
IT’S ALWAYS THE RIGHT TIME



Breakfast at Time Square
Two eggs your way - $6.95

 -with bacon, ham, or sausage - $9.25
  
-with Corned Beef Hash - $11.50

 -with New York Strip Steak - $13.50

The Square - two eggs, two strips of bacon, and two 
French toast or two pancakes - $12.45

The All American - three eggs any style with two strips 
of bacon and two jumbo sausage links, served with 
choice of side & bread  - $11.50

Omelets
All omelets made with fresh cracked eggs or fresh 
cracked egg whites and served with home fries 
and your choice of fresh baked biscuit, toast, or 
English muffin. *Bagel or Muffin Du Jour add $1.00

Time Square Specialties

Cheese My Way - choice of three of the following 
cheeses: American, Cheddar, Pepper Jack, Provolone, 
Parmesan, Havarti, Swiss or Feta - $11.25

Veggie My Way - choice of three of the following 
veggies: broccoli, onions, mushrooms, tomato, spinach, 
green peppers, artichoke hearts, and scallions - $11.25. 
Add cheese $1 extra.

My Way - your choice of 5 toppings - $13.25

Popeye the Greek - spinach, tomato, scallions, and 
feta cheese- $12.20. Add Gyro meat $1 extra. 

Western - ham, green peppers, and onions  - $11.50.
Add cheese $1 extra.

French - bacon, mushrooms, scallions, sautéed onions, 
Parmesan, and Havarti cheese - $12.50

Matza Brie - secret blend of matzo and eggs omelet style or 
scrambled, plain or onion $10.25

Treadmill Omelet - egg white omelet with 
mushroom, spinach, artichoke hearts, and French goat 
cheese.  Served with fresh fruit - $12.50

Nova Scotia Omelet - lox sautéed with onions, tomato, 
capers served with a smear of sour cream and potato lakte - 
$13.50

Ultimate Breakfast Burrito - scrambled eggs blended 
with ham, bacon, tomato, onions, peppers, and green onions, 
rolled in a warm tortilla, and topped with cheddar and jack 
cheese. Served with a side of salsa and sour cream - $12.50

Yogurt Supreme Parfait - layers of golden raisins, greek 
yogurt, and fresh fruit with muffin - $11.25

Benedicts
Classic Benedict - two poached eggs on a toasted en-
gligh muffin, Canadian bacon, cheddar cheese, and topped 
with hollandaise sauce. Served with home fries - $12.25

Deli Benedict - our famous corned beef hash set upon 
two marble toast and topped with two poached eggs, Swiss 
cheese, and hollandaise sauce. Served with home fries - 
$13.50

served with choice of side & bread

served with choice of side & bread

served with choice of side & bread

served with choice of side & bread
Side choices - Home Fries or Grits

Bread choices - Biscuit, Toast or English Muffin
*Bagel or Muffin Du Jour add $1.00



Pancakes
Buttermilk Two Stack - $7.95

Buttermilk Three Stack - $8.95

add bacon, ham, or sausage $2.50 extra
add fresh blueberries mixed in $2.50 extra
add topped with fresh strawberries $2.50 extra
add fresh pecans mixed in $2.50 extra
add two eggs my way $2.50 extra

Belgian Waffles
Classic Belgian Waffle - $9.50

add blueberries, or strawberries, 
or pecans $2.50 extra
add two eggs cooked any style and 
your choice of bacon, ham, or sausage $3.95 extra

French Toast
Classic French Toast - thick sliced challah dipped in 
our cinnamon egg batter and grilled 
to perfection - $9.25

add two eggs cooked any style and your choice of bacon, 
ham, or sausage $3.95 extra
add bacon, ham, or sausage $2.50 extra
add two eggs my way $2.50 extra

New York Favorites
Bagel - with butter- ask your server for 
the daily selection - $3.75
with cream cheese smear - $4.95
with nova lox*, tomato, capers & onions - $13.50

Egg Sandwich - two eggs fried or scrambled on your 
choice of bread, English muffin or bagel - $7.95

Breakfast Sandwich - two eggs with your choice of 
ham, sausage, Canadian bacon, or bacon on a bun - $9.25
add cheese $1.25 extra

Sidelines
Oatmeal - $3.75
Bacon three slices - $4.25
Sausage three links - $4.75
Grits - $2.95
Muffin - $3.95
Turkey Sausage - $4.75

Toast - $2.95
Seasonal Fruit - $4.25
Cheese - $1.75
Home Fries - $3.25
Gyro Meat - $4.25

*Denotes menu item is served raw

SPLIT PLATE CHARGE - $3.00



Time Square Mile High Sandwiches

Signature Sandwiches 
On your choice of bread: rye, whole wheat or 
ciabatta - unless otherwise noted

Monte Cristo - oven roasted turkey, ham, crisp bacon, 
and Swiss cheese on challah bread dipped in batter and 
served with cranberry jam - $12.25

Philly Steak & Cheese - seasoned and grilled,
served on a toasted club roll with sautéed onions, 
peppers, tomatoes and melted cheddar cheese - $12.50

Grilled Tuna Melt - served on choice of bread with 
lettuce, tomato and Swiss cheese - $11.25
add bacon for $2 extra

Grilled Classic Meatloaf - oven baked meatloaf, 
grilled red onion, grilled tomato, bacon, and jack cheese 
on grilled ciabatta - $12.50

Avocado Chicken Club - grilled chicken breast with 
bacon, avocado, Havarti, lettuce, tomato, & chipotle 
mayo served on ciabatta bread - $12.25 

Chicken Parmigiana - fresh chicken cutlets in marinara 
sauce and smothered with mozzarella cheese, on a toasted 
club roll - $11.50

Italian Sausage, Peppers, & Onions - simmered in 
marinara sauce and topped with mozzarella cheese served on 
a club roll - $11.25

Reuben - corned beef or pastrami with melted Swiss 
cheese and sauerkraut on grilled rye bread - $12.25

Classic Grilled Cheese - on your choice of bread with 
your choice of cheese - $8.25
add bacon $2.50 extra

B.L.T. - Bacon, lettuce, tomato, and Hellmann’s 
mayonnaise on your choice of bread - $10.25
add cheese $1.25 extra

Italian Stallion - ham, salami, capicola, provolone with 
lettuce, tomato, onions, oil and vinegar, on a toasted club 
roll - $11.25

Turkey Club - fresh turkey breast, bacon, lettuce, tomato 
with Hellmann’s mayonnaise, on a toasted club roll - $11.25
add cheese $1.25 extra

“It’s worth the detour even on a rainy day”

“Carnegie Style”
Corned Beef, Pastrami or Combination Sandwich – piled high and served with 

deli salad and kosher pickle - $17.25

Beef Brisket Sandwich – cooked to perfection “homestyle recipe” served with potato 
latke, deli salad, and kosher pickle - $17.25

Fresh Roasted Turkey Breast Sandwich – with Hellmann’s mayonnaise, lettuce and tomato, 
served with deli salad and kosher pickle - $15.50

Choice of bread: rye, whole wheat or marble



Wraps
Choice of white or wheat wrap, served with coleslaw & 
pickles

Tuna Wrap - all white meat with Hellmann’s mayonnaise and 
celery lettuce, tomato, and scallions - $11.25

Waldorf Chicken Salad Wrap - all white meat with 
Hellmann’s mayonnaise, raisins, apple, lettuce, tomato, and 
scallions - $11.25

Turkey BLT Wrap - all white meat, Hellmann’s mayonnaise, 
bacon, lettuce, and tomato - $12.25

Gyro Platters
Lamb Gyro - sliced gyro on pita with lettuce, tomato, onions 
and tzatziki sauce served with fries - $11.25 

Marinated Chicken - chicken on pita with lettuce, tomato, 
onion and tzatziki sauce served with fries - $11.25

Burgers

“We make the ordinary EXTRAORDINARY”
Certified Angus beef served on our own fresh bun with coleslaw, French fries, and pickles
Substitute Onion Rings for French fries for $1.25 extra

Classic Burger - lettuce, tomato, sliced red onion, and cheese - $12.50 
add bacon $2.50 extra

Baja Burger - bacon, avocado, pepper jack cheese, lettuce, tomato, and sliced red onion - $13.50

Black & Bleu Burger - melted blue cheese and bacon - $14.50

Original Grilled Patty Melt - grilled on rye with sautéed red onions and Swiss cheese - $13.50

Burgers All Day
Breakfast - Burger Benedict - Canadian bacon, egg over medium & hollandaise sauce. Served with home fries - $14.50

Lunch - The American Deluxe - lettuce, tomato, sliced red onion & American cheese. Served with French fries and onion rings- $13.50

Dinner - Burger Glace de Viande - sautéed portobello & cognac flambé. Served with steak fries and onion rings- $14.50

TSD Veggie Burger - have it your way, a meatless burger, (bean and vegetable pattie), lettuce, tomato, sliced red onion  - $14.50
                  add advocado - $2    add cheese - $1.25

*Hamburgers are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodbourne illness.

Call 321-622-6909 and pick up your burgers in 20 minutes



Specialty Salads
Served with Italian, Ranch, Bleu Cheese, Greek 
vinaigrette, or Oil & Vinegar

Yiayia’s Greek Salad - fresh crisp mixed greens, Greek 
feta cheese, tomato wedges, sliced cucumbers, sliced red 
onion and Greek olives mixed with the Greek vinaigrette 
dressing - $13.50 

Chef Salad - sliced oven roasted turkey, ham, provolone 
and cheddar cheese, sliced egg, sliced tomatoes, sliced 
red onion, and sliced cucumbers served over fresh crisp 
mixed greens with choice of dressing - $13.50

Antipasto Salad - garden salad topped with 
pepperoni, Genoa salami, provolone, ham, capicola, 
olives, and artichoke hearts - $14.50

Spinach, Grilled Chicken & Gorgonzola- baby 
spinach tossed with our own special dressing, topped 
with grilled chicken, walnuts, raisins, and red onion - 
$14.50

Caesar - crisp romaine lettuce, freshly grated parmesan, 
and croutons - $12.50
with grilled chicken - $16.50
with grilled salmon - $18.50
with grilled shrimp - $19.50

Homemade Soups
Soup Du Jour - $6.50          Chili - $6.75                   French Onion Soup - $6.95
Chowder - $7.25 

Starters
Shrimp Athena - shrimp sautéed in butter, wine, garlic, 
fresh tomatoes, and feta cheese. Served with garlic bread - 
$13.50

Caprese - fresh mozzarella, ripe tomatoes, and basil 
sprinkled with virgin olive oil and balsamic glaze served on 
grilled bread - $11.25

Hummus and Pita- $9.95

Chicken Tenders - served honey mustard - $11.25

Fried Calamari - served with marinara 
sauce - $12.25

Spectacular Sides
Fruit salad  - $4.75
Pasta   - $4.25
Rice  - $3.95
Vegetable Du Jour  - $4.95

Garden salad  - $4.95
Onion rings  - $5.25
Steak fries  - $4.95

Lunch - $11.50

Lunch - $11.50

Lunch - $12.50

*When Available

Lunch - $12.50

Lunch - $10.50



All above entrées served with a garden salad and our fresh bread- *Except marked items

Chicken Marsala - breasts of chicken sautéed in butter, 
marsala wine, mushrooms, served with pasta - $18.50 

Chicken Souvlaki - grilled marinated chicken on a 
skewer with onions and peppers, served over jasmine rice 
with pita - $19.50

Chicken Parmigiana - breast of chicken, marinara 
sauce and mozzarella cheese served with pasta - $18.50 

Coq au Vin - sautéed chicken breast in butter, shallots, 
garlic, mushrooms and baby carrots deglazed with red wine 
- $19.50

Chicken Scampi - sautéed chicken breasts in butter 
deglazed with retsina wine, Roma tomatoes, mushrooms 
served over angel hair pasta - $20.50

NY Strip Steak - cooked to your preference, served 
with choice of two sides - $27.50

The Duet - classic surf and turf combination. Grilled NY 
Strip Steak and Jumbo Shrimp topped with herbed garlic 
butter served with pasta - $29.75

Brisket Dinner - old fashioned Jewish Brisket with all 
the trimmings - $26.95

DAILY CHEF’S CREATIONS

Gourmet Dinners

Pappardelle Alfredo - fresh cream, white wine, a hint 
of garlic and topped with freshly grated cheese - $15.95
with grilled chicken - $18.95
with grilled shrimp - $19.95 

Tortellini - three cheese tortellini in a wine cream pesto 
sauce - $17.95 

Homemade Lasagna - layers of pasta stuffed with 
marinara sauce, ground beef, mozzarella, and ricotta 
cheeses - $18.95

Penne Ala Vodka Crab - delicate pink cream sauce, lump 
blue crab, with bacon, and a splash of vodka - $18.50

Tuscan Specialties

Mediterranean Roasted Chicken - half a chicken 
marinated in our secret recipe, slowly roasted and served with 
oven roasted potatoes - $16.25

Baked Meatloaf - with savory brown sauce, mashed 
potatoes and vegetable medley - $16.50

Homemade Lasagna - layers of pasta stuffed with 
marinara sauce, ground beef, mozzarella, and ricotta cheeses 
- $18.25

Roasted Turkey - with gravy, stuffing, mashed potatoes 
and vegetable medley - $18.50

Sol’s Seafood House Paella - flavorful Spanish 
inspired rice dish recipe with plump tomatoes, peppers, 
saffron, fresh shrimp, clam, scallops, salmon, mussels and a 
Spanish chorizo that adds a bit of spicy smokey, and ultra-
delicousness - $34.95
 
Catch of the Day - Market Price

Pan Seared Sea Scallops - fresh sea scallops seared in 
white champagne sauce - $27.50

Lobster Castello - a lobster tail served with grilled shrimp 
on a bed of a fettuccine pasta with a creamy garlic, basil, 
and tomato clam reduction sauce - $44.95

Prime Rib Au Jus - $27.50

Louisiana Style Ribs - seasoned with our favorite 
southern-style rubs, and a smoked Louisiana barbeque 
sauce, served with a southern-style potato salad and onion 
rings - $25.50

Spinach Pie - fresh baby spinach and feta cheese baked 
inside phyllo to a golden brown, served with pita bread and 
grilled tomatoes - $16.95

Neighborhood Specialties

Shrimp Athena - shrimp sautéed in butter, wine, 
garlic, fresh tomatoes, and feta cheese served over angel 
hair pasta - $21.95

Shrimp Parmigiana - fried shrimp, marinara sauce, 
mozzarella cheese, served with pasta - $21.95 

Fish & Chips - fried pangasius served with French fries, 
coleslaw and tarter sauce - $16.95

Pan Seared Salmon - pan seared salmon served with
rice and vegetables - $27.95

Catch of the Day - market price

Fresh from the Sea

Mon

Tues

Wed

Thurs

Fri

Fri/Sat

Sat

Sun
*

*



Desserts
New York Style Cheesecake - topped with raspberry 
or fudge sauce - $7.95
Galaktoboureko - $7.95

Rice Pudding - $5.95

Tiramisu - $7.95

Dessert Du Jour - $7.95

Beverages
Juices (Orange, Apple, , Tomato, 
or Grapefruit)  - $3.25
Milk - $3.25
Coffee - $2.50 
Hot Cocoa - $3.25
Tea - $2.50
Soda Pop - $2.75
Pellegrino  - $3.25 Check Out Our Dessert Case for Specials!

7777 N. WICKHAM RD.
MELBOURNE, FL 32940

ph# 321-622-6909

           DINER HOURS:
Sun - Thurs 7:00 am - 9:00 pm

Fri - Sat 7:00 am - 9:30 pm

TimeSquareDiner.com

We also serve beer & wine
Ask your server for a list


