
C O P L E Y- F A I R L A W N  C I T Y  
S C H O O L S  

APPETIZER: 
Egg Rolls: oriental vegetables, shredded cooked 
chicken, garlic, ground ginger, sesame oil, soy sauce 

 
 
 

2/$1.75 

SALAD: 
Chicken Caesar Salad: crispy romaine lettuce 
with red bell peppers and your choice or dressing 
 
House Salad: crispy lettuce with tomato, cucum-
ber, and carrots topped with shredded cheese and 
croutons 
 

 
 
 

$4.00 
 
 

$3.50 
 
 

SOUPS: 
Chicken and Smoked Sausage Gumbo: smoked 
sausage, chicken, onion, celery, peppers, parsley, file 
powder, cayenne, and creole seasoning over white 
rice  
 

 
 

cup:  
2.50 

bowl:  
3.50 

ENTREES: 
Fish Tacos: fried cod, pickled red onions and jala-
penos served with Baja mayonnaise 
 
Tomahawk Burger: 5 oz. patty with your choice 
of cheese and toppings 

 
 
 

2/$4.00 
 
 

$3.75 

  

Tomahawk Room 
Wednesday, November 16th-Friday, November 19th 



Cuban Pork Sandwich: roasted pork loin, ham, 
salami, Swiss cheese, pickle slices, and yellow mus-
tard sauce 
 
BBQ Chicken BLT: Swiss cheese, barbeque chick-

 
 

$4.00 
 
 

PIZZA: 
Margarita Pizza: homemade dough and sauce 
with warm tomatoes and mozzarella with oregano 
and basil 
 

 
 
 

$4.00 
 
 

DESSERT: 
Pink Velvet Cupcakes: fluffy pink velvet cup-
cakes topped with a white chocolate ganache frost-
ing 
 
Oreo Truffles: chocolate truffles blended with Ore-
os and chocolate graham cracker 
 
ADDITIONAL ITEMS: 
Focaccia Bread: herb seasoned bread topped with 
parmesan and mozzarella cheese– great with broc-
coli soup! 
 
Rolls: hot, fresh homemade rolls 
 
Fries: 
Waffle 
Curly 
 
Onion Rings 

 
 
 

2/$1.75 
 
 

3/$1.75 
 
 
 
 

$.50/slice 
 
 

$.25 
 

$1.75 
 
 
 

$1.75 
 
 

  

  


