
 
~ Nibbles ~ 

 

Pimento and Pita 
A healthy scoop of our house pimento cheese with a generous serving of baked pita points. 8 

 

The Trifecta 
Pick three: chicken salad, guacamole, pasta salad, pimento cheese, fresh fruit, hummus, or egg salad.  Served on 

a bed of crisp romaine, with carrots and pita points. 13 

 
 

~ Café Specialties ~ 
Ask your server about our specialty breads. 

 

Turkey Breeze 
House smoked turkey, creamy brie cheese, and tart Granny Smith apple laced with our house maple mustard on 

a toasted croissant. Served with kettle chips. 11 
 

Club Hoppin’ 
An updated take on an old favorite. House smoked turkey, baked ham, smoked bacon, provolone cheese, 

lettuce, remoulade, and our tangy house Chow-Chow stacked high on Hawaiian bread. 

 Served with kettle chips. 11 
 

Adam’s Eve 
Seasoned, thinly sliced Prime Rib and provolone stacked on a soft yeast bun and drizzled with horseradish 

crema, served au jus. Served with kettle chips. 13 
 

The Plot Chickens… 
Now serving two chicken salad options: your choice of our simple Classic Chicken Salad, or southern style 

Chicken Sally, made with shredded chicken, diced onion, celery, and sweet pickle cubes.  Both options served 

on whole wheat, sourdough white, or croissant with romaine. Served with kettle chips. 10 
 

Mandarin Sriracha Tacos 
Two soft flour tortillas filled with shredded romaine, grilled chicken, and our house Mandarin Sriracha slaw.  9 

 

Hunny Bunny Wrap 
Grilled chicken, melty swiss, smoky bacon, shredded romaine, and heirloom tomatoes wrapped in a flour 

tortilla and served with our housemade honey mustard sauce. Served with kettle chips. 10.5 
 

Classic Reuben 

House-smoked corned beef, sauerkraut, Swiss cheese, and Thousand Island dressing grilled on rye bread. 

Served with kettle chips. 11 
 

The Heidelberger 
A toasted yeast bun, sliced herb roasted pork tenderloin, housemade traditional German rotkohl (sweet and sour 

red cabbage), dill pickles, and a tangy mustard sandwich spread. Served with kettle chips. 13 
 

Raspberry Basil Flatbread 
Crisp flatbread topped with fresh raspberries, grilled chicken, tangy goat cheese, toasted almonds, and fresh 

basil chiffonade.  Finished with a drizzle of balsamic.  10 
 

Professor Rufus  
One large, soft Greek pita packed with seasoned grilled chicken, black olives, feta, diced tomato, cucumbers, 

and romaine. Served with our house Tzatziki sauce and fresh fruit.  11 
 

Cauliflower Power 
A bed of cauliflower rice tossed in a white wine scampi butter with roasted spinach, heirloom tomatoes, red 

onion, and topped with seasoned grilled shrimp. Gluten free and keto friendly. 15 



 

~ Salads and Soups ~ 
 

One In A Melon 
Mixed greens topped with juicy SC watermelon, crisp cucumbers, tangy feta, toasted slivered almonds, mint 

chiffonade, and grilled chicken.  12 
 

Fit To Be Thai’d  
Mixed greens, cabbage, julienne bell peppers, crushed peanuts, carrots, cucumber, cilantro, and grilled chicken 

topped with our Thai Sriracha peanut sauce. 12 
 

Cranberry Feta Spinach Salad 
Sweet and crunchy candied pecans, crumbled feta cheese, tangy dried cranberries, and grilled chicken on a bed 

of spinach, served with our house balsamic vinaigrette. 12 
 

McLintock! 
A scoop of nutritious, housemade guacamole on a bed of mixed greens, topped with grilled chicken and cheddar 

and Jack cheese, and finished with a crown of crispy tortilla chips. Served with ranch. 13 
 

The Duke 
Loaded and healthful, a salad for the man’s man!  Hot grilled chicken, smoky bacon, chopped boiled egg, juicy 

tomato, carrot, cucumber, and cheddar and Jack cheese piled high on a bed of mixed greens. 13 
 

Soup and Salad 
A bowl of our daily scratch-made soup served with a side garden salad or half of a Cranberry Feta Spinach 

salad. 10.5 (add grilled chicken $3) 
 

Soup and Half Sandwich 
A bowl of our daily scratch-made soup served with half of our chicken salad, pimento cheese, or egg salad on 

toasted whole wheat, sourdough, Hawaiian, or rye. Served with crisp romaine. 10.5 
 

Housemade Dressings: 

Balsamic Vinaigrette, Maple Mustard, Blackberry Vinaigrette, Buttermilk Ranch, Thousand Island, Oil and 

Vinegar, and Honey Mustard 

 

 

~ Bunny Plates ~ 
Children 12 and under. Served with kettle chips. 

 

Peanut Butter Jamboree 
Toasted Hawaiian bread smothered with our all-natural housemade peanut butter and fruit-sweetened jam. 5.5 

 

Say Cheese! 
Melty provolone, cheddar, and Monterey Jack cheese grilled on crusty sourdough. 5.5 

 

 

~ A la Carte ~ 
 

Kettle Chips, Pasta Salad, Coleslaw  1.5 

Guacamole with Tortilla Chips  5 

Fresh Fruit  4 

Garden Salad  4 

~ Beverages ~ 
 

Iced Tea, Coke, Diet Coke, Sprite, Mr. Pibb 

Ginger Ale 

Elderflower Rose Lemonade 

Momma Rabbit’s Blend Coffee 
 

 

 
Lunch served Tuesday through Friday 11am to 3pm 

Dinner served Tuesday through Saturday 5:30pm to 9pm 

There is a $4 split charge. 

As always, thank you for your thoughtful consideration of our waiting guests. 

 

Momma Rabbit’s Nibbles and Sips 

5082 Sunset Boulevard · Lexington, SC 29072 

803.356.1330 
 


