
Gift cards
 are available at 

the register!

The Papermoon Diner reserves the right to refuse service to anyone at our own  
discretion. The Papermoon Diner is not responsible for lost or stolen items, or any damage to 

vehicle. 

Due to the recent increase in seafood cost,  we will not give discounts or refunds on any sea-
food item on the menu.  We apologize for any inconvenience.

Thank you for choosing Papermoon Diner!
If you are not completely satisfied with your meal or service, 

please write to: papermoondiner@gmail.com
  

Papermoon Diner
 227 West 29th Street
Baltimore, MD 21211

Hours of Operation:
Wednsday and Thursday 8am - 4pm
Friday through Sunday: 8am- 6pm 

Closed Monday & Tuesday
*We are required by the Health Department to inform you that consuming raw or undercooked 

meats, poultry, bean sprouts, seafood,  shellfish, or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditons.* Gluten-free      Updated 2.9.24

(v) Vegan

 
papermoon
souvenirs

T-Shirt $35 
  

Hoodie $65

Totebag $10   
                                           
                              Bumper Stickers $5    
    
        Mugs $15    
 

Gift Cards   



MOONSHINE
ALL ITEMS SERVED ALL DAY

Free refills only on coffee, soda, iced tea and lemonade with minimum $15 food purchase.             

All Beverages     $5
Soda pop , lemonade
Fresh Brewed iced tea *
coffee , hot tea , Hot chocolate *
Orange juice , Milk , 
Chocolate MILK *          

milkshakeS
all milkshakes     $7

Milk shake  *
Vanilla or Chocolate

hot cocoa Milk shake  *

Peanut butter madness *

Bacon Milkshake  *

caramel & sea salt Milkshake  *

espresso Milkshake  *

Kaptain Krunch Milkshake  *

chunky monkey Milkshake  *

avocado Milkshake  *

Blueberry Milkshake  *

matcha Milkshake  *

* Gluten-free      Updated 2.9.24
(v) Vegan

Hot cocoa and marshmallows blended with vanilla ice cream

Peanut butter blended with your choice of Vanilla or Chocolate ice cream

Maple syrup and bacon crumbles blended with your choice of 
Vanilla or Chocolate ice cream

Espresso blended with your choice of Vanilla or Chocolate ice cream

 Vanilla ice cream blended with Kaptain Krunch puree

Vanilla ice cream blended with espresso, chocolate syrup, and bananna

Vanilla ice cream blended with fresh, ripe avocado, lime juice, and a pinch 
of sea salt

                 
please 
order 

milkshakes 
to go 

at the time 
you order 
your meal

 in order for 
us toprovide

 it for you in 
a   timely 
manner.

thanks!



 eYe OPeNeRs 

* Gluten-free      Updated 2.9.24
(v) Vegan

Alfredo Scramble 

Eggs A La Lucy Furr *

Pancake stacker

Two poached eggs on top of an English muffin with hollandaise sauce 
and your choice of ham, tomato, spinach, or avocado. Served with 
home fries.  
with seasoned crab meat...add $19 

With baby spinach and romano cheese served on top of toasted brioche.

Eggs scrambled with diced tomato, spinach, ham, and mushroom 
topped with melted shredded cheddar & jack cheese. 
Served with home fries and your choice of toast.

Two pieces of pancakes spread with orange marmalade, grilled ham,
 melted havarti cheese, and  an over medium egg.

 $15.95

 $17.95

 $16.50

 $17.75

 $17.50

 $17.95

 $17.50

         
                     

               

Available for $2 extra: 
English muffin

TOASTS
white
rye
multigrain

american
smoked gouda
fresh mozzarella
sharp cheddar
    

goat
Havarti
bleu

CHEESES

Three Eggs, Home fries,   
and toast * 

Potato Cake & Asparagus Tower

Big dipper

Benedict 

add breakfast meat...$3 extra

Crispy potato cakes layered with grilled asparagus and two over medium 
eggs. Drizzled with hollandaise sauce.

Two pieces of brioche French toast with an over medium egg in the center, 
sprinkled with powdered sugar and served with warm syrup and home fries.
(Served as is, can not be deconstructed)

Ranchers Burrito*
Thin sliced ribeye, spoonful of rice, baby spinach sauteed with ranch sea-
soning, wrapped in a warm tortilla with shredded cheddar-jack cheese, 
and two over-medium eggs.

 $17.95



 BREakfaSt Stuff
Add home fries...$3 extra                                   

The Eggwich

avocado toast (v)

monte egg breakfast 
sandwich

Tofu scramble *(v)

pigs in a blanket

turkey bacon eggwich

sausage gravy & brioche

shrimp & grits with 
tasso-ham sauce

breakfast quesadilla

spring egg

morning glory

 

*Gluten-free without toast

a La carTe

* Gluten-free      Updated 2.9.24
(v) Vegan

House made sausage gravy on top of toasted brioche and 
topped with two over medium eggs.

Eggs any style with your choice of meat (bacon, sausage, 
ham,  or turkey bacon), your choice of cheese, between two 
pieces of your choice of toast.

One piece of multigrain toast spread with fresh avocado, 
sprinkled with salt, and drizzled with olive oil, with choice 
of 2 eggs or spring mix.

Over-medium egg, havarti, and your choice of meat be-
tween two slices of French toast, sprinkled with powdered 
sugar and served with warm syrup.

Crumbled tofu with sauteed mushrooms and spinach, sea-
soned with lemon herb and served with a spring mix salad 
and your choice of toast.

Two sausage links wrapped in fluffy pancakes, sprinkled 
with powdered sugar, and served with warm syrup.

Turkey bacon, avocado, spring mix, fresh basil, tomato,
and 2 over-medium eggs on toasted multigrain bread 
spread with chutney.

Our creamy grits served with shrimp and topped with our 
house made tasso HAM sauce. (Contains Pork)

Crispy potato cake and prociutto with baby spinach tossed 
in olive oil and served with two over-medium eggs on top 
drizzled with hollandaise sauce.

Grilled house made meatloaf served on a bed of spring 
mix on top of a crispy potato cake, and topped with an 
over-medium egg.

Scrambled eggs, onions, diced tomato, crispy bacon, and 
shredded cheddar & jack cheese, served with salsa and 
sour cream.
Add portabella...$4.00 extra
Add chicken........$4.00 extra

$4.25

$6.50

$4

$3

$7

$8

$7

$5.50

$5.50

$5.95

$5.50

$7

1 egg any style *

Homefries*

English muffin or Brioche

Toast

Thick apple smoked bacon 

Turkey Bacon*

Thick honey smoked ham,
sausage links *

1 Pancake

1 French Toast

1 fresh blueberry pancake

1 chocolate chip pancake

Creamy grits with red pep-
pers, sweet corn, cheddar jack 
cheese, and onions Can’t be 
modified)  *

$15.50

$16

$17

$15.95

$16.95

$16.75

$18

$17

$19.95

$16.95

$17.95

French Onion Scramble*
Sauteed diced ham,  caramelized onion & melted gruyere. 
Served with spring mix salad, and chocie of toast.

 $18.00



Toast and 
Cakes

Fluffy Buttermilk  Pancakes

Fluffy Chocolate chip Pancakes

bacon & cheddar pancakes

FRESH bLUEBERRY Pancakes

BRIOCHE French Toast

Vanilla Custard French Toast

banana Foster  French toast

* Gluten-free      Updated 2.9.24
(v) Vegan

Add banana or blueberries to any of the above…$4 
extra  

$15.50

$17.50

$16.50

$17.95

$17.50

$18

$17.95

Our classic French toast spread with creamy banana foster, 
garnished with fresh sliced bananas. Served with warm syrup.

Our classic French toat served with drizzled housemade vanilla custard, 
garnished with blueberry syrup and fresh blueberries.

Sprinkled with powdered sugar & cinnamon.   Served with warm syrup.

Buttermilk pancakes grilled with fresh blueberries and served with warm 
syrup.

Buttermilk pancakes with crispy bacon and melted cheddar jack cheese 
cooked within.  Served with warm syrup.

Served with warm syrup.

Served with warm syrup.

French GoatS $17.75

Our classic French toast spread with creamy goat cheese and orange mar-
malade, garnished with whipped cream & powdered sugar.
Served with warm syrup.

Sauteed diced ham,  caramelized onion & melted gruyere. 
Served with spring mix salad, and chocie of toast.



OmelEttEs
All served with your choice of home fries or spring mix, and choice of toast.
Egg white omelettes available for $2 extra

Spinach, Portabella  
and smoked Gouda * 

Fresh mozzarella, Basil,  
and Tomato *

Smarty Omelette *

Kevin's Omelette *

Crispy Bacon, Avocado,  
and Havarti  *

Southwestern omelette *

Sage Sausage, Mushroom,  
and Smoked Gouda *

Steak Omelette *

The Hamden *

the uptown *

Crab & spinach w/ smoked
gouda Omelette *

Shrimp Omelette*

Omurice Omlette *

$16.95

$15.95

$17.50

$16.95

$17.75

$16.95

$17

$17.95

$15.95

$17.50

$28

$23.50

$17

* Gluten-free      Updated 2.9.24
(v) Vegan

Mushrooms, baby spinach, shredded carrots 
and sushi rice, sautéed with spicy poke` seasoning.
Garnished with ketchup.
Add grilled chicken...$4 extra
Add sausage...$4 extra
Add shrimp... $6 extra

Sautéed shrimp, mushrooms, tomatoes, fresh 
basil, melted havarti cheese, and drizzled with 
hollandaise sauce.

Jumbo lump crab meat & fresh baby spinach, w/ 
Gouda cheese

Sautéed mushrooms, fresh spinach, crispy bacon 
and goat cheese.

Caramelized onions, ham and smoked gouda.

Grilled thinly sliced steak with mushrooms, 
caramelized onions, and melted havarti.

Corn salsa, avocado and melted shredded cheddar & 
jack cheese

Goat cheese, caramelized onions and roasted  portabella.

Spinach, caramelized onions, mushrooms, roasted 
red peppers, and goat cheese.



muNcHIes
French Fries 

Mozzarella Sticks

Sweet Potato fries

Max's Chicken Tenders

Fried greenbeans

onion Rings  

the Hangover

Zucchini Sticks

* Gluten-free      Updated 2.9.24
(v) Vegan

charlotte’s web

the landslide

garlic mashed potatoes

triple play

potato cakes

two street tacos

$7.75 

$8 

$10.50

$7.50 

$17.95 

$18 

$9 

$9.75 

$7.95 

$15.95 

$10

$7.95 

$16.95 

$17

Add housemade mushroom gravy...$3extra

Served with marinara sauce.

Served with a side of BBQ sauce and honey mustard.
Add french fries...$3 extra

Served with a side of hoisin sauce.

Crispy French fries drizzled with mushroom 
gravy served with two over medium eggs and 
sprinkled with Romano cheese.

Pulled pork, cabbage slaw, avocado,  and corn 
salsa served in grilled soft taco shells.

2 crispy potato cakes served with sour cream

A mixed platter of chicken tenders, mozzarella 
sticks, and zucchini sticks, served with marinara, 
honey mustard and BBQ sauces.

Crispy French fries drizzled with sausage gravy 
served with two over medium eggs and sprinkled 
with Romano cheese.

Crispy French fries topped with espresso BBQ 
pork and sprinkled with cheddar & jack cheese.

Served with marinara sauce.



SaNdwIcHeS
GOOd aNd fast

                                                                                                                  
                        To add French fries,  sweet potato fries, garlic mashed potatoes, or onion rings. . .$3  

Southern Turkey B.L.T.

Turkey Powerhouse

Grilled Chicken Breast 
with Pesto Sauce 

Prosciutto cAPRESE

Veggie Delight

hella portabella 
sandwich

$17

$16.75

$16.95

$17

$16.50

$16.95

Roasted smoke house turkey breast, bacon, spring mix, tomato,  
 and one over-medium egg served on multigrain toast with 
lemon-olive aioli.
Or substitute chicken

Sliced smoke-house turkey breast, spring mix, tomato, 
avocado, sprouts, and smoked gouda served on multigrain 
bread spread with honey mustard.

Grilled chicken breast, tomato, spring mix, and melted fresh 
mozzarella drizzled with pesto sauce served on toasted ciabatta.

Grilled marinated portabellas with fresh mozzarella, 
baby spinach, tomatoes, and lemon olive aioli served 
on a toasted ciabatta.

Toasted ciabatta roll spread with honey mustard, 
spring mix, tomato, cucumber, carrots, sprouts, & 
avocado.

Prosciutto, fresh mozzarella, tomato, spring mix, red onions, 
and basil drizzled with house vinaigrette and pesto sauce 
served on a toasted ciabatta roll.
Or without prosciutto for $14.50

fREsh WRaPS
To add French fries,  sweet potato fries, garlic mashed potatoes, or onion rings. . .$3  extra.

Crispy Chicken wrap 
 

Beefy Wrap 

Hoisin Tofu wrap (v)

Jerk Chicken Wrap 

BBQ Chicken Wrap 
 

Chicken Caesar Wrap

shrimp Wrap

Spicy  honey chili 
Tofu Wrap

Grilled Portabella
wrap

$16.95

$17

$16.50 

$16.75 

$16.50 

$16.75 

$21.50

$16.75

$16.95 

Chicken sautéed in espresso BBQ               
 sauce with caramelized onions, spring mix, tomato,  
and shredded cheddar.  Wrapped in a warm tortilla. 
                                                                                                      

Jerk chicken, avocado, shredded cheddar,  corn salsa, 
spring mix, and tomato. Wrapped in a warm tortilla.  

Sautéed tofu, onions, mushrooms, spinach, shredded 
carrots, and hoisin sauce. Wrapped in a warm tortilla.

Grilled thinly sliced steak with sautéed mushrooms, 
carmelized onions, spring mix, tomatoes, and melted 
havarti. Wrapped in a warm tortilla.

Chicken tenders, tomato, red onions, spinach,                                                                                                                                      
shredded cheddar & jack, & ranch wrapped in a warm tortillia

Chicken, iceberg lettuce, & Romano 
w/ Caesar dressing. Wrapped in a warm tortillia

Sauteed shrimp, roasted red peppers, avocado, spring mix, corn 
salsa, shredded cheddar & jack with espresso BBQ sauce. 
Wrapped in a warm tortilla.

Sautéed tofu, onions, corn salsa, roasted red peppers, honey 
chili sauce, spring mix, diced tomatoes, and avocado. 
Wrapped in a warm tortilla.

Grilled portabella mushroom, carmelized onions, baby 
spinach, avocado, smoked gouda & havarti cheese 
wrapped in a warm tortillia.

* Gluten-free      Updated 2.9.24
(v) Vegan



salads

honey mustard
house vinaigrette
raspberry vinaigrette
oil and vinegar
bleu cheese
ranch
caesar

Dressings  

green salad *(V)

Caesar salad *

Pesto chicken salad

Grilled salmon salad

Cobb salad *

Caribbean Chicken 
 
Salad * 

sm $7 / lg $9

sm $9 / lg $12

$19

$23

$20

$21

Iceberg lettuce, tomato, onion, cucumber,  
carrots, and sprouts. 

Add portabella... $4 extra
Add grilled chicken...$4 extra
Add grilled salmon... $9 extra  
*Gluten-free without the croutons

Grilled Salmon, spring mix, spinach, tomatoes, & 
red onion, topped with pesto, and served with 
your choice of dressing.

Large green salad and chicken tossed in  pesto,  
and sprinkled with Romano cheese.

Iceberg lettuce, corn salsa, tomatoes, julienned jerk 
chicken, avocado, and shredded cheddar & jack. 
Served with raspberry vinaigrette.

Chopped iceberg lettuce, tomato, onion, crispy bacon, 
bleu cheese crumbles, avocado, hard boiled eggs, and 
grilled chicken. Served with your choice of dressing. 

* Gluten-free      Updated 2.9.24
(v) Vegan



queSadillas
All served with sour cream and salsa.  

Cheese Quesadilla

Moo Moo Quesadilla

Jerk Chicken 
Quesadilla 

California Dream

OINK OINK Quesadilla
Shroom Quesadilla

Crab, Spinach, & gouda   
Quesadilla

bbq shrimp   
quesadilla

Bangin' burger   
QuesadillaAdd portabella…$4 extra          

Add chicken... $4 extra 

Grilled thinly sliced steak, caramelized onions and 
melted sharp cheddar in a grilled tortilla shell.

Grilled jerk chicken and roasted red peppers with 
mango chutney and shredded cheddar & jack 
cheese in a grilled tortilla shell.  

Avocado, fresh basil, tomatoes, melted fresh 
mozzarella and havarti in a grilled tortilla shell.

Espresso BBQ pulled pork, caramelized onions,       
bacon, and sharp cheddar in a grilled tortilla shell. 

Chopped Angus burger, caramelized onions, iceberg 
lettuce, spicy honey chili sauce, and shredded 
cheddar & jack cheese in a grilled tortilla shell.

Shrimp, corn salsa, caramelized onions, with our espres-
so BBQ sauce and shredded cheddar & jack cheese in a 
grilled tortilla shell. 

Jumbo lump crab meat, Smoked Gouda cheese, and spinach 
in a grilled tortilla shell.

Grilled portabella, sautee'd mushrooms, cararmelized onion, 
smoked gouda & goat cheese in a grilled tortillia shell.

* Gluten-free      Updated 2.9.24
(v) Vegan

$13.95

$17.95

  $17.50

$17.75

$18

 $17.95

$21.50

 $29 

$20



queSadillas HOT STUFF
To add French fries, sweet potato fries, garlic mashed potatoes, or onion rings. . .$3  extra.

The Cheese Steak 

Bird's Nest

Grilled Chicken  
Avocado

pulled pork BBQ

Meatloaf Sandwich  

Grillled Cheese with
 mango Chutney 

Cranberry Melt

grilled Salmon Club

Grilled Havarti & Port 

The Monte Cristo

Crab Melt  

honey crisp chicken

 $16.95

 $16.75

 $16.95

 $17.95

 $18.50

 $16.95

 $24.75

 $17.50

 $17.95

 $29.50

 $17.95

 $16.75

Grilled thinly sliced steak, iceberg lettuce, tomato, 
caramelized onions, and melted sharp Havarti cheese. 
Served on a toasted ciabatta roll.

Warm sliced smoke house turkey breast, melted havarti, 
spring mix,  avocado, caramelized onions and sprouts 
with honey mustard. Served on a toasted ciabatta roll.

Grilled chicken breast, bacon, tomato, sprouts, 
avocado, melted havarti cheese and lemon olive aioli. 
Served on a toasted ciabatta roll.

Tender, slow-roasted pork shoulder simmered in
espresso barbeque sauce with spring mix, served on a 
toasted brioche roll. Served with French fries.

Grilled meatloaf, melted cheddar, marinated roasted red 
peppers, spring mix, lemon-olive aioli, and mango chutney 
on a toasted ciabatta roll. Served with sweet potato fries.

Grilled multigrain bread, melted havarti, mango chutney, 
caramelized onions, and fresh baby spinach. Served with 
French fries.

Warm sliced smoke house turkey breast, cranberry sauce, 
and melted havarti served on grilled white bread.

Grilled salmon with spring mix, tomato, onion, bacon, 
melted havarti and lemon-olive aioli served on a 
toasted ciabatta roll. Served with French fries

Grilled multigrain bread with melted havarti, fresh 
tomatoes, Portabella mushrooms and basil. Served with 
French fries.

Grilled ham, smoke house turkey and melted havarti 
between two pieces of French toast. Served with 
powdered sugar and warm syrup. 

Crab cake, melted havarti cheese, caramelized onions, 
and spring mix served on grilled multigrain bread. 
Served with French fries.

Crispy chicken tenders tossed in spicy honey 
garlic sauce served on a toasted ciabatta roll spread with avo-
cado, spring mix, tomato, and sharp cheddar cheese.

* Gluten-free      Updated 2.9.24
(v) Vegan

Inside Out Grilled cheese  $17.50

Two pieces of multigrain bread covered with melted sharp 
cheddar cheese and sprinkled inside with crispy chopped 
bacon, honey mustard, and caramelized onion.  Served with 
french fries.



All burgers are cooked medium-rare to well and served on a grilled 
Brioche roll with spring mix, tomato, onion, French fries.

Add cheese…$2 extra, add bacon…$3 extra 
Add avocado…$3 extra
Substitute sweet fries, garlic mashed potatoes or 
onion rings…$3 extra

Moon
Dancer

beyond Burger

Moon Burger

french onion Burger 

Turkey Burger

PATTI MELT

BURGER CLUB

SOUTHERN LOVE Burger

PESTO Burger

SMARTY PANTS Burger

FANCY PANTS Burger

WHOLE-LOTTA Burger

BLUE CHEESE BACON 
ANGUS Burger

CRABBY PATTI

$15.95 $16.95

$16.75

$16.95

$15.95

$16.95

$16.50

$16.75

$17.50

$17.95$17.95

$17.95

$29.50

Beyond burger with caramelized onion, spring 
mix, tomato, sprouts and avocado and lemon-ol-
ive aioli.

8 oz. Angus beef burger.

8 oz. Angus beef burger with french onion sea-
soning, caramelized onion, and melted gruyere 
cheese served on toasted brioche spread with 
honey mustard.  
(no spring mix or tomato).

6 oz. ground dark meat turkey burger with 
sauteed mushrooms, melted havarti cheese, and 
lemon olive aioli.

8 oz. Angus beef burger on grilled rye with cheddar 
cheese and caramelized onion. 
(no spring mix or tomato).

8 oz. Angus burger, spring mix, tomato, crispy bacon, 
American cheese and an over medium egg on sliced 
multigrain toast.

8 oz. Angus beef burger smothered in our savory 
housemade pulled pork BBQ, cheddar, & crispy bacon

8 oz. Angus beef burger with pesto sauce, 
caramelized onions, melted fresh 
mozzarella, crispy prosciutto, tomato and 
spring mix  

Beyond burger with melted smoked gouda, avocado, 
spring mix, tomato, and caramelized onions. Served 
with sweet potato fries.

8 oz. Angus beef burger with caramelized onions and 
goat cheese. Served with sweet potato fries.

8 oz. Angus beef burger, caramelized onions, 
sauteed mushrooms, smothered in our housemade espres-
so barbeque sauce and melted sharp cheddar.

8 oz Angus burger with melted bleu cheese and 
crispy bacon.

Grilled crab cake, lemon-olive aioli, spring mix, & 
tomato

THE PASTABILITIES...
 ARE ENDLESS! All pastas are served with a small green  

or Caesar salad and garlic bread.

Pasta Supreme 

Pasta Pesto

* Gluten-free      Updated 2.9.24
(v) Vegan

Chicken Alfredo 

Pasta bolognese

$21.95$21

$21.50

$21.75

Penne pasta, sautéed spinach, fresh mozzarella, and 
diced tomatoes tossed in our housemade creamy 
tomato  sauce and sprinkled with Romano cheese.

Penne pasta tossed in alfredo pesto sauce, mushrooms, 
tomato, and garlic sprinkled with Romano cheese.

Penne pasta tossed with sausage bolognese sauce, 
topped with an over medium egg,  sprinkled with 
fresh Romano cheese.

Penne pasta, spinach and grilled chicken tossed in our 
housemade creamy alfredo sauce and sprinkled with 
Romano cheese.

Shrimp instead of chicken... $6 extra
Want both chicken and shrimp?...$12 extra



tV DiNNerstV DiNNers
Mom's Meatloaf

Crabbi Platter

sALMON DINNER

Served with a small garden or Caesar salad, 
grilled asparagus and garlic mashed potatoes.

Two house made lump crab cakes,  grilled asparagus and garlic 
mashed potatoes..  Served with a small garden or Caesar salad.

Grilled Salmon Filet,  grilled asparagus and garlic mashed
potatoes. Served with a small garden or Caesar salad,

 $25.95

 $37

 $27

NuclEaR kissNuclEaR kiss
bread pudding

ice cream *

hot deep dish apple pie

housemade brownie sundae

  $8

  $7

  $8

  $9

Served with caramel sauce and 
whipped cream.
Add ice cream. . .$4 extra

Two scoops: vanilla or chocolate

Add ice cream. . .$4 extra

Served with a scoop of vanilla ice cream, 
whipped cream, and drizzled with chocolate 
syrup.

* Gluten-free      Updated 2.9.24
(v) Vegan



We would like to take this opportunity to explain how we work here. The server who 
greets and seats you may or may not be the server who takes your drink order. The serv-
er who takes your drink order may or may not be the server who takes your food order. 
The server who takes... you get the drift?

We all work together and share in the tips, so don’t be shy, ask any staff member if you 
need something. We all share, so thanks for sharing with us.

Thank you for choosing us and enjoy!!!

First time mOON VisiTOrS

Please...
The items on the walls are for your viewing pleasure only. Please do not touch.

There is a minimum of at least two people per table seating throughout the entire diner 
at peak times.
No reservations. All parties are first come, first served.

 Parties will only be seated when the entire party has arrived.

  An 20% gratuity will be added to any parties of 5 or more.

   During peak times there is a minimum of $15 per seat throughout the entire diner.
   Splitting of entrees is permitted, a $5 plate charge will be added and $2 charge for 
     splitting milkshakes.
     Please, no outside food or drink permitted. 

      Only Visa, Mastercard  are accepted.

       No cry babies, please. Please, no baby strollers. We have no space.       
                 
        Please, no use of speaker phone or any noisy electronics in the dining rooms.       
                       
            No balloons, party favors, cakes, and/or noise makers allowed.

* Gluten-free      Updated 2.9.24
(v) Vegan


