
Black-Eyed Susan  
Acoustic Café 

 

 

Lunch Menu 
January-February-March 

 

Served Mon to Fri   11:00 am to 2:00 pm 
 

Homemade Soups & Desserts     Weekly Specials 
Take-Outs & Delivery Available 

 

585-466-3399   www.black-eyed-susan.com 



Starters  
Homemade Soup du Jour  $2.75  cup $3.50 bowl 
Pesto & Cheese Crostini         $3.95  
Ten thinly-sliced rounds of French baguette toasted with olive oil, mozzarella, fresh tomatoes,  
sweet basil pesto and shredded asiago.  
Buffalo Chicken Dip for Two        $6.50 
A favorite at parties, ours is medium-to-hot in spiciness and served warm with tortilla chips,  
crisp crackers, celery and carrot sticks.  (You don’t have to share if you don’t want to!)  
 

Salads  
served with garlic-grilled sour dough bread 

Giovanni           $6.75  
Chunks of marinated grilled chicken breast served over sliced tomatoes, red onion and  
mixed greens with gorgonzola and crisp bacon.  We suggest Creamy Garlic dressing.  
Chicken Caesar Salad         $6.75  
Freshly-ripped romaine lettuce topped with Giovanni chicken, our house-made croutons, 
shredded Asiago cheese and served with Caesar dressing.   
Southwest Salad (v)         $6.25 
Fresh mixed greens with grilled corn, black beans, red onion, roasted red peppers and Pepper  
Jack cheese. Served with tortilla chips (or garlic bread), fresh salsa and our Southwest dressing.  
Add seasoned ground beef or chicken: $2.00.  Add jalapenos: $.50 
House Special (v)           $5.95 
Fresh mixed greens topped with toasted pecans, dried cranberries, grape tomatoes and feta  
cheese served with Blueberry Vinaigrette. Add Giovanni Chicken  $2.00     
   

Wraps  
with your choice of: chips and a pickle; garden side salad; fresh fruit; or skillet-fried potatoes 

 

Cranberry Chicken           $6.95  
We roast our own chicken breast for this salad and toss it with toasted pecans, dried cranberries,  
and cheddar cheese, then wrap it with mixed greens, seedless grapes and an herb mayonnaise.   
Curried Veggie (v)         $6.95 
Fresh mixed greens with shredded carrot, slivered multi-color bell peppers, diced tomatoes,  
golden raisins, red onion, garbanzos and a mildly sweet curried yogurt dressing.  
Chicken Pesto          $6.95 
Tender chicken tossed with warm sweet basil pesto, shredded mozzarella, mixed greens,  
tomatoes, mayo, and our house vinaigrette.  
Turkey & Trimmings         $6.95   
Breast of turkey with whole berry cranberry sauce and stuffing, spread with a walnut cream cheese.    



Hot & Cold Selections  
with your choice of: chips and a pickle; garden side salad; fresh fruit; or skillet-fried potatoes 

 

Apple-Bacon-Cheddar Melt         $6.95 
Thinly-sliced apples, crisp bacon, cheddar and roasted red onion mayo grilled on country bread.   
Blue Moon Burger          $6.95   
A tasty quarter-pound pub burger on a deli roll with sautéed mushrooms and onions, melted Swiss  
and bleu cheese dressing. Or, simplify! Pub burger deluxe: $5.95  Cheeseburger deluxe: $6.50  
Carolina Sandwich          $6.50 
Tender and delicious BBQ pulled pork in a sweet and tangy sauce, wrapped with homemade  
Cole slaw on a deli roll.   
Hot Beef & Cheddar           $6.50   
Tender sliced roast beef, with loads of melted cheese on a deli roll with lettuce, tomato, mayo,  
onion, parmesan and vinaigrette.  
Muffaletta (pronounced moo-fuh-LAH-tah)         $7.75 
A N’awlins favorite. Crusty toasted French bread loaded with hard salami, provolone and  
ham, smothered in a savory tapenade of olives, lemon, garlic & capers. You’ll want extra napkins! 
San Francisco Grilled Cheese (v)        $6.25 
Cheddar, Monterey Jack and Muenster cheeses with diced tomatoes on garlic-grilled  
sour dough bread. One of our most popular sandwiches. 
Grilled Reuben          $7.50 
Lean corned beef on garlic-grilled marble rye with Swiss cheese, sauerkraut, and homemade  
1000 Island dressing. 
Chicken Teriyaki Melt          $7.50 
Marinated chicken breast with sliced pineapple, Swiss cheese and honey-sesame mayo  
on garlic-grilled sourdough bread.  
6” Submarine Sandwich          $6.75 
Hot Meatball, Tuna Melt, Roast Beef, Turkey, or Deli Combo (ham, salami, roast beef) with cheese,  
lettuce, tomato, mayo, onion, vinaigrette and parmesan, with a side. For a 12” sandwich, add $2.00.  
Soup & Sweets Combo (v)          $7.75 
A cup of soup with your choice of (a) broccoli & cheddar quiche, (b) an Albacore tuna salad  
or (c) egg salad sandwich, plus a side and something sweet from the pastry case. Ask for today’s selections.  
 
For Little Ones:  served on white bread with chips and a pickle or fresh fruit   $3.95 
    Grilled Cheese     PB&J      Egg Salad     Tuna Salad     Ham & Cheese 
 
Homemade Dressings:   Creamy Lemon Dill, Creamy Garlic, Sweet Vidalia, 1000 Island, 
                Italian Vinaigrette, Sesame-Ginger, Greek, Caesar.  Blue Cheese:   Add $.75 
Prepared Dressings:     Italian, French, Garden Ranch.                 Blueberry Vinaigrette:   Add $.75 



Planning a meeting, party or special event?  
Please ask us about hosting or catering it.  

House Desserts 
 
 

We offer a wide variety of delicious pies, cakes, cheesecakes, specialty  
ice creams, mousse, crème brulee, and the like. Our selection changes  
frequently, so please ask your server for our current offering.   

 
 

Beverages 
 

Chilled Apple Cider or Hot Spiced Cider  $2.00 
Sparkling Juice: Raspberry; Cranberry; Mango; Peach  $1.75 
Coffee, Decaf, Hot Tea, Brewed Iced Tea     $1.50 w/refills 

      Raspberry or Peach Iced Tea    $2.25 
A&W Root Beer, Pepsi, Diet Pepsi, Sierra Mist    $1.25 
 
              Please refer to the Hot Beverage list  
             in your menu for additional selections.  
 

 

Thank you for joining us today! 
 

We present live music and serve dinner  
every Saturday evening.  

Ask your server or visit our website for details.  
 
 
 
 

 
 
 

 
 

 
We accept payment by cash or check only at this time.  

Black-Eyed Susan Acoustic Café 
22 W. Main St., Angelica, NY 

  585-466-3399    black-eyed-susan.com 


