
Sandwiches

Crab Roll
Lump crab mixed with herb lemon oil, red sweet 
onion and asparagus on a baguette   $11

Grilled Cheese and House Soup
Grilled white cheddar cheese and piquillo pepper 
sandwich with our house soup   $8

Oven-Baked Italian
Sweet sliced ham, prosciutto, onion and fontina 
cheese baked on a baguette with balsamic vinegar and 
topped with lettuce and tomato  $9

Open-Faced Steak Sandwich
4 oz. grilled beef filet* topped with grilled 
mushrooms and onions and bleu cheese on garlic 
herb toast   $14

Passport Burger
8-ounce local beef burger,* sweet piquillo 
pepper, olive tapenade and manouri cheese on a 
Kaiser roll   $12

Guinness Burger
8-ounce local beef burger,* bacon, house-made 
Guinness cheddar cheese on a Kaiser roll   $10

   
 
Chicken Pesto
Shredded chicken, tomato, fresh mozzarella and basil 
pesto  $9

Greek
Sliced leg of lamb with feta, tomato and cucumber 
dill salsa   $9.50

Roasted Turkey
Shredded turkey and brie topped with cranberry - 
pecan chutney   $9 

Vegetarian Cool Crepe
Fresh field greens, onion, tomato, cucumber, roasted 
red pepper, asparagus and carrot ribbons with white 
balsamic vinaigrette   $8.50

House and Daily Soup     Cup $3   Bowl $5

Passport Specialties

Crêpes

*Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
food-borne illness. ~Please alert us of any food allergies or sensitivities.

Passport Salad
Mixed greens, tomatoes and sweet piquillo 
peppers stuffed with manouri cheese and olive 
tapenade with a roasted shallot vinaigrette   $11

Mandarin Shrimp Salad
Chilled sesame crusted tiger shrimp, mandarin 
orange, red onion, tomato, cucumber and fried 
won tons dressed with soy ginger vinaigrette   $12

Waldorf Chicken Salad
Local apples, walnuts, grapes and chicken mixed with 
a sweet cream over a bed of field greens $11

Brazilian Chicken Salad
Roasted chicken, ham, carrots and raisins and tossed 
with a lightly spicy mayonnaise and crispy shoestring 
potatoes on a bed of mixed greens   $10

Mediterranean Salad
Roasted tomato, grilled eggplant, roasted red peppers, 
Kalamata olives, sweet red onion, crisp cucumber and 
feta cheese over greens tossed in lemon oil and 
garnished with fried chickpeas   $9.50

Chicken Pot Pie
Chicken, carrots, celery, onion, potatoes and herbs in 
a rich, creamy sauce topped with a flaky cranberry and 
rosemary crust $11

Meat Loaf
Classic meat loaf made from locally raised beef with 
a mushroom cream sauce, served with herb roasted 
potatoes   $11

Crab Cake
Luncheon sized lump crab cake with lemon caper aoli 
served with grilled asparagus   $13

Pasta au Gratin
Buccatini pasta with a creamy blend of three cheeses 
and fresh bread crumbs   $12

Shrimp Po’Boy
Grilled jumbo shrimp with Hawaiian barbecue sauce, 
bacon, lettuce and tomato on a toasted baguette   $12

A cup of house soup, side salad or fresh cut 
French fries may be added to any crêpe or sandwich 

for an additional charge of $2.50

Our local harvest suppliers include
Eichner’s, Kaelin’s, Penns Corner,

Shelter Farm and Mung Dynasty
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