THE NOOK

Y our KN eighborhood L atery

—BREAKFAST—LUNCH—DINNER—

Hours of operation
MON 8 am- 8 pm
TUE CLOSED
WED-THU 8 am- 8 pm
FRI-SUN 7 am- 8 pm
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16394 Samuel Paynters Blvd Milton De 19968
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk for foodborne illness, especially if you have certain medical conditions




| BREAKFAST PLATTERS

Served with home fries and toast. Sub 647 Bread or New! GF Bread +3

Sub dressed greens or small fruit cup +3 or % grapefruit +2
Two Eggs * 9% 8
Two Eggs and Meat * 12
(bacon, turkey bacon, sausage, turkey sausage, scrapple, ham)
Corned Beef Hash and Two Eggs* 12

Yogurt 9% @ 9

(low-fat plam Greek yogurt topped with fresh berries, granola and

honey)

Avocado Toast** L@ 14
(smashed avocado, roasted pepper, and Chimichurri sauce over
whole grain toast and topped with two eggs)

Chipped Beef 13
Sausage Gravy and Biscuits 13
Paynters Meal * 17

(grilled smoked beef sausage, bell peppers, zucchini and
onion, topped with two eggs and served over bed of home fries in
a sizzling skillet)

Powerl;o;‘s;e.Sklllet* 17 Li

Angus NY Strip tips on a bed of grilled bell peppers, zucchini,
squash, broccoli, onion, tomato, mushroom and spinach

and topped with two eggs, served on a sizzling skillet

BREAKFAST SANDWICH

Served with home fries on a toast. Sub English Muffin, Ciabatta,
Bagel or Brioche Toast +1, 647 Bread +2 or New! GF Bread +3
Egg and Cheese* 9
Meat, Egg and Cheese * 12
(sausage, turkey sausage, bacon, turkey bacon, ham, scrapple)
Milton Breakfast Burrito 13

(two scrambled eggs, choice of sausage, turkey sausage, bacon,

%

_ tortilla and spiced up with PoBoy sauce and pico de gallo)

turkey bacon, ham, or scrapple, and cheese wrapped in flour

13
(scrambled eggs, green bell pepper, onion, chopped ham and

Southwest Breakfast Burrito

cheese wrapped in flour tortilla and spiced with baja sauce)
Breakfast Tacos 14
(eggs scrambled with choice of meat, pico on flour tortilla, driz-
zled with and baja sauce )

Smoked Salmon Eggs Benedict * 20
Smoked salmon placed on a bed of fresh spinach, topped

with two poached eggs and scratch-made hollandaise
\sauce, served on English muffin with home fries/

19

Brisket Eggs Benedict*

(hickory smoked brisket placed on a bed of fresh spinach,
topped with two poached eggs, smothered in mornay sauce,
served on english muffin with home fries)

Eggs Florentine* 15
(fresh spinach, grilled tomato and grilled onion, topped with
two poached eggs, smothered in hollandaise sauce, served on

english muffin with home fries)

SIDE ORDERS

One Egg 2 Bacon/Turkey Bacon 6
Toast 3 Sausage 6
Bagel 4 Turkey Sausage 6
English Muffin 4 Scrapple 6
647/GF Bread 5/6 Corned BeefHash 6
Cream Cheese 2.50 Sausage Gravy Cup 7
Pico/Salsa 2.50 Chipped Beef Cup 7
Oatmeal Sm/Lg 6/7 Seasonal FruitCup 9

New! Sub dressed greens or small fruit cup or for home

fries +3 or Y5 grapefruit for home fries +2

~

4 *Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may in-
crease your risk for foodborne illness, espe-

cially if you have certain medical conditions

\_ J




FROM THE GRIDDLE

Add two eqgs and meat to any griddle meal +7

Single Pancake
B Two Pancakes
Three Pancakes
Add cherry, raisins, chocolate chips or walnuts

‘ +1.50 per pancake per topping
'f Single Slice of French Toast

15
Two slices of French Toast stuffed with creme pdtissiére,

French Toast Supreme

5

-« Two Slices of French Toast 7
Three Slices of French Toast 9
Belgian Waffle 9

Add cherry, chocolate chips or walnuts +3 per topping
Add Fresh Fruit and whipped cream +3.50

S’ Berry Crepes 12
" (3 thin crepes topped with homemade berry compote)
- Chicken and Mushroom Savory Crepes 14
B (2 thin crepes topped with creamy chicken and mushroom julienne)
Salmon Crepes 18

(2 thin crepes stuffed with smoked salmon, potatoes and onions
and topped with lobster sauce)

17

(2 thin crepes stuffed with seasoned beef, potatoes and onions and

New! Countryside Crepes

drizzled with Mexican crema)

EYE OPENE
e

RS

Mimosé h Bloo Mary 9

Coffee/Tea (free refill) 3.50
New! Perrier Mineral Water (16.90z btl])  3.50
Fresh Juice, Shakes and Lemonade 8

Ice Tea/lce Coffee/Soda (free refill) 4.50
Juice 5.50
Milk/Chocolate Milk 5.50
Hot Chocolate 4.50
New! Espresso 4.50

topped with strawberries and blueberries and drizzled with
dark chocolate

OMELETTES

Three eqq omelette served with home fries and toast.
Sub egg whites +2 Sub 647 Bread +2 or New! GF Bread +3
New! Sub dressed greens or small fruit cup +3 or % grapefruit +2

13

Western Omelette (peppers, onions, ham)

Vegetarian Omelette (peppers, onions, tomato, mushrooms,
13

13

spinach)

Spanish Omelette

(onions, tomato, jalapeno peppers, sprinkled with fresh
cilantro, served with salsa and sour cream)

Meat Lovers Omelette (chopped sausage, turkey sausage,

bacon, ham, scrapple) 15

Italian Omelette (chopped smoked beef sausage, bell pep-
15

pers, onion)

Hangry Papa Omelette (peppers, onions, tomato, sausage,

bacon, ham) 16
Farmers Omelette (chili, cheddar cheese) 17
Seafood Omelette (scallops, shrimp, claw crab, lobster

sauce) 18
Build Your Omelette (BYO) start at 9

Choose your cheese (included with BYO, other omelettes
+2.50) american, provolone, cheddar, feta

Add veggie ( +1.50 per topping) bell pepper, jalapeno pep-
per, tomato, onion, kalamata olives, spinach, mushrooms

Add you meat ( +3 per topping) chopped bacon, turkey ba-
con, ham, scrapple, sausage, turkey sausage

Add salsa, avocado or sour cream ( 2.50 per item)

New! Cappuccino

New! Latte

[* Vegetarian




* Guacamole (served with corn tortilla chips) * @ 10

: - tortilla chips) *@ 8

Frled Pickles (pickle wedges fried in tempura batter and served

with homemade honey mustard) * 9

Nachos (corn tortilla chips, , smothered with melted cheese,
a topped with lettuce, tomato, onion, and jalapeno peppers, and

drizzled with our signature Baja sauce) * @ 11
- Scrapple Fries (served with herb tomato dlppmg sauce) 13
Three Dips and Crisps (salsa, guacamole and hummus served
with pita chips and fresh veggies) &i * 15
Chicken Tenders Basket (breaded chicken tenders (4), served
" with French fries and honey mustard) 15

iﬁ' Fried Shrimp (hand breaded to order and fried to golden brown

r shrimp (8) served with cocktail sauce) 16
~ Fried Cod Fingers Basket (hand breaded to order fillet of cod
b served with French fries and tartar sauce) 18

SANDWICHES

Served with French fries and pickle wedge

Classic Turkey Club 14
smoked turkey, bacon, lettuce, tomato,

AN J

Chicken/New! Tuna Salad Sandwich (chicken or tuna salad

provolone cheese

served with fresh lettuce on a toast) 11
BLT (bacon, lettuce, and tomato, served on a toasted bread) 11
New! Grilled Cheese Sandwich (add ham or bacon +3) 11
California Club (smoked turkey, garlic-herb mayo, avocado,
spinach, tomato, hard boiled egg, provolone cheese ) 15
Cheese Steak Sub (shaved steak topped with lettuce, tomato,

onions, topped with American cheese, served on a hoagie roll) 15

Philly Cheese Steak Sub (shaved steak topped with sweet pep-
pers, onions and mushrooms, topped with provolone cheese,

- served on a hoagie roll) 15
Fried Fish Sandwich (hand breaded fillet of cod, lettuce, tomato,

served on Kaiser roll) 17
Brisket Sandwich (hickory smoked brisket, BBQ sauce, lettuce,

onion and fresh jalapeno served on Kaiser roll) 17

SOUPS AND SALADS
Chicken Soup or Soup of the Day cup 6

Chili cup 8

Southwest Chicken Salad 17
(house lettuce mix, sweet corn, black beans, onion, tomato, bell
pepper, tossed in lime vinaigrette and topped with hand breaded

fried chicken strips, served in a fried tortilla shell)

add chicken +6 shrimp +8 steak* +10 salmon +12

Garden Salad (house lettuce mix, onion, tomato, cucumber, bell
pepper, candied walnuts) 11
Cobb Salad (house lettuce mix, egg, bacon, tomato, red onion,

avocado and blue cheese crumbles) 12
Greek Salad (house lettuce mix, bell peppers, red onion, tomato,
kalamata olives, feta, served with pita bread and stuffed grape

leaves) 14
Caesar Salad (romaine lettuce, parmesan cheese, croutons, Cae-

sar dressing) 12

Spinach and Strawberry Salad (spinach, strawberry, candied
walnuts, blue cheese) 12
New! Kale and Quinoa Salad (kale, quinoa, ma@ndar/n straw-
berry, dried cherry, walnuts, lime vinaigrette) Lﬁ * 14
Chef Salad (house lettuce mix, ham, chicken, brisket, h/b egq,
avocado, tomato, cucumber, bell pepper, cheese 17
El Paso Salad (house lettuce mix, onion, tomato, cucumber, bell
pepper, avocado, tortilla strips, cheese, hand breaded fried chick-

en, tossed in chipotle ranch) 17

BURGERS

1/2Ib hand formed burger patty served on Kaiser roll French fries
and pickle wedge. Add bacon +3.00

All American Cheeseburger (lettuce, tomato, onion) 14 3
Blue Burger (grilled onion, topped with blue cheese crumbles and
crispy onion strings) 14
Anti Burger (grilled onion, mushroom and blue cheese crumbles, served 8
on a fresh lettuce with vegetable medley (no bun)) L} @ 14
Mexican Burger (pepper jack cheese, guacamole, pico de galllo,
fresh spinach) 15




QUESADILLAS

Served with salsa and sour cream

& Steak Quesa*(sliced angus NY Strip , bell peppers, onions and

"~ cheddar cheese) 15
€ Chicken Quesa (sliced premium grilled chicken , bell peppers,
onions and cheddar cheese) 13
Grilled Veggie Quesa (bell peppers, sweet peppers, onions,
!‘ mushrooms and provolone cheese) * 11

» Philly Cheese Steak Quesa (shaved steak, sweet peppers, mush-
% rooms, onions, and cheddar cheese) 13

TACOS

Fish Tacos 17

fried cod, cabbage ensalata, pico de gallo, baja,

\served with rice and beans on flour tortilla/

Steak Tacos (3) (angus NY Strip, caramelized red onion, lettuce
and pico on flour tortilla) 17
" Shrimp Tacos (3) (fried shrimp, cabbage ensalata, pico de gallo,
baja, on flour tortilla, served with rice and beans) 16
New! Beef Tacos (3) (seasoned ground beef, lettuce, cheddar
cheese, pico on flour tortilla) 15

e Chicken Tacos (3) (grilled chicken, cabbage ensalata, pineapple

5
™ salsa, cilantro on flour tortilla) 14
PANINIS
Served with French fries and pickle wedge

Smoked Chicken and Avocado Panini (pulled smoked chicken,
avocado, roasted pepper, white BBQ sauce, provolone cheese on
_ ciabatta bread) 14
Pit Panini (sliced thin roast beef, caramelized onions, white horse-
radish sauce and cheddar cheese) 14

Grilled Veggie Panini (bell pepper, sweet pepper, onions, mush-

room and provolone cheese on ciabatta bread) 14

4 )

— Small Garden or Caesar salad—Mashed Potato—French Fries—

—Vegetable Medley—Broccoli—Coleslaw—/New! Green Beans—

\_ J

—Veg of the day — New! Quinoa Pilaf —Corn Tortilla Chips—

PLATTERS

Served with one dinner roll and butter

Meatloaf (topped with home made brown gravy and served with

one (sm) or two (lg) sides) Sm 15 Lg 17 «
Chicken Piccata (grilled chicken in light piccata sauce, served
over angel hair w/garlic bread ) Sm 15 Lg 17

Chicken Parmesan (hand breaded and fried chicken, topped
with marinara sauce and melted cheese, served over linguini w/
Sm 15 Lg 17
Smothered Chicken (marinated overnight tender chicken grilled

garlic bread)

with peppers, onions, and mushrooms, smothered in melted

cheese, and served over rice pilaf) @ Sm 15 Lg 17

tomatoes and spinach, served over penne with garlic bread )

Sm 17 Lg 19
Chicken Puttanesca (grilled chicken smothered in homemade
puttanesca sauce served over linguini with garlic bread )

Sm 17 Lg 19 .

Asian Shrimp Skewers 20

(two grilled shrimp skewers

brushed with sweet Asian sauce,
topped with crispy onion, served with
two sides)

Ricotta Gnocchi with Chicken and Spinach in a Creamy

Chipotle Sauce (not spicy, just a tiny kick for flavor) 18

Triple Play Fajitas (marinated steak tips, marinated chicken and
shrimp, bell peppers, onion, served with flour tortilla and guaca-
mole) @ 20
Shrimp Scampi (served over angel hair)

Shrimp Puttanesca (grilled shrimp smothered in puttanesca
sauce served over linguini with garlic bread ) 21
Brisket (smoked on hickory wood and smothered in BBQ sauce,
served with two sides ) 22
Fried or Pan Seared Fish (cod fillet hand-breaded and fried or
pan seared and topped w/lemon-caper sauce, served with two
sides) i@ 23
Parmesan Crusted Cod (cod crusted in parmesan cheese and
baked, topped w/tomato cream sauce, served with two sides) 22
Blackened or Teriyaki Salmon (served with two sides) 23
Jambalaya (shrimp, chicken, smoked sausage, served over rice in
jambalaya sauce with garlic bread) 24
Pasti Dolce Vita (shrimp, sun dried tomatoes, spinach, mush-
room, in creamy lobster sauce, served over penne with garlic
bread) 24
Grilled Combo (NY Strip, grilled chicken and shrimp, topped with

pineapple salsa & served with two sides

b et




Planning a party and
Looking for a caterer?

Give us a call!

BEER

ONTAP
Miller Light
Yuengling
Blue Moon
Local! Reach Around, IPA
Seasonal Rotation

BOTTLES

Heineken

Corona Extra
Dogfish 60 min IPA
O’Doul’s (NA)

WHITE

glass/bottle

IL NIDO, pinot grigio, italy 8/32

delicate kisses of tropical fruit. hints of acacia flowers.

IL NIDO, sauvignon blanc, italy 8/32

sage & citrus, peach & apricot nuances. rich with minerals.

PAROLVINI, moscato, italy 8/32
fresh, fragrant with aromas of fruity and honey. rich in fla-
vor, it maintains a balance between sweetness and richness.

BERINGER, white zinfandel, ca 8/32
off-dry rosé wine with pronounced strawberry notes, citrus,
and melon aromas rounded with hints of clove, nutmeg, and
cinnamon spice.

SILVERSTONE, chardonnay, ca

apple & pears with vanilla spice. crisp, refreshing

8/32

RED
glass/bottle

SULLBERG, merlot, ca 8/32

plum, cherry & blackberries. elegant & insanely satisfying.
IL NIDO, cabernet sauvignon, italy

/ WINE LIST \ '

8/32
currant & blueberries. brilliant, intense & penetrating

WURA, cabernet sauvignon,sp  8/32

MIXED DRINKS
AND SEASONAL CRAFTS

AL ‘.AI. N\ -




