LATE SUPPER MENU

11:30 p.m. to 1:00 a.m. Monday through Thursday
11:30 p.m. to 2:00 a.m. Friday and Saturday

APPETIZERS

Jumbo Iced Shrimp Cocktail ..........

Oysters (6) Iced .. ..................
aker’s Dozen (13)
Seasonal Chef’s Choice

Crab Cakes (2) Tartar Sauce. ..........

*Florida Stone Crab Claws
Oct. 15-April 1. ..o,

*Subject to Availability

SOUPS

CornChowder.....................
w. Chowder Crackers

Lentil, Barley and Vegetable
(Low Cholesterol) . .. ...............

Split Pea w. Ham Hock. . .............
Boston Clam Chowder...............

SALADS

Black Olive Salad w. Tomatoes and
Red Onions, Sprinkled Lightly w. Grated
Cheese and Balsamic Vinaigrette. ... ...

Tossed Shrimp or Turkey Cobb . .......

All Chopped: Shrimp or Turkey, Egg,
Tomatoes, Bacon, Bleu Cheese and Avocado

Big Greek Salad w. a “K” .............
Small Greek Salad w.a “K”............

Italian Salad Tricolore................
Arugula, Endive, Radicchio Vinaigrette
w. Shaved Parmesan

COMBINATION HOUSE SALAD.....
w. Chopped Tomato and Red Onions

Spinach Salad . .....................
w. Feta/Pine Nuts/Apricots

Iceberg Wedge/Tomato. .. ............
House Salad Vinaigrette. .. ..............
Kate’s Special Cole Slaw . .............
Creamy Bleu Cheese Crisp Green Salad. . . .

1000 Island, Vinaigrette, Creamy Bleu
Anchovies a la carte

SIGNATURE SANDWICHES

The “Little Hollywood” Filet Mignon
Steak Sandwich on a Fire Grilled Garlic
ButterBun.......................

w. Beer Battered Steak Fries, Onion Rings and
a Side of BBQ Sauce

Chicken Breast and Sun-Dried
Tomatoes on Grilled Rosemary Bread
w.BasilAioli. . ........ ... .. ... ...

Served w. Italian Salad Tricolore

Grilled Sonoma Jack and Poblano Chile,
Open Face on Grilled Sourdough . . . ...

SANDWICHES

Fresh Ground Turkey Burger ..........
All White Meat on Sunflower Cracked
Wheat Toast w. White Rice Topped w. Lively
Lime Salsa and Fresh Fruit
...or You May Substitute Shoestrings for Rice

Kate’s Special Hamburger Platter . . .. ...
w. Shoestrings and Cole Slaw on Grilled
Sourdough w. a Side of BBQ Sauce —

Grilled Medium
w. Cheddar, Bleu or Muenster Cheese Add

Grilled Hamburger — Grilled Medium . . . . . ... ..
w. Cheddar, Bleu or Muenster Cheese Add

Thin Sliced Meatloaf
on Sunflower Cracked Wheat Toast
Lettuce, Mustard, Mayo, Dill Pickle

FRESH ROAST TURKEY
ANDSWISS ...
On Sunflower Cracked Wheat Toast
from La Brea Bakery and Homemade
Cranberry Sauce

Grilled Tuna Melton Rye. ............
KatesClub................oooiit

Hash Browns/Onions. .. .............
(If We Still Have Them at This Late Hour)

Fresh Sauteed Baby Spinach/Garlic or

Lemon and Parmesan. . .............

LATE BREAKFAST
SPECIALS

Peppered Bacon, Hash Browns,

BES « e

BARRY’S BREAKFAST ..............
Italian Sausage Butterflied and Fire Grilled.
Eggs are Scrambled w. Onions and Served w.
Hash Browns

ADAM’S BREAKFAST ..............
Scrambled Eggs w. Sliced Shiitake Mushrooms
and Goat Cheese, Served w. Hash Browns

Spinach and Feta Cheese Omelette . . . . ..
Smoked Salmon, Scrambled Eggs

and Onions. . ....oovvveennnennn..
EGGSBENEDICT .................

SLICED NEW YORK STEAK 89 oz.)
w. 2 Eges (Fried or Scrambled),

and Hash Browns . ................

Kate’s Triangle Cut French Toast
(Thick) . ... .o
Whipped Butter, Warm Syrup, and Powdered
Sugar

w. Berries or Banana Slices

BLACKBOARD SPECIALS

Cappelini/Fresh Tomato/
FreshBasil. .......................

Linguine w. Meatballs. . ..............
Penne Marinara. . ...................

Homemade Macaroni and Cheese. . .. ...
w. Canadian Natural Cheddar

HOT TURKEY SANDWICH.........

w. Mashed Potatoes, Mushroom Gravy and
Cranberry Sauce

SIGNATUREWHITE CHILI.........
Breast of Chicken, White Rice, White Beans,
White Cheese and Fresh Lime Salsa

POUNDED CHICKEN PAILLARD
w. Tomatillo and Cilantro Salsas . ......

SMOKED SALMON, Bagel, Low-Fat Cream

Cheese, Onions and Tomatoes. . .........
CORNED BEEF HASH w. (1) Egg ......

ROSEMARY & SAGE ROTISSERIE
CHICKEN or

ROASTED GARLIC ROTISSERIE
CHICKEN w. Shoestrings, Broccoli
orSpinach. .......................
Adding Grilled Chicken-Tequila
Sausage Add

Homemade Chicken Pot Pie
(Weekends) ............. ...,

“Congratulations. Los Angeles ma%(azine
has named Kate Mantilini’s Chicken
Pot Pie The Best in L.A.”

FROG LEGS w. Plenty of Gatlic. . . .. ...

TODAY’S FRESH
GRILLEDFISH. ..................
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MANTILINI

DINNER/LATE SUPPER
MENU

THE STORY

Kate Mantilini was my Uncle Rob’s Mistress in the 40’s.

She was a Fight Promoter.

My Mother said (before she passed),

“How Could You Name This Wonderful Restaurant
After Such a Terrible Woman?”

My Husband (Harry) said,

“No One Will Be Able To Spell It!”

... Marilyn Lewis

We Celebrate Her Memory
Kate Mantilini a Very Strong Lady

DESSERTS

The Ultimate Dark Chocolate
Glazed Cheesecake on a Stick
Wonder of All Wonders. . ............

Homemade Lemon Icebox Pie .........

Warm Bread Pudding . . . .............

Layered w. Caramelized Apples
and Creme Anglaise

Warm Fresh Fruit Cobbler ............

w. Cinnamon Swirl Ice Cream

Candy Bar Ice Cream Pie . ............
A Kate’s Original

Warm Chocolate Pecan Pie............

Warm Apple Pie w. Rum Sauce. . .......
w. Cheddar Cheese, Add

Hot Fudge or Butterscotch Sundae
w. Glazed Walnuts .................

Fresh Strawberries w. Whipped Cream
and a Little Milk Chocolate Fudge
toDipin ........... ..o L

Flourless Chocolate Cake .............

w. a Little Layer of Chocolate Mousse.
Utterly Delicious

A Big Hot Steamy Bowl of
Cappuccino or Cafe Latte

Chocolate Biscotti for Dipping. ........

18% Gratuity Will Be Added to Parties of 8 or More
Entree Split Charge
If Our Kitchen Can’t Do It; We'll Bring You a Plate

Not Responsible For
—Articles Lost Or—
Exchanged On Premises

We Reserve The Right
—To Refuse Service—
So Be Nice!

Kate Mantilini Now Open
in Woodland Hills
5921 Owensmouth Avenue
(in the Warner Center)
(818) 348-1095

+

il

The Wonderful Gardens on Glendon
is also Owned by the Lewis Family

1139 Glendon Avenue
in Westwood (1 Block from Wilshire)
(310) 824-1818

Thinking of a Party?

www.gardensonglendon.com

CLOSED THANKSGIVING
CLOSED CHRISTMAS

(310) 278-3699

We thank Musso and Frank, Ollie Hammonds and
Armstrong Schroeder for the inspiration for this menu.
Marilyn and Harry Lewis




