
LUNCHEON MENU

Appetizer and Soups
SOUP OF THE DAY  3.25
BAKED ONION SOUP   with parmesan & romano cheese  5.25
CAUCUS CLAM CHOWDER  Friday only  4.50
ICED GAZPACHO   Cup  4.50
TEXAS CHILI BOWL   with onion, cheddar cheese & sour cream  8.95

Starter Salads
TOSSED SEASONAL GREENS   with fresh mushrooms & tomato  3.95
DELUX TOSSED SALAD   Anchovie, egg & tomato  4.95
JUNIOR CAESAR SALAD  5.95

A $2.00 plate charge with be added to split orders
18% Gratuity will be added to parties of six or more



Luncheon Salads

WAITER’S SALAD   with freshly baked ham & turkey, swiss cheese, egg &
     tomato laced with Waiter’s dressing  9.95
SALAD NICOISE    tuna, green beans, anchovies, egg & potato  10.95
SPINACH SALAD    with hot bacon or poppyseed dressing  9.50
* OUR FAMOUS CEASAR SALAD BOWL  9.25
GRILLED CHICKEN CAESAR SALAD  13.50
VEGETARIAN SALAD  9.95
CHEF’S SALAD   with freshly baked ham & turkey, swiss cheese, egg &
     tomato laced with Chef ’s dressing  9.95
MAURICE SALAD   with fresh baked ham & turkey, swiss cheese, egg &
     tomato laced with Maurice’s dressing  9.95

PENOBSCOT SALAD   tuna, swiss cheese, egg & tomato  10.95

Cold Platters
FRESH TURKEY SALAD PLATTER   with tomato, egg, garni & homemade coleslaw 9.25
ALBACORE TUNA PLATE   with tomato, egg and homemade coleslaw 12.50
SHRIMP PLATTER   with cucumber, tomato, egg & garni 17.95

Great Gourmand’s Sandwiches
* CAUCUS BURGER   served with Caucus sauce                                                                                     9.95
* ROQUEBURGER served with Caucus Sauce                                                                                         10.95
CORNED BEEF   served on rye                                                                                                                8.95
CAUCUS CLUB SANDWICH   fresh turkey, bacon, lettuce & tomato                                                      8.95
JOHN HANCOCK    fresh turkey, corned beef, swiss cheese, coleslaw & lamaze dressing                       9.50
TOBY’S REUBEN   corned beef, swiss cheese, sauerkraut & Toby’s dressing on grilled rye                  9.25
LIBERTY TREE   turkey salad, lettuce & tomato on rye                                                                          8.95
OLD GLORY   open faced with turkey, tomato, bacon & melted cheddar cheese
 served hot on toast                                                                                                                                      9.50
BREAST OF CHICKEN SANDWICH   served with lettuce, tomato & mayo                                         10.95
HAM & SWISS SANDWICH   served on rye                                                                                             8.95

Omelets
All omelets are served with our famous hash brown potatoes

BROCCOLI   with mushrooms & cheddar cheese 9.50
CONGRESS   with bacon, cheddar cheese & green onions 9.50
WINDSOR   with ham, mushrooms & cheddar cheese 9.50
CHILI   with cheddar cheese 9.50



Vegetarian
FETTUCINI PRIMAVERA   with mushrooms, broccoli, cauliflower & parmesan cheese 14.95
PLATTER OF FALL VEGETABLES   steamed 13.50
STIR FRY   cauliflower, broccoli, pea pods, peppers, zucchini & carrots served over rice 14.95

Fish and Seafood
FILLET OF JUMBO DOVER SOLE   grilled in butter 22.95
      ALMONDINE ADD $3.00
FRESH LAKE PICKEREL FILLETS   grilled in butter 18.95
* FILLET OF SALMON   oven grilled 18.95
FRESH LAKE PERCH   sauteed with lemon butter             19.95
GULF SHRIMP FETTUCINI   sauteed with pepper, tomato, basil, noodles & parmesan cheese 17.95
GRILLED GULF WHITE SHRIMP EN BROCHETTE   with basil rice and Caucus sauce 18.95
      BLACKENED ADD $2.00

Sam Adams Lunches
CORNED BEEF HASH   topped with a poached egg, served with warm chili sauce                            13.95
SLICED LONDON BROIL   served on rye toast with hash brown potatoes topped
     with mushroom sauce 16.95
* HAMBURGER STEAK   served with Caucus sauce 13.95
* HAMBURGER STEAK    stuffed with roquefort cheese 14.95
VEAL PICCATA   served with fettucini & parmesan cheese 18.95

Grills
DETROIT BABY BACK EMBERS   whole slab, served with Caucus or barbecue sauce
     & homemade coleslaw 21.95
                1/2 Slab         16.95
GRILLED BREAST OF CHICKEN   served with broccoli & cauliflower 16.95
* NEW YORK STRIP STEAK   served  with  hash brown potatoes & garni 21.95
BREAST OF CHICKEN TERIYAKI   served with snow pea-pods, fresh ginger and rice 16.95
* FILET MIGNON    served with zip sauce &  mushrooms 26.95

Ala Carte
FRESH BROCCOLI   4.25
FRESH ASPARAGAS   5.25
STEAMED SPINACH   4.25
HASH BROWN POTATOES   5.50
FRENCH FRIES   3.50
HOMEMADE COLESLAW   3.50



Desserts
ITALIAN APPLE TART   served with English custard & vanilla ice cream 7.25
HOMEMADE CHEESECAKE 5.95
               with Fresh Strawberries 6.75
FRESH STRAWBERRIES   served with heavy cream & brown sugar 5.25
STROH’S VANILLA ICE CREAM 3.95
SAVINO’S LEMON ICE 4.25
FLOURLESS CHOCOLATE CAKE with Carmel  Sauce 6.75

Sundaes
FRESH STRAWBERRIES   served with Stroh’s Vanilla Ice Cream 6.25
SANDER’S HOT FUDGE 4.95
GOLDBRICK 5.75
INCREDIBLE HOT FUDGE ICE CREAM CAKE 6.95
COCONUT SNOW BALL 5.95

Private Parties & Off-Site Catering
for any size group

Available by Arrangement
313-965-4970

* Cooked to Order - Consuming Raw or Undercooked Fish,
Meat, Poultry, or Eggs can lead to a Potential Food Borne Illness.


