
Best Impressions Restaurant 
 

SOUP 

Soup of the Day 
Cup $4.00 Bowl $6.75 

 

SALADS 
 

Wedge of Iceberg Lettuce with Hickory Smoked Bacon, Fresh Roma Tomatoes and Peppercorn Ranch Dressing 
$6.95 

•••••• 
 

Mixed Field Greens 
Served with Sundried Blueberries, Gorgonzola Cheese Crumbs, Candied Walnuts 

and tossed with Clover Honey/Lemon Vinaigrette 
$7.95 
•••••• 

 

Classic Caesar  
 Tossed with Goat Cheese, Fresh Julienne Granny Smith Apples and Roasted Cashew Nuts 

$8.25 

•••••• 
 

Add Grilled Chicken or Pork $2.99 / Tilapia, Salmon or Shrimp $3.99 
 

SANDWICHES 
 

Grilled Garden Sandwich  
With Zucchini, Asparagus, Tomatoes, Bell Peppers, Onions, Julienne Carrots,  

Goat Cheese and Roasted Garlic Aïoli served on Sweet Jalapeño Bread 
 $7.75 

•••••• 
 

Cashew Smoked Chicken Salad  
Served on a Toasted Onion Roll with Green Leaf Lettuce  

And Balsamic Marinated Roma Tomatoes 
$8.25 

•••••• 
 

BI’s Rueben  
With Corned Beef, Gruyere Cheese, Caramelized Red Onions, Sauerkraut  

And Fresh Horseradish Aïoli served on Toasted Marble Rye Bread 
$8.95 

•••••• 
 

Blackened Tilapia Fillet  
Served with a Spicy Creole Mustard Sauce, Cheddar Cheese,  
Fresh Roma Tomatoes and Lettuce on a Grilled Ciabatta Bun 

$9.50 

•••••• 
 

One Half of a Menu Sandwich and a Cup of Soup 
$9.50 

•••••• 
 

All Sandwiches Come With Your Choice of Fruit or Chips 
 

 

 

 

 

 

 

 



 

 
ENTRÉES 

 

Stir Fried Vegetable Plate 
Assortment of Seasonal Vegetables, Toasted Cashews, Sesame Seeds and Honey/Soy Glaze 

$7.50 

•••••• 
 

Add Grilled Chicken or Pork $2.99 / Tilapia, Salmon or Shrimp $3.99 
 

Roasted Chicken Breast 
Served with Penne Pasta tossed with Grilled Portabella Mushrooms, Spanish Artichokes 

and Fresh Asparagus in a Basil/Parmesan Cream Sauce 
$10.50 

 •••••• 
 

Coconut Crusted Salmon Fillet 
Served with a Ginger/Curry Infused Orzo Pasta, Tricolor Bell Peppers,  

Grilled Red Onions/Mango Mint Salsa and a Tropical Beurre Blanc 
$11.50 

 •••••• 
 

CHILDREN’S MENU 
 

Bacon Cheese Quesadillas with Chips 
$5.50 

•••••• 
 

Mac & Cheese with Focaccia Bread 
$5.50 

•••••• 
 

DESSERTS 
 

Vanilla Cheesecake with Southern Butter Pecan Caramel Glaze and Chantilly Crème 
$4.75 

  •••••• 
 

Sundried Bing Cherry/Milk Chocolate Brownie with Hazelnut Gelato and Chantilly Crème 
$4.75 

  •••••• 
 

Coconut Crusted Vanilla Ice Cream Sundae with Toasted Almonds, Chocolate Grenache and Chantilly Crème 
$4.75 

 •••••• 

 
DRINKS 

 

Ice Tea     $1.95 
Coffee     $1.95 
Hot or Herbal Tea    $1.95 
Flavored Tea    $2.25 
Soft Drinks    $2.25 
Lemonade    $2.25 

 

 
House White Wine    $5.50 
House Red Wine     $5.50 
House Zinfandel    $5.50 
Domestic Bottled Beer    $3.50  

 

 

20% Gratuity is added to parties of 5 or more.   

 

Gift Certificates are available.  
 

Menu and pricing are subject to change without notice. 


