
BY FLORIDA   CRACKER

DOWNTOWN DADE CITY

SAN ANN
FRIED EGGPLANT - $9.95

Panko crusted & pan fried. Dusted
with Parmesan cheese and housemade 

remoulade sauce.

ST. JOE FRIED
GREEN TOMATOES - $9.95

Cornmeal crusted & pan fried, served
with housemade remoulade sauce.

Starters

CLASSIC CORNED BEEF
SANDWICH - $16.95

House roasted corned beef, Swiss
cheese, red cabbage, and “Louie Sauce”

on sourdough bread. Served w/ fries.

DOWNTOWN
PRIME RIB BURGER - $15.95

1/2 lb of ground prime rib topped with
American cheese, lettuce, tomato, onion, 

and pickle. Served w/ fries.

PRIME BACON SWISS
MUSHROOM BURGER - $16.95

1/2 lb of ground prime rib topped with
Swiss cheese, sautéed mushrooms, and

onions. Served w/ fries.

TURKEY BACON
CROISSANT - $14.95

House roasted turkey, bacon, Swiss cheese, 
and “Louie Sauce” nested in a freshly baked 

croissant. Served w/ fries.

PECAN CRUSTED
CHICKEN STRIPS - $13.95

Hand cut chicken strips dusted in pecan 
coating and fried to a golden perfection.

 Served w/ fries.

Sammies
ATHENS GROUPER - $23

Grouper medallions, pan sautéed with 
Kalamata olives, mushrooms, rustic tomato 

sauce, and topped with feta cheese.

LOW COUNTRY
SHRIMP - $21

Shrimp sautéed in a rich mushroom
and sausage tomato sauce. Served with

pan sautéed cheese grit balls and
vegetable of the day.

SKIP’S POACHED
SALMON - $19

Delicately poached with fresh
thyme and white wine.

10,000 ISLAND
SHRIMP AND GRITS - $20

Fresh shrimp sautéed with Granny’s
tomato gravy and bacon. Served with

crispy grit cakes.

CHAZZ CRAB CAKES - $23
Freshly made daily crab cakes with

onions, red peppers, and just enough
Hellman’s to combine the crab meat. Pan 

sautéed to a golden brown and served
with cocktail or remoulade sauce.

TAMPA BAY
STUFFED SHRIMP - $20

Crab cake stuffed shrimp, pan sautéed
in Panko breading to a golden brown,

and served with cocktail or
housemade remoulade sauce.

Entrées

TARPON SPRINGS GREEK SALAD
SALMON - $19 | CHICKEN - $17

Fresh greens, feta cheese, Greek olives, 
cucumbers, artichokes, tomatoes, beets,
and tossed in a light vinaigrette dressing. 
Topped with poached salmon or chicken,

our potato salad, and croutons.

CALIFORNIA CHOPPED SALAD - $18
Chopped greens mixed with roasted chicken, 

avocado, tomatoes, beets, blue cheese, 
cucumbers, & bacon in a light vinaigrette.

Salads

MALLIE’S SWISS
POTATO SOUP - $6.95

Our classic creamy potato soup combining 
silky potatoes with rich Swiss cheese.

SOUP OF THE DAY - $6.95
Ask your server for current selections.

Soups

SOUL FOOD AT ITS FINEST

In 1981, Phil and Skip opened the 

renowned, “Lunch on Limoges” in the 

portion of the store that had been the 

former men’s department.

The festive opening coupled with the

local reception for Princess Diana’s

Wedding was a historical event for Dade 

City. Lunch on Limoges is known for its

gourmet lunches and fashionable

clothing and gift items for the home.

In 2021, Florida Cracker Kitchen joined 

the partnership adding Dade City to the 

growing Florida Cracker family.

Our Story

THE ORIGINAL PECAN CHICKEN - $20
Dusted with our housemade pecan flour and pan sautéed until golden brown. 

Topped with our housemade pecan compound butter and pecan pieces.

PORK SCHNITZEL - $20
Thin cut pork medallions pan sautéed with a mushroom cream sauce.

MAIN STREET BEEF - MP
Ask your server for this week’s special cut, cooked to perfection. 

Served w/ two of our daily sides.

PECAN CHICKEN & WAFFLE - $20
Fried, pecan-dusted chicken strips served on a thick Belgian waffle

and topped with fresh whipped butter and pecan pieces.

PECAN GROUPER - $24
Dusted with our housemade pecan flour and pan sautéed until golden brown. 

Topped with our housemade pecan compound butter and pecan pieces.

Williams Specialties

FLACRACKER.COM/LUNCHONLIMOGES 
@LUNCHONLIMOGES | (352) 567-5685

14139 7TH ST., DADE CITY, FL 33525

ALL ENTRÉES & SPECIALTIES ARE SERVED WITH POTATO SOUP 
OR SALAD AND TWO CHEF-SELECTED SIDES OF THE DAY.


