
BBQ Chicken Melt
Fried chicken tenders & BBQ sauce on toasted Batard bread with Cabot pepper jack cheese & Applewood 
smoked bacon.  11.25

the greek turkey  *NEW*    
Roasted turkey breast, tomato, cucumber, feta, Kalamata olive spread & mayo on toasted 8-grain bread.  11.25

VegGIE Panini 
Roasted portabella mushrooms, spinach, red onion, tomato, avocado & mozzarella. Finished with balsamic 
reduction, pesto & mayo on 8-grain bread.  11.25

lump crab salad roll  *NEW*    
Our house lump crab salad with shredded lettuce & mayo served on a grilled brioche roll, �nished with 
pickled red onion.  13.50

grilled chicken caprese sandwich     
Grilled chicken breast served on toasted Batard bread with tomato jam, mozzarella cheese, basil pesto 
& balsamic reduction.  11.99 

half sandwich, soup & salad
Your choice of a half roasted turkey breast sandwich with lettuce, tomato & mayo or half Veggie Panini 
served with a mixed green salad & bowl of soup.  11.99

SALADS

chaugie’s local fish & chips  
Local white�sh catch of the day, lightly breaded & fried, served with pub fries, coleslaw & tartar sauce.  13.99

Risotto
Shiitake mushroom risotto with sautéed kale, �nished with lemon beurre blanc, shredded Italian cheese 
& lemon oil.  11.99

Spicy peanut stir-fry  
Sautéed onion, pepper, carrot, kale & sweet potato in a spicy peanut sauce, served over basmati rice.  10.99

add the following to your risotto or spicy peanut stir fry: grilled chicken breast 4.00; pan-seared 
salmon or shrimp 5.00; Beyond Meat™ vegan chicken strips 4.00

ENTRéES

www.dining.uconn.edu/chuck-augies

SANDWICHES
Our sandwiches are served with your choice of one of the following: Coleslaw, Pub Fries, Kettle Chips, 

Sautéed Green Beans or a Mixed Green Salad. Add a Side Caesar or Sweet Potato Fries for an additional $2.00

mediterranean salmon  SERVED WITH EXTRA ARUGULA!  
Whole grain mustard encrusted salmon �let over an arugula, avocado, red onion, chickpea & feta salad with 
roasted tomato, cucumber & lime curd.  14.49

Pistachio Chicken 
Mixed greens, romaine lettuce & grapes tossed with raspberry vinaigrette. Finished with dried cranberries, 
pistachios & grilled chicken.  12.49

chipotle Buffalo Chicken
Romaine lettuce, red pepper, carrot, tomato, cucumber & gorgonzola cheese tossed in a chipotle ranch 
dressing �nished with your choice of Bu�alo-sauced fried chicken tenders or grilled chicken breast.  12.00

avocado & crab salad  SERVED WITH EXTRA SALAD GREENS & HALF CRAB STUFFED AVOCADO! 
Half avocado stu�ed with our house lump crab salad served over mesclun greens. Finished with pickled 
red onion & sriracha dressing.  12.99

romaine caesar
Crisp romaine lettuce tossed with shredded Italian cheese & Caesar dressing, �nished with croutons.  9.99

Husky Garden
Romaine lettuce, tomato, bell pepper, red onion, cucumber & carrot with your choice of dressing on the 
side.  8.99

TOP YOUR CAESAR OR HUSKY SALAD WITH THE FOLLOWING: grilled or fried chicken 4.00; Beyond Meat™ 
vegan chicken strips 4.00; pan-seared salmon or shrimp 5.00; house-made quinoa burger 4.00

SALAD DRESSINGS: Caesar, Bleu Cheese, Balsamic Vinaigrette, Champagne Vinaigrette, 
Raspberry Vinaigrette, Honey Dijon, Ranch, Chipotle Ranch, Sriracha Dressing, Oil & Vinegar, 
Roasted Tomato Vinaigrette

Our recipes feature local bounty from Connecticut & the region, when available, all prepared by UConn’s award winning Chefs. UConn’s Spring Valley Student Farm supplies us with a variety of fresh seasonal produce.
Consistent with the Department of Dining Services’ “No Tipping Policy,” gratuities at Chuck & Augie’s Restaurant are not accepted.

 1.00 each   

 1.00 each   

 .50 each

bacon    |   Avocado   |   roasted portabella  

American    |   Cabot Cheddar  |   cabot Pepper Jack

Buffalo   |   BBQ   |   Sriracha   |   Sriracha BBQ

 burger patty  5.00

Hand formed Certi�ed Angus Beef®*, cooked to order 
& served on a toasted potato roll with lettuce, tomato 

& a pickle with your choice of a side.  10.99 

App          ersETIZ
Soup du Jour
Chefs’ featured soup of the day.  Cup  3.49  |  Bowl  5.49

Clam chowder  Cup  3.49  |  Bowl  5.49

UConn Boneless Wings
Fried chicken tenders tossed with Bu�alo, BBQ or 
sriracha BBQ sauce. Served with celery & ranch 
dressing.  10.00

Fried calamari
House-breaded calamari & banana peppers. Served 
with a side of marinara.  11.00 

Whipped feta & olive tapenade  *NEW* 
Served with toasted Batard bread strips.  9.00

EXTRAS
Coleslaw  |  Pub fries  |  Kettle Chips 

Sautéed Green Beans  |  Mixed Green Salad  3.00

Side Caesar | sweet potato fries  4.00

Coke, Diet Coke, Sprite, Root Beer, Orange, Ginger Ale, 
Raspberry Iced Tea, CranApple Raspberry Juice, 

Lemonade, Freshly Brewed Lipton Tea  2.14

Fair Trade Coffee, Hot Tea, Hot Chocolate  1.75

Latté  3.75  Cappuccino  3.75  Espresso  1.50

Floats  3.95  Milkshakes  5.25

BEER & WINE
Beer & wine featuring local o�erings

BEVERAGES

***For a vegetarian substitute, try our house-made 
vegan quinoa burger.

&AugieChuck BURGER***

*Thoroughly cooking meats, poultry, seafood, shell�sh or 
eggs reduces the risk of food-borne illness.


