Famous Burgers

Pick Your Patty. Grilled Chicken Breast, veggie, or turkey patty or may be substituted with any burger
for no additional charge. All burgers served with your choice of a side item

Pollyburger
Grilled beef patty topped with lettuce, pickles, sweet onions, and Ms. Polly’s special
dressing on a freshly baked bun 7.99. 2 Slices of any cheese, only .99
American, Swiss, Cheddar, Jack and Pepper Jack.

Mushroom Swiss Burger
Grilled beef patty topped with melted swiss cheese, sliced
grilled mushrooms, and Ms. Polly’s special dressing, on a
freshly baked white bun 8.99

Pollymelt

Grilled beef patty smothered in grilled sweet onions and
topped with your choice of Cheddar or Swiss cheese.
Served on freshly baked rye bread 8.49

Grilled Sourdough Burger
Freshly baked sourdough bread, spread with
garlic parmesan butter and grilled to envelop a
fresh beef patty, topped with two slices of cheddar cheese,
grilled onions, lettuce, tomato, pickles
and Ms. Polly’s special dressing 8.69

Bleu Cheese Burger
Juicy beef patty smothered in a savory Bleu Cheese
Butter, topped with a hand-dipped sweet onion ring,
lettuce, diced tomato and a touch of mayonnaise.
Served on a freshly baked bun of your choice 8.99

Polly’s “Yummy” Veggie Burger
Made with a “yummy” grilled “Better Than Beef” patty,

Swiss cheese, avocado, lettuce, tomato, & Ms. Polly’s Spicy
Dressing, on a freshly baked kracked wheat bun 9.99

Pepper Jack Burger
Grilled beef patty topped with 2 slices of premium Pepper
Jack cheese, lettuce, tomato, Ms. Polly’s Spicy
Dressing. Topped with two hand-dipped sweet onion
rings, on a freshly baked bun 8.99

BBQ Bacon Cheeseburger
Our juicy grilled beef patty topped with Cherrywood
smoked bacon, Cheddar cheese, and BBQ sauce on a
freshly baked bun. Topped with two hand-dipped sweet
onion rings 8.99

Avocado Burger & Friends

Grilled beef patty topped with sliced avocado, ripe
tomatoes, a healthy portion of alfalfa sprouts and
mayonnaise on a freshly baked kracked wheat bun 8.99

Chipotle Burger
Our Famous Pollyburger topped with two slices of cheese,
pickles, hand-dipped sweet onion ring, diced tomatoes,
crisp lettuce and a spicy, smoky Ancho Chipotle Sauce
on a Polly’s freshly baked bun of your choice. Served with
seasoned Kona Style chips 8.99

Turkey Burger Supreme

This is one “yummy” turkey burger! Served with a slice of
tomato, grilled zucchini, mushrooms, sweet onions,
Ms. Polly’s special dressing, and two hearty slices of Jack
cheese on a freshly baked kracked wheat bun 8.99

Sandwiches

Sandwiches served with Kona Style Chips made fresh daily or choose Baked Beans, Coleslaw, or French Fries.

California Tuna Melt

White albacore tuna salad, topped with fresh avocado,
tomato, lettuce and your choice of cheese on Ms. Polly’s
freshly baked grilled sourdough bread 8.99

Deluxe Grilled Ham & Cheese
Ms. Polly’s freshly baked rye bread grilled and layered with

ham, Swiss cheese, lettuce, tomato, and mayonnaise 8.99

Bacon, Lettuce & Tomato

An American classic: crispy Cherrywood smoked bacon,
lettuce, and tomato served on freshly baked kracked
wheat bread spread with mayonnaise 7.99

Famous Tuna Salad

White albacore tuna, chopped eggs, sweet onions, Ms.
Polly’s special seasonings, relish, celery, and mayonnaise
on freshly baked bread 6.99

0Old Fashioned Chicken Salad

Walnuts, celery, sweet onions are blended with
mayonnaise and our flame roasted rotisserie chicken.
Served on freshly baked toasted raisin walnut bread
6.99

Zesty Grilled Chicken

Grilled tender chicken breast, topped with Ms. Polly’s Spicy
Dressing, lettuce and tomato on a freshly baked kracked
wheat bun 8.49

King Edward’s Club

Slices of oven roasted turkey breast,

Cherrywood smoked bacon, avocado, lettuce, tomato and
mayonnaise on freshly baked toasted kracked wheat bread
9.99

Classic Turkey

Slices of oven roasted Foster Farms® turkey breast, Ms.
Polly’s special dressing, tomatoes, lettuce, Swiss cheese
and served on freshly baked sourdough bread 8.99

Avocado and Friends

Sliced avocado, ripe tomatoes, a healthy portion of alfalfa
sprouts, Jack cheese, and mayonnaise. Served on freshly
baked kracked wheat bread 6.99

Mega Grilled Cheese

Four popular delicious cheeses: Jack, Cheddar, Swiss and
American on freshly baked sourdough bread. Grilled with
Ms. Polly’s special garlic parmesan cheese spread 5.99

Add Soup or Salad to any meal 2.29



Famous "Handmade' Pie Crust

Chicken Po® Pie Dinner

Tender lean chicken, simmering in a savory gravy with a hearty combination
of broccoli, celery, cauliflower, carrots, peas, sweet onions and potatoes, all
baked in a tasty Polly’s pie crust. Served with Yukon Gold “skin-on” smashed
potatoes and gravy, freshly baked rolls and a cranberry garnish 8.99

Chicken 'n Ribs

Fresh Foster Farms® chicken marinated in our 12 herbs and spices
flame-roasted to juicy perfection. Served with Yukon Gold “skin-on”
smashed potatoes and seasoned “homestyle” green beans.

* 1/2 Rotisserie Chicken 11.99

* 1/4 “Light Meat” Rotisserie Chicken 9.99
*1/4 “Dark Meat” Rotisserie Chicken 8.99
« 1/4 “Dark Meat Plus” Rotisserie Chicken 9.99

Mouth Watering B B Q Ribs

* 1/4 Rack St. Louis® BBQ Ribs 9.99
Upgrade to half rack for $5 more.
Add a 1/4 chicken dark or light for $4 to BBQ Rib Meal.
Tender pork ribs marinated and cooked to perfection

with Ms. Polly’s Tasty Apricot Orange BBQ Sauce served
with French Fries and creamy “handmade” coleslaw.

Homestyle Dinners

All dinners are served with freshly baked dinner rolls or cornbread.

. . 0ld Fashioned Fish and Chips

,BGSt saIISbury ,Steak m', the west Hand battered premium Alaskan Coldwater Cod, fried to
Salisbury Steak made with sweet onions, seasonings, crispy perfection. Served with Coleslaw and Kona Style Chips
and held together with Ms. Polly’s buttermilk biscuit made fresh daily or French Fries 9.99
crumbs, smothered in freshly grilled mushrooms and

ladled with rich demi-glace. Served with scampi Style Fish
Yukon Go;(ril dsé{rlézgl dsm?rsl::g pgtg;oes, gravy A fish lover’s delight, made with Alaskan Coldwater Cod.
ed sp i Enjoy with tartar sauce. Served with Florentine simmered

rice and creamed spinach 11.99
Traditional Roasted Turkey Dinner ) ,
Foster Farms® oven roasted turkey breast. Served with Lemon-Pepper Grilled Wild Salmon

Yukon Gold “skin-on” smashed potatoes, turkey gravy, & 60z. Salmon filets seasoned with lemon pepper, grilled
creamed spinach. Plus, Ms. Polly’s “homestyle” stuffing and just right. Served with Florentine simmered rice
garnished with cranberry sauce 10.99 and creamed spinach. 12.99

Chicken Tenders (for the kid in you) Hearty Country Chicken Fried Steak
Four large premium chicken tenders, served with USDA Country Chicken Fried Steak is smothered with
French Fries, fresh fruit and your choice of dipping country gravy. Served with Yukon Gold “skin-on” smashed
sauce or country gravy 10.99 potatoes, gravy and “country style” green beans” 9.99

Baked Wisconsin Macaroni & Cheese
Homemade Macaroni and Cheese loaded with Cheddar cheese and baked in our special ovens,
then topped with croutons, a creamy Wisconsin style cheese sauce, and Cherrywood smoked
bacon pieces. Served with a side of fresh fruit 7.99




Soup ’'n Salad

Bowl of Soup and Dinner Salad 7.99

Friday - Bowl of Deluxe “Double the

Clams” Clam Chowder
and Dinner Salad 8.99

Turkey Chili

And Cornbread baked fresh from our ovens
Ask for a sample

A delicious blend of plump red
kidney beans, Foster Farms®
ground turkey and select spices
simmered in a hearty tomato base.
Topped with cheddar cheese, chopped
sweet onions and sour cream.

CUP 4.29 BOWL 5.99

Chili Bowl &
Salad Combo 8.99

Salads

Asian Noodle with Grilled Chicken

A unique offering from Executive Chef Sam Ghoy of Hawaii.
A selection of fresh lettuce, vegetables, tender angel hair
pasta mixed with $amCGhoy's Sesame Dressing. Topped
with crispy Wontons, grilled chicken breast and Sam Choy's
Creamy Asian dressing 10.99

California Taco
Seasoned taco meat with salad greens and Ms. Polly’s
Spicy Dressing. Topped with diced tomatoes, black beans,
shredded cheddar cheese, avocado, green onions, a dollop
of sour cream, and crunchy tortilla chips 9.99
Petite California Taco Salad 7.99

Fresh Strawberry n’ Greens
Baby Spring Greens dressed in Raspberry Vinaigrette,
tossed with sweet strawberries, crunchy walnuts
and aged crumbly feta cheese 7.99

Topped with sliced grilled chicken breast 8.99

Crispy Chicken Tenders
Crispy chicken tenders served warm on a bed of crisp
iceberg and romaine lettuce, tossed with Cherrywood
smoked bacon, cheddar cheese, tomatoes and hard
cooked egg. Served with our signature Honey Mustard
salad dressing 8.99

Wild Salmon Spinach
Fresh Spinach, sliced mushrooms, onions, and wonton
strips tossed with Apricot Sesame Ginger dressing.
Topped with Feta cheese and grilled salmon filet seasoned
with lemon pepper 10.99

Soup of the day

Sunday - Chicken Noodle
Monday - Corn Chowder
“Tweeday - Chicken & Dumplings
Wednesday - legan Garden Vegetable
T4arsday - Cream of Broccoli Cheese
Satarnday - Chicken with Wild Rice
CUP 3.29 BOWL 4.99
Fréday Ounly - Deluxe ‘Double

the Clams’ Clam Chowder
CUP 4.29 BOWL 5.99

Served Daily "Down Home Comfort
Backburner Soup

A “Homestyle” classic made with kidney beans, lentil
beans, vegetables & pasta in a thick, rich beef stock.
Polly’s Secret Recipe, Circa 1968

Add Soup or Salad to any meal 2.29
Add Bleu Cheese Wedge or Side Caesar Salad for 3.99
Add Deluxe “Double the Clams” Clam Chowder 2.59

Served with freshly baked
dinner rolls or corn bread

Turkey Cobb
Oven roasted turkey, avocados, tomatoes, eggs, chopped
green onions, bleu cheese crumbles, and Cherrywood
smoked bacon arranged on a bed of fresh lettuce.
Ask for it tossed 11.49
Petite Turkey Cobb Salad 8.49

Classic Chicken Caesar
Crisp, Chopped Romaine lettuce tossed with Classic
Caesar dressing, parmesan, hand-cut seasoned croutons
and topped with a Premium chicken breast 8.99

Without Chicken 5.99

Side Salads
Bleu Cheese Wedge

A fresh wedge of iceberg lettuce, topped with
Cherrywood Smoked Bacon, bleu cheese crumbles,
bleu cheese dressing, caramelized walnuts,
green onions, and dried cranberries 4.99

Caesar Side Salad

Crisp, Chopped Romaine lettuce tossed with
Classic Caesar dressing, parmesan, and hand-cut
seasoned croutons. 4.99

Polly’s Dinner Salad
Iceberg and romaine lettuce topped with spring
mix, sliced cucumber, tomato, carrots, and
parmesan garlic Hand-cut croutons.
Plus your choice of dressing 3.29

Dressings: Chef Sam Choy’s Creamy Asian, Bleu Cheese, Italian, Sam Choy’s Sesame, Honey Mustard,
Raspberry Vinaigrette, 1000 Island, Hidden Valley Ranch, and Golden Caesar dressing.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne iliness, especially if you have certain medical conditions.




DAILY DEALS

Add: Cup of Soup or Polly’s Dinner Salad for only 2.29
Fridays! “Double the Clams” Clam Chowder 2.99
Bleu Cheese Wedge or Side Caesar Salad for 3.99

Add a Slice of Ms. Polly’s Daily Pie Deal for only .99
(Ask your friendly server for the daily pie pick)

MONDAY

Chicken nf Dumplings
Moist, tender roasted chicken with Polly’s
“yummy” dumplings, smothered in
creamy chicken gravy with celery, carrots
and onions 7.99

TUESDAY
Turkey Meatloaf

Made with a combination of tasty
seasonings, Coach’s Oats and gourmet
baked croutons. Generously topped
with grilled mushrooms and ladled with
demi-glace. Served with Polly’s “Country-
Style” green beans’, Yukon Gold “skin-on”
smashed potatoes and brown gravy 8.49

WEDNESDAY
Shepard’s Pie

This classic meal is chock full of flavor
and savory goodness starting with Polly’s
famous flaky pie crust, loaded with our
perfectly seasoned ground beef, carrots,
celery, onions and green beans. Topped off
with cheesy smashed potatoes baked in our
special pie oven until crisp, served
with a side of gravy 7.99

THURSDAY
Chicken Parmesan and
Angel Hair Pasta

Hand-breaded premium chicken breast
topped with parmesan cheese and marinara
sauce, served with a side of angel hair pasta

and steamed vegetables 9.99

FRIDAY
Macadamia Nut Crusted Fish

A fish lovers delight! Macadamia nut
crusted Alaskan Premium Cold Water
Cod topped with Apricot Ginger sauce.
Served with Florentine simmered rice
and steamed vegetables 9.99

Or choose Macadamia Nut Crusted Fish Salad

SATURDAY

Savory Herb Crusted Pork Chops

Two hand breaded tender pork chops
with “homestyle” flavor, served with

Polly’s “country style” green beans’
and Yukon Gold “skin-on” smashed
potatoes with brown gravy 9.99

SUNDAY

Macadamia Nut
Crusted Chicken

Macadamia Nut Crusted premium
chicken topped with Apricot Ginger sauce.
Served with Florentine simmered rice
and steamed vegetables 9.99
Or choose Macadamia Nut Crusted Chicken Salad



