
SALADS

CHEF SALAD

FRESH FRUIT PLATE

CUCUMBER, TOMATO, PEPPERONCINI,
GREEN PEPPER, RED ONION, HARD BOILED
EGG, HAM, TURKEY, MOZZ, CHEDDAR,
CROUTONS, AND CHOICE OF DRESSING ~16

FIVE SEASONAL FRUITS WITH EITHER COTTAGE
CHEESE, FROZEN YOGURT, OR SHERBERT ~15

DINNER SALAD
TOMATO, CUCUMBER, ONION,
CROUTONS AND MOZZ ~7

CHICKEN CABERNET SALAD
GRILLED CHICKEN, DICED APPLE, GLAZED
PECANS, BACON, CRAISINS, BLUE CHEESE,
AND A CABERNET VINAIGRETTE DRESSING ~16

CHICKEN BACON CHEDDAR
GRILLED CHICKEN, BACON, TOMATO,
 ONION, CHEDDAR AND CROUTONS ~16

*DRESSING CHOICES*
HOMEMADE RANCH; FRENCH; BLUE CHEESE; 1000
ISLAND; HONEY MUSTARD; CAESAR; ITALIAN; CABERNET
VINAIGRETTE; RASPBERRY VINAIGRETTE; POPPYSEED; 

EXTRA DRESSING ~1

HOMEMADE CHILI BOWL 6     CUP 4      

SOUPS

HOUSEMADE, TOPPED WITH CROUTONS AND MOZZ
BOWL ~7  CUP ~ 5

*BAKED FRENCH ONION SOUP*

SOUP DU JOUR

SOUP & SALAD COMBO
DINNER SALAD AND BOWL OF SOUP~11    

STARTERS

EASYSTREET VEGGIE PLATTER
CHOOSE  FOUR:
FRIED BROCCOLI, CAULIFLOWER, MUSHROOMS,          
ZUCCHINI, ONION RINGS, OR PICKLES ~15

MOZZARELLA STICKS
WITH MARINARA ~12

BACON WRAPPED GOUDA
CHICKEN STUFFED WITH  GOUDA,
WRAPPED WITH HAM AND BACON ~14

ONION RINGS
SUPER COLOSSAL ONIONS, LIGHTLY
BREADED AND SERVED WITH RANCH~13

SPINACH ARTICHOKE DIP
SPINACH, ARTICHOKES, AND CHEESES 
MELTED. SERVED WITH A BAGUETTE -~15

POTATO SKINS
SIX SKINS WITH CHOICE OF 2 TOPPINGS:
CHEDDAR, MOZZ, BACON, ONIONS,
MUSHROOMS, CHILI, OR GREEN PEPPERS ~13 
        EACH ADDITIONAL TOPPING~1 

HAND BATTERED PICKLE SPEARS
WITH RANCH ~11

SAUTÉED CHICKEN LIVERS
WITH SAUTÉED ONIONS AND 
GREEN PEPPERS, ON RICE ~13

CHICKEN STRIPS
CHOICE OF SAUCE ~14

BOOM BOOM SHRIMP
LIGHTLY BREADED SHRIMP WITH SPICY SAUCE ~13

TOMATO BREAD
GARLIC BUTTER, TOMATOES, AND MOZZ
MELTED OVER A BAGUETTE -~11

CITRUS CITY SALAD
MANDARIN ORANGES, BLUEBERRIES,
STRAWBERRIES, PINEAPPLE, CANDIED PECANS
CHOICE OF DRESSING ~15 ADD CHICKEN FOR ~4

CHILI CHEESE TOTS
WITH HOMEMADE CHILI AND CHEDDAR ~9

CHICKEN CAESAR SALAD
GRILLED CHICKEN, CROUTONS, PARMESAN
CHEESE, WITH CAESAR DRESSING ~16

BRUSSEL SPROUTS
CRISPY BRUSSEL SPROUTS TOSSED WITH FETA
AND BACON, DRIZZLED WITH BALSAMIC ~14

BOWL 6     CUP 4      



EASYSTREET BURGER*
SAUTÉED GREEN PEPPER, ONION,
MUSHROOM, BACON, AND MOZZ ~18

CAJUN BURGER*
CAJUN SPICED MEAT, WITH
GRILLED TOMATO AND ONION ~18

BREAKFAST BURGER*
BACON, CHEDDAR, FRIED EGG,
AND TATER TOTS ~18

BBQ BURGER*
BACON, CHEDDAR, BBQ, AND AN
ONION RING ~18MUSHROOM SWISS BURGER*

SWISS AND SAUTÉED MUSHROOM ~18

BACON BURGER*
CHEDDAR AND BACON ~18

BLACK & BLEU BURGER*
CAJUN SPICES, BLUE CHEESE,
LETTUCE, TOMATO AND ONION~18

SALMON BURGER
 MONTEREY JACK, MIXED GREENS, RED
ONION, TOMATO AND CHIPOTLE MAYO ~19 VEGGIE BURGER

LETTUCE, TOMATO, ONION,
AND SAUTÉED MUSHROOM ~14

MAKE ANY BURGER ELK OR BISON MEAT  5.00 

AMERICAN, LETTUCE, TOMATO,
PICKLE, ONION AND MAYO ~18

CLASSIC CHEESEBURGER*

CLUB SANDWICHES & WRAPS
CHOICE OF ONE SIDE DISH

TURKEY HAM CLUB
TURKEY, HAM, LETTUCE, TOMATO, MAYO,
MOZZ, AND CHEDDAR ON WHITE TOAST ~15

LOADED BLT
BACON, LETTUCE, TOMATO, AND
MAYO ON WHITE TOAST ~14

BURGERS & HOTDOGS

CHUBBY CHECKER
ROAST BEEF, CORNED BEEF, TURKEY, BACON, HAM,
CHEDDAR, MOZZ, SWISS, LETTUCE, TOMATO, MAYO,
AND 1000 ISLAND DRESSING ON TWO PIECES OF
WHITE AND TWO PIECES OF WHEAT TOAST ~19

EASYSTREET CLUB
HAM, TURKEY, ROAST BEEF, LETTUCE, TOMATO,
MAYO, MOZZ AND CHEDDAR ON WHEAT ~16

VEGGIE WRAP
LETTUCE, TOMATO, CUCUMBER, RED
ONION, CARROT, MUSHROOM, AND
MOZZ WITH RANCH ~14

TURKEY BACON JACK WRAP
LETTUCE, TOMATO, MONTEREY JACK,
BACON, TURKEY, AND RANCH ~15

CHICKEN BACON RANCH WRAP
CHICKEN, BACON, CHEDDAR, LETTUCE,
TOMATO, AND RANCH ~15

CHICKEN CAESAR WRAP
CHICKEN BREAST, LETTUCE, PARM
CHEESE, AND CAESAR DRESSING ~15

CHEESE DOG
CHEDDAR AND MOZZ ~14

EASYSTREET DOG
MUSHROOM, GREEN PEPPER, ONION,
BACON AND MOZZ ON A HOAGIE ~16

CHILI DOG
CHILI, CHEDDAR, AND DICED ONION ~15 KRAUT DOG

KRAUT AND YELLOW MUSTARD ~14HOT DOG
QUARTER POUND, ALL BEEF HOTDOG ~12

CHOICE OF ONE SIDE DISH



CLASSIC SANDWICHES

CHICKEN SALAD CROISSANT
LETTUCE AND TOMATO~15

BACON CHEDDAR CHICKEN
GRILLED OR BREADED AND FRIED CHICKEN,
CHEDDAR, BACON, LETTUCE, TOMATO, AND
MAYO ~18

CHICKEN PESTO SANDWICH
PESTO SAUCE, MOZZ, MIXED GREENS, RED
ONION, AND TOMATO ~18

PORK TENDERLOIN
MONTEREY JACK, LETTUCE,
TOMATO, AND MAYO ~17

CHOOSE FROM AMERICAN, SWISS,
CHEDDAR, MOZZ, PEPPER JACK, OR
MONTEREY JACK, ON YOUR
CHOICE OF BREAD ~13 
ADD HAM ~2  

GRILLED CHEESE

SAUTÉED GREEN PEPPER, ONION,
MUSHROOM, BACON, MOZZ, LETTUCE,
TOMATO, AND MAYO ~18

EASYSTREET CHICKEN

*FRENCH ONION STEAK*
GRILLED STEAK WITH CARAMELIZED ONIONS
AND GARLIC AIOLI ON ITALIAN BREAD, WITH
SWISS AND MOZZ, AND AU JUS ~20

FRENCH DIP
THIN SLICED ROAST BEEF AND MOZZ
ON A GRILLED KAISER WITH AU JUS ~16

CUBAN REUBEN
THIN SLICED CORNED BEEF, HAM,
SAUERKRAUT, PICKLE, SWISS, AND 1000
ISLAND DRESSING ON MARBLE RYE ~16

CORNED BEEF REUBEN
CORNED BEEF, SAUERKRAUT,
SWISS, AND 1000 ISLAND
DRESSING ON MARBLE RYE ~17

FISH FILET SANDWICH
ATLANTIC COD, WITH AMERICAN,
LETTUCE, TOMATO, AND TARTAR
 BROILED OR FRIED~17

ROAST BEEF PHILLY
THIN SLICED ROAST BEEF, SAUTÉED
GREEN PEPPER, ONION, MUSHROOM
AND SWISS ON A HOAGIE ~16

EGGPLANT SANDWICH
FRESH EGGPLANT BATTERED AND FRIED,
MONTEREY JACK, GRILLED MUSHROOM,
LETTUCE, TOMATO AND MAYO ~15

FRESH EGGPLANT BATTERED AND
FRIED, MARINARA, AND MOZZ ~17

EGGPLANT PARMESAN

BREADED CHICKEN FRIED WITH
MARINARA, AND  MOZZ ON A HOAGIE ~16

CHICKEN PARMESAN

MEATBALL SUB
THREE MEATBALLS, MARINARA, AND
MELTED MOZZ ON A HOAGIE ~16

APPLE BACON CHEDDAR
GRILLED CHEESE

BACON, CHEDDAR, AND THINLY SLICED
APPLES ON WHITE ~ 15   

GEORGIA REUBEN
TURKEY, COLE SLAW, AND
MONTEREY JACK ON WHEAT ~16

CHOICE OF ONE SIDE DISH



ENTRÉES

PARMESAN CRUSTED SHRIMP
HOUSE BREADED, WITH COCKTAIL SAUCE ~24

SAUTÉED CHICKEN LIVERS
LIGHTLY BREADED AND SAUTÉED WITH
GREEN PEPPER AND ONION ~22

CHICKEN KABOB
CHICKEN BREAST AND FRESH VEGETABLES.
         PLAIN, BBQ, HONEY MUSTARD, OR CAJUN ~21

OPEN FACE ROAST BEEF
HOT ROAST BEEF SERVED ON TWO PIECES OF
WHITE BREAD, TOPPED WITH BEEF GRAVY ~21

BABY BACK RIBS
BROILED AND SMOTHERED IN OUR
SIGNATURE BBQ SAUCE     FULL ~32/HALF ~25

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS
 MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS*

SCALLOPS ALFREDO*
SEARED SCALLOPS, ON PENNE WITH
ALFREDO SAUCE ~30

NEW YORK STRIP STEAK*
12 OUNCE USDA PRIME NY STRIP STEAK ~MKT

ADD SAUTÉED MUSHROOMS OR ONIONS  ~2
ADD SHRIMP OR SCALLOPS  ~8

THREE CENTER CUT FILETS 
BROILED OR FRIED, WITH TARTAR ~ 24

NORTH ATLANTIC COD

SHRIMP KABOB*
GRILLED SHRIMP AND FRESH VEGETABLES.
         PLAIN, BBQ, HONEY MUSTARD, OR CAJUN ~24

PASTA & MEATBALLS
PENNE, WITH MARINARA AND MEATBALLS ~24

CHICKEN ALFREDO
GRILLED CHICKEN, ON PENNE WITH
ALFREDO SAUCE ~26

PENNE BOLOGNESE
SLOW-COOKED MEAT SAUCE MADE WITH BEEF,
SASUAGE, TOMATOES, AND  ITALIAN HERBS ~22

RIBEYE STEAK*
12 OUNCE USDA PRIME RIBEYE ~MKT

ADD SAUTÉED MUSHROOMS OR ONIONS  ~2
ADD SHRIMP OR SCALLOPS  ~8

SIDE DISHES
BAKED SWEET MASHED POTATOES ~5 FRESH CUT FRIES OR TATER TOTS ~5

ADD CHEESE, CHILI OR BACON ~2 EACHPOTATO SALAD ~5

COLESLAW ~5

MASHED POTATOES  WITH GRAVY~6 BAKED POTATO ~5

CHEESE, BACON, SOUR CREAMTWICE BAKED POTATO ~7
CAJUN FRIES OR CAJUN TOTS ~6

FRESH FRUIT ~5
BROCCOLI ~4

BRUSSEL SPROUTS ~5
RICE ~4

FRIED SHRIMP DINNERCHICKEN STRIPS DINNER

SHRIMP ALFREDO*
GRILLED SHRIMP  ON PENNE WITH
ALFREDO SAUCE ~30

WITH CHOICE OF SAUCE ~ 18 WITH COCKTAIL SAUCE ~ 18

CHOICE OF TWO SIDE DISHES

LOADED BAKED POTATO ~7



CABERNET SAUVIGNON  $8-35

MALBEC  $7-30

MERLOT   $7-30 CHARDONNAY  $7-30

MOSCATO  $6-28

PINOT NOIR  $7-30

DRAFT
BLUE MOON

JUNIPER SEASONAL

EARNEST SEASONAL
BREWING GREEN SEASONAL

YUENGLING
GREAT LAKES SEASONAL

WINE

CALIFORNIA, ESTANCIA VINEYARDS 2021 

CALIFORNIA, FRANCISCAN ESTATE 2021

PROSECCO    $7- 30

SAUVIGNON BLANC  $7-30

ARGENTINA, ALAMOS 2022

CALIFORNIA, MARK WEST WINERY 2021
PINOT GRIGIO  $7-30

ITALY, SEVEN DAUGHTERS 2022

ITALY, ECCO DOMANI 2022

CALIFORNIA, ESTANCIA VINEYARDS 2021 

ITALY, CUPCAKE VINYARDS

NEW ZEALAND, STARBOROUGH

ROSE   $7- 30
CALIFORNIA, PROPHECY

CORONA EXTRA
STELLA ARTOISMODELO ESPECIAL

CRAFTS & IMPORTS

MICH ULTRA ZERO

ANGRY ORCHARD
BUD LIGHT

MILLER LIGHTBUSCH LIGHT

SAM ADAMS CHERRY WHEAT
BUDWEISERCOORS LIGHT

MICH ULTRA

DOMESTICS

MILLER HI-LIFE
PBR

HIGH NOON VARIETYSURFSIDE VARIETY

SUN CRUISER ICED TEA

SUN CRUISER LEMONADE+TEA

CARBLISS VARIETY

BELLS TWO HEARTED

COLUMBUS BREWING IPA



SIGNATURE COCKTAILS

 EASYSTREET MANHATTAN

RASPBERRY BRAMBLE

KETEL ONE VODKA, STRAWBERRY PUREE,
LEMONADE

PEACH CIROC, MANGO CIROC, LIME JUICE,
GINGER BEER

CAPTAIN MORGAN RUM, AMARETTO, PEACH
SCHNAPPS, CRANBERRY JUICE, ORANGE JUICE

TANQUERAY GIN, LEMON JUICE,
HONEY SIMPLE SYURP

BULLEIT BOURBON, SWEET VERMOUTH,
CHERRY BITTERS

SMIRNOFF RASPBERRY VODKA, CHAMBORD,
CRANBERRY JUICE, SPRITE

PEACH SCHNAPPS, PINOT GRIGIO, GINGER ALE , SPRITE

SKREWBALL WHISKEY, CREME DE COCOA, CREAM

PEACH MANGO MULE

THE BUSY BEE

STRAWBERRY LEMONADE

THE BUTTERCUP 

PEACH SANGRIA

THE CAPTAIN’S ORDERS

LIQUORS
VODKA GIN

RUM

TEQUILA

BOURBON

WHISKEY

LIQUEUR

TITOS ABSOLUT ABSOLUT MANGO

ABSOLUT PEPPAR ABSOLUT PEARS
CIROC PEACH CIROC MANGO
GREY GOOSE KETEL ONE

BOMBAY SAPPHIRE HENDRICKS

TANQUERAY

BACARDI BACARDI TROPICAL
CAPTAIN MORGAN PARAMOUNT 151

CROWN ROYAL CROWN APPLE CROWN PEACH
CROWN PEACH CROWN BLACKBERRY
CROWN CHOCOLATE FIREBALL JACK DANIELS
JACK FIRE JACK HONEY

SMIRNOFF
VANILLA STOLI

JAMESON
 JAMESON ORANGE SEAGRAMS 7
JOHNNIE WALKER BLACK

CUERVO SILVER CUERVO GOLD
CUERVO 1800 CABO WABO
PATRON SILVER DON JULIO BLANCO
CASAMIGOS BLANCO
CLASE AZUL REPOSADO
BOSSCAL JOVEN MEZCAL

MAKERS MARK ELIJAH CRAIG

SKREWBALL

BASIL HAYDEN
JIM BEAM RED STAG KNOB CREEK
KNOB CREEK RYE WILDE TURKEY 101
ANGELS ENVY WOODFORD RESERVE
FOUR ROSES BUFFALO TRACE
MICHTERS BULLEIT WELLER

CAMPARI DISARONNO
COINTREAU CHAMBORD
JAGERMEISTER RUMPLEMINZE
LICOR 43 KAMORA
MALORT
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