lunch & dinner menu
appetizers
three street tacos (chicken, carnitas or carne asada) with corn tortillas,
cilantro, onion and salsa roja 6.5

chicken wings with special hot chili dipping sauce, ranch dressing, celery and carrot sticks 10.5
trio of tri tip sliders on brioche buns filled with char-roasted tri tip,
arugula and special steak sauce 7.75
ﬂour tortilla quesadilla (chicken, carnitas or carne asada) with cheddar and jack cheese,
roasted poblano chile, cilantro, chipotle sour cream and pico de gallo 9.5
fried calamari served with grilled lemon aioli and lemon wedges 10

nachos (chicken, carnitas or carne asada) with cheddar and jack cheeses, jalapeños,
pico de gallo, sour cream and avocado 9.75

combo platter with fried house-made breaded zucchini and habanero jack cheese sticks,
hand-cut onion rings and spicy chicken wings, with sauces 12.5

salads

all salads may be served as half orders, subtract 2

house salad with mixed greens, cucumber, carrots, cherry tomatoes and choice of dressing 6.5
(house balsamic, blue cheese, italian, ranch, thousand island, walnut oil vinaigrette, raspberry vinaigrette)

limelight cobb with grilled chicken breast, mixed greens, avocado, cherry tomatoes,
amish blue cheese, applewood smoked bacon, hardboiled egg and choice of dressing 10.75

tri tip quinoa salad with cucumber, arugula, orange segments, hearts of romaine and

cherry tomatoes, tossed in a walnut oil vinaigrette, topped with char-roasted tri tip 12.5 vegetarian 9.75

caesar salad with romaine, croutons, grated parmesan

tossed in house-made caesar dressing 8.00 with freshly grilled chicken breast 10.5

chicken apple salad with freshly grilled chicken breast, butter lettuce, fuji apples,
candied walnuts, gorgonzola cheese and raspberry vinaigrette 10.75

jane’s greens with jicama sticks, cherry tomatoes, cucumbers, pepitas, avocado, mango,
and black beans tossed in a lime serrano chile vinaigrette 10.5 with freshly grilled chicken breast 13

artisan pizzas
italian sausage, mushrooms, roasted red peppers, carmelized onions, mozzarella cheese,
tomato basil sauce topped with parmesan cheese and fresh herbs 13.5

chicken & pesto, roasted chicken, sun dried tomatoes, feta cheese, black olives, spinach,
mozzarella cheese, pesto sauce topped with parmesan and fresh herbs 14.5

pepperoni, mozzarella cheese and tomato basil sauce 12.5
meat combo of italian sausage, salami and pepperoni with mushrooms,

mozzarella cheese, tomato basil sauce topped with fresh herbs and parmesan 14.5

vegetarian with spinach, mushrooms, artichoke hearts, sun dried tomatoes, black olives,
feta, parmesan, mozzarella and fresh herbs with choice of pesto or tomato basil sauce 13.5
mozzarella cheese and tomato basil sauce 10.5

sandwiches

served with house salad, soup or fries (substitute onion rings, garlic fries or sweet potato fries .75)

grilled chicken breast with pesto mayonnaise, prosciutto, provolone cheese,
tomato and lettuce on toasted herb focaccia 10.75

cuban reuben bolillo bread filled with hot pastrami, roasted pork, melted swiss cheese,
mustard, sliced pickles and spicy coleslaw 10.75

tuna sandwich grilled and served warm with melted jack cheese or cold with sliced tomatoes,
lettuce, and pickles on choice of bread 9.50

cheesesteak with thinly sliced beef, provolone cheese, sautéed onions,
mushrooms, red, green and yellow bell peppers and on a toasted french roll 10.75
(substitute cheese wiz upon request)

8 oz. new york steak sandwich with sautéed mushrooms, lettuce and tomato
on a toasted french roll 14

clubhouse sandwich with turkey breast, avocado, applewood smoked bacon, tomato,
lettuce and mayonnaise on toasted sourdough bread 10.5

grilled hot pastrami with mustard and swiss cheese on a toasted french roll 10.75

triple grilled cheese with swiss, cheddar, and jack cheese, applewood smoked bacon
and avocado on parmesan crusted sourdough bread 9.5

burgers

Choose either a 6 oz. Niman Ranch angus beef patty, house-made turkey patty
or grilled portobello mushroom. All are served with lettuce, tomatoes, onions and chipotle aioli
on a toasted brioche bun and your choice of house salad, soup or fries 9.5
(substitute onion rings, garlic fries or sweet potato fries .75)

additions
cheese

american
swiss
monterey jack
habanero jack
tillamook cheddar
provolone
amish blue
.75 ea

veggies

carmelized onions
roasted poblano chili
jalapeño/garlic “relish”
sautéed mushrooms
avocado
pico de gallo
onion rings
.50 ea

meat

pastrami
applewood smoked bacon
BBQ black pepper bacon
1.5 ea

some of our favorite combos
“boulevard” style - choice of patty, jack cheese, avocado, carmelized onions, bacon 12.75
“cowboy” style - choice of patty, cheddar cheese, BBQ black pepper bacon, onion rings 12.25
“picante” style - choice of patty, spice rub, habanero jack cheese, jalapeño/garlic “relish” 10.75

desserts

all desserts are house-made 5.25
bread pudding with woodford reserve bourbon sauce and whipped cream
mixed berry cobbler with whipped cream
brownie sundae with vanilla ice cream, chocolate syrup and whipped cream
please ask your server for this weeks special

beverages

sodas 2.25 fresh squeezed orange juice 3.5
lemonade 2.5 coffee 2.5 hot tea 2.15

iced tea 2.5
milk 2.5

The Limelight has been family owned and operated since 1975.
For parties of 6 or more no separate checks and an 18% gratuity will be added.

