e Café

ATBRIARCLIFFVILLAGE

4125 N. Mulbcrry Drive
K ansas Citg, MO 64116

816.505.2221

www.thecafeatbriarcliff.com



T he Caté offers (Gluten Free & Dai{y [ree food choices.
5/70u/a’ 'you desire another food choice, Io/casc ask gourserver about additional opt/ons.

L sates ]

Jumbo LU'“P Crab Cakes SEinach DiE
Searedtoa Golden Brown served on Sushi Kice. Drizzled with A Zestg B!encl of Cheeses, Spinach, Avrtichokes and SPecia]

Spices. Served with T omato and Freshly Fried Torti”a Chips
$9.95

glu&_en
free

a Roasted Fepper and Orange Butter.
$9.95
Trio of FHummus
K alamata QOlive, Roasted Red Fcpper, and T raditional Garlic

Herb Hummus. Served with Grilled Pita Pread.
$8.50

. sdlas ]

Choice of Dressings: Buttermilk Ranch, Hor\eg Mustard, Raspbcrry \/inaigrcttc, White Balsamic, Palsamic \/ir\aigrette, Citrus Orange
\/inaigrettc, Blue Cheese and T housand |sland
Tl'ic Ca{:c' Housc 5a|ac|
Mixed Gireens, Mozzare”a, T omato and [Tried Farsnips.
$4.50

Coconut Chickcn Salacl

Mixed (reens, Boiled E_gg, T omato, Avocado, Sweet (orn,
Coconut-["ried Chicken and rioney Mustard Dressing.

HOYNC Maclc Taco Salacl $9.95

gluten
Largc Flour Tortilla Shape& and [Tried Stuffed with Chicken or Sguash SaIaCl free
BCC\C, Y:I’CS}"‘ Grecns, Shrc&&ed C}"CCSC; Home Macle Fico DC Koasted Buttemut Squash, Shavecl Greeﬂ and Ye”ow Squash,
68”07 Guacamo]e and SOU" Crcam Feppered Boursin Clﬁeese, and Spaghetti Squash with
$9.95 / Add $1.99 for Chicken & PBeef SPinacH T ossed in our Citrus Orange Vinaigrette.
gluten

The Café Cobb e
Romaine | _ettuce, Smoked Pacon, Boiled }:_gg, Blue Cheese,
Diced T omato, Avocado and Gri”ed Chicken.
$9.95

gl

Grilled Salmon Salad xn

Babg SPinach, Eng!ish Cucumbers, Pear T omatoes, Capers,

Boi[c& Egg and Shavc& Red Onion with White ba]samic
err inach s

Babg SPinach, Goat Cheese, Candied Wa!nuts, [Fresh
Scasona[ Bcrrics and Gri”cc{ Chicken. With Qur Raspbcrry

\/inaigrette.
$9.95

gluten

Thc Guapo Sa|acl free
Fried T ortilla Strips with Shredded Romaine, Fico de (Gallo,
Avocado, Cheddar Cheese, Black Beans and Chicken.
Tossedina Ranch and Tomati]lo Salsa Dressing.
$9.95

Stcalc and Blcu Salacl
Mixed Greens with Sliced Steak Broiled to your Perfection with
Walnuts, Bleu Cheese, Red Onions and [Fresh Strawberries.
$10.95

[ sows |

The Cafe T omato Basil
Cup:$2.95 Bowl: $4.95

C]’:c{:’s Soup of the Daq
Cup; $2.95 Bowl: $4.95




the Café

AT BRIARCLIFF VILLAGE

| Sandwiches and Wraps ]

A” Sandwichcs and WraPs are served with your choice of French I:ries, Housc~Made ChiPs, Ja!apcno Co[cs!aw or Fasta Sa[ad

Chicken Salad

House-Made APP]C Walnut Chicken .Sa!acl. Made with your
choice of a [Flour Tor’ci”a or Toastccl Whole Wheat.

$9.50

Chipoﬂc Chicken
Slow-Praised in a [Flour T ortilla or Grilled on a Putter Bun with
Smoked Pacon, | ettuce, T omato, Swiss Cheese and Chipotle
Mayonnaise.
$9.95

Frimc Kll) 5anclwic‘1
Thinlg Sliced FPrime Rib, Sliced T omatoes, Drizzled with Our
Marsala Demi Glace. T hen Toppeé with Caramclized Onion
and Mozzarella. Served with Au Jus on a [Tocicia.
$11.95

Reuben

Corned Beeﬁ Swiss Cheese, Sauerkraut and Thousanc‘ ]sland.

On Marb!e Rge.
$9.95

Pork T enderloin 5andwic}1
T:arm T:rcs}'l Fork Slicecl and Hanc{ Founclec! ona Buttcr Bun
$9.95

Blackencd Salmon Sanclwfcl‘l
Topped with Girilled Onions, Melted Frovolone with a Avocado
Aoile. Served on [Foccicia.
$11.95

CofeBLT. |2
APP[cwood Smokcd Bacon, Lcttuce, and Tomato with Sliccd
Avocado and Chcrry Ja]apeﬁo Mago on Whole Wheat.
$9.50

Chicken Qucsacli”as
Flour Tortilla Stuffed with Fresh Chicken, Bacon Mixed
Peppers, Onions and Monterrey Jack Cheese. Served with
(Guacamole and Sour Cream.
$9.95

Turkey Club
Smokec{ Turl(eg Brcast with Bacor\, Lettuce, Tomato and

Chec{dar Cheese. Sewed on Wholc Wheat.
$9.95

itromboli
Chcrry Smokcd Turiccg, Roasted Red Fcppers, SPir\aclﬁ, Oven
Roasted Mushrooms, Mozzarella and Pesto.

$10.95

Two for You...$9.50

Your choice of 2 from our Petite Sandwich, Petite Salad and Soup Selections.
(AVAILABLE FROM 1 1am-2 pm)

Sandwiches
Gri”ed Cheese

Reuben Tl’le CaFé T omato Basil

Chicken Salad Sanc{wich/WraP
Chipotle Wrap
Cafe BLT.

Soup of the Daﬂ

Salad
The Ca{é [House Salad
(Coconut Chicken Sa!ac{
The CaFé Cobb
Berrg Spinach Salac]
Squash Salad

We invite you to bring the whole Fami]g on Wedncs&ay Nights (after 5Pm>
Kids 12 &undereat TR T from the Kid's Menu with purchase of Adult I ntree.



‘ Flatbrcads ]

Wild Mushroom [latbread Sca{:oocl Trio Flatbread

Roasted Mushrooms, Mozzarella, Black Tigcr 5hrimp, Spinaclﬁ | obster, Lump Crab Meat, Shrimp, Grapc T omatoes, Creamy
and Festo on —roasted Flatbread. Drizzled with O!ive Ol[ and Al{:reclo and Asiago, Mozzarella and Farmesan Cheescs.
Dustec{ with Farmesan Checsc. $9.50

$9.50 Garlic Roasted Chicken and 5Pinac}1 [Flat Pread
Margan'ta Flatbrcacl Homc Made Ha’t Brcad with a R/oastecli Girlic Farm)csan
Vine Ripencc{ T omatoes, [Tresh Mozzare”a, Basil, [ xtra \/irgin Cream Sauce, Flre RoaSteC{ Cl’\lcken with rres}’] SPmaCl—]
Olive Oil and Pesto. and Artichokes toPPcc{ with Mozzarella Cheese.
$8.50 $9.50

-

A” Burgers are served with your choice of I:rer\ch Fries, rlousc—Macle Chips, JalaPeno Co!eslaw or Fasta Sa[acl.

The Cafe Purger Calfornia Burger
Flame Grilled Ground Chuck with | ettuce, | omato and Ground Chuck with Sliced Avocado, Provolone,
Ohnion. Choice of American, Swiss or (Cheddar Cheese. Caramclizccl ChiPotlc Ohnions, Slicccl T omatoes, E_nglish

$8.95 Cucumbers and Mixed Greens.
Patty Melt $HLI
QOur T hird Pound Fattg with Girilled Onions, 1000 |sland Western Burgcr

and Swiss Cheese on | oasted Marble Rye. Ground Chuck with Crispy Smoked Pacon, Cheddar
$9.50 (Cheese, Onion Straws and [House-Made BBQ/éauce.
$9.95
Black Bean Burger
[Hand Shaped and (Char Grilled. Topped with Fico
de (Gallo, [Fresh Mozzarella, and Cilantro Aiolie.

$10.50

I

Sweet Potato Veggie Pasta chuila | ime Chicken

Sautéed PButternut Squash Girilled AsParagus, Grapc Fresh [Fire Grilled Chicken Breast atop Fapparc{c”c’s
Tomatoes, and Spinaclﬂ. Sweet Fotato Fapparde“e Fasta

| ime Cilantro Pasta with our own Margareta (ream and
tossed in a Brown Buttcr and Walnut Ol! 5aucc. Sautéec{ CJFBPC Tomatoes‘
Topped with T oasted Finenut Pread Crumbs. $12.95
$15.95

Café Carbonara
Smoked [Ham and CrisP Bacon, Sautéed with Garlic and
Ripe Olives with SPring Ohions in a Roasted (Garlic
FParmesan (Cream Sauce with Sun Dried T omato Pasil
Fettuccini from Fappardc”c’s Fasta
$15.95




Thc Ca{:é SPccialties ]

| iver and Onions
Ca])c’s Livcr, Caramclized Onionsy Sautéecl Grecn bcans, Hcrbecl Mashecl Fotatoes and a Marsala Wine Rccluction.
$19.95

gluten

120z Kansas City Strip Au Poivre free
(Garlic and FProvolone Potato Cai«i, Girilled Asparagus and Tra&itional Au Poivre Sauce.
$22.95

ute:
guﬁ_n

120z. Prime Rib e
Asiago Red Fotatoes, Roasted Summer \/egctab!es, Au Jus and Creamed Horseradish
$20.95

Grilled | emon FCPPchalmon
Atop [_ump Crab and Cherry T omato Risotto with Wilted Spinach.
Drizzled with a Red Fepper Butter Sauce.
$17.95

gluten

BBQ Pork Baci( Ribs free
A Half Slab Smoked and Smothered in T hree | ittle Figs BBQISaucc, Served with | oaded Mashed Potatoes and (Green Peans.
$14.95

Mahi Mal‘li
Walnut-dusted Mahi Mahi, Citrus Roasted Asparagus, Sweet (Chili Mashed Fotatoes, Crisped Carrots with a Wa!nubHoneg Sauce
$17.95

Clﬂici(cn Marsala
Two Chicken Preasts Drec{gecl in Seasoned [Tlour and Seared. Served with Mashed Potatoes and Grilled Asparagus
Drizzled with a Marsala Demi Glace.
$14.95

]

Stuquccl Fortabc“a Mushroom Wonton Nac]’)os

A Broiled Portabella Mushroom Smothered with our Sigr\ature Fried T hick-C ut Wontons Coveredin a Crcamg Jalapcr\o
T hree-Cheese Blend with Scallions and Pacon White Qpeso Sauce with Lump Crab Meat and Topped with
$5.00 SPring Onion and [Free Fico De Ga”o
$5.00

Pacon WraPPcd Sca”oPs
Two Large Diver 5ca”ops WraPPc& in Hickorg Smoked
Bacon and Pan Scarcc{, SCWC& with SPring Mix Sa]ac] Greens
and Pasmati Rice with Sweet Chili Fcppcr Sauce and a Mild
Chipotlc Cream

$5.00

“From the K ansas Citg [Health Department...Thc consumption of raw or undercooked food may increase your risk of contracting food borne illness.
*An 18% Gratuitg may be added for any Partg of 6 or more.



The Ca{:é Catcring ]

When itis time to Plan your next event at your home or oﬁcice, The Ca]cé should be youmcirst Ca”‘
Choosc from our ™ xecutive Pox Lunches, our variety of delicious menus or let us customize the menu for
your next spccial occasion.

The Cafeé will have your guests ta”a’ng about your sPecial event all year long. (Contact our Catering
Director, Soplﬂic I:rick, at (8 i 6) 505-2221 to coordinate the details oFgour event!

oo

]n every vi”age there is a gathering spot, a P!ace to share meals, the center for all those who live and work in

the area to congregate, to be togctlﬂcr...Thc Ca?é. Wl’xcthcr tlﬂcg come for a Placc to cc]cbratc, to share

stories with Familg and friends or because of the need to get away from the dailg routine, | he (Caf¢ is their
neiglﬁborhoo& Place to land.

[Tere at Tlnc CaFé at Briarclig \/i”age, we want you to exPerience that same “coming home” Feeling. We
take the utmost care andjudgment when Plarmirxg our menu and when serving you, as we consider YOU

ourFriencls, our Fami]gl

WC are ]oca”y OWHGCI and Wwe usce IOCBI lcarmers and PY‘OC!UCCFS to source OUY'FOOCI ingredients WI"ICI’ICVCF

Possib]e, farmers and Proc{ucers who share our respect for food and high standards of qualit9 and integrity.

Qur menu boasts unique omcxcerings and unique]g Prepared favorites. \We accept the extra responsibility
and cost involved in hand]ing, PreParing and serving GKEAT food. We hand process all foods and

il’YSPCCt them ]COF WhO!CSOTﬂCﬂCSS. WC s€ason ancl Preparc our own meats, sauces ancl StOCl(S.

Our Pas’cries and desserts are all House~Made.

A“ of this is done for you...our guests...our nciglﬂbors...ourFricncls...ourFamily.

E_rjog!
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