
T h e  C O U R T H O U S E  C A F É
Take-Out and Delivery Available.  Please call 610-994-3670 before 11:30 AM or After 1:15 PM

Don’t see it on the menu?  Ask your server.  We will do our BEST to accommodate special requests.
* New Featured Menu Items!!!

A P P E T I Z E R S
HOUSE MADE CHICKEN TENDERS
Along with Sweet Baby Ray’s barbeque dipping sauce and house made French fries				           	 $7.95

CHICKEN QUESADILLA
Marinated chicken breast with red and green peppers, spices, sour cream, guacamole and salsa			          	 $7.95

*TEXAS CHILI
Slow cooked all beef 3 bean Texas Chili served with cheddar cheese and sour cream			   Cup - $3.95     Bowl -   $5.95

SA L A D S
MANDARIN CHICKEN SALAD
Fresh crisp lettuce tossed with tomatoes, wontons, European cucumber and mandarin oranges				         $11.95
in a honey ginger dressing topped with spicy peanuts and marinated Teriyaki chicken              	    
BUFFALO CHICKEN SALAD
Fresh crisp lettuce tossed with celery, carrots, red onion, European cucumbers, and tomatoes			        $10.95
in our ranch dressing, topped with crispy buffalo chicken tenderloins					         

MEDITERRANEAN CHICKEN SALAD
Fresh crisp lettuce with kalamata olives, tomatoes, artichokes, mirrored with fire roasted red pepper hummus, 		       $10.95
extra virgin olive oil, topped with sliced cherry peppers, crumbled feta cheese and red wine chicken

TRADITIONAL CAESAR SALAD
Crisp romaine with parmesan cheese and herbed croutons	            		  Standard - $5.95    Grilled Chicken - $7.95

LEMON PEPPER SALMON SALAD
Crisp lettuces with tomatoes catch potatoes, European cucumbers, tomatoes, tossed in Chianti dressing	                     $9.95

CRISPY CHICKEN SALAD
Crisp lettuce with tomatoes, European cucumbers, candied walnuts, dried cranberries and crispy fried chicken		       $8.95

CHEF COBB SALAD
Crisp lettuce with ham, turkey, Swiss cheese, bacon, cucumber, tomatoes and hardboiled egg			        $10.95
with your choice of dressing									                             

CHICKEN OR TUNA SALAD PLATTER
House made chicken or tuna salad platter with coleslaw, fresh fruit, lettuce, tomatoes and hardboiled egg	                      $10.95

HUMMUS PLATTER
House made fire roasted red pepper hummus, juicy roma tomatoes, kalamata olives, European cucumbers,
Feta cheese, sliced cherry peppers, marinated artichokes, basil, and infused olive oil with hot grilled pita bread	      $8.95

*TACO SALAD CRISP
Mixed greens in a tortilla shell, topped with cheddar and pepper jack cheeses, guacamole, sour cream,                                  	 $6.95
diced tomatoes and black olives                           						                    Add chicken or chili add’l - $1.95

FRESH FRUIT AND SEASONAL BERRIES	 							            $7.95

Dressings: Italian, Ranch, Bleu Cheese, Roasted Red Pepper, Honey Ginger, Raspberry Vinaigrette or
White Balsamic Vinaigrette

D E S S E R T S
Chef’s Daily Selection

B E V E R A G E S
Coffee / Tea / Decaf / Coke / Diet Coke / Pepsi / Diet Pepsi / Sprite / Ginger Ale



Terms and Conditions

We gladly accept Visa, Master Card and American Express for payment.
An 18% gratuity will be added to parties of six (6) or more.
To ensure timely service for members and guest, parties of six (6) or more will be presented one (1) check for payment.

Please Note:  All deep fried items are cooked in non-trans fat oil.  Consuming raw or undercooked meats, poultry or shellfish may increase your risk of food 
borne illness, especially if you have certain medical conditions.

O F F  T H E  G R I L L
All Burgers served with house made fries, fresh soft roll, accompanied with lettuce, tomato, onion and pickles

ANGUS SIRLOIN
8 oz. Angus burger grilled to perfection									               $7.95

COURTHOUSE BURGER
8 oz. burger grilled to perfection, topped with bacon, pepper jack cheese and frizzled onions			          $8.95

VEGETABLE BURGER
Grilled garden burger served with lettuce, tomato, red onion and topped with Swiss cheese		    	        $7.95

SMOKEHOUSE BURGER
Grilled and topped with sweet baby ray’s barbeque sauce, cheddar cheese, and apple smoked bacon			          $8.95

CAJUN CHICKEN SANDWICH
Blackened chicken with a Cajun mayo, lettuce, tomato and onion, house made french fries and pickles		         $8.95

*PHILLY CHEESE STEAK
Traditional Philly cheese steak with caramelized onions, a choice of cheese served on an Italian roll,	        $7.95
with house made french fries and pickles

*OPEN FACED MEATLOAF
Grilled all beef meatloaf lightly brushed with barbeque sauce on our house made foccacia bread  		         $7.95
topped with frizzled onions and red wine gravy

CORNED BEEF REUBEN
Fresh sliced corned beef, stacked high with sauerkraut, melted Swiss cheese and Russian dressing on grilled Jewish rye        	 $6.95

HALF SANDWICH AND SOUP
Chef’s choice											                  $7.95

CHICKEN POT PIE
A bowl of hearty chunks of chicken breast, carrots, peas and mushrooms, baked with a light, flaky crust		         $8.95

SA N D W I C H E S
TUNA MELT
Albacore Tuna topped with fresh tomatoes and melted Swiss cheese on our house made foccacia bread	  	        $6.95

CRAB CAKE
Award winning house made crab cake with lettuce, tomato, onion and coleslaw topped with a Dijon remoulade,	        	        $9.95
along with french fries and pickles

*PULLED ROAST PORK
Slow roasted pulled pork topped with provolone cheese, sweet or hot peppers served on a soft kaiser roll, 		         $7.95
accompanied with house made french fries and pickles 

BUFFALO CHICKEN WRAP
Lettuce, tomatoes, pepper jack cheese, ranch dressing nestled in a flour tortilla served with chips and pickles		         $8.95

VEGETABLE WRAP
Roasted red peppers, zucchini, squash and asparagus gently wrapped in a flour tortilla with chips and pickles		        $8.95

TURKEY CLUB WRAP
Fresh sliced turkey breast, with lettuce, tomatoes, bacon and mayonnaise with chips and pickles			          $7.95

CORNED BEEF SPECIAL
Fresh sliced corned beef topped with coleslaw, Russian dressing on Jewish rye with chips and pickles			          $6.95


