
S TA R T E R S

S O U P S  &
G R E E N S

H O U S E - C U T  S T E A K S

S E A F O O D  &  C H I C K E N

S I D E  D I S H E S

N U E S K E ' S ®  P O R K  B E L L Y 
Smoked Aged Pork Belly Medallions, Gala 

Apple Relish, Lemon, Pinot Noir Emulsion 15

S P I C Y  S H R I M P  E G G R O L L S 
Shrimp, Napa Cabbage, Sriracha Sauce 14

C H E E S E S T E A K  E G G R O L L S   
Filet Mignon, Sweet & Spicy Chili Sauce,  

Honey Mustard 14

F R E S H  S E A R E D  A H I  T U N A * 
Pickled Ginger & Spicy Mustard Sauce 17

C R I S P Y  S H A N G H A I 
C A L A M A R I  † 

Calamari from Point Judith, RI, Sweet Chili 
Glaze, Bean Sprouts, Cherry Peppers, Crushed 

Peanuts & Scallions 16.5

L U M P  C R A B  C A K E 
Abundant Lump Crab Meat, Cabbage  

Slaw & Roasted Garlic Tartar Sauce 17.5

J U M B O  S H R I M P  C O C K T A I L  Gf 
Five Jumbo Shrimp, Cocktail Sauce,  

Louie Sauce & Lemon 17

O Y S T E R S  O N  T H E  
H A L F  S H E L L * 

Cocktail Sauce, Horseradish & Saltines 17.5

F I L E T  M I G N O N *  Gf

8 oz 39  |  12 oz 45.5
R I B E Y E *  Gf

16 oz 45.5

ADD A CAESAR, WEDGE  
OR MARKET GREENS SALAD  

TO ANY ENTRÉE 4

N E W  Y O R K  S T R I P *  Gf

12 oz 40.5

B O N E - I N  F I L E T *  Gf  
14 oz 65

B O N E - I N  R I B E Y E  C O W B O Y  C U T *  G f  
22 oz 49

L O N G - B O N E  B E R K S H I R E  P O R K  C H O P *  Gf  
Heritage Farms Pork Chop, IA, Chipotle Peach Salsa 16 oz 39

R O A S T E D  R A C K  O F  L A M B *  Gf  
Thomas Farms, Grain Mustard-Rosemary Glaze 44

B O N E - I N  K C  S T R I P *  Gf  
18 oz 48

W A G Y U  B O N E - I N  S T R I P *  Gf  
Snake River Farms, ID 16 oz 69

D R Y - A G E D  L O N G - B O N E  R I B E Y E *  Gf  
35-Day Dry Aged 26 oz 59

U S D A  P R I M E  P O R T E R H O U S E *  Gf  
28 oz 79

F R E N C H  O N I O N  S O U P 
Gruyère, Swiss & Parmesan 9

S H R I M P  &  L O B S T E R  B I S Q U E 
Shrimp, Lobster, Sherry & Cream 

Bowl 10.5  |  Cup 9

M A R K E T  F R E S H  G R E E N S  Gf 
Cherry Tomatoes, Radish, Shaved Gruyère  

& Shallot-Dijon Vinaigrette 8.5

I C E B E R G  L E T T U C E  W E D G E  Gf    
Vine-Ripened Tomatoes, Blue Cheese  
Crumbles & Blue Cheese Dressing, 8.5 

Add Premium Center Cut Bacon 2

C A E S A R  S A L A D 
Heart of Romaine, Shaved Parmesan,  

Toasted Crouton, Creamy Caesar Dressing 9 
Add Salmon 10 | Add Chicken 8 | Add Steak 10

T A B L E S I D E  B L T  S A L A D  Gf    
Prepared Tableside Arugula, Vine-Ripened 
Tomatoes, Premium Center Cut Bacon, Blue 

Cheese & Sweet Basil Vinaigrette 9

S T E A K H O U S E  S A L A D *  Gf 
Broiled Sliced Strip Steak, Deviled Egg,  

Mixed Greens, Avocado, Bacon,  
Parmesan, Blue Cheese &  

Lemon-Horseradish Dressing 27

B R O I L E D  L O B S T E R  T A I L  6-7 oz  Gf 25 

O S C A R  S T Y L E 
Lump Crab, Asparagus & Béarnaise 11

B A C O N  &  B L U E  C H E E S E  T O P P I N G  Gf 11

G A R L I C  S H R I M P  Gf 10

B R A N D Y  &  H E R B  B L E N D  5

S I G N A T U R E  B U T T E R S  Gf

Cajun, Gorgonzola Garlic, Cabernet Goat Cheese 3

C O M P L I M E N T A R Y  S A U C E  O F  C H O I C E
Béarnaise, Bourbon Peppercorn, Bordelaise  

or Sullivan’s Signature Steak Sauce

G E O R G E ’ S  B A Y  S E A R E D  
S E A  S C A L L O P S 

Truffle Chive Vinaigrette, Charred Lemon,  
Microgreens 39 

A H I  T U N A  S T E A K * 8 oz Gf   

Edamame, Tomato Medley, Orange  
Segments & Wasabi Vinaigrette 37.5

S E A S O N A L  S A L M O N * 
Sweet Corn Broth, Bay of Fundy Salmon,  

Fresh Corn, Fingerling Potatoes 28.5

P A N - S E A R E D  C H I L E A N  S E A  B A S S *  
“ H O N G  K O N G  S T Y L E ” 

MSC Certified Sea Bass, Baby Bok Choy  
& Sherry-Soy Glaze 42 

B R U S S E L S  S P R O U T S  Gf† 
Bacon, Hazelnuts & Beurre Blanc 9.5 

S P A G H E T T I  S Q U A S H  Gf† 
Parmesan, Cream, Almonds  10

F R E S H  A S P A R A G U S  Gf 11 
Sun-Dried Tomato Hollandaise

C R E A M - S T Y L E  S P I N A C H  Gf 9.5
CREAMED CORN, FRESHLY SHUCKED 9

F R E S H  B A B Y  S P I N A C H  Gf 
Slightly Wilted, Garlic Oil, Red Pepper Flakes 9

W I L D  S T E A K H O U S E  
M U S H R O O M S  1 0

F R E S H  B R O C C O L I  Gf 
Hollandaise Sauce 9.5

S I Z Z L I N G F I N G E R L I N G P O T A T O E S 
Gorgonzola Garlic Butter 9

G A R L I C  H O R S E R A D I S H  M A S H E D 
P O T A T O E S  Gf 9

S A L T - C R U S T E D  I D A H O  
B A K E D  P O T A T O  Gf 8

W H I T E  C H E D D A R  &  B A C O N 
A U  G R A T I N  P O T A T O E S  11

T H R E E  C H E E S E  M A C  11

F R E S H  F I S H  O F  T H E  D A Y *  
Your server can tell you what’s fresh today  

and where it was caught  MP

W I L D  C A U G H T  A L A S K A N  
K I N G  C R A B  L E G S  Gf 

1 lb. Steamed, Melted Butter & Lemon 51

1  P O U N D  L O B S T E R  T A I L  Gf 
Simply Broiled, Carved Tableside  

& Served with Drawn Butter 61

H E R B  B R I C K  C H I C K E N  Gf 

Fingerling Potatoes, Cherry Peppers  
& Balsamic Cipollini Onions 29.5

Fresh

E N H A N C E  Y O U R  S T E A K

The
S U R E

T H I N G

Ask Server for Selections

T H R E E  C O U R S E
P R I X  F I X E  M E N U

4 6

*These items are served using raw or undercooked ingredients. Consumption of raw or undercooked meats, seafood, shellfish or eggs 
may increase risk of foodborne illness. Before placing your order, please inform your server if anyone in your party has a food allergy. 

Signature Item

Gluten FreeGf

Contains Nuts†

B ONE -IN CUTS
New

New

New

New

SUM-6.19

SULLIVAN'S SIGNATURES


