(Do.&g ié . & (D Monday-Friday 5:30am-8pm
pwaﬂlm Saturday 6:30am-8pm

Each day has a theme to characterize ‘ Sunday 7am-8pm
our special of the day!

Check out our website http://www.towlescornerstore.com
or call 207-562-8130 for our daily unique offerings.

TONDA

AMERICAN COMFORT FOOD
DA

HOMESTYLE BAKES

in our Deli Case...
Sliced Meats and Cheeses by weight

Hot Dogs (Red and Brown)
ViENasIY Cromug
ano e
PASTA! PASTA! Slab Bacon

DN Ready-To-Go...

(U] A Quic%—%(—Gg Sa;\r/wldm;iches

INTERNATIONAL DAY Cabor el Choese
Deli Pickles

Quiches by the Slice or Whole
Desserts by the Slice
Whole Desserts available by order
Soup of the Day

Salads Made To Order...

Chef Salad
Cobb Salad

% =236 Main Street
Chicken Fajita Salad — .
\D A G?rdenSS;algd Dixfield . ME
A aco Sala |
CAME DAY SPECIALS GIVE US A CALL FOR YOUR CATERING NEEDS! 2//www.towlescornerstore.com
Summen, 2008
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Breakfast Sandwich

Egg, cheese, and choice of bacon, sausage or ham
On Toast, Bagel or English Muffin 2.25
On Panini Bread Sm. 2.89 Lg. 4.84

Corner Breakfast
3 eggs, choice of meat, 2 pancakes, home fries, toast 6.25

3 Egg Omelet
w/ Cheese & Veggies, Toast and Home Fries 3.99
Add ham, sausage or bacon 4.99

3 Plain Pancakes or 3 French Toast
with Home Fries and Toast 3.99
Add chocolate chips or blueberries 4.99

2 Eggs, 2 Slices Bacon, Sausage or Ham,
Home Fries and Toast 425

Quiche - Classic Favorites
2.25/Slice 10.99/Whole

Bagels & Spreads
1.99/each

*A La Carte Breakfast Items Available
*Egg Beaters or Egg Whites Available as substitutes

Dixfield’s Own Spudnuts
Made Fresh Every Saturday & Sunday AM

Donuts = Muffins = Cookies *
Breads and Rolls

Made Fresh in our Kitchen

< Pastries

Create Uo

w Owin Sandwich

Sowed. Cold/Hot. 0r as a gm!lﬂul, Panini

| Step #1: Pick a Bread |

Hoagie Roll sm. 4.24 Lg. 6.24
Panini Bread sm. 2.89 Lg. 4.99

Foccacia Roll 3.99
Kaiser Roll 3.99
Rye 3.34

Whole Grain 3.99
Bagel 2.99

Wrap 4.24

White 2.99

Ame
Muenster

| Step #2: Pick a Meat |

Cappicola Ham Black Pastrami
Salami Roasted Chicken
Virginia Baked Ham Bacon
Smoked Turkey Hamburger
Roast Beef Chicken Burger
Corned Beef Shaved Steak

Add Extra Meat 1.00/each
Tuna Salad <% Chicken Salad +}-Egg Salad

| Step #3: Pick a Cheese |

rican <& Swiss <= Cheddar
+} Provolone +}- Monterey Jack
Add Extra Cheese .50/each

| Step #4: Pick Toppings |

| Step #5: Pick Spreads |

%ettug{e Mayonnaise
omato Light Mayonnaise
Red or White Onion \;ge”ow |\)/I|ustard

Red Peppers
Green Peppers

House Mustard

Hot Peppers Olive Oil
Kalamats Olives Cranberry Mayo
Black Olives Italian Aioli
Spinach Horsey Sauce
Cucumbers Sauerkraut
Dill Pickles Red Pepper Relish
Avocado Chipotle Aioli

Portabella Mushroom

House “FJavonites

Served with Pickle and Chips or substitute fries for an additional .75

Cherry Bomb Peppérs (optional),

Our “Deli Style” [talian Cappicola Ham, Salami, Pepperoni, Provolone, Red Onion, Hot

tomatoes, and italian aioli on a hoagie roll. Sm. 4.59 Lg. 6.49

Steak Bomb 1 of shaved steak on a large hoagie roll topped with mushrooms, peppers

and onions, you pick the cheese.

Make it “Atomic” with hot cherry bomb peppers. 7.49

Tomato Fontina Cheese Melt

Tomatoes with fresh basil and fontina cheese served on a foccacia roll. 4.99

Grilled Portabella

with provolone, roasted red pepper and balsamic relish on a foccacia roll. 4.99

Club Sandwich

with turkey, ham, bacon, swiss, lettuce and tomato served toasted as a double decker on white. 5.99
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HOUSE FAVORITES

(also available as calzones)

*1 Classic White — garlic, olive oil, cheese

Pepperoni
Hamburger
Kalamata Olives
Black Olives
Onion
Pineapple

Cheese| 6.49 12.49

1 Topping| 6.74 12.84

2 Toppings| 6.99 13.19

3 Toppings| 7.49 13.54
4+ or Loaded| 7.84 13.89

Virginia Baked Ham
Cappicola Ham
Fresh Tomato
Mushrooms
Red Peppers
Green Peppers

Bacon
Hot Sausage
Artichoke
Spinach
Fresh Basil
Anchovies

“From Jhe C‘}’uéen

Chicken Fingers 5.99
French Fries Sm. 2.49 Lg. 2.99
Onion Rings Sm. 2.99 Lg. 3.99

Sweet Potato Fries 2.99
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