
 
 
 

Sandwiches and Such 
 

Ham and Slaw - 8 
Black Forest Ham with a Blue Cheese Slaw and House made Sweet Potato Mustard on 

Grilled Sourdough Bread 
 

Curry Chicken Salad Wrap - 8 
A Signature item at Stargrazer Café. Sweet Curry, Toasted Almonds, Figs and Dried 

Cranberries in a warmed wrap with Spring Greens 
 

Quiche of the Moment - 8 
Farm Fresh Organic Eggs and whatever we have at the Moment 

 
Quesadillas - 8 

Smokey Black Bean and Corn or Grilled Chicken. Maybe Both? 
Add Chicken for  

$1.00 More 
 

GiGi’s Peach Chicken - 8 
Grilled Chicken Breast on a Bun with Greens and Blue Cheese Slaw  

with a Spicy Peach Sauce 
 

Blue Elsie Burger - 10 
Grass Fed Wisconsin Beef layered with Blue Cheese. Served on a Bun 

With our House Tomato Vodka Ketchup and House made Bread and Butter Pickles 
 

Salmon Burger – 10 
A side of Salmon is smoked on our Big Green Egg and then seasoned and formed into 
a patty which is then grilled and served on a Bun with a cucumber sour cream sauce 

 
Pulled Pork – 10 

Entire Pork Roasts are smoked on the Big Green Egg for 6-8 hours and then pulled and 
Added to our special Nielsen-Massey Vanilla Sauce 

 
 



 
Salads 

 
Greek Salad - 6 

A classic with a twist! Served over Spring Greens with Tomato, Cucumber, Feta, 
Kalamata Olives and a few fresh surprises. 

 
Cobb Salad - 8 

Mixed Greens, Bacon, Tomato, Blue Cheese and Avocado. Choose Chicken or Beef 
Side of Ranch Dressing 

 
Seafood and Spinach - 10 

Our take on a Mexican Tradition. Fresh Shrimp, Scallops and Avocado in a Red Sauce 
 

Warm Red Lentil Salad - 6 
Seasoned Red Lentils over Spinach with a Yogurt Goat Cheese sauce and Pickled Onions 

 
Raspberry Feta Salad – 6 

Fresh Spinach topped with Fresh Vegetable Couscous, Feta Cheese, Raspberries and 
Lemon Vinaigrette. 

 
Tabbouleh – 6 

A Middle East Tradition. Bulger Wheat with Lemon, Parsley, Mint, Olives and Tomatoes 
Served with warm Pita Bread 

 
Chinese Chicken Salad – 8 

Noodles with Peppers, Green Onion, Mandarin Oranges and Spicy 
Grilled Chicken Breast and Toasted Sesame Seeds 

 
Entrees 

 
Vanilla Marinated Flank Steak - 14 

Smoked Flank Steak in a special sauce with Roasted Vegetables and a Potato Cake 
 

Rock and Roll Eggplant – 9 
Grilled Eggplant stuffed with Asparagus, Red Pepper and a seasoned Goat Cheese 

Rolled, Steamed and served over greens with our house Vanilla Vinaigrette 
 

Stacked Salmon – 14 
Peppered Salmon Grilled and served over sautéed Spinach. Mandarin Oranges and 

Tomato 
 

Mediterranean Plate – 14 
Falafel, Eggplant Salad and Hummus with Olives, Pita and Cucumber 

 
 



Grilled Tofu Steaks – 10 
Marinated Tofu Steaks with Ginger and Roasted Vegetables 

 
Grilled Fish of the Day – 14 

Fresh and prepared with seasonal flavors daily 
 

Smoked Brisket – 14 
Seasoned and Smoked on the Green Egg to perfection. 

 
Bison Steak with Honey and Peach – 14 

Grilled and topped with Savannah Bee Honey and Fresh Peaches 
 

Grill Smoked Chicken – 12 
Orange Stuffed Chicken Half Smoked on the Grill 

 
 
  

Every item at StarGrazer Café is prepared Fresh with Local ingredients. 
 

Our Soups change Daily so please call for the Soup of the Day. 
 

All bakery items except bagels are prepared fresh daily. 
 


