced)……………....……11  
 Lettuce tomato and pickle               Served with mashed potatoes & gravy 

                                                                     
EGG SANDWICH……….…………....…….6 

Fried Ham & Egg (open face)…….…...….9 
                                                                               Bacon & Egg (open face)………………....…...9 
Baked Sugar Cured Ham……………....8 
Baked Sugar Cured Ham & Cheese..9           Grilled Cheese…………………..……….…….7 



 

 

            
 

*TEMPO GREEK ENTREES 

Our entrees are made with the highest quality fresh locally sourced products. Served with choice of rice, mashed potatoes 

and gravy or hash browns. Our entrée selections include a choice of soup or side tossed house salad and rice pudding. 

Gyros Plate……………………………………………………………………………………………………….13 

Greek Chicken………………………………………………………………………………….…….…………14 
Half of fresh chicken quarter and broiled with fresh lemon & oregano. Please allow 40 min 

Chicken Livers Dinner…………………………………………………………………..…………………..12 
Sautéed with fresh mushrooms & onions 

Chicken Kebob Plate…………………………………………………………………………………….…..14 
Marinated chicken cooked to perfection on skewer with fresh green peppers, mushrooms, onions & tomato. 

*STIR FRY 

Steak Stir-Fry………………………………………………………………………………………..……….…19.5 
With mushrooms, green peppers, onions & broccoli served over rice pilaf 

Chicken Stir-Fry…………………………………………………………………………………..…………...13.5 
With mushrooms, green peppers, onions & broccoli served over rice pilaf 

Vegetable Stir-Fry…………………………………………………………………………….……..….……12.5 
Mushrooms, green peppers, onions & broccoli served over rice pilaf 

 

 

*STEAK AND SEAFOOD ENTREES 

Our entrees are made with the highest quality fresh locally sourced products. Served with choice of rice, mashed potatoes 

and gravy or hash browns. Our entrée selections include a choice of soup or side tossed house salad and rice pudding. 

 

Mediterranean Skirt Steak……………………………………………………………………..…..……21 
Char-broiled with fresh lemon & oregano 

Pork Chop Dinner………………………………………………………………………………………….….14 
Center cut pork chops char-broiled and served on a golden toast with side of apple sauce 

Tilapia……………………………………………………………………………………………………..….…...11 
Broiled and covered in lemon-butter sauce 

 

DESSERTS 
Plain cheesecake…………………………………………………………………………………………...….6 

Strawberry cheesecake………………………………………………………………………………..……7 

Ice Cream…………………………………………………………………………………………………….…...4 

Banana Split…………………………………………………………………………………………………..….7 

Sundae (Topped with whipped cream, chopped nuts & chocolate, strawberry)……………………………..…...6 

Whipped Cream Topping…………………………………………………………………….…………....1 

Chocolate Fudge Cake………………………………………………………………………………………..7

 

FAT FREE GREEK YOGURT 
Plain…………………………………………………………………………………………………………….……..6 

With Honey & Nuts………………………………………………………………………………………....….7.5 

With Fruit or Granola……...……...............................................................................7.5 

With Fruit, Honey, Nuts & Granola………………………………..………………………………….…8.5 
 

 

*The Chicago department of public health advises that consumption of raw or undercooked foods of animal origin, such as beef, 

eggs, fish, lamb, pork, poultry or shellfish, may result in an increased risk of foodborne illness.  Individuals with certain underlying 
health conditions may be at higher risk and should consult their physician or public health official for further information



 

 

 

 

 

 

 

FRESHLY SQUEEZED JUICE 
 

Orange or Grapefruit (when available)................................................sm. 2.5    / lg. 5 

Carrot………………………………………………………………………................……………..…….5 

Apple & Celery & Carrot…………………...…………………………………………………….…….5 

Casablanca (strawberry, cantaloupe & orange)…………………………………………..…….……...…..6 
 

 

100% COLOMBIAN COFFEE 
Fresh Ground Regular or Decaf Coffee (bottomless)………………………..……..………....…3 
 

 

ILLY HOT SPECIALTY COFFEES 
Latte or Cappuccino………………………………..……......1 shot 4 /2 shots 4.5/3 shots 5 

Espresso…………………………….……….………………….….1 shot 3 / 2 shots 3.5/3 shots 4 

Macchiato…………………………….……….…………………..1 shot 4 /2 shots 4.5/3 shots 5 
ADD .25 FOR CHOCOLATE OR SUGAR FREE, FAT FREE VANILLA 

 

 

COOL DRINKS 
Fat Free Greek Yogurt Smoothie (FRESH not frozen strawberries, blueberries & bananas)……...6 

Milk Shake (banana, strawberry, chocolate or vanilla) …………….………………………..……….…...5 

Iced Latte or Americano (ILLY premium coffee)…...……………………………….………….…....4 
 

 

BEVERAGES 
NO FREE REFILLS 

Soft Drinks(1 refill) ……..……………………………………………………………………………..…….3.5 

Milk, Chocolate Milk or Hot Chocolate………………………………………………..….…....3.5 

Lemonade (1 refill)…………………………………………………………….……………………………..3.5 

Iced Tea (1 refill)……………………………………………………………………………………………….3.5 

Arnold Palmer (1 refill)……………………………………………………………………………………..3.5 

Hot Tea (Tazo herbal & black teas)………………………………………………….………………….…....3.5 

Apple, Tomato or Cranberry Juice………………………………………………sm. 2.5 / lg. 5 

 
 
 

*The Chicago department of public health advises that consumption of raw or undercooked foods of animal origin, such as beef, 

eggs, fish, lamb, pork, poultry or shellfish, may result in an increased risk of foodborne illness.  Individuals with certain underlying 
health conditions may be at higher risk and should consult their physician or public health official for further information

 
 
 

 


