
Celebrating 30 plus Years | Est. 1993

WE SHOOT FOR  
THE STARS!

If you love us, please share with everyone!
If not, help, don’t Yelp.  

Let us know, and give our staff a chance to win you over! 
Contact the owner at johnnysnewton@gmail.com. 
WE APPRECIATE YOUR BUSINESS!



Strawberries and 
Bananas – 5.95 

Cantaloupe Slices – 4.25 

Fresh Fruit Plate
Cantaloupe, fresh strawberries, blueber-
ries and banana served with Greek-style  
plain yogurt and a slice of banana  
nut bread – 12.00

Fruit Salad
Cantaloupe, grapes, strawberries and 
blueberries. Cup – 3.95 Bowl – 5.95

Johnny’s Flapjacks
Short stack (2) – 8.75  Full stack (3) – 11.50

Old Fashioned French Toast 
Made with thick slices of Challah – 12.60

Nutella and Berries  
French Toast
Thick sliced Challah, warm Nutella spread topped with  
freshly sliced strawberries and blueberries – 15.50

Johnny’s Belgian Waffle – 10.75
With strawberries and whipped cream – 13.95

Chicken and Waffle – 16.95

Johnny’s Cheese Blintzes
Short stack (2) – 6.95  Full stack (4) – 9.95

Crunchy French Toast
(contains almonds, walnuts) – 14.50

Lemon Poppy Flapjacks
Lemon, poppy seed flapjacks topped with blueberry 
compote and sweet lemon glaze – 14.95

Apple Walnut French Toast
Thick challah, topped with caramelized apple, candied wal-
nuts and whipped cream – 14.95

Cookie Dough Flapjacks
Filled with cookie dough and topped with nutella and 
whipped cream (2) – 9.95  Full stack (3) – 12.95
Choice of toppings: 
Walnuts, chocolate chip, banana, nutella – 1.95 
Strawberry or blueberry – 2.95
100% Maple syrup – 2.00
Sugar free syrup – no charge

Granola with Greek-style Yogurt
With your choice of fresh strawberries, banana, or  
fresh blueberries – 9.00

Old Fashioned Homemade Oatmeal
Served with brown sugar and raisins 
(available until noon or when depleted daily) – 8.00

Johnny’s Porridge
Baked oats, brown rice, apples, raisins and brown sugar, 
served hot and topped with dried cranberries. Small – 8.00 
Large – 11.00

— Before placing your order, please inform your server if anyone in your party has a food allergy —
*Consuming rare or undercooked meats, poultry or eggs may increase risk of food borne illness.

Breakfast Meat
Turkey Bacon, Ham, Canadian Bacon, 
Bacon, Sausage Links – 5.00 
Corned Beef Hash – 6.00

Home Fries – 3.95

Breads
Challah, Dark Rye, Seeded Rye, 
Whole Wheat, Sourdough, Gluten-
Free Toast and Bun, or Large English 
Muffin  
– 2.95

Bagels
Plain, Sesame, or Everything. With 
a schmear of plain, low-fat or chive 
cream cheese – 4.00

Something Sweet
Jordan Marsh Blueberry Muffin. 
Original recipe made daily – 3.75 
Banana Nut Bread – 5.00
Coffee Cake – 5.00

Breakfast Sides

100% Organic  
local maple  

syrup - $1.50



Caprese Omelette
Fresh mozzarella, roasted tomatoes and fresh basil – 14.95

Western Omelette
Diced ham, onions and peppers – 15.50

Plain Omelette – 11.95

Highlands Egg whites, spinach, 
tomato and mushrooms – 14.95

Ethan’s Florentine
Spinach, mushrooms, bacon and Swiss cheese – 15.50

Californian Omelette
Bacon, tomato and avocado, covered with 
pepper jack cheese – 15.50

Served with choice of homefries, mixed greens or cantaloupe and choice of toast.
Add your favorite filling: American Cheese • Feta • Pepper Jack • Cheddar • Spinach 
Swiss • Burrata • Broccoli • Onions • Peppers • Tomatoes • Mushrooms – .95 each 

Bacon • Turkey Bacon • Canadian Bacon • Ham • Sausage Links – 1.75 each

South of the Border Omelette
Shredded chicken, green pepper, jalapeno, and Cheddar  
topped with salsa and avocado mash – 15.95

Tuscan Omelette
Spinach, caramelized onion, roasted tomato, mozzarella 
toped with pesto sauce – 15.95

Rutherford Omelette
Spinach, caramelized onion, mushroom, 
bacon and feta cheese – 15.95

Fresca Omelette
Avocado, tomato confit, turkey bacon, fresh 
basil and fresh mozzarella – 15.95

— Before placing your order, please inform your server if anyone in your party has a food allergy —
*Consuming rare or undercooked meats, poultry or eggs may increase risk of food borne illness.

The Jordan Marsh
Original recipe grilled blueberry muffin, served with  
two eggs any style* and fresh fruit salad 
 (no sides with this item) – 11.95

The Semi
Two eggs any style with French Toast and your 
choice of meat and side – 16.95

18 Wheeler 
Two eggs any style* with flapjacks and your 
choice of meat and side – 16.95

Arlo’s Combo
Two blintzes served with sour cream, one slice of Crunchy 
French Toast, fresh strawberries, two eggs any style* and 
two strips of bacon (no sides with this item) – 16.95

Salmon Avocado Toast
Avocado smash, smoked salmon, pickled onion, 
capers, choice of egg over toasted sourdough bread 
with everything bagel seasoning – 16.50

The Waverly
Two potato latkes topped with two eggs any style* 
and sliced smoked salmon served with sour cream and 
grilled tomatoes (no sides with this item) – 16.75

Huevos Rancheros
Two eggs any style* over fried flour tortillas layered with 
black beans, Cheddar cheese, fresh salsa and avocado served 
with sour cream (no sides with this item) – 14.95

The Beacon
Two farm fresh eggs any style – 8.95 
add breakfast meat – 2.75

The Deli
Scrambled eggs*, Nova lox and onion – 15.95

Steak and Eggs
8 oz. sirloin, two eggs any style* – 17.95
The Diner
Homemade corned beef hash with two farm fresh eggs* – 14.95 

Most items below are served with your choice of  
mixed greens, cantaloupe or home fries. 

Served with your choice of toasted Challah,  
Dark Rye, Whole Wheat, Sourdough, Seeded Rye.  

Gluten-Free, Bagel, English Muffin 
available for an additional .50¢. 
All of our egg dishes are available  

with egg whites for an additional 1.50  
All substitutions on egg dishes will be charged.

Sweet Potato Hash
Roasted sweet potato hash, kale, with 
two eggs any style* – 14.50

Pastrami Scramble
Low-fat pastrami scrambled with three eggs, 
caramelized onions and Swiss – 15.50

“The Jack & Marion”
Smoked North Atlantic Salmon*, onion, tomato, lettuce 
and cucumber on a bagel with regular,  
low-fat or chive cream cheese.  
No sides with this item. (capers upon request) 
Small – 11.95  Large – 15.95

Veggie Breakfast Burrito
Flour tortilla filled with scrambled eggs*, 
onion, broccoli, mushrooms and topped with 
Pepper Jack cheese and salsa – 13.95

Your Breakfast Sandwich
Two eggs any style*, sandwiched between 
your choice of bread with cheddar cheese 
and one breakfast meat – 12.95

Classic Benny
Two poached eggs*, Canadian bacon, 
English muffin and hollandaise served with 
home fries or cantaloupe – 16.50

California Benny
Bacon, avocado, fire roasted tomato and 
two poached eggs* and hollandaise over 
a grilled English muffin – 16.95

Tijuana Benny
Braised pork carnita, poached eggs, jalapeno hollandaise 
and pico de gallo atop English muffin – 15.95



OutBack Burger* 
Topped with BBQ sauce, Cheddar cheese 
and fried onion rings – 16.50

The 50’s Burger*
On a toasted bun with lettuce, tomato, onion and 
our own special sauce (on request) – 14.50

Alpha Burger*
Topped with Cheddar cheese, sliced avocado 
and cilantro cucumber mayo – 16.95

Pearl Dogs
Two hot dogs topped with sauerkraut and home-
made relish on a toasted hot dog bun – 14.95 

Brunch Burger*
Topped with bacon 1 fried egg*, American cheese,  
potato latke and hollandaise sauce on brioche – 17.50

Bacon Bleu Burger*
Great hill blue cheese, bacon, onion 
jam and garlic aioli – 16.95

Avocado Chicken Burger
Chicken burger patty (gf), cheddar cheese, avocado 
slice, fresh salsa, lettuce, tomato, onions – 15.95

Pub Burger
Topped with swiss cheese, mushroom, caramelized 
onion and truffle mayo – 16.75

Taco Burger
Taco seasoned Maine beef patty with Guacamole, 
jalapeno, pepper jack cheese, cholula aioli – 16.75

Johnny’s uses only all natural 
beef locally sourced from Maine

— Before placing your order, please inform your server if anyone in your party has a food allergy —
*Consuming rare or undercooked meats, poultry or eggs may increase risk of food borne illness.

Roasted Turkey
All natural turkey breast with tomato, 
mayo, lettuce and onion – 13.75

The Langley (hot or cold)  
Lean corned beef served on seeded rye – 13.75

Hot Pastrami Sandwich
On a brioche roll. Our pastrami is 97% fat free – 13.95

Chicken or Tuna Salad Sandwich
Our famous chicken salad or homemade tuna salad 
made with walnuts, scallions and just a smidge of mayo, 
served with lettuce, tomato and onion – 13.50

Spicy Bean Avocado Wrap
Black beans, sliced avocado, corn, pickled onion, tomato, 
mixed greens and cholula aioli on a flour tortilla – 14.75

B.L.T. 
Bacon or turkey bacon, lettuce and tomato, with mayo – 12.95
Add chicken – 15.95

Fried Fish Sandwich
A fried fish filet served on a brioche roll with tartar 
sauce, lettuce, tomato and onion – 14.95

Reuben
Corned beef or turkey with Swiss, Russian dressing 
and sauerkraut on dark rye grilled – 16.50
You never had one this good!

Larry David
Lean pastrami with Swiss, Russian dressing and 
cole slaw on grilled seeded rye – 16.50

Johnny’s Club
Triple decker sandwich with smoked ham or roast 
turkey, lettuce, tomato, bacon and mayo – 15.25

Falafel Wrap
Falafel, hummus, greens, cucumber, tahini, onion and tomato – 
14.50

Pesto Avocado Melt
Basil pesto, avocado, tomato, mozzarella on sourdough 
grilled – 13.95     Add chicken – 16.95

Tuna Melt
With Swiss cheese and tomato on your 
choice of bread grilled – 12.75

Grilled Cheese
With Vermont Cheddar or Swiss on 
thick, hand cut Challah – 10.95

The Cubano 
Braised pork, ham, swiss, pickles and dijonaise 
sauce on grilled sourdough – 15.75

Mediterranean Chicken Sandwich
Grilled chicken breast, tomato confit, fresh 
mozzarella, pesto mayo on a toasted roll – 14.50

Half Sandwich & Soup 
A bowl of soup and your choice of: Roasted Turkey, 
The Langley, low-fat Hot Pastrami, Chicken 
Salad, Tuna Salad or a B.L.T. – 14.95

Served on a choice of Challah, Dark Rye, Whole Wheat, Seeded Rye, Gluten-Free, Sourdough  
or Brioche Roll with Johnny’s special potato salad or cole slaw and an all natural pickle.  

Add your favorite topping to your burger: American • Cheddar • Pepper Jack • Swiss 
Salsa • Grilled Peppers & Onions • Mushrooms – .95 each

Turkey Bacon • Bacon – 1.75 each
Add fries to your burger or sandwich – 1.25 

Add a small salad, sweet potato fries, onion rings or avocado to your burger or sandwich – 1.95 each

Johnny’s Burger Bar



Roasted Turkey Diner
All white meat served with mashed 
potatoes, vegetable, gravy and  
cranberry chutney – 16.95

Mac and Cheese 
Penne with Romano and Parmesan cheeses in a 
creamy sauce served with garlic bread – 13.95

Fish and Chips*
Beer battered served with French fries, cole 
slaw and tartar sauce – 16.95

Sirloin Steak Dinner*
8 oz Sirloin, creamy mashed potato and daily 
vegetable – 16.95

Chicken Finger Dinner
Large offering of all natural chicken fingers, 
french fries and garden or caesar salad – 16.95

Stir Fry
Chicken or steak sautéed with peppers, onions, 
carrots, mushrooms, edamame and sesame seed 
in our own teriyaki sauce over jasmine rice – 
15.95 Sirloin steak – 17.95

Entrées 
and Bowls

Salmon Bowl
Diced seared wild salmon, avocado, fried onion, 
jasmine rice, kale and edamame, cucumber, sesame 
garlic sauce and sesame seeds – 13.95

Salsa Burrito Bowl
Jasmine rice, black beans, shredded chihuahua 
cheese, pico de gallo, roasted corn, avocado, tortilla 
strips and avocado poblano ranch – 12.95

— Before placing your order, please inform your server if anyone in your party has a food allergy —
*Consuming rare or undercooked meats, poultry or eggs may increase risk of food borne illness.

Taco Salad with Grilled Chicken
Crispy tortilla strips topped with lettuce, Cheddar cheese, 
tomatoes, onion, peppers, cucumbers, black beans, roasted 
corn and grilled chicken; served with ranch dressing and 
our fresh vegetable salsa – 15.95 

Caesar Salad
Classic Caesar, chopped Romaine, whole wheat croutons, 
shaved Parmesan with creamy Caesar dressing* – 9.95

Chopped Greek Salad
With olives, Feta, tomatoes, cucumbers, peppers and 
onions, served with Greek dressing – 13.50

Falafel Hummus Salad Plate
Falafel, hummus, chopped salad, feta, olives, tahini 
dressing and pita bread – 14.50

Chopped Cobb Salad
Sliced egg, sliced roasted turkey, warm bacon, tomato, 
avocado, red onion, blue cheese and romaine with ranch 
dressing – 16.00

Chicken and Apple salad
Mixed greens, cucumbers, apple chips, tossed with creamy 
mango lime dressing, topped with crumble blue cheese, 
grill .chicken and pickle onion – 14.95

Dressing: Balsamic Vinaigrette, mango Lime Vinaigrettec, 
Caesar, Greek, Ranch, Russian, Oil and Vinegar.  

Any of the salads below can be served with:  
   Falafel* – add 3.95  Murray’s Chicken Breast – add 4.95 

Wild Salmon* – add 7.75

NOW USING 

non-GMO 

100% sunflower oil

Penicillin with Matzoh Balls
For Here: Bowl – 6.95;  Shissel – 8.95  
To Go: Pint – 8.50;  Quart – 13.50

Today’s Soup
For Here: Bowl – 5.45;  Shissel – 6.45
To Go: Pint – 5.45;  Quart – 10.00

Three Potato Latkes
Served with sour cream and applesauce – 7.95

Truffle Tater Tots
Tossed in fresh parsley, parmesan cheese, truffle oil  
served with garlic aioli – 7.95

Fried Pickle
Beer battered fried pickle.  
Served with tangy dipping sauce – 8.95

Half Moon Mozzarella
Breaded fresh mozzarella served with marinara sauce – 8.45

Small Plates



Here’s other steps we’ve taken to bring 
you the best, freshest ingredients - and 
support our community and planet too!

•	 We use ground beef for our burgers from Maine Family Farms

•	 �We offer local 100% maple syrup

•	 We use local, seasonal organic produce from Tangerini’s Farm (Millis) 

•	 We use ice cream from Richardson’s in Middleton, MA

Johnny’s Functions and Catering
We offer private parties and catering for all 
events. Call or email us through our website 

johnnysluncheonette.com for more information.

Johnny’s Caters
(Minimum 10 people)

Sandwich and  
Deli club Platters
Assorted Sandwiches  
(pastrami, corned beef,  
roasted turkey, tuna or chicken salad) 
Choice of coleslaw or Potato salad 
Lettuce, Tomato, Onion and Pickles
All condiments included

$12.50 Per person

Hot Breakfast Buffet
Scrambled Eggs,  
Home fries, Bacon or 
Sausage, French Toast  
or Flapjacks

11.25 Per person

Salmon and  
Bagel Platter
Assorted Bagels,  
Smoked salmon,  
Lettuce, red onion,  
cucumbers and capers.  
With choice of cream cheese

$11.95 Per person

Greek Parfait Bowl
Greek yogurt, Granola and 
choice of fruit and berries

$7.95 Per person



Mini 
Milkshakes

Choice of cookies & cream, mint 
chocolate chip, vanilla, coffee, 

chocolate or strawberry, topped 
with whipped cream – 3.50

Desserts
Ice Cream Cookie Sandwich
2 Homemade chocolate chip cookies with a  
scoop of vanilla in between – 4.50

Brookie Sundae
Small but sweet, half cookie half brownie with a scoop 
of vanilla ice cream and chocolate drizzle – 4.50

Lil Apple crisp
Homemade apple crisp topped with a scoop of 
Richardsons ice cream, organic maple syrup 
drizzle – 4.50

Mini Sundae
Choice of ice cream topped with hot fudge, whipped 
cream and a cherry – 4.50

Dish of Ice Cream  
or Frozen Yogurt – 4.25

Chocolate Chip Cookies – 1.95

Johnny’s Chocolate Cake – 4.95
Add a scoop of ice cream – $6.50

Small but Sweet



Shakes & Sodas
Frappe – 7
Maine Root Beer Float – 6

Johnny’s Fruit Shake
A blended dairy-free mix of strawberries, bananas,  
pineapple juice, spritz of seltzer and ice – 6.75

Juices
O.J.: Lg. – 4.50 Sm. – 3.25  
Apple, Cranberry, V-8 or Grapefruit – 3.25

Raspberry Lime Rickey – 4.00

Natalie’s Fresh Squeezed  
Lemonade – 4.10
Cold Drinks: Coke, Diet Coke, Sprite or Ginger Ale  
(free refills) – 3.25 
Specialty Sodas: Maine Root Beer, Dr. Brown’s Cream – 3.75
Iced Tea – 3.75
Iced Coffee – 3.99
Hibiscus Iced Tea – 3.75
Spindrift – 2.95
Milk – 2.50
Chocolate Milk – 3.00
Oat Milk – 3.00

Johnny’s Classic Smoothie
Strawberries, OJ, bananas and frozen vanilla yogurt – 6.95 

Green Machine Smoothie
Spinach, banana and oat milk – 6.25

Hot Drinks
Coffee: Regular or Decaf bottomless cup – 3.99
Hot Chocolate – 4.00 
J’enwey Specialty Teas – 3.95
Black, Decaf, Earl Grey, Sencha, Chamomile
Lipton Tea – 2.60

Mocktails

Berry Fizz Smash – 6
Nattalie’s fresh lemonade, cranberry juice,  
muddled blueberries and strawberries topped  
soda water or lime spindrift

Cool Breeze – 6
Pineapple and mango juices with a splash  
of apple topped with sprite

Tart Cherry Shirley Temple – 6
Ginger Ale, Tart cherry juice, splash of  
fresh O.J. garnished with maraschino cherries

$9
Saturday 

and 
Sunday 

only

Weekend 
Mimosa’s

The Classic
Prosecco with Nattalie’s fresh O.J.

Blackberry Mimosa
Prosecco with a dash of house made blackberry simple syrup

Strawberry Mimosa
Prosecco with strawberry puree


