
 

 
  

 
 
 
 

 
 
 

 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
   
 

 
 

 
 

 
 
 
 
 

 
 

 
 
 
 
 
 

 
 
 
 

 
 
 
 
 
 

 
 

 

 

 

General Manager: Eduardo Hernandez  20% Gratuity added to parties of six or more / Maximum 3 cards per table. 
 

* Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness 

 

Lunch  

 

Crispy Chicken Salad 18.00 

Mixed greens, crispy chicken, cucumber, tomato, feta 

cheese, chive ranch dressing  
 

Bo's Shrimp Louis 21.50 

Bay shrimp, mixed greens, avocado, tomato, hardboiled 

cage-free egg, thousand island dressing   
 

*Caesar 15.50 

Romaine lettuce, asiago cheese, croutons, Caesar dressing 
 

Tarragon Walnut Chicken Salad 20.50 

Mixed greens, tomato, cucumber,  

roasted red peppers vinaigrette  

 

Sheri's Sunshine Salad 21.50 
Dried bing cherries, golden beets, tomato, red onion, 
almonds, asiago, mixed greens, citrus shallot-asiago 
vinaigrette 
 

Southwest Salad 20.00 

Roasted corn, salsa, sour cream, avocado, black beans, crisp 

chipotle tortillas, jack & cheddar cheese, romaine, avocado-

chipotle vinaigrette   
 

Classic Chicken Cobb 23.00 

Mixed greens, grilled chicken, bacon, cheddar cheese, blue 

cheese crumbles, hardboiled egg, tomato, roasted red pepper 

vinaigrette 
 

Debbie’s Mediterranean Salad 18.50 

Tomato, roasted red peppers, cucumber, kalamata olives, 

onions, feta, capers and mixed greens tossed with a roasted 

red pepper vinaigrette 

 

 

 
 

 

 

Prime Rib French Dip 27.50 

Prime rib, swiss cheese, French roll, au jus 
 

Classic Reuben 23.50 

House corned beef and sauerkraut, thousand island, swiss 
cheese on sour rye 
 

Betty's BLT 19.50 

Bacon, swiss, lettuce, tomato, avocado, herb mayo  
 

Marco’s Turkey Reuben 20.50 

Thin sliced turkey breast, swiss cheese, apple cabbage compote, 

thousand island on sourdough 
 

Creamy Dill Egg salad sandwich 18.00  
House made egg salad with lettuce, tomato, herb mayo, chives 

on sourdough 
 

Maya’s Chicken Club 21.00 

Grilled chicken breast, herb mayo, lettuce,  
tomato, cheddar cheese, bacon on sourdough 
 

Grilled Cheese for Grownups 20.50 

Brie, asiago, avocado, tomato, roasted garlic-red pepper aioli on 
sourdough 
 

Tuna Melt 19.50 
Albacore tuna salad, tomato, herb mayo,  
cheddar cheese on sourdough 
 

Tarragon Chicken Salad Sandwich 20.50  
Tomato, lettuce, herb mayo, on sourdough  
 

        

 
 

Scratch made Soup du Jour  

Cup 7 /  Bowl 9.25 

Vegetarian Homemade Chili – 

Cup 7.50 / Bowl 10.00 

Mixed Green Salad or Caesar 9 

Red onion, carrots, cucumber, tomato, croutons 
and dressing. 

 
 

 

 

*Marco’s Bistro Burger 20.50 

with tomato, lettuce, Thousand Island  
[add cheese 2, add bacon 3, add avocado 2.5] 
 

*Grilled Chicken Burger 22.50 

Grilled chicken, bacon, pesto aioli, arugula, and tomato 
 

*BBQ Burger 23.00 

Bacon, barbecue sauce, a crispy onion ring, jack cheese plain 

mayo 
 

*Mushroom Swiss Burger   23.50 

Caramelized onions, Swiss cheese, sautéed mushrooms, 
thousand island dressing 
 

Avocado Beyond Burger 23.50 

Beyond burger patty, chipotle aioli, jack cheese, avocado, 
lettuce, tomato, and onion 
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Fish ‘n Chips 26 

Fresh Cod, tartar sauce, coleslaw & French fries 
 

Mac & Cheese 16.00 

Cavatappi pasta in a cheddar and asiago cream sauce 

and bacon 
 

Patty Melt 21.50 

Caramelized onions, Swiss, cheddar, thousand island on 

grilled sour rye with a choice of side 

Lunch  

 

A d d  t o  an y  sa la d:   

G r i l le d  o r  c r i sp y  c h ic ke n  6. 5 ,   

B ay  sh r i m p  9 ,  g r i l le d  sa l mo n 1 2 . 5 ,  a vo ca do 4  

House Made Dressings: Creamy Feta Dill, Chive Ranch,  

Blue Cheese, Red Pepper Vinaigrette, Thousand Island 
 

 

 
 

 

A local half-pound cascade natural beef or chicken 

breast on a brioche bun served with your choice of fries 

or chips.  Sub gluten-free bun 3 

Sub a Beyond burger Patty 3 

 

A l l  san dw i che s  se r ve d  w it h  a  cho i ce  of  f r ie s ,  

h ome ma de  c h i p s,  o n i on  r ing s  o r  p ot at o  sa l ad  

( s u b s id e  sa l a d  2 . 5 0 )  

 

Turkey Cranberry Sandwich 18.50 

Turkey, cranberry chutney, cream cheese, and 
lettuce, on sourdough 

 

Blackberry & bacon grilled Cheese 

Sandwich 18.50 
Blackberry compote, bacon, goat cheese, basil, 
on sour dough  
 

 

 

 

Spring Farro Salad 20.00 

Farro, Spinach, arugula, asparagus, pine nuts, goat 

cheese, herb vinaigrette  

 

…served all day 


