
Applewood Café Menu 
Welcome to Applewood Café 

October 19 – 29,  2009 
 
 

SOUP DU JOUR & CHILI 
 

Roasted Vegetable  Soup 
Fresh sweet onions, zucchini and yellow squash, red and green bell peppers, plum 

tomatoes, and asparagus roasted and simmered in rich chicken broth, served with toasted 

baguette.                                                 Bowl:  3.50                                            

                                                                                                                  Cup:  3.00 

                                            

Turkey and White  Bean Chi l i  
Applewood specialty; ground turkey simmered with sweet onions, chili peppers and 

cannelloni beans, seasoned with fresh garlic, cumin, and oregano with a hint of 

cinnamon, topped with shredded cheddar cheese and chive sprigs.          

                                                                                                                Bowl:  4.00 

               Cup:  3.50 
                                    

SALADS  
                                                                                                          

Beef Satays  over  Thai  Salad 
Baby Romaine lettuce, grated carrots, diced cucumber and cilantro beneath chunks of 

sautéed beef tenderloin; lightly drizzled with lemon vinaigrette and topped with micro 

herbs and confetti flowers.                10.00  

                                                                                                                                   

Fresh Salmon Salad with Chickpeas  and Tomatoes 
Crisp baby romaine lettuce topped with chickpeas, roasted filet of salmon, sweet basil 

leaves, red and yellow grape tomatoes, and lightly dusted with chopped parsley.                                               

                                                                                                                                        9.50 

Tabouli  Salad 
Bulgur tossed with brunoise onions, sliced green onions, freshly chopped parsley and 

mint, olive oil and fresh lemon juice, blended with tomato concassee and garnished with 

toasted pine nuts.                                                                                                            4.00 

 
Avocado,  Tomato and Mozzarel la  Tower Salad 

Baby mozzarella cheese, sliced avocado and diced tomato on crisp greens, lightly 

drizzled with balsamic vinegar and drops of chili oil.                                                    3.50                               

 

Gemischter  Salat  (German Mixed Salad) 
Julienne carrots, celery, celery root, red onion, cucumber, and tomato tossed with red 

wine vinaigrette, on Boston lettuce leaf and sprinkled with flower confetti.                 3.50                        



SANDWICH 
 

Grouper  Sandwich with Lemon Remoulade 
Grouper fillet sautéed and served on homemade toasted Kaiser Roll with crisp greens, 

tomato slice and lemon remoulade, served with Applewood onion rings.  

                                                                                                                                        8.50                                

Bacon Blue Cheeseburger  
Ground beef seasoned, char grilled and served on homemade bun topped with crumbled 

blue cheese, crisp bacon strip,  tomato slice, lettuce leaf and grilled red onion slice, 

served with Applewood onion rings.                                                                             8.00                                

 
ENTREES 

 
Entrees  presented with fresh cream corn with basi l ,  roasted 
tomato,  onion and goat cheese  fr ittatini ,  spinach au gratin,  
herbed mashed potatoes  with white  sauce ,  tender  potato herb 
rol ls  and honey butter .  

 
Brown Beef  Stew 

Seasoned beef cubes simmered with onions and garlic in rich beef broth with red wine 

and tomatoes, served over egg noodles and topped with deep fried onions.                10.00    

                                                                                                                                         

Chicken Cacciatore  
Tender chicken pieces dredged in seasoned flour, sautéed with onions and garlic, 

simmered with fresh mushrooms and thyme, flavored with white wine and brandy, served 

with savory rice cakes and topped with micro herbs and sprinkled with flower petals.    

                                                                                                                                        9.50                                

                                                                                                                                 

Deep Fried Catfish  Fi l let  with Tartar  Sauce 
Catfish fillet strips deep fried and served with homemade tartar sauce, garnished with 

lemon and lime halves.                                                                                                   9.50                               

                                                                                                                                          

Crispy Sweet  and Sour Pork 
Cubed pork tossed with sake and cornstarch, sautéed and slow simmered in pineapple 

cider and ginger sauce, served atop rice and topped with micro herbs.                         8.00                                

 
Fettuccine  Carbonara 

Fettuccine pasta tossed with carbonara sauce, topped with freshly grated parmesan 

cheese, micro herbs and flower confetti.                                                                        8.00  

                                                                                                                                       

 
Applewood Café Gift Certificates 



Always in good taste to give someone for the special occasion. 
They are convenient, can be used anytime, and come in any denomination.



DESSERTS 
 

Blackberry and Nectarine  Cobbler  with Ginger  Biscuit  and 
Cream Cheese  Ice  Cream 

  5.00 

 

 

Strawberry  Tiramisu 
4.50 

 
 

Apple  Rais in  Crisp with Vanil la  Ice  Cream 
4.50 

 

 

Creamy Orange Rice  Pudding with Sake Poached Cranberr ies  
4.50 

 

 

   We let our desserts speak for themselves    
 

 

BEVERAGES  
 

Fresh Brewed Coffee   .65 
 

Fresh Brewed Decaffeinated Coffee   .65 
 

Iced Tea with Lemon Wedge   .65 
 

Chilled Lemonade    1.00 

(Refills are Extra) 

 

Most credit cards accepted: 

Visa, MasterCard, American Express, Discover and Diners Club 
  

 
 

Hours  of  Operation 
Monday thru Thursday 
11:30 a.m. to 1:00 p.m. 

For reservations, please call (810) 762-0534 
Reservations are suggested but not necessary. 


