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      John F’s Café     
 

 
LUNCH MENU 

 
STARTERS 

 
Buffalo Chicken Tenders     6.95 
Honey BBQ Wings      6.95 

 
 

SOUPS 
 

French Onion   or   Soup of the Day     3.95 
Cream of Crab     5.50 

 
 
SALADS 
 
Classic Chicken Caesar Salad         8.25 
A grilled breast of chicken atop romaine lettuce tossed with Parmesan Cheese, seasoned croutons and 
Caesar dressing.   
 
John F’s Strip Steak Salad         9.25 
Oak marinated grilled strip steak arranged over a bed of Mesclun greens tossed with tomatoes, red onions, 
yellow and red peppers. 
 
Southern Maryland Crab Cakes Salad        10.50 
A golden brown quarter pound crab cake, fresh strawberries, red onion and crumbled Bleu Cheese over 
Mesclun greens with Raspberry Vinaigrette.   
 
Grilled Portobello Mushroom Salad          8.25 
A grilled balsamic marinated Portobello mushroom; artichoke hearts, roasted red peppers, ripe olives and 
shredded parmesan cheese arranged over Mesclun greens.   
 
Southern Fried Chicken Salad         8.25 
Batter-dipped golden fried chicken breast strips, crumbled bacon, shredded sharp cheddar cheese over 
tossed greens with your choice of dressing.   
 

 
 

Available Salad Dressings 
 Thousand Island, Balsamic Vinaigrette, Bleu Cheese, Signature Caesar, Fat Free French,  

Lemon Poppy-Seed Vinaigrette, Honey Mustard, Lo-Cal Italian, Ranch and Raspberry Vinaigrette 
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SANDWICHES 
 

All sandwiches are served with a choice of French Fries or Onion Rings or *Low Cal* Small House Salad 
 

The Chef’s Burger          9.25 
A half pound of Angus Beef grilled served with lettuce, tomato & onion on a toasted bun. 
Your choice:    American, Bleu Cheese, Cheddar, Swiss, Provolone, Gouda, Brie or Monterey Jack. 
Toppings:     Bacon, Guacamole, Chili, Sautéed Mushroom, Relish, Sautéed Onions or  

                   California Fried Egg.           . 50 Each  
 
John F’s Famous Georgetown Club                    9.95 
Sliced ham and turkey with bacon, lettuce, tomato & Brie cheese on toasted Ciabatta bread. 
 
Southern Maryland Crab Cake Sandwich       10.50 
A blend of lump crabmeat and spices sautéed to a golden brown & served on toasted Croissant 
 
Tennessee Chicken Sandwich         9.25 
Marinated grilled breast of chicken topped with bourbon sauce & Monterey Jack cheese. 
 
Portobello Mushroom Sandwich                               8.50 
Grilled Portobello Mushrooms with fresh Mozzarella, roasted peppers, lettuce & tomato on toasted 
Ciabatta bread. 
 
New York Strip Steak Sandwich                                         9.50 
7 oz. New York strip charbroiled to order, topped with sautéed onions and peppers on a toasted sub roll. 
 
BBQ Grilled Chicken Sandwich        9.50  
Marinated grilled breast of chicken smothered in white BBQ sauce with lettuce, tomato & onion on a  
toasted Kaiser Roll 
 
Twin Kosher Hot Dogs                                                                 8.25 
Two (2) 4 oz. Kosher all beef hot dogs. Served with   your choice of mustard, sauerkraut, onions,  
chili & cheese. 
 
John F’s Famous Rueben            9.25 
Hot corned beef with sauerkraut, Swiss cheese & Thousand Island dressing on toasted marble Rye. 
 
ENTREES 

 
Fish and Chips    8.95 
Breaded Haddock fillet deep fried and served 
with French Fries, Coleslaw and lemon.   
 
N.Y. Strip    9.95 
A 7 oz marinated grilled sirloin steak served 
with mashed potato and vegetables of the day.                    
Served with a Bourbon demi-glaze sauce.    
 

Vegetarian Lasagna   9.95 
Served with small house salad and garlic toast 
 
 
Rotisserie Chicken   8.95 
A slow roasted rotisserie style quartered chicken 
served with mashed potatoes and vegetables of 
the day. 



                                        
 

 
DESSERT 

 
 

Add Haagen Dazs Ice Cream to any dessert for  $1.25 
 

    Deep Dish Caramel Glazed Apple Pie 
7.25 

 
      Triple Chocolate Charlotte 

6.25 
 

 4 Layer Carrot Cake 
5.25 

 
Classic Cheesecake 

6.25 
 

2 Scoops of Haagen Dazs Ice Cream or Sorbet 
Vanilla or Chocolate    Lemon or Raspberry 

4.95 
 

 
BEVERAGES 
 
Sodas     2.50  
Coke, Diet Coke, Sprite, Ginger Ale, Orange  
 
Juice or Lemonade        2.75  
Apple, Cranberry, Grapefruit or Orange     
 
Iced Teas       2.25 
 
Bottled Water    3.00  
Evian or San Pellegrino 
 
Milk     2.20  
Whole, 2% or Non-Fat  
 
Coffee or Hot Tea   2.25  
Regular or Decaffeinated  
 
 

 
 
 
 

 
 
BOTTLED BEER 
  
IMPORTED     5.25 
Amstel Light, Bass Ale, Corona, Heineken 
 

DOMESTIC  
Anchor Steam    4.95  
Harpoon IPA     4.75 
Budweiser, Bud Light  3.85 
Coors, Coors Light   3.85 
Miller Lite, MGD   3.85 
Michelob Ultra   3.85 
Yeungling Lager    3.85 
O’Doul’s (non-alcoholic)  3.75 

 
DRAUGHT BEER    
                                12 oz      English Pint 
Sierra Nevada Pale Ale        4.00          5.50 
Samuel Adams Lager         4.00         5.50 
Blue Moon Ale            3.95         5.50 
Foster’s              3.75         5.25 
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