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LUNCH MENU
STARTERS

Shrimp Cocktail .............................. 15
Oysters Rockefeller .................... 15
Cheesesteak Egg Rolls ................ 12 
Crispy Shanghai Calamari ........... 14
Iceberg Lettuce Wedge.................. 7

Caesar Salad .................................... 8 
Tomato & Mozzarella Salad ......... 9 
Spinach Salad .................................. 8 
French Onion Soup ......................... 8
Lobster Bisque ................................ 9

ENTREE SALADS

Steakhouse Salad ......................... .14
Broiled Filet over Mixed Greens, 
Crispy Potatoes, Tomatoes and Fried 
Onions with Blue Cheese Dressing

Classic Caesar Salad .................. .12
Our Classic Caesar Salad topped 
with your choice of Grilled Chicken 
or Blackened Salmon

Chopped Chicken Cobb Salad.............12
Broiled Chicken Breast, Mixed Greens, Applewood Bacon, Eggs,  

Onion, Tomatoes, Avocado, Shredded White Cheddar & Blue  
Cheese with Sweet Basil Dressing

STEAKS, SEAFOOD, ETC.

Filet Mignon 8 oz ............................................. 34

Filet Mignon 12 oz ............................................39

New York Strip 12 oz .......................................35

New York Strip 16 oz .......................................40

Bone-in KC Strip 18 oz ..................................... 41

Ribeye 16 oz .......................................................40

Bone-in Ribeye 22 oz ”Cowboy Cut” ............ 42

Roast Chicken, “Picatta Style”.................... 25

Broiled Salmon Steak..................................... 31

Shrimp Scampi .................................................... 31

Daily Seafood Feature ........................ Market
 Complimentary Iceberg Lettuce Wedge with Blue Cheese 

Or  
Caesar Salad with Any Entree 

SIDES

Horseradish Mashed Potatoes ..................... 8

White Cheddar Au Gratin Potatoes ............. 9

French Fries ....................................................... 5

Sweet Potato Casserole ................................ 9

Creamed Spinach ............................................... 9

Sautéed Green Beans ...................................... 8

Asparagus ........................................................... 9

Broccoli with Garlic........................................ 8

Steakhouse Style Mushrooms ...................... 8

CLASSIC 
CHEESEBURGER

Blue, Swiss or Cheddar 
Cheese,  Crisp Lettuce, 

Tomato, Red Onion and B&B 
Pickle Chips on a Toasted 

Sesame Brioche Bun 
12

BUSINESS LUNCH

CHOICE OF
Iceberg Lettuce Wedge 

Caesar Salad 
French Onion Soup 
Asparagus Bisque 

ENTREES
Filet Mignon 6 oz 

Salmon Fillet 8 oz 
Roast Chicken “Picatta Style”

 Served with Fresh 
Vegetables & Horseradish 

Mashed Potatoes 
 

22
Please No Substitutions

SULLY’S MEATLOAF
Blue Cheese Flavored 
Meatloaf with Sautéed 

Mushrooms, Onions, 
Horseradish Mashed 

Potatoes & Bordelaise 
Sauce 

14

Tier 2
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