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DELICIOUS YEARS

Something for everyone
at your party, office or home.

www.thecheesecakefactory.com

APPELIZETS seres 68

Chicken Pot Stickers ~ 35.95
Oriental Dumplings Pan-Fried in the Classic Tradition

Avocado Eggrolls  39.95
Avocado, Sun-Dried Tomato, Red Onion and Cilantro.
Served with a Tamarind-Cashew Dipping Sauce

Tex Mex Eggrolls  35.95
Spicy Chicken, Corn, Black Beans, Peppers, Onions and Melted Cheese

Hot Spinach and Cheese Dip  43.95
Spinach, Artichoke Hearts, Shallots, Garlic and a Mixture of Cheeses.
Served with Tortilla Chips and Salsa

Thai Lettuce Wraps  47.95
Satay Chicken Strips, Carrots, Bean Sprouts, Coconut Curry Noodles and Lettuce Leaves.
Served with Peanut, Sweet Red Chili and Tamarind-Cashew Sauces

Fire-Roasted Fresh Artichoke (seasonal)  35.95
Served with Garlic Dip

Guacamole Made-to-Order  39.95
Ripe Avocado, Onion, Tomato, Chiles, Cilantro and Fresh Lime.
Served with Tortilla Chips, Salsa and Sour Cream

Quesadilla  31.95
Grilled Flour Tortilla Filled with Melted Cheese, Green Onions
and Chiles, Served with Guacamole, Salsa and Sour Cream
with Chicken ~ 39.95

Vietnamese Shrimp Summer Rolls  35.95
Delicate Rice Paper Rolls with Asparagus, Shiitake Mushrooms, Carrots, Rice Noodles,
Green Onion, Cilantro and Shrimp. Served with Peanut Sauce

Buffalo Wings  38.95
Fried Wings Covered in Hot Sauce and
Served with Blue Cheese Dressing and Celery Sticks

Crabcakes 49.95

Served with Mustard and Tartar Sauce
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appetizer salads semees

Tossed Green Salad ~ 28.95
Choice of Dressing

Boston House Salad ~ 32.95
Boston Lettuce Tossed with Chopped Bacon, Egg, Blue Cheese, Croutons and Ranch Dressing

B.L.T.Salad 32.95
Crisp Iceberg Lettuce Covered with Fresh Tomato, Bacon, Chopped Egg
and Blue Cheese with Our Bacon Dressing

Caesar Salad  36.95
Croutons, Parmesan Cheese and Our Special Caesar Dressing
with Chicken ~ 48.95

Vegetable Chopped Salad  36.95
Asparagus, Green Beans, Tomato, Cucumber, Roasted Beets, Apple, Edamame,
Radicchio, Romaine and White Cheddar with Pomegranate Vinaigrette
with Chicken ~ 48.95

French Country Salad  36.95
Mixed Greens, Grilled Asparagus, Fresh Beets, Goat Cheese, Candied Pecans and Vinaigrette

Endive, Pecan & Blue Cheese Salad  36.95
Belgian Endive, Radicchio, Arugula, Glazed Pecans, Blue Cheese and Vinaigrette

Factory Chopped Salad  40.95
Chopped Romaine Lettuce, Grilled Chicken, Tomato, Avocado, Corn, Bacon,
Blue Cheese and Apple with Our House Vinaigrette

SaladS Serves 6-8

Chinese Chicken Salad ~ 56.95
Sliced Chicken Breast, Rice Noodles, Lettuce, Green Onions, Almonds, Crisp Wontons,
Bean Sprouts, Orange and Sesame Seeds with Our Special Chinese Plum Dressing

Santa Fe Salad  58.95
Lime-Marinated Chicken, Fresh Corn, Black Beans, Cheese, Tortilla Strips,
Tomato and Mixed Greens with a Spicy Peanut-Cilantro Vinaigrette

Barbeque Ranch Chicken Salad  56.95
Avocado, Tomato, Grilled Corn, Black Beans, Cucumber, Crispy Fried Onions
and Romaine with Our Barbeque Ranch Dressing

Cobb Salad  58.95
Chicken Breast, Avocado, Blue Cheese, Bacon, Tomato, Egg and Lettuce
with Our House Vinaigrette

Herb-Crusted Salmon Salad ~ 67.95
Fresh Herb-Crusted Salmon Served Cold on Top of Baby Lettuces, Tomato
and Vegetables with a Balsamic Vinaigrette
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Sp@ClaltiCS Serves 6-8

White Chicken Chili  43.95
Chicken, White Beans, Roasted Green Chiles, Onions and Garlic, Spices and a
Touch of Cream. Garnished with Steamed White Rice and Fresh Salsa

Shepherd’s Pie  59.95
Ground Beef, Mushrooms, Carrots, Peas, Zucchini and Onions in a Delicious Sauce
Covered with a Mashed Potato-Parmesan Cheese Crust

Famous Factory Meatloaf  63.95
Served with Mashed Potatoes, Gravy, Grilled Onions and Vegetables

Orange Chicken  64.95
Deep Fried Pieces of Chicken Breast Covered in a Sweet and Spicy Orange Sauce
Served with White Rice and Vegetables

Crusted Chicken Romano  63.95
Breast of Chicken Coated with a Romano — Parmesan Cheese Crust.
Served with Pasta in a Light Tomato Sauce

Spicy Cashew Chicken  64.95
A Very Spicy Mandarin-Style Dish with Green Onions and Roasted Cashews.
Served over Rice

Chicken Piccata  65.95
Sauteed Chicken Breast with Lemon Sauce, Mushrooms and Capers.
Served with Angel Hair Pasta

Teriyaki Chicken  63.95
Chicken Breast Charbroiled with Teriyaki Sauce Served with Steamed Rice

Crispy Chicken Costoletta  67.95

Served with Lemon Sauce, Mashed Potatoes and Fresh Asparagus

Grilled Chicken Medallions  63.95

Marinated in Balsamic with Sauteed Snow Peas, Green Beans, Asparagus,
Roasted Peppers, Tomatoes and Garlic. Served with White Rice

Bang-Bang Chicken and Shrimp ~ 71.95
The Flavors of Curry, Peanut, Chile and Coconut.
Sauteed with Vegetables and Served over Steamed White Rice

Chicken Madeira  67.95
Sauteed Chicken Breast Topped with Fresh Asparagus and Melted Mozzarella Cheese.
Covered with Fresh Mushroom Madeira Sauce and Served with Mashed Potatoes

Chicken Marsala and Mushrooms ~ 70.95
Chicken Breast Gently Sauteed with Fresh Mushrooms in a Rich Marsala Wine Sauce.
Served over Bow Tie Pasta

Jamaican Black Pepper Shrimp ~ 75.95
Sauteed Shrimp and a Very Spicy Jamaican Black Pepper Sauce. Served with Rice,
Black Beans, Plantains and Cool Mango Salsa

with Chicken ~ 65.95  with Shrimp and Chicken ~ 75.95
Herb Crusted Filet of Salmon ~ 83.95

Fresh Salmon with a Delicious Lemon Sauce, Asparagus and Mashed Potatoes

Miso Salmon ~ 83.95
Fresh Miso Marinated Salmon Served with Snow Peas,
White Rice and a Delicious Miso Sauce

Simply Grilled Salmon ~ 79.95
Fresh Grilled Salmon with Broccoli and Mashed Potatoes

plZZaS Serves 2-3

Cheese Pizza  9.95
Pepperoni Pizza  10.95
Tomato, Basil and Cheese  10.95

Fresh Tomato, Mozzarella, Fontina and Parmesan Cheeses

Hawaiian Pizza  10.95
Canadian Bacon, Fresh Pineapple and Red Onion with Tomato Sauce and Mozzarella

Barbeque Chicken Pizza 11.50
Smoked Gouda and Mozzarella Cheeses with Red Onion and Cilantro

Chicken and Mushroom  11.50

Grilled Onions, Roasted Garlic, Mozzarella and Parmesan

Roasted Vegetables and Goat Cheese Pizza  11.50
Roasted Eggplant, Red and Yellow Peppers, Grilled Onion, Artichokes,
Kalamata Olives, Tomato and Mozzarella
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paStaS Serves 6-8

Marinara  47.95

Tomato Sauce and Fresh Basil
Arrabbiata  47.95
Tomato Sauce, Garlic and Spicy Red Chili Flakes
Bolognese  58.95

A Rich Meat Sauce Slowly Simmered with Porcini Mushrooms, Wine, Garlic and Herbs

Garlic Noodles  51.95
Spaghettini, Fresh Asparagus, Shiitake Mushrooms, Oven-Roasted Tomatoes
and Parmesan in a Delicious Garlic Sauce

with Chicken  63.95  with Shrimp ~ 71.95
Four Cheese Pasta  55.95

Mozzarella, Ricotta, Romano, Parmesan, Marinara Sauce and Fresh Basil
Evelyn’s Favorite Pasta  55.95
Penne Tossed with Broccoli, Oven-Dried Tomato, Roasted Eggplant, Peppers, Artichoke,
Kalamata Olives, Garlic, Pine Nuts and Parmesan
Pasta Carbonara  55.95
Spaghettini Tossed with Smoked Bacon, Sweet Green Peas
and a Light Garlic-Parmesan Cream Sauce
with Chicken  67.95
Fettucini with Chicken and Sun-Dried Tomatoes  64.95
In a Sun-Dried Tomato Sauce with Garlic, Cream and Parmesan Cheese

Louisiana Chicken Pasta  65.95
Parmesan Crusted Chicken Over Pasta with Mushrooms, Peppers and Onions
in a Spicy New Orleans Sauce
Pasta Da Vinci  63.95
Penne, Sauteed Chicken, Mushrooms and Onions in a Delicious Madeira Wine Sauce
Spicy Chicken Chipotle Pasta  63.95
Honey Glazed Chicken, Asparagus, Red and Yellow Peppers, Peas,
Garlic and Onion in a Spicy Chipotle Parmesan Cream Sauce

Farfalle with Chicken and Roasted Garlic  63.95
Bow-Tie Pasta, Chicken, Mushrooms, Tomato, Pancetta, Peas and Caramelized Onions
in a Roasted Garlic-Parmesan Cream Sauce

Cajun Jambalaya Pasta  71.95
Shrimp and Chicken Sauteed with Onions, Tomato and Peppers in a
Very Spicy Cajun Sauce. All on Top of Fresh Linguini

boxed lunches
Served with Potato Chips, Fresh Fruit and a Godiva® Chocolate Brownie
$11.95
Grilled Chicken Sandwich
Arugula, Basil, Tomato and Sun-Dried Tomato Mayo on a Sourdough Loaf

Turkey Sandwich
Lettuce, Tomato and Mayo on a Sourdough Loaf

Ham and Cheese Sandwich
Lettuce, Tomato, Mayo and Mustard on a Sourdough Loaf

Mozzarella and Tomato Sandwich
Arugula, Basil and Mayo on a Whole Wheat Baguette

Chicken Salad Sandwich
Lettuce, Tomato and Mayo on a Whole Wheat Baguette

beverages

A Selection of Canned and Bottled
Beverages are Available
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our famous cheesecakes

Original
Our Famous Creamy Cheesecake with a Grabam Cracker Crust
and Sour Cream Topping

Godiva® Chocolate Cheesecake
Layers of Flourless Godiva Chocolate Cake, Godiva Chocolate Cheesecake
and Chocolate Mousse

Fresh Strawberry Cheesecake
The Original Topped with Glazed Fresh Strawberries

30th Anniversary Chocolate Cake Cheesecake
Layers of Original Cheesecake, Fudge Cake and Chocolate Truffle Cream

Chocolate Mousse Cheesecake
Silky Chocolate Cheesecake Topped with a Layer of Belgian Chocolate Mousse

White Chocolate Raspberry Truffle®
Creamy Cheesecake Swirled with White Chocolate and Raspberry

Oreo® Cheesecake

Lots of Oreos Baked into Our Creamy Cheesecake

Dulce De Leche Caramel Cheesecake

Caramel Cheesecake Topped with Caramel Mousse on a Vanilla Crust

Tiramisu Cheesecake
Our Wonderful Cheesecake and Tiramisu Combined into one Amazing Dessert!

Key Lime Cheesecake
Key Lime Pie in a Cheesecake! Deliciously Tart
and Creamy on a Vanilla Crumb Crust

Fresh Banana Cream Cheesecake
Banana Cream Cheesecake Topped with Bavarian Cream
and Fresh Sliced Bananas

Snickers® Bar Chunks and Cheesecake
Snickers Bar Baked right into Our Creamy Cheesecake
and Topped with Fudge and Caramel

Vanilla Bean Cheesecake
Layers of Creamy Vanilla Bean Cheesecake, Vanilla Mousse and Whipped Cream

Lemon Raspberry Cream Cheesecake
Raspberry-Vanilla Cake, Creamy Lemon Cheesecake,
Raspberry Lady Fingers and Lemon Mousse

Low Carb Cheesecake

Sweetened with Splenda, Creamy and Delicious with a Graham-Walnut Crust

Low Carb Cheesecake with Strawberries
With Fresh Strawberries and Whipped Cream,
Sweetened with Splenda

Adam’s Peanut Butter Cup Fudge Ripple
Creamy Cheesecake Swirled with Caramel, Peanut Butter,
Butterfingers® and Reese’s® Peanut Butter Cups

White Chocolate Caramel Macadamia Nut Cheesecake
White Chocolate Chunk Cheesecake Swirled with Macadamia Nuts and Caramel

Chocolate Coconut Cream Cheesecake
Coconut Cheesecake Topped with Coconut Cream Custard,
on a Chocolate Macaroon Crust

Kahlua Cocoa Coffee Cheesecake
Layers of Rich Brownie, Kahlua Cheesecake, Creanry Chocolate Mousse
and Chocolate Ganache

Chocolate Chip Cookie-Dough Cheesecake
Creamy Cheesecake Loaded with Our Chocolate Chip Cookie-Dough
and Topped with Walnuts

Chocolate Raspberry Truffle®
Layers of Chocolate Cake, Chocolate-Raspberry Swirl Cheesecake, Chocolate Mousse

Dutch Apple Caramel Streusel
Our Original Cheesecake, Baked Apples, Caramel
and Brown Sugar Cinnamon Walnut Streusel

Chocolate Peanut Butter Cookie-Dough Cheesecake
Chocolate Cheesecake Loaded with Peanut Butter Cookie-Dough
and Topped with Chocolate

Chocolate Oreo® Mudslide Cheesecake
Chocolate Oreos Baked in Our Creamy Chocolate Cheesecake
with a Chocolate-Almond Brownie Crust

Caramel Pecan Turtle Cheesecake
Pecan Brownie and Caramel-Fudge Swirl Cheesecake, Topped
with Caramel Turtle Pecans and Chocolate

Brownie Sundae Cheesecake
Walnut-Brownie Cheesecake and White Chocolate Mousse

Craig’s Crazy Carrot Cake Cheesecake
Carrot Cake and Cheesecake Swirled Together, Topped
with Cream Cheese Icing and Roasted Almonds

Chocolate Tuxedo Cream™ Cheesecake
Layers of Our Fudge Cake, Chocolate Cheesecake,
Vanilla Mascarpone Mousse and Chocolate

Cherry Cheesecake
Our Original Cheesecake with Cherry Preserves

Pumpkin and Pumpkin Pecan
Auailable from mid-October

specialty desserts

Linda’s Fudge Cake
Layers of Rich Chocolate Cake and Fudge Frosting
Black-Out Cake
Our Deepest, Richest Chocolate Cake with
Chocolate Chips, Finished with Almonds

Carrot Cake
Deliciously Moist Layers of Carrot Cake and
Our Famous Cream Cheese Icing

Warm Apple Crisp
Our Delicious Crispy Nutty Topping

Chocolate Tower Truffle Cake™
Layers and Layers of Fudge Cake with
Chocolate Truffle Cream and Chocolate Mousse

Lemoncello Cream Torte™
Layers of Vanilla Cake, Lemon Mascarpone Cream and Streusel

Tiramisu
Italian Custard Made with Mascarpone, Whipped Cream, Lady Fingers,
Marsala and Coffee Liqueur, Topped with Whipped Cream and Ground Chocolate

Chris’ Outrageous Chocolate Cake™
A Cheesecake Factory Original — Layers of Moist Chocolate Cake, Chewy Brownie,
Toasted Coconut-Pecan Filling and Creamy Chocolate Chip Coconut Cheesecake

Splenda is a Registered Trademark of McNeil Nutritionals, LLC. Oreo is a Registered Trademark of KF Holdings, Inc. Snickers is a Registered Trademark of Mars, Incorporated. Nutter Butter is a Registered Trademark of National Biscuit Company Corporation.
Reese’s Peanut Butter Cups is a Registered Trademark of The Hershey Company. Butterfinger is a Registered Trademark of Societé des Produits Nestlé S.A.
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