LUNCH MENU Saturdays 11:30a.m.- 2:30p.m.

SANDWICHES

Grilled Cheese Sandwich, extra-sharp white cheddar & Boursin
cheese on country white  $10

BLT on country white, peppered bacon makes this a new classic! $11

Naked Tom Foolery, tomatoes, field greens, cucumbers, shaved
Carrots, red onions & vegan mayo on multi-grain @ $11

Tunisian Tuna Melt, capers, hard-boiled eggs, red onions, & olive oil
with Gruyére on multi-grain (add grilled onions, by request)  $12

Fried Chicken Breast Sandwich, with lettuce, pickles, & mayo on a
brioche bun $12

Mama Trey’s BBQ Jackfruit, with slaw on a brioche bun  $12

BURGERS (a mixture of locally raised beef & lamb)

All-American, lettuce, tomato, pickles, ketchup & mayo $11
Normandie, Boursin cheese & grilled mushroom sauce $12
Sweet Cheezus, Brie, peppered bacon, field greens, &
homemade preserves $13
Double burger + $6

Grilled mushrooms or onions + $1

Extra-sharp white cheddar + $1

Peppered bacon + $2

Raw onion or jalapefios (free)

Black bean burger, by request
Vegan mayo, by request

Gluten-free bun, by request



COMFORT IN A CROCK

Daddy D’s chili $9
$8

Mac-n-Cheese

Chili-Mac (of course) $9

FIELD GREENS SALAD (balsamic or ranch) @ $10

SIDES

Classic fries $5

Classic, batter dipped, onionrings $6

Homemade red cabbage slaw @ $5

Caramelized baked beans with peppered bacon $6
Three Sisters salad, beets, corn, & sweet potato @ $7
Deep-fried pickle chips $7

Rumpledethumps! Cheesy, Scottish potato and cabbage dish $8

KIDS

Grilled cheese sandwich $6 .
Chicken tenders with BBQ or ranch  $6 1
Nearly-naked burger with ketchup $7

Nearly-naked black bean burger C\r) with ketchup $7
KIDSFRIES $4




DRINKS $4

Coke, Coke Zero, Sprite, Club, Tonic (free refills)
Virgil’s ~ Root Beer or Cream Soda

Reed’s Strong Ginger Beer

Unlimited Iced Tea or Coffee

Juices ~ Orange, Pineapple, Cranberry, or Grapefruit

Sage Moon Specialty Hot Teas, Ask your server.

DESSERTS

Homemade Lazy Sundae® ice creams

Single ~ $4 Double ~ $7 Triple ~ $9
Pint-to-go ~ $9 Milkshake ~ $8 Sundae ~ +%$2
Float ~ $6 Homemade Waffle Cone ~ +$1

Manna From Heaven, Thrilla in Vanilla ice cream sandwiched
between cardamom & rosewater Italian spumini meringhes  $7

Campfire S’mores Mousse $8

Naked In New York, homemade cheesecake. Straight, no chaser.
(Okay, you could dress it in a warm berry compote. If you’re into
that.) $9

Happy Ending, Double-scoop, Ghirardelli brownie sundae,
choose your ice cream! $10

A very special thank you... Patti Miller & Leslie Hotaling own the
Panorama and the land that cradles this 1929 home. They advocate
for West Virginia small farmers, and for historic & environmental
preservation. They are two of the most dynamic and loving people
we know.



Saturday Lunch 11:30 a.m. to 2:30 p.m.
Sunday Brunch 11:30 a.m. to 2:30 p.m.

Dinner Thursdays — Sundays
5 p.m. to 9 p.m.
Please, reserve your table at
PanoramaPublicHouse.com

BoGo Appetizers on Thursdays
Sunset Cocktail Hour 8 p.m. to 9 p.m.

3299 Cacapon Road, Berkeley Springs, WV
304-444-2950



