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Pasta Pomodoro    	 20.95 
Spaghettini Tossed with Sauteed Tomatoes,  
Fresh Basil, Tomato Sauce and Parmesan Cheese 

Zen Noodles 	 19.95 
A Big Bowl of Lemongrass-Chicken Broth, 
Rice Noodles and Sliced Chicken Breast 
Topped with Green Onion. Served with  
Fresh Bean Sprouts, Spinach and  
Thai Basil Leaves on the Side

Fettuccini Alfredo  	 23.50 
Tossed in a Rich Parmesan Cream Sauce 
With Chicken 	 29.50

Pasta Carbonara 	 23.50 
Imported Spaghettini Tossed with  
Smoked Bacon, Peas, a Touch of Garlic  
and a Parmesan Cream Sauce 
With Chicken 	 29.50 

Chicken, Mushroom &	 23.50  
Brown Butter Pasta	  
Rigatoni Pasta, Chicken, Italian Sausage, 
Mushrooms, Red Onion, Fresh Herbs and 
Brown Butter

Lemon Chicken Piccata	  24.95 
Sauteed Chicken Breast with Creamy  
Lemon Sauce, Mushrooms, Artichoke and 
Capers. Served over Pasta

Garlic Shrimp Pasta    	 24.95 
Sauteed Garlicky Shrimp, Spaghettini, 
Tomatoes, Broccoli and  
Garlic Sauce with Parmesan Cheese 

Sunday Night Pasta   	 25.95 
Made Fresh Every Day! A Rich 
Slow-Simmered Meat Sauce with Chunks of 
Beef Short Rib, Ground Beef, Italian Sausage, 
Onions and Garlic. Served over Spaghettini

Cajun Shrimp &	 25.95 
Chicken Jambalaya 
Sauteed with Peppers, Onions and  
Pork Tasso in a Delicious Spicy Sauce.  
Served with White Rice

Fried Chicken Tenders 	 20.95 
Buttermilk Battered and Fried Crisp.  
Served with Peanut Cole Slaw, French Fries 
and Three Sauces for Dipping

Chicken Fried Chicken 	 22.95 
Crispy Coated Chicken Breast Smothered 
with Sausage Gravy and Served with Mashed 
Potatoes and Buttered Green Beans

Crispy Caramel Chicken 	 23.95 
Crispy Battered Chicken Breast  
in a Spicy Thai Caramel Sauce with 
Mushrooms, Onions, Red Chile Peppers, 
Garlic and Ginger. Served with Steamed Rice

Crispy Fish & Chips 	 23.95 
Tempura Style Served with  
Peanut Cole Slaw, French Fries and  
Our Own Tartar Sauce

Chicken Parmesan 	 25.95 
Chicken Breast Coated with Parmesan  
Breadcrumbs and Covered with Tomato  
Sauce and Mozzarella Cheese.  
Served with Spaghettini

Spicy Ginger Beef	  25.95 
A Stir Fry of Beef Tenderloin, Shiitake 
Mushrooms, Sugar Snap Peas, Bok Choy, Red 
Onion, Sesame Seeds and Spicy Soy-Ginger 
Sauce. Served with Steamed White Rice

Madeira Chicken 	 25.95 
Sauteed Chicken Breast Topped with 
Asparagus, Mozzarella and Our Fresh 
Mushroom-Madeira Sauce.  
Served with Mashed Potatoes

Jumbo Fried Shrimp 	 27.95 
Served with Peanut Cole Slaw  
and French Fries 

Shrimp Scampi 	 28.50 
Sauteed with White Wine, Lemon, Garlic, 
Fresh Tomato, Basil and a Touch of  
Cream. Served with Pasta

Cedar Planked B.B.Q. Salmon* 	 28.95 
Roasted on a Cedar Plank and Glazed with 
Sweet and Spicy B.B.Q. Sauce. Served with 
Mashed Potatoes and Buttered Corn

SPECIALTIES AND PASTA



General Tso’s Cauliflower 	 11.95 
Crispy Cauliflower Tossed with Our  
Spicy Soy-Garlic Sauce

Double Stuffed Potato Spring Rolls® 	15.50 
Creamy Mashed Potatoes with a Touch  
of Green Onion, Rolled in Crispy Asian 
Wrappers Topped with Melted Cheddar, 
Applewood Smoked Bacon and Green Onion

Buffalo Chicken RollsTM 	 17.95 
Chicken Breast, Cheese and Our Very  
Spicy Delicious Buffalo Sauce all Rolled in a 
Spiced Wrapper and Fried until Crisp. Served 
with Celery Sticks and Blue Cheese Dressing

Crispy Thai Shrimp & Chicken 	 17.50 
Spring Rolls 	  
Served with Thai Sweet-Hot Chili Sauce

Chicken Lettuce Wraps	 17.50 
Minced Sauteed Chicken Breast and 
Vegetables in a Delicious Asian Sauce.  
Served with Cool Lettuce Wraps

Asian Nachos 	 17.95 
Crispy Fried Wontons Covered with Chicken 
in a Sweet-Hot Peanut Sauce. Topped with 
Melted Cheese, Green Onion  
and Wasabi Cream

Avocado Wontons 	 13.95 
Crispy Wrappers with Chunky Avocado, Onion 
and Cilantro. Served with Sweet Chili Sauce

Volcano Shrimp 	 16.95 
Light and Crispy Fried Shrimp Drizzled  
with a Spicy Chili Aioli

Creamy Spinach & Cheese Dip 	 17.95 
Combined with Artichoke Hearts and  
Served with Crisp Tortilla Chips and Salsa

Buffalo Wings  	 17.95 
Fried Wings Covered with Hot Sauce.   
Served with Blue Cheese Dressing  
and Celery Sticks

Grand Fried Calamari 	 19.50 
With Fried Shrimp, Zucchini and  
Onion. Served with Dipping Sauces

Rustic Pizza 	 17.50 – 20.50 
Your Choice of Four Cheese, Margherita, 
Pepperoni, B.B.Q. Chicken,  
Sausage, Pepperoni & Mushrooms or 
Spicy Vodka

Today’s Soups 	 9.95

STARTERS

House Green Salad  	 11.95 
Mixed Greens and Tomatoes  
Tossed in Our Roasted  
Tomato-Caramelized Onion Vinaigrette

Caesar Salad  	 14.95 
Whole Romaine Leaves with Parmesan Crisps

With Grilled Chicken	 21.50 

Chopped Salad  	 17.50 
Grilled Chicken, Bacon, Tomato,  
Blue Cheese, Avocado, Egg and Greens 
Tossed in Our Vinaigrette

Grand Cobb Salad 	 20.95 
A Top Shelf Cobb Salad with Chicken,  
Bacon, Avocado, Tomatoes,  
Blue Cheese and Grated Egg  
Tossed in Our Roasted Tomato Vinaigrette 

Asian Chicken Salad 	 19.95 
Chicken, Crisp Wontons, Rice Noodles, Lettuce, 
Napa Cabbage, Edamame, Sugar Snap Peas, 
Carrots, Green Onion, Almonds and Cilantro. 
Tossed in Our Asian Dressing 

Grilled Chicken and 	 19.95 
Avocado Salad 	  
A Fantastic Salad of Mixed Greens, Chicken, 
Avocado, Carrots, Cilantro and Crisp Tortilla 
Strips Tossed in Our Citrus-Honey Dressing  
and Peanut Vinaigrette

Southwestern Salad 	 19.95 
Chicken Breast, Fresh Corn, Black Beans, 
Tortilla Strips, Avocado, Cilantro and  
Pepper-Jack Cheese. Tossed in a  
Honey-Lime Vinaigrette

SALADS

Sandwich Special 	 17.95 
One-Half of a Chicken Salad, Turkey or  
B.L.T. Sandwich, a Cup of Our Soup and  
a Mixed Green Salad 

Grand Club Sandwich	 19.95 
Freshly Roasted Turkey, Crisp Applewood 
Smoked Bacon, Arugula, Tomato and 
Mayonnaise on Toast

Spicy Buffalo Chicken Sandwich 	 18.50 
Crispy Coated Chicken Breast with  
Our Spicy Buffalo Sauce, Sriracha Mayo  
and Melted Cheese. Served on a Bun

Roast Turkey and Brie Sandwich 	 18.95 
Oven Roasted Turkey with Brie Cheese,  
Fresh Apple, Sun-Dried Cherries and  
Apricots, Arugula and Mayo on a Roll

Served with a Mixed Green Salad or French Fries. Sweet Potato Fries 1.95 Extra
SANDWICHES

Eggs, any style, Hash Brown Potatoes,	 13.50 
with Toast*  	  
With Applewood Smoked Bacon, 	 17.50 
Ham or Link Sausage	  
Whole Egg or Egg White Omelette 	18.50  
  
Select any Four Items: Assorted Mushrooms, 
Asparagus, Tri-Colored Peppers, Onions, 
Bacon, Ham, Sausage, Tomato, Artichokes, 
Fresh Spinach, Cheddar, Jack or Havarti

Fresh Garden Omelette 	 17.95 
Mushrooms, Tomato, Avocado,  
Green Onion, Zucchini, Fresh Spinach,  
Havarti Cheese and Sour Cream 
Fresh Berries  	 9.50 to 11.95

Belgian Waffle 	 11.95 
With Strawberries 	 13.95 
With Blueberries 	 14.95
Fried Chicken and Waffles 	 18.95 
Topped with Crispy Fried Chicken Strips  
and Pecans Served with Maple-Butter Sauce

Housemade Pastrami Hash 	 20.95 
and Eggs*  	  
Chunky Style with Sauteed Potatoes,  
Peppers and Onions

Smoked Salmon Platter with 	 20.95 
Tomato, Onion, Cream Cheese  
and a Toasted Bagel* 

EGGS AND OMELETTES

*Contains or may contain raw or undercooked ingredients.  
Consuming raw or undercooked meats, poultry, pork, seafood, �shellfish or eggs may increase risk of food borne illness.

Please alert your server of any food allergies or other food sensitivities, as not all ingredients are listed on the menu.
This symbol  indicates that the menu item can be prepared for guests with sensitivity to gluten, upon 
request. Please be aware that Grand Lux Cafe is not a gluten-free environment. Our menu items are handcrafted 
in our kitchens, often times using shared equipment (including common fryers) and variations in vendor-supplied 
ingredients may occur. For these reasons, we cannot assure you that any menu item will be entirely gluten free. 


