
Appetizers
Baked Artichoke Bruschetta with Baby Greens & Creamy Parmesan Glaze ................................................... $8.00
Twin Crab Cakes Vegetable Slaw & New Orleans Remoulade Sauce ...................................................................... $9.00
Classic Shrimp Cocktail with Tomato-Horseradish Sauce ...................................................................... $10.00
Grilled Asparagus Wrapped with Prosciutto Mixed Baby Greens, Marinated Tomato & Balsamic Vinaigrette .............. $7.00

Lunch Menu

Sandwiches
Includes Your Choice of French Fries or Potato Chips

Allgauer’s Grilled Hamburger 1/2-lb. Black Angus Beef Burger with your choice of

Cheddar, Swiss or American Cheese, Mushroom, or Onion, Served on a Gourmet Burger Bun ................................... $9.25
Hotel Turkey Club a Traditional Favorite ........................................................................................................... $8.50
Ham & Asparagus Sandwich with Tomato & Parmesan Mayonnaise on Whole Wheat Toast ............................................ $8.50
Grilled California Club with Bacon, Pepper Jack Cheese, Tomato, Sundried Tomato-Chive Mayonnaise ............................. $8.95
Grilled Rib Eye Steak Sandwich with Horseradish Sauce, on a French Roll .......................................................... $13.00

3003 Corporate West Drive  Lisle, Illinois 60532

for Reservations Call: 630-245-7650 or 1-800-552-5299 ext. 7650

Entrées
Includes Your Choice of Today’s Soup or House Salad

Honey-Ginger Salmon Basted with a Sweet & Spicy Glaze served with Jasmine Rice and Seasonal Vegetables ................. $13.50
Cavatelli Pasta with Chicken Breast, Italian Sausage, Broccoli & Sundried Tomato-Goat Cheese Sauce ........................... $10.95
Tortilla-Crusted Chicken Breast Black Beans, Sweet Corn & Chipotle Chile Cream Sauce ......................................... $12.50
Asparagus & Smoked Mozzarella Raviolis with Asiago Cheese, Seasonal Vegetables & Red Pepper Fennel Sauce ........... $10.00
Sauteed Pork Tenderloin Cutlets Mashed Potatoes, Mushrooms, Bacon & Sour Cream Gravy ...................................... $12.50

Entree Salads
Classic Caesar Salad Crisp Romaine Lettuce Tossed with Creamy Garlic Dressing,

Country Bread Croutons and Parmesan Cheese .................................................................................................. $8.95

Grilled Rib Eye Steak Salad Mixed Greens, Bleu Cheese, Thick Cut Onion Rings, Tomato & Choice of Dressing ............ $13.95
Baby Spinach Salad with Apples, Grapes, Warm Brie Cheese, Pine Nuts & Honey-Mustard Dressing ................................. $9.00
Southwestern Chicken Salad with Warm Tortilla, Jalapeno, Tomato Cheddar-Chipotle Chile Dressing ............................ $11.00

with Chicken ............................... $10.95

with Shrimp ................................. $13.50

with Filet Mignon .......................... $13.95

with Portabella Mushroom ............... $9.95

Prices subject to change without notice.
Prevailing Gratuity will be added for Parties of 6 or more

Allgauer’s Lunch Buffet
Chef’s Selection of Seasonal Salads and Deli Plates, Soup of the Day,

Chef’s Daily Changing Three Entree’s, Market Fresh Vegetables and Potato, Pasta or Rice
Homemade Desserts from our Pastry Shop

$16.50 per person

Soups
Lobster Bisque ......................................... $6.25
French Onion Soup Baked with Gruyere Cheese ..... $5.95

Wraps
Cobb Salad Wrap Greens, Chicken Breast, Bacon, Tomato, Cooked Egg, Avocado & Bleu Cheese ....................................... $9.75
Submarine Wrap Salami, Pepperoni, Capicola, Mortadella & Provolone, Seasoned with Onion, Tomato & Lemon-Herb Vinaigrette .... $10.00
Grilled Veggie Wrap Zucchini, Squash, Bell Peppers, Onion, Portabella Mushroom & Roasted Eggplant Spread ................... $9.00
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Chef Nick’s Daily Soup
Cup $4.00 Bowl $5.00

Entree Splitting charge - $4.


