LIGHTER FAIR

ROASTED RED PEPPER HUMMUS ~ §7

Hummus infused with roasted red pepper. Served with
naan chips, red bell peppers and celery sticks. No sides.

1/2 HOUSE SALAD  $4

Crisp Romaine lettuce with tomatoes, cucumbers
and shredded cheese blend.

1/2 SPINACH SALAD  $4.50

Crisp spinach with tomatoes, cucumbers
and shredded cheese blend.

DINNER SALAD  $5

Two half salads combined with tomatoes, cucumbers
and shredded cheese blend. Substitute spinach add $1.

CUPSOUP  $4
BOWL SOUP  $6

Freshly prepared soup made daily. Ask your server for
today’s selection. Pair your soup with a half salad or
sandwich for an additional cost.

172 SALAD AND SOUP S8

Enjoy our 1/2 house salad with a
cup of our daily soup choice.

1/2 SANDWICH AND SOUP  $8

Enjoy a cup of our daily soup with a half sandwich.
Sandwiches include: chicken salad, tuna salad,
turkey, ham or grilled cheese.

bottle
soda
$2
DIETCOKE  ROOT BEER COKE
SPRITE DIET COKE

Jountain
drink s

COKE DR PEPPER

SALADS

Served with your choice of our
Jresb made in-bouse dressings:

Ranch, Italian, Bleu Cheese, Raspberry Vinaigrette,
Honey Mustard, and Fat-Free French.

BEET AND AVOCADOSALAD  $9 @

Lush romaine lettuce topped with red onion, fresh
avocado, roasted beets, sprinkled with goat cheese
and pepitas. Choice of our house-made dressing.

PLACES SALMON SALAD  $12 @
— AL SPINACH ADD §

Grilled Atlantic Salmon served on crisp greens with

tomatoes, cucumbers, sliced almonds, cheese and

dried cranberries. Served with lemon garnish and
your choice of our house-made dressing.

TACOSALAD  $9.25

Served in a homemade fried tortilla shell. Lettuce piled

high with seasoned ground beef, tomatoes, black olives,

onions, and shredded cheese blend. Served with salsa,
sour cream, and guacamole.

GRILLED CHICKEN COBB SALAD  $10 @

Romaine lettuce topped with grilled chicken. Crispy bacon,
boiled eggs, olives, green onions, diced tomatoes,
topped with blue cheese crumbles. Served with your
choice of our house-made dressing.
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coffee

lea s
REGULAR OR DECAF

FRENCH VANILLA FRESH BREWED
CAPPUCCINO * ICED

HOT CHOCOLATE * OR HOT
*NO REFILL

INTERNATIONAL

BEEF LASAGNA ~ $11.50

Layers of lasagna sheets, Italian spiced ground beef,
mozzarella cheese, ricotta cheese, parmesan cheese,
& marinara sauce. Served with a garlic knot. No sides.

SPAGHETTI AND MEAT SAUCE ~ $11

Our special house made fire roasted marinara meat sauce
layered over spaghetti noodles and topped with grated
parmesan cheese. Served with a garlic knot. No sides.

QUESADILLA  $9

Your choice of Chicken or Vegetable. Sauteed red and green
peppers, onions and melted cheese in a grilled flour tortilla.
All Vegetable Quesadilla add mushrooms and broccoli.
Served with sour cream, salsa, and guacamole. No sides.

TAHINI VEGGIE BOWL  $8

A blend of couscous, red and brown rice, bell peppers,
red quinoa, broccoli, carrots, tomatoes, peas, black beans,
and shallots. Drizzled with tahini sauce (sesame seeds,
lemon juice, maple syrup and garlic) and sprinkled
with pepitas. No sides.

SHEPHERD'SPIE  $14.50

A one and done meal. The best classic shepherd’s pie.
Ground beef with vegetables in a rich gravy, topped
with cheesy mashed potatoes and baked. No sides.

ASIAN STYLE PORK CHOP ~ $12

Grilled porterhouse style pork chop marinated and seared
in a pineapple, brown sugar glaze and topped with
chopped green onions. Choice of two sides.

$1.75 $1.50 SML $2 LRG

ORANGE
CRANBERRY
TOMATO OR GRAPE

*NO REFILL

CHOCOLATE
OR WHITE

*NO REFILL

Places

B RESTAURANT

The Villager Inn at John Knox Village

(816) 347-2308

8 a.m.-1:30 p.m. and 4 - 6:30 p.m.
Tuesday through Saturday
and 8 - 1:30 p.m. Sunday



SEAF0OD

Choice of Two Sides.

Flaky Buttery croissant with choice of Garlic
or Cinnamon Butter available upon request.

SALMON $15 @

Fresh hand—cut Atlantic grilled salmon fillet, seasoned
and grilled to perfection. Served with our house-made
dill sauce and lemon wedge on the side.

BUTTERFLY SHRIMP  $11.50
HALF-ORDER $8.50

Large shrimp breaded and deep fried to a golden brown.

Served with cocktail sauce and a lemon wedge.

TILAPIA & SHRIMP ~ $12

Seared tilapia and shrimp served over a bed of
white rice, drizzled with a white wine sauce.

CRAB CAKES  $11

Two three-ounce cakes are cooked to perfection and
served with a Dijon-wine mustard sauce on the side.

@ = GLUTEN FREE

Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase
your risk of foodborne illness.

, \ PLACES MARKET

ESSENTIALS
w Check out the market
behind Places host stand.

AMERICAN

classics

Choice of Two Sides.

Flaky Buttery croissant with choice of Garlic
or Cinnamon Butter available upon request.

HEARTLAND SPECIAL  $12

Ask your server about the day’s special.

RIBEYE WITH SAUTEED ONIONS @
AND MUSHROOMS ~ $15.50

Aribeye perfectly marbled for rich flavor and a tender,
juicy bite. Grilled to your liking. Topped with sauteed
onions and mushrooms.

EGGSALLDAY  $8.75

Two eggs any style, served with your choice of meat
(sausage links or patties, bacon, or grilled ham),
diced potatoes with onions and peppers, with your
choice of toast. Served with jelly. No Sides.

CHICKEN STRIPS ~ $10.25
HALF-ORDER  $8.25

Breaded chicken tenders deep fried and served with your
choice of BBQ sauce, honey mustard or ranch.

HAMSTEAK  $10.25 @

Pit ham grilled to perfection. Topped with pineapple
ring and a maraschino cherry.

THE SIMPLE PLATE  $9.50 @

A grilled boneless, skinless chicken breast marinated in a
salt—free seasoning marinade. Pair it with a vegetable
and a starch for a healthier option.
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SANDWICHES

Choice of One Side.

Choice of breads: 9-grain bread, white, sourdough or
marble rye bread; cornmeal white bun; wheat bun;
Texas toast

Add-0ns: Cheese $.50, Mushrooms $.50, Bacon $.50,
Sauerkraut $.50, Onions $.25, Guacamole $1.00,
Bleu Cheese Crumbles $.50

REUBEN SANDWICH ~ $10.25

Sliced corned beef, sauerkraut, Swiss cheese and
1,000 Island dressing on grilled marble rye bread
with a pickle spear.

VILLAGER BURGER  $9.25

A ground beef patty served on a bun with lettuce,
sliced tomato, onion and pickle.

BBQ PORK RIB SANDWICH ~ $11

Pork ribs smoked in house then smothered in a honey BBQ
sauce. Served on a grilled brioche bun. Topped with fried
onion rings and garnished with a pickle.

WHOLE SANDWICH ~ §7

Choice of turkey, ham, chicken salad or tuna salad with
your choice of bread. Served with a pickle spear.

PATTY MELT  $9.25

Ground beef patty grilled with melted Swiss cheese and
sautéed onions. Served on marble rye bread with a pickle spear.

PLACES CLUB  $10.50

A double decker with turkey, ham, bacon, lettuce, tomato,
mayo and American/ Swiss cheeses with a pickle spear.
Served on your choice of bread.

CRISPY FISH SANDWICH ~ $10.75

A Crispy tilapia with an herb coating, topped with
pineapple slaw on a cornmeal white bun.
Served with a pickle spear.

SIDES joms:”

= CINNAMON APPLES = FRENCH FRIES

= SMALL FRUIT BOWL = SWEET POTATO FRIES

= COTTAGE CHEESE = ONION RINGS

= STARCHOFTHEDAY = COLESLAW

= BAKED POTATO = STEAMED BROCCOLI
LOADED $2.50 = COUNTRY GREEN BEANS
(Cheese, sour cream, WITH ONION AND BACON
chives, bacon)

« BAKEDSWEET PoTaTg ™ CARROTS
LOADED $2 50 = VEGETABLE OF THE DAY

(Marshmallows and
brown sugar)

= MASHED POTATOES

= 1/2 HOUSE SALAD $4
= 1/2 SPINACH SALAD $4.50

desserts

CAKE OF THE WEEK S5
DESSERT OF THE WEEK S5
PIE OF THE WEEK  $4.50

CREME BRULE  $4

Custard baked to a creamy delight! Caramelized with
organic raw sugar and topped with whipped cream.

BANANA CHIMICHANGA  $7

Rich creamy cheesecake layered with chunks of
banana with a butter caramel sauce in a flaky pastry
tortilla, warmed then rolled in cinnamon sugar,
and drizzled with caramel sauce.

ICECREAM  $1.25 SCOOP

Choose from vanilla or chocolate.

ICE CREAM SUNDAE  $2.75

Ice cream sundae with choice of caramel, chocolate syrup,
nuts. Topped with whipped cream and a cherry.



