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The Café - An American Bistro
1120 Highway 315, Plains Township • (570) 821-5900
PLAINS TOWNSHIP - Whether you’re looking
for a fabulous cocktail, something light such as a
simple appetizer, or a full meal with all the dressings, there’s a place on Route 315 in Plains Township fit for any foodie’s desire.
The Café – An American Bistro sits in a familiar spot at 1120 Highway 315 amongst many
other businesses and restaurants, near Trion
Industries.
At the Café, diners can choose from one of several options: to sit inside in the dining room with
its vibrant white-and-black lacquer photos and

dangling pendant lighting; at the bar or one of the
high-top tables close by; or at one of a dozen or so
tables outdoors. The latter was our seating spot
for an early Saturday
night dinner last
week.
See page 3
for additional
information about
the Cafe and
an interactive
advertisement!

Jr’s Ice Cream truck, owned by Jeﬀ Woytowich, parked outside of The Cafe in Plains Township

WEEKLY SPECIALS
Lobster Tail
Dinner
Come Try What
Everyone’s Talking About!

$16.95

No discounts
apply

Every Wednesday & Friday
Weekly Specials
Tuesday $3.99 Breakfast Special
Wednesday & Friday Lobster Crazy!
Thursday Prime Rib · Saturday Steak Night

Kids Eat Free Every Monday Night!
Complimentary Wine With Any Dinner
Entree BYOB

Tony Callaio | For Times Leader

So Much More Than Your Average Diner!
Best Place for Breakfast

Best Diner

22 Wyoming Ave., Wyoming, PA 18644
80893514
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Outdoor Restaurant Dining Tips

ining out takes on an entirely new meaning in temperate climates or when summer arrives. Rather than
being cooped up inside for meals, diners flock to cafes and restaurants that boast al fresco seating to enjoy
a bit of scenery and fresh air with their meals.
When the sun comes out and the breezes are warm,
blooming gardens and trellis-covered restaurant
patios can be ideal dining spots to grab a
meal. Good food combined with a hearty
dose of fresh air can make everything
from a cappuccino to a hamburger
taste better.
Considering the best outdoordining spots can fill up quickly,
and enjoying a meal outside takes
a bit of finesse, follow these
tips to make the most of any
outdoor-dining experience.
Make a reservation
Outdoor seating is not always easy to get. To ensure you
will have a spot at your favorite
restaurant, call ahead and reserve
a table. Otherwise, you may have
to wait quite a while for a table to
become available or be forced to sit
inside.
Scout out restaurants beforehand
If you are hoping to try a new restaurant that
boasts outdoor dining, plan a visit to see the layout
of the space. Many restaurants, even those without ample
outdoor space, cater to the outdoor-seating crowd, even if their outdoor dining area is limited to a handful of cafe tables placed near the
curb. Unless you want to spend your meal with pedestrians walking
by or inhaling car exhaust fumes, visit the restaurant ahead of time
to ensure that the outdoor seating is more amenable to an enjoyable
meal.

Choose restaurants with overhead coverage
It is one thing to want to eat outdoors, and
entirely another to be subjected to the wrath
of Mother Nature. An outdoor seating area
should be comfortable, offering the best
blend of fresh air and ample protection from the elements. Umbrellas or
a covered patio can provide shelter
should it start to drizzle or you
need relief from the summer sun.
Don’t assume an outdoor
restaurant is pet-friendly
Just because there are outdoor tables does not mean you
can bring your pooch along. If
you will be spending the day
with your dog and then want to
enjoy a lunch or dinner outdoors
with your pet, verify that a restaurant is pet-friendly before meal time.
Do not leave a dog unattended in a
hot car and waiting for you to finish a
meal should you discover the restaurant is
not pet-friendly.
Check for a dedicated outdoor waitstaff
Unless there is a waitstaff assigned to outdoor seating,
you may spend more time than you anticipated waiting for service
outdoors. Waiters may not realize you are outside, and it can be
easy to forget about patrons who are not seated in the heart of the
restaurant. Restaurants accustomed to serving guests outdoors will
have staff assigned to outdoor seating areas, particularly during busy
times of the day.

80894235
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The Café - An American Bistro
Dining Outdoors with a Sundae on the Side

1120 Highway 315, Plains Township • (570) 821-5900
The main entrees for our duo were
chicken boursin that was breaded, baked
and stuffed with an herb cheese filling
and the pork filet mignon chargrilled and
topped with jumbo lump crab and a mustard cream sauce.
The two dishes were plentiful picks,
but were hard to decide upon due to the
large menu consisting of fish and seafood,
pastas, vegetarian favorites, beef, veal and
salads.
The idea of dining outdoors tickled our
fancy as well, since it was charming to sit
outside with other tables of diners and sip
a martini or two.
I chose a signature martini, the lemon
drop, made of Grey Goose Lemon, fresh
lemon juice and a splash of Cointreau. My
dining companion chose the margarita
martini. Consisting of Patron and Absolut
Citron with a splash of lime juice and fresh
orange juice, you can’t find a better summertime patio drink.
Unless, of course, you look at the specialty cocktails menu, which includes fun
names like Honey Lemonade, Whiskey
Vanilla Latte, Apple Crisp and Fire on Ice
Martini – all of which would have been
fine picks as well.
The outdoor patio is idyllic with its
hanging ferns, dangling lights and speedy
service. For instance, we ordered appetizers – calamari with marina, Thai chili and
roasted ginger with green onion, along
with lamb lollipops drizzled in mint demi
glaze – which came out quickly and were
beyond satisfying.

That may be why the business, operating for more than 25 years under the
direction of owner Jeff Woytowich, is so
popular.
Besides the dinnertime favorites, lunch
is a huge part of what regular diners love –
and they can devour that outdoors, too, if
they wish.
With soups, salads, paninis, special
sandwiches and more, it’s no surprise to
see a bustling crowd coming in and out of
the eatery regularly during normal lunch
hours.
And, besides lunches and dinners, the
restaurant also offers on-site or off-site
catering and space for corporate or more
intimate private functions with seating for
18 or 80 people.
With all the offerings The Café has,
items as simple as dessert don’t get passed
by. The Café consistently has homemade Lamb lollipop appetizer
deliciousness from coffee cake and chocolate bundt cake to apple pies and cupcakes
on hand.
Add a cup of coffee, and it’s truly the
perfect way to end an experience at The
Café.
That is, unless you’re one of the lucky
patrons sometime who happens to be dining when Jr.’s Ice Cream truck, another
Woytowich business venture, arrives
honking. The old-school, ice-cream truck
is already attracting attention and being
booked for birthdays, celebrations and the
like.
For more information, visit cafe315.
Chicken boursin
com.

The Café, An American Bistro

CeLeBRATiNg

25 THe
YeARS
CAFé,
AN AMeRiCAN BiSTRO

A Casual, Fine-Dining Restaurant with the
Highest Quality Foods, Service and Atmosphere
Two private dining rooms with
seating for 18 or 80. We Handle
Audio and Visual Needs.
Corporate and Family Occasions.
Warm-Weather Outdoor Patio.
On-Site and Off-Site Catering.

1120 Highway 315, Plains Township
570-821-5900 | info@cafe315.com

Cafe315.com

80892794

Full Lunch and Dinner Menus
Lunch: Monday – Saturday
Dinner: Tuesday - Saturday
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Four Blooms Restaurant
Beautiful Outdoor Dining at Four Blooms, Drums
668 North Hunter Highway, Drums • (570) 708-2200
DRUMS -- Upon entering the deck I was greeted by the hostess. I
arrived before my dining companion and selected a table in a quiet
location. It was a beautiful spring evening and I decided to enjoy it.
I asked the waitress, Tracy, what her favorites were and she recommended the seafood and pasta dishes. The menu is extensive and
had a wide array of appetizers, sandwiches and entrees. You can order from the outdoor dining menu or from the regular dinner menu
and we decided to order from both.
I ordered a glass of Moscato, which was crisp, refreshing and had
a great flavor. Tracy suggested a Mango beer for my companion and
she said it was not super sweet or overpowering.
The appetizer selection was amazing: buffalo cauliflower, wings,
clams, smoked salmon, seared ahi tuna, shrimp, crab cakes, lamb lollipops, mac and cheese to mention a few. You could make a meal out
of just appetizers.
We decided on the Buffalo cauliflower which my friend said she
had seen on a cooking show and was dying to try it as well as the
beet salad.
Some of the salads are priced as half or full so you can share or
have as an appetizer.
The sandwiches caught my attention as well. The vegan burger
which includes leeks, black beans, quinoa, Jasmine rice, cauliflower
and spices is topped with sliced avocado on a vegan roll with cashew
cheese. The menu also features club sandwiches, build your own
burgers, smoked brisket and a lamb burger with harissa aioli on a
pita with tzatziki sauce.
The buffalo cauliflower was lightly dusted and appeared to be
lightly fried. This was a healthy alternative to chicken wings and my
friend said she could give up wings and eat them on a regular basis.
The beet salad was freshly prepared and the beets were marinated
in what appeared to be a champagne vinegar. The goat cheese paired
exceptionally well with the arugula since it was light, creamy and
not bitter. The honey-dijon vinaigrette and oranges were the perfect
complement to this salad.
After we finished the appetizers, I knew exactly what entree I
wanted but my friend was still deciding.
I ordered the cauliflower risotto. The roasted parsnips, red bell
peppers, onion,garlic, spinach and mushrooms were cooked to perfection. The cashew cheese is what made it the perfect vegan option.
My dining companion ordered something she wouldn’t make at
home, the butter and lemon poached monkfish. The fish was pre-

pared perfectly and extremely fresh and the quality was apparent.
The lemon crema was light
and airy and paired with pistachios. This added so much
to the taste of the fish and
was served over sweet potato
puree, which was creamy and
delicious.
The restaurant had a separate dessert menu and I was
excited to pick out one of
their delectable desserts.
I decided on the the key
lime tart. It was a personal
Butter and lemon poached monkﬁsh
sized key lime tart topped
with a toasted whipped
meringue and was something
you would expect from a five
star Michelin chef. The crust
was heavenly and the meringue was browned perfectlya true work of art!
My dining companion had
the tiramisu. It was pure
decadence and like none she
has had before with a hint of
coffee and cocoa. The perfect
end to the beautiful evening.
Cauliﬂower risotto
We would suggest this restaurant for a date, an evening out with
friends or any special occasion. On
weekends they have entertainment. The
interior is reminiscent of upscale New
York bars and restaurants.
The grounds are amazing and it’s a
great wedding venue or a place for any
celebration.
The fresh air and the beautiful landscaping that surround Four Blooms
outdoor patio make it a very relaxing
Key lime tart
place to enjoy your dinner.

Now Open for Lunch

11:30 to 4, Thursday- Sunday

weekly lunch features available

Private Events – We Have the Space for Your Every Need and Will Work with You to Make Your Dreams Come True

Entertainment
on the Upper
Patio Every
Friday &

Saturday

HOURS:
Monday/Tuesday – Closed
Wednesday – 5pm to 10pm

Thursday – 11:30am to 10pm
Friday/Saturday – 11:30am to close
Sunday – 11:30am to 8pm

Happy Hours

or visit our website for more info www.fourblooms.com

80892998

668 North Hunter Highway | Drums, Pa • 570-708-2200
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La Tolteca Authentic Mexican Restaurant
Authentic Mexican Food at La Tolteca, Wilkes-Barre
200 Mundy Street, Wilkes-Barre • (570) 825-5001
WILKES-BARRE -- Last Tuesday night I had the
pleasure of dining at La Tolteca in WilkesBarre. Despite last week’s devastating
weather, La Tolteca was thankfully
unaffected by the storm.
I arrived with my date around
5:30 and we were seated inside
at a booth. Table and bar seats
were also available. And how
could I forget the outdoor
seating? La Tolteca has over
20 outdoor tables and some
have built in firepits.
Shortly after arriving we
were seated and started looking
over the menu. A tropical margarita was calling my name. Made with
1800 Reposado, melon, pineapple juice
and sweet and sour - I couldn’t think of a
better way to relax after a long day at work.
Our server brought us tortilla chips
Seafood chimichangas
and dip and my date ordered an iced tea
along with her entrée - seafood chimichangas, two soft flour
tortillas filled with shrimp and crab meat drizzled with a
cheese sauce and sour cream with rice and beans.
For my entrée, I ordered enchiladas supreme, a
combination platter of sorts, made up of four enchiladas, one chicken, one ground beef, one shredded
beef and one cheese. It was garnished with sour
cream, lettuce and pico de gallo.
I’m simple when it comes to ordering at a restaurant, but this was a nice way to get a variety
of the same kind of meal.
Other enchilada options are available and they
all sounded delicious. From enchiladas rancheras,
two cheese enchiladas topped with pork confit
with onions and peppers to enchiladas Los Cabos
three flour tortillas filled with avocado and queso
fresco topped with a creamy shrimp and scallop seafood
sauce.
Do you want to know the most amazing thing about La

Tolteca’s combo (enchiladas, quesadillas, tacos and
vegetarian) menu? Everything is $15 or less!
How could you beat that?
After almost filling up on tortilla chips,
dip and our entrees (and my yummy
margarita) we were feeling ambitious
and ready for dessert.
However, before we could order
a Mariachi band came into the dining room and started playing for
the entire restaurant. They were
so much fun to watch and listen to
and after they played a few songs
they went from table to table to take
requests. It was a unique experience,
but we loved it.
For dessert, we ordered an authentic
churro cup – a lightly fried churro, rolled
in cinnamon sugar and filled with sweet, cinnamon ice cream and toppings. I’m a big churro and ice
cream fan, so putting the two together was
like a match made in heaven.
If you’re hungry for authentic
Mexican food, La Tolteca
in Wilkes-Barre is most
definitely the place
for you. Walk-ins are
welcome! Take out,
delivery and catering services are
available as well!
Visit www.
latoltecawilkesbarre.com to
check out their
menu, specials and
for more information.

Enchiladas supreme

80893850
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Amber Indian Restaurant
An Authentic Indian Cuisine Experience in Moosic
3505 Birney Avenue, Moosic • (570) 344-7100
MOOSIC -- Looking for an authentic Indian cuisine experience? If you
haven’t already checked out Amber
Indian Restaurant on Birney Avenue
in Moosic, you should.
Amber Indian Restaurant is a hearty
Indian eatery that is known for being a
cornerstone in the Moosic community
and has been recognized for its exquisite Indian cuisine, excellent service
and friendly staff.
As soon as you enter the building,
you are welcomed by a beautiful setting of artwork along the walls and
a lovely fountain. The tables in the
dining room are set up elegantly and
decorated very tastefully for the ideal
fine-dining experience.
For those who prefer a more relaxed
seating area, they also have a lovely
bar to sit at to enjoy a nice cocktail.
The menu is full of entrees for every
taste bud, whether it’s a chicken dish,
seafood, or vegetarian option.
The extensive list of dishes represents a modern perception of classic
Indian dishes with the use of fresh
ingredients and spices only. This is
part of what makes the restaurant so
exclusive.
Now it’s time for the best part:
ordering! Being a seafood lover, I
couldn’t resist ordering the lobster
curry dinner. My guest ordered the
chicken vindaloo. Both of these dishes
were served with a pot of rice. What
made these dishes so pleasing were
the elegant Indian copper pots that the
food was served in. These dishes offer
two very different yet equally enticing
flavors. I also loved how customizable

these dishes were when ordering.
The serving staff, Garry and Tenzin, were so helpful and friendly, and
they gave us the option to have our
dishes made mild, medium, or spicy.
This personalization of the dishes is
excellent for those who like to add
an extra kick to their cuisine - and
for those who can’t handle the heat!
There are some Indian dishes that
may make your tongue burn and your
forehead sweaty. This is where yogurt
sauce comes into the mix. Our servers brought out their special yogurt
sauce to provide us with a little bit of
a palate-cooler, so I added just a little
bit to my entree half way through.
It created such an incredible blend
Chicken vindaloo and lobster curry
of flavors while balancing out some
of the spice on the tip of my tongue.
Absolutely delightful!
My guest and I were finally stuffed!
These decadent entrees will most certainly not allow you to leave hungry.
I was so full that I sadly had no room
for dessert, or I would have burst!
However, they have an incredible list
of choices. Between the rasmalai,
the gulab jamun, and the mango ice
cream, it’s hard to decide which one I
will try when I come to Amber Indian
next!
Amber Indian is a one-of-a-kind
dining experience. The meals, service, and atmosphere were top-notch.
Everything on the menu is absolutely
worth trying. Check out Amber Indian
Restaurant as soon as possible for
a great place to sit, relax and savor
whatever it is that you choose. You
won’t be disappointed!
Garlic naan bread and kabobs

New

OPEN 7 DAYS
WE SPECIALIZE IN:
OUTDOOR CATERING
PARTIES
BANQUETS
INDIAN RESTAURANT
3505 BIRNEY AVENUE
MOOSIC, PA 18507

INDIAN RESTAURANT
Lunch (Buffet) 11:00 a.m. - 3:00p.m.
Dinner 5:00 p.m. - 10:00 p.m.
Here are some of our specialties.

Full menu available at www.newamberindian.com
We can customize the level of spiciness of any dish to your taste!

Chicken Specialties

Ph. 570.344.7100
FAX: 570.344.7000
www.newamberindian.com

Seafood Specialties
Shrimp Curry $15.95
Shrimp cooked in onion spiced sauce
Shrimp Masala $15.95
Shrimp cooked with onions, green peppers,
tomatoes, mild spices sauce

Chicken Tikka Masala $15.95
Tender, Boneless chicken pieces broiled in tandoor submerged i
n a lightly cream sauce, enriched with green spices & tomatoes

Fish Curry $15.95
Boneless cubes of fish cooked
with freshly spiced gravy

Chicken Korma $14.95
Cubes of chicken cooked with light spices and a touch of cream

Lobster Masala $20.95
Peeled lobster tails cooked in lightly
yogurt based tomato sauce

Chicken Dopiyaza $14.95
Tender Pieces of chicken sautéed with onion in mild sauce
Chicken Saag $14.95
Boneless Chicken cooked in cream sauce & spinach
Chicken Jalfrazie $14.95
Chicken cooked in fresh tomatoes, bell-pepper, tomato sauce and spices
Chicken Karahi $14.95
Chicken cooked in fresh tomatoes, bell-peppers, onions, herbs & spices
Chicken Mushroom $15.95
Chicken cooked on curry with mushroom & Indian Spices
Chicken Badami $15.95
Chicken cooked in chef’s special sauce with almonds and Indian herbs

Lobster Curry $20.95
Peeled lobster tail cooked in
onion spiced sauce
Fish Karhi $15.95
Boneless cubes of fish cooked on fresh
tomatoes,
onions & herbs

Vegetarian Specialties
Baigan Bhartha $11.95
Whole eggplant, baked over an open flame,
mashed & seasoned with herbs sautéed onions

Shahi Paneer $13.95
Shredded cheese cooked in tomatoes, onion
sauce with spices and light touch of cream

Navrattan Korma $11.95
Nine garden fresh vegetables gently cooked
in mild spices and cream

Sabji Jalfrezi $12.95
Fresh mixed vegetables cooked with onion,
bell peppers, tomatoes spiced in wok

Paneer Pasanda $13.95
Cubes of homemade cheese cooked with Indian
spices in very mild cream sauce

Kaju Curry $14.95
Whole cashews cooked in spiced onion gravy

Dal Makhani $11.95
Lentils submerged over a low flame, laced with
cream delicately flavored with spices and touched
with butter

Zeera Aloo/Achari Aloo $11.95
Potatoes made with tangy sauce and touch of
pickles

80894455

Chicken Madras $14.95
Chicken cooked with tomato paste, fresh coconut and mild spices

Shrimp Karhi $15.95
Shrimp cooked in fresh tomatoes,
bell peppers, onions, herbs & spices

Chicken Bhuna $15.95
Cubes of Chicken cooked in onion tomato, slice of ginger and chef’s special dry sauce

$10 OFF

of $60 Food Purchase
Valid Sunday Through Thursday; Dine-In Only
Excludes Buffet; Expires 9/30/18

$5 OFF

of $40 Food Purchase
Valid Sunday Through Thursday; Dine-In Only
Excludes Buffet; Expires 9/30/18
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Chacko’s Memory Lane Lounge
Brick Oven Pizza, Wings and More at the Memory Lane Lounge
195 North Wilkes-Barre Boulevard, Wilkes-Barre • (570) 208-2695
WILKES-BARRE -- It’s time to start planning your summer activities! Have you ever met anyone who doesn’t love bowling? I haven’t
either. It’s one of those activities that everyone has experienced and
can relate to. In the heat of summer especially, bowling is the perfect
way to spend an afternoon or evening with family and friends. That’s
why Chacko’s Family Bowling Center on North Wilkes Barre Boulevard is the ultimate go-to on any day or night seven days a week.
Let me ask you - how many fun activities do you know of that have
built-in bars and grills for its customers? Beer or soda, made-fromscratch pizza, or wings with homemade sauces - you really can’t beat
it! That’s why Chacko’s features their Memory Lane Lounge, distinguishing themselves as the ultimate
entertainment destination. The
lounge is a very lively, sport-style
area of the bowling alley that is perfect for any group. At the Memory
Lane Lounge, you have so many food
and drink options to choose from.
Between the Gutter Fries, the Denny
Stromboli, the Hambone Sandwich,
and even the Uncle Joe’s Coney
Island Dog, there is something
authentic for every appetite to enjoy
while they are competing to win at
the lanes. Of course we can’t encourage big betting, but a little “the loser
does my chores for a week” competition between friends or family while
enjoying some pizza and beer adds a
whole new level of fun!
I was lucky enough to go to
Memory Lane on a Tuesday evening,
and the staff showed us just how
noteworthy their food is. My guest
and I walked in to the Memory Lane
Lounge and were greeted by a setting of tap beers and a whole wall of
different drink options. Who doesn’t
like to start their experience off with
a nice refreshment - if you are of age
Pizza and wings

of course! The wait staff approached us with the most friendly expressions. I immediately felt like a regular customer! We went ahead
and ordered an appetizer sampler, which consisted of an array of
items. They prepared us a basket of various fried foods - banana peppers, broccoli cheddar bites, mozzarella sticks, macaroni and cheese
bites, fried pickles, you name it. Every single thing was absolutely
delicious! If I had to highlight a favorite out of the basket, it would
be the broccoli cheddar bites. They tossed in a hint of bacon into the
bites, and who doesn’t love bacon?
Then comes the main course. They prepared a pound of their
boneless wing bites tossed in their homemade Jack Mild sauce, and
it was like nothing I’ve ever tasted! The
flavor of the sauce was so distinctive
and incredibly satisfying. The folks at
the lounge also prepared their homemade brick-oven pizza. We got to enjoy
two different styles of pizza, including
a regular pepperoni pizza, which was
prepared with the most delectable sauce
that made it so savory. Then, the best
part. They also prepared us their SPECIALTY Upside Down Pizza! I highly
recommend it to those who appreciate a
truly unimaginable flavor. It is superior
to your average pizza! Make sure to ask
the wait staff about this exclusive item,
as it is not featured on the menu.
Chacko’s Family Bowling Center is
not just your average bowling alley.
They offer such a pleasurable and lively
experience that all ages can enjoy. When
you’re out bowling with your friends
and family and get hungry or want to
grab some drinks from the bar, stop into
Memory Lane Lounge or download the
Chacko’s Bowling App for free to view
their menu and daily specials! So get
the ball rolling and check out Chacko’s
Family Bowling Center right away. I can
guarantee it’s right up your alley!

Download Our Free App,

Available on the Google Play Store and Apple Store!

Summer Hours:
Lounge opens daily at 6pm
Kitchen opens daily at 11am (5pm on Mondays)

We have menu items that are named after bowling terms (Gutter
Fries, The Turkey, The Hambone) as well as named after members of
the Chacko family. Try the Uncle Joe’s Coney Island dog for a taste of
a family recipe several generations old.
Our pizza and Stromboli are made from scratch as well as our mild,
hot and sweet jd wing sauces!
We also have a full catering menu and we can house parties in the
center, the lounge or we can deliver!
80894664
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Crackerbox Sports Bar & Grill
New Sports Bar with Classic Menu

481 Market Street, Kingston • (570) 287-7117
KINGSTON -- The Crackerbox Sports Bar and Grill,
located on Market Street in Kingston, opened in March
2018 by owners Brett and Jay Greenburg. This new sports
bar is equipped with 14 flat screen tvs around the restaurant, each showing a different sport game to appeal to
all different sports enthusiasts. They also have two pool
tables for pool fans to enjoy.
The restaurant offers a classic bar menu. Some options
include mozzerlla sticks, buffalo chicken fries, nachos,
wings, onion rings, salads, hot subs, cold subs, burgers,
pizza and cheesteaks.
They have nightly featured specials for each day of the
week.
The specials are:
Monday – wing night
Tuesday- taco Tuesday
Wednesday – meatball subs
Thursday – build your own burger
Friday – shrimp night
Saturday – chicken cheesteak
Sunday – bar pie

Caesar salad

We began our meal by ordering an appetizer to split,
which was one dozen mild wings with bleu cheese and
celery- a perfect option to pair with our Miller Lite drafts
while watching the game. These wings could have been a
meal in themselves. They were very large and meaty and
served in a tasty sauce.
For my entree, I chose a caesar salad with croutons and
chicken.
Since we were dining on a Tuesday, my date took advantage of the daily special and ordered 2 servings of tacos.
The taco platter was filled with 4 tacos in a basket. The
tacos were so plentiful, as they were stuffed with beef,
tomatoes, lettuce and an overwhelmingly delicious helping
of shredded cheese. They were also served with a side of
taco sauce. These tacos are sure to be a crowd pleaser!
To view their full menu of food and drink specials, like
them on Facebook. Also stay tuned for live band listings
on the weekends.
Wings with celery and bleu cheese

Your New Home Away From Home!

Live Keno Played Here!”

Fourteen 65”
TV Screens

Two
Professional
Dart Boards

Two Pool
Tables

Crackerbox Sports Bar
481 Market Street Kingston, PA 18704

570-714-3734

NOW OPEN EVERYDAY 4PM - 2 AM!
Kitchen Open ‘Til 1

Fresh Homemade Food, Featuring All of Your Favorites!

80894032

