
WE’RE FAMOUS FOR BIG SHOTS,
BIG SPORTS & BIG TIMES!

LUNCH MENU



LUNCH MENU

Served with homemade mashed potatoes & gravy and today’s vegetable
Basic Sandwiches
Choice of Sourdough, Wheat, or Rye-Pump Swirl breads & served with fries
Add all the ingredients you wish

Soft Drink…$2.59 with free refills
Iced Tea (unsweet & sweet)… $2.59 with free refills
Bottled Spring Water: (1/2 liter)… $2.09

Sparkling Water: San Pellegrino (1/2 liter )… $4.49
Coffee (regular & decaf)… $2.49 with free refills
Espresso, Cappuccino (regular & decaf)… $3.79 / $4.29

Hot Pastrami…$8.89

Turkey Breast…$8.39

Ham…$8.39

Roast Beef…$8.39

Tuna Salad…$8.39

Half “Nelson” Sandwich
with your choice of Soup, 
House Salad, or Fries…$7.89

Beverages 

Voted Tallahassee’s Best Happy Hour, Best Salad Bar,Best Sunday Brunch & Best Power Lunch by Tallahassee Magazine.

Governor Crist’s Board
of Specialty Sandwiches

“HOME” Plate Specials  

Akin’s “Akinyummy” Hot Roast Beef
Sliced roast beef served open-faced…$9.29

“Sheldon’s” Roasted Turkey
Slowly roasted and served open-faced…$9.29

“Ollie’s” Fried Chicken
Miss Ollie’s special recipe…$9.29

“T.K.” Homemade Meatloaf…$9.29

Vegetarians

Served with fries (Lettuce, tomato, and onion available upon request)

NEW

NEW

“Gra-HAM” Burger
Grilled 8 oz. burger …$8.99   with cheese add….50

“Bronson’s” B-B-Q Burger
Grilled 8 oz. burger, bacon, cheddar cheese, onions, and homemade 
Carolina BBQ sauce…$9.69

Patty Melt
Grilled 8 oz. burger, swiss cheese, sauteed mushrooms and onions, 
on grilled rye-pumpernickel swirl bread…$9.59

“Jeb” Burger (Blackened)
Blackened 8 oz. burger, with sauteéd mushrooms, onions 
and provolone cheese…$9.59  

Try Low Carb no fries no bun with side salad…$9.59

Turkey Burger
Tammy’s homemade award winning Turkey burger, ground turkey, 
blackbeans, ginger, garlic …$9.59

Eric “Gorgonzola” EikenBurger 
Grilled 8 oz burger with gorgonzola cheese, and fried tobacco onions on
grilled rustic bread…$9.69

Atwater “Top Dog” 2 hot dogs with fries ... $8.99

“Lt. Governor Jeff Kottkamp” Chicken Club
Grilled 6 oz. chicken breast with swiss cheese, cheddar cheese and bacon
served on a roll …$9.59

Alex Buffa-Lobos “Villalobos” Chicken Sandwich
Fried chicken breast topped with lettuce, tomato, red onion and 
homemade wing sauce on a hoagie roll with bleu cheese dressing
on the side…$9.59

V.P.’s “Van Poole” Tuna Melt
Our tuna salad, sauteéd mushrooms and cheddar cheese  on 
grilled wheat bread…$9.19

“King” Fish Grouper Sandwich
Fried with lettuce, tomato and pesto remoulade
served on a kaiser roll…Market Price

JD “Lean and Mean” BBQ Pork Loin Sandwich
Smoked gouda, caramelized onions on grilled rustic bread,
Carolina BBQ sauce on the side…$9.59

Haight Ashbury Our Signature Sandwich
Roasted turkey breast, provolone cheese, bacon, red onions and 
pesto mayonnaise, on grilled sourdough bread…$9.59

Jackie “Super” Pons Pittsburgh Pastrami
Hot pastrami, Ollies cole slaw, and waffle fries (right on the sandwich)
on grilled sourdough…$9.59

“Barry’s” Philly Chicken Cheesesteak
Alan Williams “Willy Philly” Beef Cheesesteak
Sauteéd mushrooms, onions, provolone cheese on a hoagie roll   $9.59

Pesto Chicken
Grilled Chicken, homemade pesto, jalapeño havarti,
tomato, on grilled rustic bread …$9.59

Al Lawson’s “Too-tall” Triple-decker Turkey Club
Turkey with bacon, swiss and cheddar cheeses, 
mayonnaise, lettuce, tomato on sourdough bread…$9.59

Pastrami Reuben “Askew”
Grilled pastrami, swiss cheese, sauerkraut and 1000 island dressing on
grilled rye-pumpernickel swirl bread…$9.59

“Uhlfelder” Turkey Reuben…$9.29

“Rivera’s” Cuban Sandwich
Baked ham, sliced pork loin, swiss cheese, pickles and yellow mustard on
grilled rustic bread…$9.59

“Galvano” Tuscano Eggplant Supreme
Fried eggplant, spinach, red onion, tomato, sprouts, roasted garlic 
hummus, and balsamic vinegar on your choice of bread or wrap…$8.99

“Hasner’s”Tuscan Veggie
Mozzarella cheese, roasted red peppers, fresh spinach, sliced tomatoes, with
balsamic dressing on grilled rustic bread…$8.99
Add Grilled Chicken…$10.99

“Aronberg”-er Spicy Black Bean Burger
Topped with grilled onions, cheddar cheese, 
lettuce, tomato, habanero remoulade and a side of salsa…$8.99



Homemade dressings: Aly’s Lo-cal Ranch, Balsamic Vinaigrette, Sesame Ginger Vinaigrette, Feta Vinaigrette,
Italian, Honey-Poppyseed, & Blue Cheese

 “Haridopolos” Greek Chicken Wrap
Grilled chicken with mixed greens, olives, onions, 
cucumbers, tomatoes, artichoke hearts, feta cheese and 
feta vinaigrette…$9.59

Oriental Chicken Wrap
Oriental 5-spiced sliced chicken breast with mixed greens,
toasted almonds, mushrooms, cucumbers, carrots, and
sesame– ginger vinaigrette…$9.59

Black Bean Burger Wrap
Spicy black bean burger, grilled onions, cheddar cheese, let-
tuce, tomato, and habanero pepper sauce…$9.59

“General McCollum’s” Chicken 
Caesar Wrap
Romaine lettuce tossed in a caesar paste with parmesan
cheese and grilled chicken breast…$9.59

Capital Club Wrap
Fried chicken strips, bacon, lettuce, tomatoes, red onions,
chedder-jack cheese, with ranch dressing…$9.59

“LETTUCE-lative” Process

“DLP BLT” CAPITAL Club Salad
Mixed greens, fried chicken strips, bacon, tomatoes, 
red onions, cheddar-jack cheese with 
honey–poppyseed dressing…$9.29

“Sachs” Spin Caesar Salad
Romaine tossed in a homemade caesar paste, croutons and
parmesan cheese …$8.29 With grilled chicken…$10.29

Black & Bleu with blackened tenderloin tips & 
bleu cheese crumbles...$11.29

“Jimmy ‘the Greek’ Patronis” Salad 
Mixed greens, artichokes,  feta cheese, cucumbers, 
tomatoes, red onions, olives, and feta vinaigrette …$8.29  
with grilled chicken…$10.29

The “Fasano” House Salad
Mixed greens, tomatoes, cucumbers, onions, croutons, 
and a choice of one of our homemade dressings…$6.89    
Add grilled chicken…$8.89

“Gelber’s” Chinese Chicken Salad
Mixed greens, spicy grilled chicken, toasted almonds,
mushrooms, cucumbers, carrots, and crispy wonton strips
tossed with sesame–ginger vinaigrette…$9.29

Chairman “Desloge”
Santa Fe Chicken Salad
Mixed greens, grilled chicken, black beans, cheddar-jack, 
tomato, guacamole, corn, red onion, tortilla strips, 
chili-ranch dressing…$9.29

The “Cannon” Bowl California Salad
Spinach, sliced pears, candied pecans,cranberries,
Gorgonzola , bacon, red peppers, red onions and
honey–poppyseed dressing…$8.29
Add grilled chicken…$10.29

“John Dailey’s” Daily Soup and Salad
A cup of homemade soup with a choice of a mixed green or
caesar salad…$8.89 

$995

Alex’s Everything but the Kitchen “Sink”

Salad Bar Buffet 
Available Monday - Friday lunches 
(11:30 - 2:00)

is a feast with full breakfast and lunch components featuring
an all-you-can-eat buffet with eggs benedict, french toast,
create-your-own-omelette station,
carving station, mashed potatoes,
vegetables, soups, salad bar,
homemade desserts and more for
$12.99! Join us every Sunday from
11:00 a.m. to 2:00 p.m.

HAPPY HOUR is every Mon-Fri, 4pm – 8pm and all day
Saturday and Sunday. Includes $1.50 off appetizers (when available),
1/2 OFF wells & calls, $2 off all house wines, $1 off all bottled beer,
$1.75 Bud light drafts, $5.50 Bud Light pitchers, $1 off drafts, $11
domestic buckets (5 per bucket) and $13 import buckets (5 per bucket)  

Consuming raw or undercooked meats, poultry, seafood, shellfish, and eggs may increase your risk of foodbourne illness.

Wraps All served with your choice of fries, side salad or bruschetta-style tomatoes.

OUR SUNDAY BRUNCH

We Deliver Phone 850-222-3444 FAX 850-222-2433
Quick & Easy • Monday-Friday • Until 1:30 p.m. • www.andrewsdowntown.com

Desserts
Key Lime Pie…$5.35

Ultimate Chocolate 
Cake …$6.35

Charlie Brownie Ice 
Cream Pie …$6.35

Florida Orange Sunshine
Cake…$5.35
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228 S. Adams St. • Next Door to Andrew’s Capital Grill & Bar

ENJOY ITALIAN CUISINE WITH GREAT
STEAKS AND FRESH SEAFOOD

A Sampling of Our Dinner Menu
Gorgonzola Cheesecake

Savory cheesecake served with roasted bell
peppers, olives & local greens

Crispy Calamari
With marinara & citrus aioli

Lobster/Shrimp 'Cargot'
Baked in a lemon garlic butter with spinach

Tuna Two Ways
Seared pepper-crusted tuna loin with peach

preserves & tuna tartare  on flat bread
Crab Cake

With pesto remoulade & balsamic vinegar
Proscuitto & Fig Pizza

Proscuitto, fig preserves, fresh mozzarella &
marinara

Penne Shrimp Afelia
Fresh Gulf Shrimp with artichoke hearts, pancetta,

sun-dried tomato & penne pasta
Grouper Piccata

With a lemon caper butter sauce &
artichoke risotto

Lobster Risotto
Fresh Florida lobster with mascarpone cheese,

tomato & fresh dill

Penne ala Vodka
Seared Black Angus tenderloin with a creamy

tomato & pepper vodka sauce 
Chicken Marsala

Stuffed with crispy crimini mushrooms, spinach &
fontina cheese & served with white asparagus risotto

& sweet Marsala sauce
Rack of Lamb

Grilled lamb with rosemary & garlic, pancetta,
cabbage, ciopollini onions, red potatoes & roasted

beets
Double Cut Pork Chop

Grilled White Marble Farms Pork with 
sweet potato & green beans & an apple-pistachio

chutney
16 oz. N.Y. Strip Steak

Peppercorn crusted Black Angus Strip Steak,
whipped potatoes, sautéed spinach 

& 228 steak sauce
8 oz. Filet

Grilled Black Angus Prime Tenderloin 
topped with mushrooms, roasted peppers 
& pearl onions, with whipped potatoes 

& a cabernet sauce


