
                                                                                                                       

 * Healthy selections    
 - 18% Gratuity added to tables of 8 or more  
 - Limit 3 Credit Cards per table                                       
                                                                                                                                                                                                                Chef Chris Tunnell             01/02/08 dinner                                                      

     SHARED CREDIT 
 
  
3 SOME| three deliciously different fries, all 5 ketchups                    10  
 
SCANDALOUS LOBSTER WRAPS|   9 
Two iceberg lettuce cups, chunks of lobster , mango KETCHUP                  
 

CHICKEN WINGS| pure, simple, BUFFALO  12 
bleu cheese dipping sauce, tossed in chipotle KETCHUP                   
 
KOBE ‘BURGER’ BLT SLIDERS| 10 
two sliders, cheddar cheese, pickle, bacon, homemade KETCHUP    
 

BARKING DOGS| two mini kobe beef hot dogs 9  
 classic kobe chili, melted cheddar, homemade KETCHUP                                                               
                                                  
TUNA TARTARE| sweet  soy reduction, avocado, tomato, 
 and basil chips 12  
 
PARMESAN-GARLIC RING TOWER|  11 
thick-cut sweet vidalia onion rings tossed with parmesan & garlic                       
 
MINI CHICKEN TACOS| fire grilled chicken, lime aioli,  12 
spicy guacamole, melted cheese, chipotle KETCHUP                               
                                             
                            BLOCK BUSTER SALADS 
 
Side Salad          8 
Dinner Salad            14 
 

* WALDORF| chicken, cucumbers, red and green bell peppers, grapes,  
    walnuts, apples, greens                                                                                              
 
21st CENTURY COBB| chicken breast, crumbled bleu cheese,  
avocado, crisp bacon, tomato, green apples, mixed greens                                
 
BBQ CHICKEN| roasted corn, peppers, red onions, mixed greens 
 
WEDGE| crispy baby iceberg, bleu cheese, 
diced cucumbers, plump roma’s, cured bacon, red onion 
 

 
                           LEADING LADIES 

       -SURF- 
 

THE WHARF| Chilean sea bass, plump prawns,   34 
mussels, manila clams, baked in a chardonnay citrus sauce                                                            
                  
 

DRUNKEN SCALLOPS| Seared, sautéed in wicked ale, cured 26 
bacon, lobster mash, seasonal vegetables                                                                                                           
 
* GRILLED SALMON| Baby vegetables, lime aioli, lobster mash 25 
      (Wine recommendation……………Dolce Reserve Chardonnay 10)           
 
* GRILLED MAHI MAHI| Orange rosemary marmalade,               26 
 zesty lime thyme reduction.  Served over a brussel sprout succotash,  
 and 3 pepper salad. 
  
  
SHAKE ‘N’ BAKE| pistachio-crusted chicken breast, 19 
raspberry-dijon sauce, garlic mash, sautéed baby vegetables         
 
BEER CAN CHICKEN|  Lager braised half chicken, garlic 19 
smashed potato, caramelized onion, sautéed baby vegetables                    
 
BBQ CHICK| BBQ chicken breast, garlic mashed potatoes, 16                                   
roasted corn on the cob 
 
* YOUNG CHICK| Grilled chicken breast, sautéed baby           16                                       
    vegetables & orange honey vinaigrette dressed mixed baby greens                         
                       
                        SUPPORTING SOUPS 
 
MANHATTAN CHOWDER| Juicy, tomato seafood                            13 
 Bouillabaisse.  With a medley of  fresh shell fish; and garlic rubbed               
 crostini’s 
                             
AMERICAN COMFORT| Rich tomato soup, sharp white cheddar      15 
Grilled cheese points on marble bread, Dijon and sliced tomatoes 
  
                         
CHICKEN POT| Country comforting chicken soup; warming mix         12 
 of  rustic vegetables and fresh herbs.  Flaky crust and warm biscuits 

 
 LEADING MEN 

-TURF- 
 

 
LUXURY KOBE| 8oz. filet, shiitake sauté, lobster smashed potatoes 40           
 

BROOKLYN| 14 oz grilled 36-day dry-aged prime “New York Strip”     36 
 lobster smashed potatoes, sautéed baby vegetables 
 

DELIVERANCE| A sultry Jack Daniel’s glazed double cut pork chop,   28 
cheddar grits, homemade apple sauce, pea shoot salad 
 

BBQ BABY PORK RIBS|          24 
Hickory smoked till they fall off the bone served with our original  
KETCHUP BBQ SAUCE, Mac n’ cheese with white truffle and dungeness crab                                       
 
SLOW ON SUNDAY MORNING|  19 
Kobe beef sloppy Joe toasted buns, cheddar cheese, KETCHUP fries 
 

MOMMA’S MEAT LOAF|                                20 
KETCHUP secret recipe, garlic mash, baby vegetables     
 
* HAPPY COW| soy-tofu burger, red onion, avocado,                        17 
 iceberg lettuce, roma tomato, mixed green salad                                          
                                         
                                     

         
                           EXTRAS 

 
CREAMED SPINACH| parmesan baked                                           7 
 
CORN ON THE COBB| sun dried tomato butter                                  7 
 

BAKED POTATO| all the fixings                                                         8 
 

MAC N’ CHEESE| white truffle, dungeness crab                            14 
 
LOBSTER MASHED POTATOES|                                             11 
 
 
                                                                                                                    


