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18™ AVENUE AND THE BOARDWALK
NORTH WILDWOOD, NJ

609.523.1002

Major Credit Cards Accepted



GOOD MORNING!

Hoi Cakey

Tall Stack of Buttermilk Pancakes
with Syrup and Butter 9.5

Add
Short Stack of Hot Cakes Nutella

with Syrup and Butter 8 for
Granola Hot Cakes 11 $1.50
Banana Nut Hot Cakes 11

Banana Chocolate Chip Hot Cakes 11.5
Pecan Hot Cakes 11

Chocolate Chip Hot Cakes 11

Fresh Fruit Topped Pancakes 11
with Choice of One: Blueberry, Strawberry or Banana

French Toapt

Tall Stack of French Toast
with Syrup and Butter 9.5

Short Stack of French Toast 8

Fresh Fruit Topped French Toast 11
with Choice of One: Blueberry, Strawberry or Banana

Nutella French Toast 11
Banana Nutella French Toast 11.5
Strawberry Nutella French Toast 11.5
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Belgian Waffle
with Syrup and Butter 9.5

Fresh Fruit Topped Belgian Waffle 11
Choice of One: Blueberry, Strawberry or Banana

Belgian Waffle ala Mode

with Ice Cream 11
Banana Nutella Waffle 12

3-Fruit Waffle
Blueberry, Strawberry & Banana 13
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Topped with Honey 7.5

Side Odlers ____

Bacon (4 Strips)
Sausage

Ham or Pork Roll
Scrapple

Home Fries

( Side of Chipped Beef 7 )

_Lﬂ/’g&gf&%{f/ 74 ﬁ:%/P _Eggﬁ_

One Large Egg
Any Style 7

Two Large Eggs
Any Style 8

Adamy Famons

Creamed Chipped Beef
over Toast with Home Fries
12.5

Brm/fwt S andwich

Choice of Croissant, Bagel or Toast with Home Fries

Egg & Cheese 8
Add Meat 3

— Adamy Omelettes

Made with Three Large Eggs, Served with Home Fries,
Toast with Butter & Jelly
~ Add Your Choice of American, Provolone, Cheddar
or Swiss Cheese to Any Omelette $1.5 Extra ~
~ Egg Whites $1 Extra ~

Plain Omelette 9

Cheese Omelette 11.5
Bacon Omelette 11.5
Ham Omelette 11.5
Sausage Omelette 11.5

Mushroom Omelette 11.5

Broccoli Omelette 11.5 Add
Peppers & Onions

Spinach Omelette 11.5 to Home Fries

Feta Cheese Omelette 11.5 for 75¢ Extra

Western Omelette 12

4 N\
~ Add Your Choice of American, Provolone, Cheddar

or Swiss Cheese to Any Omelette $1.5 Extra ~
~ Egg Whites $1 Extra ~

Trio Omelette
with Bacon, Ham and Sausage

Your
Choice

$13

Garden Omelette
with Broccoli, Mushrooms and Tomato

Spinach & Feta Cheese Omelette

Country Omelette
Ham, Sausage, Bacon, Mushrooms,
Onions, Peppers and Tomato

Adam’s Italian Omelette
with Sausage, Mushrooms, Onions, Peppers
and Homemade Marinara or Fra Diablo Sauce
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2 Eggs, 2 Pancakes or French Toast, Four Scrambled Eggs with Homefries
Bacon and Coffee or Hot Tea Bacon or Sausage, Served with Toast,
12 Coffee or Hot Tea
12
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Served with 2 Eggs, Your Choice of Cheese, and Home Fries
~ Choice of American, Provolone, Cheddar or Swiss Cheese ~

Farmery Wrap Vestern Wy

Ham, Sausage, Green Peppers, Onions, Tomatoes,

on a Tortilla Wrap Ham, Green Peppers &

Onions on a Tortilla Wrap

12.5 12.5

_Cerealy, Paxﬂrw & Breads_ Kﬁé [ ienn

Bagel with Butter 4 FOR CHILDREN 12 AND UNDER

Bagel with Cream Cheese 4 f 9
k%oﬂr Choice

Buttered Toast with Jelly 3 i ) )
~ All Served with Choice of Juice ~

English Muffin 3 1) One Egg
Assorted Cold Cereals 5 with Choice of Bacon, Sausage or Ham, Toast & Home Fries

2) Silver Dollar Pancakes
with Choice of Bacon, Sausage, Ham or Chocolate Chips

Blueberry Muffin 3 3) French Toast
Corn Muffin 3 with Choice of Bacon, Sausage or Ham

with Bananas or Strawberries 6

Peanut Butter & Jelly 3

Enjoy a Mimosa
or a Bloody Mary.

with Your
Breakfast! 10
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Fresh Fruit Salad 4 Fresh Brewed Coffee (Unlimited) 3
Small Large Decaffeinated Coffee (Unlimited) 3
Orange Juice 4 5 Hot Tea 3
Tomato Juice 4 5
Hot Chocolate 3
Pineapple Juice 4 5
Milk Small3 Large 4
Grapefruit Juice 4 5
Apple Juice 4 5 Chocolate Milk Small 3 Large 4
Cranberry Juice 4 5 Sodas (Free Refill) 3.5

Iced Tea (Unsweetened) (Free Refill) 3.5



LM/L&/L /77@/’%{/ SERVED AFTER 11:00 AM. MON-FRI * SAT & SUN AFTER 12 PM.

New England Clam Chowder homemade
Homemade Soup du Jour

A ppetizers
Fried Mozzarella Sticks with Marinara Sauce 11
Fried Calamari with Marinara Sauce 14
Popcorn Chicken Bites 11

Buffalo Chicken Wings 12

Fried Onion Rings 9

Coconut Shrimp with Sweet & Sour Sauce 13

Zucchini Sticks 11
A Combination of Grilled Beef & Lamb Slices, Wrapped

Greek Gyro

in Pita Bread with Lettuce, Tomato, Onion and
Tzatziki Sauce, Served with French Fries 14
Chicken Gyro

Served on Pita Bread with Lettuce, Tomato, Onions
and Tzatziki Sauce, Served with French Fries 14
Chicken Roma

Marinated Chicken with Garlic, Spinach and Roasted Peppers
& Mozzarella Cheese on Brioche Bun,

Served with French Fries 14

Grilled Crab Cake Sandwich

(Made with Lump Crabmeat) with Lettuce and Tomato,
Served with French Fries 14

Patty Melt
All Beef Patty with Melted Cheese and Fried Onions
on Grilled Rye Bread, Served with French Fries 14
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Served with French Fries

Chicken Flora Panini
Grilled Chicken with Sauteed Spinach, Roasted Peppers
& Mozzarella Cheese on Panini Bread

Alpine Turkey Panini Your
Fresh Turkey, Bacon, Lettuce, Tomato, Mayo Choice
and Swiss Cheese on Panini Bread $ 1 4

Pesto Chicken Panini
Grilled Chicken with Pesto Sauce, Tomato and
%lted Mozzarella Cheese on Panini Bread J

Wraps

All Wraps Served with French Fries

Chicken Caesar Wrap
Sliced Grilled Chicken Breast with Romaine
Lettuce & Caesar Dressing

Turkey Club Wrap

with Turkey, Lettuce, Tomato, Bacon and Mayonnaise

Pesto Chicken Wrap

Grilled Chicken with Pesto Sauce, Tomato and Your
Mozzarella Cheese Choice
Tuscany Chicken Wrap $14

Sliced Grilled Chicken with Sauteed Spinach
and Roasted Peppers with Mozzarella Cheese

Mediterranean Wrap
with Sliced Grilled Chicken Breast, Feta Cheese, Romaine Lettuce,
Tomato, Onions, Green Peppers & Greek Dressing

Bowl 7
Bowl 5

Cup S;
Cup 4;

Sandwiches

Served with French Fries and Pickle
Grilled American Cheese 8.5
with Bacon or Ham 11.5
with Tomato 10.5
Marinated Chicken Breast
with Lettuce, Tomato and Mayo 12.5
Steak Sandwich (8 0z.) 12.5
Cheese Steak Sandwich 13.5
B.L.T. 11.5

( Clb Sandyiches—)

All Clubs Served with Lettuce, Tomato, Your
Mayo, French Fries & Cole Slaw Choice

Turkey with Bacon $ 14
Virginia Style Ham & Swiss Cheese
Club Deluxe Turkey, Virginia Ham & Swiss Cheese
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French Fries, Cole Slaw & Pickle
Hamburger
with Lettuce, Tomato, Onion 13
All American Burger
with Lettuce, Tomato, Onion 14
Bacon Cheeseburger
with Lettuce, Tomato, Onion, French Fries 14.5
Italian Philly Burger
Peppers, Onions, Mushrooms & Mozzarella Cheese 14
Pizza Burger
with Mozzarella Cheese, Tomato Sauce 14
Smokehouse Burger
with BBQ Sauce, Onion Ring, Cheddar Cheese 14

Greek Salad

Romaine Lettuce, Tomatoes, Cucumbers, Onions,Green Peppers,
Feta Cheese, Olives and Greek Dressing 14

Arugula Salad

Cucumber, Red Onion, Tomato, Caramelized Walnuts,
Shaved Parmigiano with Our Raspberry Balsamic
Vinaigrette Dressing 14

Caesar Salad
Romaine Lettuce, Croutons, Pecorino Romano Cheese
and Caesar Dressing 12

Waldorf Salad
Fresh Baby Spinach, Cranberries, Crumbled Feta Cheese, Walnuts
and Our Homemade Raspberry Vinaigrette Dressing 14

Add To Any Salad: Chicken Breast 6 Add Shrimp 8

CONSUMER ADVISORY
CONSUMBNG RAW
OR UNDERCOOKED

MEATS, POULTRY, SEAFOOD,

SHELLFISH. OR EOGS

MAY INCREASE RISK OF
FOODBOANE ILLNESS ESPECIALLY

©05/2024 @ 855.333.MENU EVilleccoMenu.com

F YOU HAVE CERTAIN

MEDICAL CORDITIONS
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RESTAURANT & BAR

18™ AVENUE AND THE BOARDWALK, NORTH WILDWOOD, NJ
Major Credit Cards Accepted
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Steamed Clams 13
Steamed Mussels

Red or White

Coconut Shrimp 13
Lightly Fried Coconut Shrimp Served with Sweet & Sour Sauce

Broiled Stuffed Mushrooms 12
with Jumbo Lump Crabmeat

Fried Calamari 14

Lightly Battered & Fried to a Tender Crisp Golden Brown, Served with Our
Homemade Marinara Sauce

Buffalo Wings 12
Cheese Steak Spring Rolls 12
Philly Cheese Steak Wrapped in Phyllo Dough, Served with Our Homemade Marinara Sauce
Popcorn Chicken Bites 11
Fried Mozzarella 11
with Marinara Sauce

Clams Casino 13

Oven Baked Clams on the Half Shell Stuffed with Clam Meat, Green Peppers,
Bacon, Pimentos and Topped with Lemon Butter Sauce

Zucchini Sticks 11

Served with garlic cucumber sauce

I lathready

Classic Margarita 12
Mozzarella cheese, fresh basil, tomato sauce, roma tomatoes

Adam’s Arugula 13
Arugula, prosciutto, cherry tomatoes, shaved parmigiano reggiano, balsamic glaze
Chicken Pesto 13

Grilled chicken, mozzarella cheese, pesto sauce, cherry tomatoes

Soumps & Salady

New England Clam Chowder homemade Cup 5; Bowl7
Homemade Soup du Jour Cup 4; BowlS$S
Caesar Salad 12
The Greek 14

Romaine Lettuce, Tomatoes, Cucumbers, Onions,Green Peppers,
Feta Cheese, Olives, Greek Dressing

Waldorf Salad 14
Fresh Baby Spinach, Dried Cranberries, Crumbled Feta Cheese,
Walnuts and Our Homemade Raspberry Balsamic Vinaigrette Dressing

Arugula Salad 14

Cucumber, Red Onion, Tomato, Caramelized Walnuts, Shaved Parmigiano
with Our Raspberry Balsamic Vinaigrette Dressing

ADD TO ANY SALAD: Grilled Chicken add 6 Grilled Shrimp add 8

PPt

Served with Soup du Jour or Our House Salad, Bread & Butter

Linguini or Penne Marinara 17
Add Meatballs 4

Ravioli 18
Add Meatballs 4

Penne al Pesto 19
Add Grilled Chicken 6

Penne ala Vodka 19
Grilled Chicken add 6 Grilled Shrimp add 8

Pasta Bolognese 19
Pasta %\%io E Olio 18
Home Made Lasagna 19
Baked Noodles Stuffed with Ground Beef, Mozzarella Cheese and Ricotta Cheeses

Lobster Ravioli with Vodka Sauce 23

Side Diphey
French Fries

Fettuccine Alfredo

Pasta with Tomato Sauce
Vegetable of the Day

Starch of the Day
Meatballs (2)
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Gluten-Free

Pasta
Available!
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Served with Soup du Jour or Our House Salad, Bread & Butter

Parmigiana Eggplant 19 /Chicken 22 / Veal 24
Lightly Breaded & Topped with Cheese and Tomato Sauce
Fettuccine Alfredo 20

Fettuccine in Alfredo Sauce with Butter, Heavy Cream and a Blend of Cheeses
With Chicken add 6 With Shrimp add 8

Seafood Fra Diavolo 28
Mussels, Clams, Shrimp and Scallops Sauteed in Olive Oil & Garlic in Spicy Marinara Sauce
Chicken Adam’s 23
Tomato, Basil, Feta & Olives

Linguini with Clam Sauce e
Red or White

Seafood Alfredo 28

Mussels, Clams, Shrimp and Scallops Tossed in Creamy Alfredo Sauce

Scampi Chicken 23 / Shrimp 25§
Sauteed in Butter with Garlic, White Wine and Lemon Butter Sauce

Francaise Chicken 23 / Flounder 25
Dipped in Egg Batter with White Wine, Butter, Lemon and Parmigiano Cheese
Saltimboca Chicken 24 / Veal 26
Prosciutto, Spinach and Mushrooms, with Wine Butter Sauce

Topped with Mozzarella Cheese

Marsala Chicken 23 / Veal 24
Sauteed in Butter and Olive Oil with Mushrooms and Marsala Wine
Piccante Chicken 23 / Veal 24

Sauteed in Olive Oil and Garlic in a White Wine, Butter Sauce with Mushrooms and Capers

Veal Milanese 24
Lightly Fried & Topped with Arugula, Red Onions & Cherry Tomatoes (complete)

ety & }Qw/z‘%

Served with Soup du Jour or Salad, Starch & Vegetable of the Day
or Pasta, Bread & Butter

New York Strip Steak (12 oz.) 29
with Onion Rings & Garlic Bread
Center Cut Pork Chops (16 oz.) 23
Filet Mignon (8 oz.) 29
with Onion Rings & Garlic Bread
Char-Grilled Chicken 22

Firh & Seafood

Served with Soup du Jour or Salad, Starch & Vegetable of the Day
or Pasta, Bread & Butter

Fish & Chips 20
Beer Battered Cod, Served with French Fries, Cole Slaw & Malt Vinegar (complete)
Broiled Salmon 26
with Italian Bread Crumbs, Topped with Scampi Sauce

Local Fresh Flounder 23
Broiled or Fried

Jumbo Shrimp (6) 24
Broiled or Fried

Broiled Crab Cakes 28
with Lemon Butter Sauce

Sea Scallops 28
Broiled or Fried

Broiled Stuffed Flounder or Shrimp or Salmon 29
with Jumbo Lump Crabmeat

Fried Seafood Trio 27
Includes Two Shrimp, Scallops and Flounder

Broiled Shrimp and Scallops 28
with Lemon Butter Sauce

Broiled Seafood Combination 29
Includes (2) Stuffed Mushrooms, Shrimp, Scallops and Flounder

Italian Surf and Turf 36

Shrimp Scampi and (8 oz.) Filet Mignon with
Onion Rings and Garlic Bread

VISIT OUR WEBSITE - www.theadamsrestaurant.com



Long Diland Lce Tea

Thousands of Customers have Commented that this is the
best L.I.T. that they have ever had. It still is!
$10 Pint / $12 Top Shelf

Eal vaf PW

1 Y4 oz. Cherry Flavored Vodka,
V4 oz. Triple Sec and Cranberry
$10 Large

4

By

1 % oz. Grape Flavored Vodka,
Y4 oz. of Blue Curacao and Cranberry
Created by Champ & the “Wife Guards!”
$10 Large

K% Lime P;a artii

2 Y oz. of Stoli Vanilla Vodka, 2 oz. Triple Sec,
a Splash of Sweet & Sour Mix, Splash of Pineapple
and a “Bit” of Whipped Cream. You can’t have just one!
$10 Martini

PW//& L/p;;%{& Down Cate

3 1/2 oz. Stoli Vanilla, Pineapple and Grenadine
$10 Martini

Our Signature Houze Wines

Glass Y2 Carafe
Chardonnay 7 15
Cabernet - Merlot 7 15
White Zinfandel 7 18§
Pinot Grigio 7 15
Rose 7
Red Sangria 7
Prosecco white Sparkling Wine, Veneto Italy 9

DRAFT BEERS

Coors Light - Miller Lite Mug $3 Pint $4

Blue Moon - Cape May IPA Pint $5
Domestic Bottles 5
Coors Light - Budweiser - Bud Light - Michelob Ultra - Yuengling - Miller Lite
Imported Bottles S
Corona - Hieneken - Stella - O Doul’s (Non Alcoholic) - Guinness + Twisted Tea

Angry Orchard - White Claw

Pellegrino Sparkling Water 6
Coffee or Hot Tea (Unlimited) 3
Sodas (Free Refill) 3.5

Scan
Breakfast - Lunch

/
Ch/drw 4 /77 enw
(UNDER 12 YEARS OF AGE)
'3 Popcorn Chicken

Linguine with Meatball (Complete)
Ravioli with Meatball (Complete)

CONSUMER ADVISORY
CONSUMING RAW
OR UNDERCOOKED
MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS
MAY INCREASE RISK OF
FOODBORNE ILLNESS ESPECIALLY
IF YOU HAVE CERTAIN
MEDICAL CONDITIONS

Speciatty Drink Ligt

Served with French Fries or Mashed Potatoes,, Ice Cream and Beverage

VISIT OUR WEBSITE - www.theadamsrestaurant.com
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Frozen or on the Rocks, Salt or no Salt
Plain - Peach - Strawberry - Blue
Raspberry <Melon « Top Shelf
$10/ Flavored $11 / Top Shelf $12 / Extra Shot $5 / Extra Shot Top Shelf $7

Fr;zw Drinky

Pifia Colada - Strawberry Daiquiri - Mojitos
Delicious! Brrrrrrr
$10/ Extra Shot $5/ Floater $6

Chocolate MMartini

Do you have a sweet tooth for Chocolate Cake in Liquid Form?
Try this..It's good and strong!
$10 Martini

ol

1% Absolut Citron, Y4 Triple Sec & Sweet & Sour Mix
$10

Baked Ap//a MNartini

2 oz. of Apple Puckers, 1%z oz. Fireball Cinnamon
& Cranberry was Created One Day by Accident!
$10 Martini

VOhite & 54%)/» Wm% éf the Bottle

Bottle
Pinot Grigio Aurora, Italy 28
Sauvignon Blanc Val De Salle, Chile 28
Chardonnay Aves del Sur, Chile 29
Moscato, Stonewood, California 30
Rose, Almond Flowers- Avantis, Greece 30
Rﬁd l/()m%‘ é% the 5‘7#/& Bottle
Chianti, Ruffino, Tuscany, Italy 29
Malbec, Los Noques, Argentina 29
Pinot Noir, Val De Salis, France 29
Merlot, Frangou-Dionysos, Greece 29
Cabernet Sauvignon Val De Salis, France Please Ask 30
Shiraz, Black Opal, Australia Us for the 30

Owner’s Private
Selection

Scan

Your p
Dinner

Choice

$11

Cheeseburger Platter
Fried Mozzarella (4)
Mac n’ Cheese

‘rfﬁ ,;}
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Salads - Insalate

House Salad
lettuce, tomato, cucumber, red onion with our famous house made dressing

Alfe Salad
house salad with the addition of sopresato, provolone cheese and black olives

Caesar Salad
romaine lettuce, caesar dressing, parmesan cheese & croutons

Roasted Red Pepper Platter
roasted reds, imported provolone, and imported soppersato

Antipasto
lettuce, tomato, cucumber, onion, soppresato, provolone, tuna, anchoives, boiled egg
artichoke hearts, roasted reds, olives and our house made dressing

Soups

Escarole Soup - 7.95
New England Clam Chowder - 9.95
Spicy Pasta Fagioli - 10.95

Homemade Pasta - Pasta In Casa

Chef’s Tour of Italy
Ravioli, gnocchi, stuffed shells, spaghetti, meatball, sausage

Spaghetti

Spaghetti & Meatballs
Spaghetti & Sausage
Ravioli

Ravioli & Meatballs
Ravioli & Sausage
Gnocchi

Gnocchi & Meatballs
Gnocchi & Sausage
Stuffed Shells
Fettuccine Alfredo
Chicken Alfredo
Linguine Aglio & Olio




Sunset Dinner

Served from 4pm to 5pm Sunday thru Friday
Except Holidays & Holiday Weekends

All dinners are served with soup of the day, house salad, potato or linguine,
bread, dessert, coffee or hot tea. (No Substitutions Please)

Veal or Chicken Parmigiana - 19.95 Linguine & Clam Sauce - 21.95
Veal or Chicken Marsala - 20.95 (White or Red)
Veal or Chicken Picante - 20.95 Linguine & Mussels - 21.95
Shrimp Scampi - 22.95 (White or Red)
Linguine & Shrimp - 21.95 Stuffed Shells - 19.25
Spaghetti & Meatball - 17.95
Strip Steak - 24.50
Petite new york strip steak cooked
to your desired temperature

Appetizers - Antipasti

Fried Mozzarella

Garlic Bread

Broccoli Rabe

Mussels (Red or White)

Clams Casino

Steamed Clams (Red or White)

Shrimp Cocktail

Shrimp Scampi

Coconut Shrimp

Shrimp Wrapped In Prosciutto

Scallops Wrapped In Bacon

Fried Calamari

Calamari Diablo
Fried Calamari Sauteed In A White Wine Sauce
With Hot Vinegar Peppers, Black Olives & Capers

Escargot

Stuffed Mushrooms (Crabmeat)

Stuffed Long Hots
3 Stuffed Long Hot Peppers With Prosciutto
Blu Cheese & Carmelized Onions Topped With
Mozzarella Cheese

Please refrain from using cell phones in dinning rooms
20% gratuity may be added to parties of 6 or more

Menu Prices Subject To Change




Pasta With Seafood

Our Dinners are served with bread, butter & salad
with the exception of pasta, choice of baked potato, french fries or linguine.
No substitutions please - sharing charge.

Seafood Marinara
served over linguine with shrimp, scallops, clams, calamari & mussels

Lobster Fra Diablo

served over linguine

Linguine & Crabmeat
red or white

Shrimp Fra Diablo
served over linguine

Shrimp Scampi

Shrimp Alfredo
served over fettuccine

Linguine & Shrimp
red or white

Linguine & Whole Clams
red or white

Linguine & Clam Sauce
red or white

Linguine & Mussels
red or white

Linguine & Calamari
red or white

Broiled
Broiled Combination

with fllounder, scallops, stuffed shrimp & clams casino
South African Lobster Tail

Stuffed Flounder

Broiled Flounder

Broiled Scallops

Stuffed Shrimp
stuffed with jJumbo lump crabmeat

Fried - Fritos

Coconut Shrimp
Fried Shrimp
Fried Scallops
Fried Flounder

Children’s Dinners

With the exception of pasta served with choice of baked potato, linguine or french fries

Spaghetti & Meatballs - 11.95 Fried Flounder - 16.95
Ravioli & Meatballs - 12.95 Chicken Parmigiana - 16.95
Gnocchi & Meatballs - 12.95 Chicken Cutlet - 15.95

Fried Shrimp - 16.95




Specialties of the House

Veal or Chicken Jacki - medallions of veal or chicken, shrimp, scallops, crabmeat
with fresh tomatoes and basil with a white wine lemon butter sauce

Veal or Chicken Patricia - medallions of veal or chicken, scallops, shrimp, crabmeat
with fresh mushrooms and tarragon with a white wine lemon butter sauce

Veal or Chicken Marie - medallions of veal or chicken sauteed with crabmeat and
artichokes in a white wine lemon butter sauce

Veal or Chicken Porreca - medallions of veal or chicken lightly sauteed with
mushrooms, artichokes and provolone cheese

Veal or Chicken Rose - veal or chicken cutlet topped with provolone cheese,
spinach aglio and covered with hunter sauce & mushrooms

Veal or Chicken Sicilian - medallions of veal or chicken breaded in a mix of italian
seasonings and grated cheese, pan fried to a golden brown, served with lemon
Veal or Chicken Francaise - medallions of veal or chicken dipped in a batter of cheese
eggs and parsley, sauteed and topped with a white wine lemon butter sauce
Flounder Sicilian - medallions of flounder breaded in a mix of Italian seasonings
and grated cheese, pan fried golden brown, served with lemon

Flounder Francaise - flounder dipped in a batter of cheese, eggs & parsley, sauteed
and topped with a white wine lemon sauce

Veal & Chicken

Veal or Chicken Marsala - medallions of veal or chicken sauteed with mushrooms
in a marsala wine sauce

Veal or Chicken Picante - medallions of veal or chicken sauteed in a white wine
lemon butter sauce, served with capers

Veal Scallopini - chunks of veal sauteed with mushrooms, peppers and onions,
served in a tomato sauce

Veal Cutlet

Veal Parmigiana

Chicken Cutlet

Chicken Parmigiana

Steak & Chops

Prime NY Strip 140z - served with onion ring garnish
Filet Mignon 120z - served with onion ring garnish
Surf & Turf

Center Cut Pork Chop

Veal Chop

Lamb Chop

Side Orders

Linguine - 8.50 Fettuccini Alfredo - 13.95

Spaghetti - 8.50 Shrimp Alfredo - 19.95

Ravioli - 11.95 Linguine & Crabmeat - 26.95

Gnocchi - 11.95 Linguine & Shrimp - 19.50
Linguine with Oil & Garlic - 12.95  |inguine & Clam Sauce Red or White - 16.75

Meatballs - 8.75 Spinach In Oil & Garlic - 9.95
Sausage - 8.75

Desserts

Tartufo - 9.50
Cannoli - 10.50
Tiramisu Cake - 10.50
Cheesecake - 10.50
Ice Cream - 4.50
Dark Side of the Moon - 10.50
Mint Chocolate Chip Ice Cream Cake - 10.95




Alfe’'s Wine List

BIUSh Wine Glass / Bottle

Sutter Home White Zinfandel (California) 9/30
Alovely blush wine with a delicate taste that complements any dish.

Juliette Rose (France) 10/ 36
Fresh & vibrant flavors with aromas of peach & jasmine. Fruity dry & refreshing.

Champagne & Sparkling Wine

Korbel Brut (Sonoma)

By any measure, America’s favorite California premium sparkling wine.

Sparkling, full-bodied, rich & festive.

Martini & Rossi Asti (ltaly)

Delicate & naturally sweet with a wonderful Muscat bouquet.

Caposaldo Prosecco (ltaly)

Crisp, tart apple, pear & spice flavors are clean and complex in this smooth, creamy wine.

White Wine

Chardonnay, Duck Horn (Napa)

From the Chardonnay grape: dry, full-flavored with a hint of oak.
Chardonnay, Joel Gott (California)

Light gold color, fruity nose, clean simple flavors, dry finish.

Chardonnay, Kendall Jackson Reserve Chardonnay (California)
Intense fruit style, very clean with excellent fruit flavors & little apparent oak.
Sauvignon Blanc, Matua (New Zealand)

Fresh, delightfully dry white wine, particularly good with seafood & pasta.
Sauvignon Blanc, Kim Crawford (New Zealand)

Fresh, delightfully dry white wine, particularly good with seafood & pasta.
Moscato, Caposaldo (ltaly)

Fruity aroma with slightly sweet yet crisp flavor.

Pinot Grigio, Santa Margherita (Italy)

The best known Pinot Grigio: crisp & fruity with a nice mouth-filling complexity.
Pinot Grigio, Mezzacorona (ltaly)

Afull bodied variety wine. Considered to be the best from Italy.

Riesling, Seaglass (Monterey, Santa Barbara)

Fresh tropical fruit on the nose with hints of apricot, peach & melon on the palate.
Bianco, Vitiano (Umbria)

Clean, crisp and well balanced, hints of citrus and melon.




Red Wine (New world) Glass / Bottle

Cabernet Sauvignon, Kendall Jackson (California) 13144
Deep ruby in color with a balance of full body, round warmth, earthy richness & fine
aromatic bouquet.

Cabernet Sauvignon, J. Lohr 7 Oaks (Paso Robles) 11136
This wine is rich, full-bodied & robust with a very pronounced and lingering aftertaste.

Merlot, Beringer Founders (California) 11136
A soft, round wine full of intense fruit & complexity, this is an excellent example of the Merlot variety.

Zinfandel, 7 Deadly Zins (California) 11136
Arich & robust, full-bodied wine with deep, penetrating bouquet and velvety texture.

Malbec Reserve, Zolo (Argentina) 12/ 40
A deep red, full bodied wine with a rich earthy dry taste.

Pinot Noir, Meiomi (California Coastal) 15154
Afinely structured wine full of body, elegant depth and velvety texture, with a lovely
Pinot Noir scented bouquet.

Pinot Noir, Mezzacorona (ltaly) 10/ 34
Medium-bodied with pleasant slightly rich fruit flavors.

Pinot Noir, Joel Gott (Oregon) 13 | 44
Finely structured wine is full bodied with elegance and depth with velvety textures.

Red Wine (Old World)

Chianti, Ruffino Gold (ltaly) 75
Exceptionally smooth, rich & fragrant, dry red wine the finest of all Chiantis.

Chianti, Ruffino (ltaly) 34

Brilliant ruby red with a distinguished taste: floral & fruity bouquet.

Cavaliere D’Oro Chianti DOCG (ltaly) 10/ 36

An ltalian classic, bright red in color, dry yet full-bodied. Taste velvety smooth berries on the finish.

Renieri Montalcino Invetro - Sangiovese/Cabernet/Merlot (Tuscany) 12 | 44
Clear ruby red color with berries & spiced aromas, dry & light bodied, lots of berries & fruit with lingering finish.

Rosso, Vitiano (Umbria) 10/ 36
Rich with dark red fruit aromas and flavors - classic Italian blend.

Bottled Beer

Yuengling - 5.50 Budweister - 4.75 Miller Lite - 4.75 Corona - 6

Amstel Light - 5.75 Michelob Ultra - 5 Coors Lite - 4.75 Stella Artois - 6.25
Miller - 4.75 Heineken - 5.75 N/A Beer - 4.25 Blue Moon - 6.25
Cape May Always Ready - 7 Cape May IPA -7

Beverages - Berande
NO REFILLS
Coffee - 3.50 Decaf - 3.50 Pepsi - 3.50 Iced Tea - 3.50
Tea - 3.50 Milk - 3.95 Diet Pepsi - 3.50 Grapefruit Juice - 4.50

Chocolate Milk - 4.95 Apple Juice - 4.50 Cranberry Juice - 4.50
Orange Juice - 4.50 Pineapple Juice - 4.50 Lemonade - 4.50

Coffee Specialities

Espresso - 6.25 Alfe’s Coffee - 10.50 Coffee Roma -10.50  Mexican Coffee - 10.50
Cappuccino - 8.50 (Frangelico) (Sambuca) (Tia Maria, Kahlua)
Baileys Coffee (Baileys Irish Cream) - 10.50 Irish Coffee (Jameson, Kahlua) - 10.50




ANGLESEA PUB

STARTERS
MOZZARELLA STICKS $8

(5) battered & fried mozzarella cheese sticks,
served with homemade marinara

BANGING SHRIMP BITES $12

breaded & fried popcorn shrimp, tossed in our
homemade Sweet Chili Aioli

WINGS (10) S15

crispy wings with your choice of hot, honey hot,
guinness bbg, mild or old bay & butter served with a
side of bleu cheese & celery

STEAMERS

(12) little neck clams steamed in our delicious white

MP

wine sauce, served with garlic bread

BASKET OF FRIES $6
lightly salted & fried
+cheese whiz §1 +old bay $2

IRISH WEDGES $13

(6) potato wedges topped with melted cheddar

Jack cheese, crumbled bacon, tomatoes & green

onions, served with a side of sour cream

BRUSSEL SPROUTS S13
roasted brussel sprouts topped with bleu cheese

crumbles, bacon & balsamic drizzle

CHICKEN TENDERS $12
(5) breaded & fried chicken tenders served with your choice
of homemade honey Guinness bbg or honey mustard

PIEROGIES

—-Onions, bacon, and sour cream S15

--Old bay and butter topped with lump crab meat and§16
roasted tomatoes

SOUPS

FRENCH ONION 87

served in a crock, topped with melted provolone &
swiss cheese, homemade croutons

ANGLESEA SEAFOOD CHOWDER $8

shrimp, scallop, clams, fish & vegetables in a white

creamy base
SALADS

APPLE WALNUT $16

spring mix, grilled chicken, fresh sliced apples, tart
cranberries, walnuts, sliced red onions & feta cheese
served with a side of apple vinaigrette dressing

CAESAR SALAD S14
romaine lettuce, shaved parmesan cheese and
croutons tossed in a creamy Caesar dressing
+gilled chicken §5 +grilled shrimp §6
BUFFALO CHICKEN S17

spring mix, roasted red peppers, sliced red onions,
crumbled bleu cheese, croutons & crispy chicken tossed
in our homemade buffalo sauce served with your choice
of dressing on the side

NAKED BURGER SALAD S17

mixed greens, tomatoes, onions, shredded cheddar

Jack and topped with an 8oz. fresh angus burger
BEET & BLEU S16

spring mix, grilled chicken, roasted beets, walnuts,
cranberries & bleu cheese crumbles served with a
side of balsamic vinaigrette

ASIAN $16

spring mix, Asian slaw, crispy chicken, sesame
seeds, toasted almonds, sliced red onions & Asian
noodles tossed in an orange ginger dressing

BURGERS

SERVED WITH CHIPS & A PICKLE, SUB FRIES +3

BLACK & BLEU $16
8 oz. fresh blackened angus burger topped with

crumbled bleu cheese & caramelized onions served
on a rustic kaiser roll

THE ANGLESEA $16

8 oz. fresh angus burger topped with Swiss cheese,
sauteed onions, mushrooms, bacon, lettuce &

tomato served on a rustic kaiser roll

CHEESEBURGER $S15
8 oz. fresh angus burger topped with lettuce,

tomato, onion & your choice of cheese served on a

rustic kaiser roll

PADDY WAGON S17

8 oz. fresh angus burger with cheddar Jack cheese,
bacon & homemade Guinness bbqg sauce served on
a rustic kaiser roll topped with onion rings

GARDEN BURGER S$15
grilled beyond burger topped with spinach,

mushrooms, roasted red peppers, sauteed onion &
bleu cheese crumbles

SANDWICHES

SERVED WITH CHIPS & A PICKLE, SUB FRIES +3

CHICKEN CAPRESE

grilled chicken, fresh sliced jersey tomatoes & fresh
mozzarella cheese topped with pesto and

S16

balsamic glaze served on a ciabatta

TURKEY BLT

roasted turkey breast topped with bacon, lettuce,

S14

tomato and mayonnaise on your choice of bread

HOT ROAST BEEF
thinly sliced roast beef topped with your choice of

cheese served on a rustic kaiser roll with a side of au jus

ROAST PORK SPECIAL 315
thick sliced roast pork, sauteed spinach & roasted

red peppers topped with provolone cheese served

on a rustic kaiser roll

NASHVILLE CHICKEN $16

fried chicken tossed in nashville hot sauce topped

Si4

with carolina slaw, pickles, honey mustard on a
brioche roll

CLASSIC BLT

crispy bacon, lettuce, tomato and mayonnaise on your
choice of toasted bread

$10

CORN BEEF SPECIAL $12

sliced corned beef, thousand island dressing &
homemade coleslaw on ginsburg rye bread

CRAB CAKE
seasoned & lightly fried lump crab cake topped

with lettuce & tomato served on a rustic kaiser roll

PHILLY CHEESESTEAK S13

thinly chopped sirloin with your choice of cheese

S17

served on a long roll

CHICKEN CHEESTEAK $13
thinly chopped chicken breast with your choice of
cheese served on a long roll

OLD PUB SPECIAL $16
grilled chicken breast topped with bacon,

provolone cheese, lettuce & tomato served on a
rustic kaiser roll

GRILLED REUBEN
grilled corned beef topped with thousand island

dressing, sauerkraut & melted swiss cheese served on
ginsburg rye bread

S14



ANGLESEA PUB

FLATBREADS

TOMATO & SPINACH $15

fresh mozzarella cheese topped with roasted
garlic tomatoes, spinach & balsamic drizzle

BUFFALO CHICKEN $16

shredded mozzarella cheese & bleu cheese
crumbles topped with crispy chicken tossed in
buffalo sauce

MARGHERITA S15

tomato sauce, mozzarella cheese, fresh basil,
salt and extra virgin olive oil

ENTREES

PESTO $16

fresh mozzarella cheese & pesto topped with
diced tomatoes & your choice of grilled
chicken or crispy chicken

BBQ CHICKEN $16

fresh cheddar Jack cheese topped with crispy
chicken tossed in homemade Guinness BBQ
sauce

SERVED 4:30 - 10:00

ENTREES SERVED WITH A SALAD, BREAD AND TWO SIDES: FRENCH FRIES, STEAK FRIES, MASHED POTATOES, BAKED POTATO,
APPLE SAUCE, COLESLAW, VEGETABLE OF THE DAY OR PASTA

CRAB CAKES

$30

Broiled or lightly fried seasoned lump crab meat served with your choice of two sides

FRIED SHRIMP PLATTER

Breaded & fried served with your choice of two sides

NEW YORK STRIP STEAK

$22

SMP

12 oz USDA center cut New York strip steak served with your choice of two sides

SHRIMP AND SCALLOP PARMESAN

$30

Grilled shrimp & scallops topped with provolone cheese & homemade marinara sauce served over linguine

CHICKEN ITALIANO

$23

Grilled chicken breast topped with provolone cheese, roasted red peppers & spinach , drizzled with balsamic

& served with your choice of two sides

FISH & CHIPS

$20

Traditional beer battered haddock served with steak fries & coleslaw

PAN SEARED SCALLOPS

SMP

Pan seared Cape May Day boat scallops served with your choice of two sides

CHICKEN PARMESAN

$23

Breaded & fried chicken cutlet topped with our homemade marinara & melted provolone cheese served over

linquine

SALMON OF THE DAY

$28

Salmon prepared in one of the chef's delicious sauces served with two side

SEAN'S SHEPERDS PIE

$20

Seasoned ground beef with peas, carrots & onions topped with mashed potatoes

SIDES $3.00

APPLE SAUCE BAKED POTATO MARINARA

MUSHROOMS MASHED POTATO SAUTEED ONIONS

COLESLAW BEETS VEGETABLE OF THE DAY
KIDS MEALS

$10 WITH A DRINK

CHEESEBURGER & FRIES
CHICKEN FINGER & FRIES

GRILLED CHEESE & FRIES
PASTA & MARINARA OR BUTTER

REFRESHMENTS
DIET COKE ROOT BEER LEMONADE SWEET TEA
COKE SPRITE GINGER ALE UNSWEETENED ICE TEA

**CASH ONLY**
We do not split checks.

All meals are cooked to order and prices are subject to change.

A 20% GRATUITY MAY BE ADDED TO ALL TABLES OF SIX (6) OR MORE

PLEASE BE ADVISED THAT FOOD PREPARED HERE MAY CONTAIN THESE INGREDIENTS: MILK, EGGS, WHEAT,

SOYBEAN, PEANUTS, TREE NUTS, FISH AND SHELLFISH



SERVED WITH HOME FRIES & CHOICE
OF WHITE, WHEAT OR RYE TOAST

S\UBSTIT\ITE FOR €GG WHITES OR €GG BEATERS - ADD 1

TWO EGGS ANY STYLE - 8
TWO LARGE €GGS, ANY STYLE

BACON, HAM, SAUSAGE, PORK ROLL,
CANADIAN BACON OR SCRAPPLE
ADD 3 PER SELECTION

CLASSIC OMELETTE - 10
THREE €GGS, SERVED LIGHT AND FLUFFY

WESTERN OMELETTE - 12
HAM, GREEN PEPPERS & ONIONS

GREEK OMELETTE - 13
FRESH SPINACH, TOMATOES & FETA CHEESE

SEAFOOD OMELETTE - 17
CRABMEAT, SHRIMP & SWISS CHEESE, TOPPED
WITH HOLLANDAISE SAUCE

VEGETARIAN ONMELETTE - 12
SPINACH, TOMATO, ONIONS, GREEN PEPPERS
B NUSHROOMS

BACON AVOCADO ONMELETTE - 13
BACON, AVOCADO & CHEDDAR. CHEESE

CREATE “YO\VR OWN OMELETTE - 10
START WITH X CLASSIC OMELETTE
MIX AND MATCH ANYTHING YO\ WANT, S0 IT'§ JUST
THE WAY YO\ WANT IT

BACON - HANM - SAVUSAGE - MA\JSHROONS - SPINACH
GREEN PEPPERS - TONMATOES - ONIONS - ROASTED PEPPERS
FETA - ANMERICAN - SWISS - CHEDDAR
ADD 2 P€ER SELECTION

AVOCADO - ADD 3
CHICKEN - ADD 4

CRABNEAT- ADD 8
SHRINAP - ADD 6

BLUE WATE,

GRIDDLE

SERVED WITH TRADITIONAL
MAPLE SYRUP & BUTTER

STUFFED FRENCH TOAST - 13

CINNAMON RAISIN FRENCH TOAST STUFFED WITH CREAM
CHEESE & STRAWBERRIES OR BLUEBERRIES, SMOTHERED [N

OURL HOMEMADE GRAND MARNIER SAUCE

RAISIN BREAD FRENCH TOAST - 11
CINNAMON RAISIN FRENCH TOAST

BANANAS FOSTER FRENCH TOAST - 13
OUR. SIGNATURE FRENCH TOAST, TOPPED WITH A
SANUTEED SANUCE OF BANANAS, BROWN SUGAR AND
BANANA LIQUEUR

CLASSIC FRENCH TOAST - 10
THREE THICK SLICES OF TEXAS TONST

SHORT STACK OF FRENCH TOAST - 9
TWO THICK SLICES OF TEXAS TONST

CLASSIC PANCAKES -10
THREE BUTTERMILK PANCAKES

SHORT STACK OF PANCAKES - 9
TWO BUTTERMILK PANCAKES

ST SILVER. DOLLAR PANCAKES - 9
NMINT PANCAKES, LIKE MOM USED TO MAKE

BELGIAN WAFFLE - 9
CRISPY, GOLDEN BROWN WAFFLE
NMAKE 1T A TRENT & ADD 1CE CREAM FOR 2

RED WHITE & BL\UE BELGIAN WAFFLE - 12
OUR. HOMEMADE WAFFLE, TOPPED WITH STRAWBERRIES,
BL\JEBERRIES, BANANAS & WHIPPED CREAM

CHOCOLATE CHIPS - STRAWBERRIES - BLUEBERRIES
BANANAS - PECANS - GRANOLA - RNINBOW SPRIINKLES

WRAPS & SANDWICHES

SERVED WITH HOME FRIES

BL\V€ WATER BREAKFAST SANDWICH - 9
TWO EGGS, ANY STYLE, ONYO\UR CHOICE OF WHITE, WHEAT, RVE, ENGLISH MUFFIN, BAGEL, KAISER
ROLL OR WRAP, TOPPED WITH CHEDDAR, AMERICAN, SWISS OR. PROVOLONE CHEESE
SERVED WITH BACON, HAM, SNUSAGE, PORK ROLL, CANADIAN BACON OR SCRAPPLE - ADD 3

VEGGIE WRAP - 11
€GG WHITES, DICED TOMATOES, MUSHROOMS & SPINACH
WRAPPED IN N SOFT TORTILLA SHELL 8 SERVED WITH A
SIDE OF SALSA

€GG WHITE AVOCADO WRAP - 14
SCRAMBLED €GG WHITES, AVOCADO, SPINACH, DICED
RIPE TOMATOES, & SLICED CHICKEN BRENST IN A SOFT

TORTILLA SHELL & SERVED WITH A SIDE OF SALSA

WO 2

20 BLUE Ny

Dining Resardy

BREAKFAST BURRITO - 12
SNUSAGE, SCRAMBLED €GGS, CHEDDAR CHEESE, PEPPERS,
ONIONS, CHIPOTLE RANCH & CHOLULX HOT SAUCE
WRAPPED IN X SOFT TORTILLA SHELL SERVED WITH SALIA
8 SOUR. CREAM ON THE SIDE

P{J/M/

Ask about our
Rewards Card

20% GRATUITY ADDED TO PARTIES OF 6 ORC MORE

Lerro Designs©

2406ML



Breakfast

SIGNATURE ITEMS @ SMART START

S\VURF'S VP - 14 SUNRISE GRANOLA BOWL - 12
TWO PANCAKES OR TWO FRENCH TOAST NON-FAT VANILLA GREEK YOGURT LAYERED WITH FRESH
TWO €GGS, SERVED TOWOIR LIKING SEASONAL FRUIT, GRANOLA AND FLAX SEED

TWO PIECES OF SA\USAGE OR BACON
SERVED WITH HONAE FRIES
FRUIT BOWL - 8

BREAKEAST CHAMPION - 17 FRESHLY CUT SEASONAL FRUIT & MIXED BERRIES

TWO PANCAKES OR TWO FRENCH TOAST
TWO €GGS, SERVED TOWVO\VUR LIKING
TWO PIECES OF BACON, TWO SAUSAGES & HAM
SERVED WITH HONE FRIES

BLUE WATER €GG WHITES - 14
SCRAMBLED €GG WHITES, AVOCADO, SPINACH, DICED RIPE
TOMATOES, & SLICED CHICKEN BRENST

CREANM CHIPPED BEEF - 12

O\R FANO\LS CREAN CHIPPED BEEF AVOCADO TOAST - 13
SERNVED ONVER TOAST WITH HONAE FRIES A POANCHED €GG WITH RYYE TOAST TOPPED WITH A
HONENMADE AAVVOCADO SPREAD WITH TONMATO &
FLAXSEED

€GGS BENEDICT - 13
TWO PONCHED €GGS SERVED ON AN ENGLISH MUFFIN

WITH CANADIAN BACON & HOLLANDAISE SAUCE Ask abouf our

ADD SPINACH -2 ADD SLICED TOMATOES - 2
ADD SHRIMP- 6 ADD CRABMEAT - 8 Loaded

SERVED WITH CREAM CHEESE
OR BUTTER

ANY STYLE - 4
PLAIN - CINNAMON RAISIN - ONION - EVERYTHING

CEREALS & SIDES

ASSORTED CEREALS -4 SIDES
FROSTED FLAKES, RICE KRISPIES, HOME FRIES - 3
RAISIN BRAN, CHEERIOS ORL HONEY NUT CHEERIOS BACON (3 PIECES) -3

TOP WITH FRESH SEASONAL FRUIT FOR 1 SANUSAGE (2 PIECES) -3
HAM -3
CANADIAN BACON -3

L -
oxTMEnL i
SERVED WITH RAISINS & BROWN SUGAR
TOP WITH FRESH SEASONAL FRUIT FOR 1 -([)(;))E\SEC/GEI\IZCUSH AN S

BEVERAGES

COFFE€E-3 HOTTEA-3 [ICEDTEA-3 LEMONADE-3 HOT CHOCOLATE -3

ORANGE - APPLE - CRANBERRY - TOMATO - PINEAPPLE - GRAPEFRUIT - MAILK - CHOCOLATE MILK
SMALL-3 LARGE-4

Lerro Designs© 20% GRATUITY ADDED TO PARTIES OF 6 OR. NMORE 2406ML



BLUE WATE,

Award Winning Clam Chowder - 7/

Fresh, flavorful & thick!

Named “Best Clam Chowder” year after year
at the Wildwood Seafood & Music festival

French Onion - 8

Soup Du Jour - 6

Six Wings - 7
Twelve Wings 13
Twenty-Four Wings - 25
Mild - Hot - Honey BBQ
BBQ - Sweet Chili - Teriyaki
Served with bleu cheese & celery

House Salad - 10
Served with our very own buttermilk ranch
dressing

Caesar Salad - 10
Classic creamy garlic dressing, parmesan
cheese & croutons

Cobb Salad - 13

Romaine lettuce, egqg, bacon, crumbled bleu
cheese, avocado & tomatoes, served with your
choice of dressing

Red Pear Salad - 12

Mixed greens, sliced red pears, candied
pecans, crumbled bleu cheese & raspberry
vinaigrette

Wedge Salad - 12

lceberqg lettuce, crumbled bleu cheese, bacon
& tomatoes topped with a creamy bleu cheese
dressing

Watermelon Salad - 17
Fresh watermelon, baby arugula, toasted
almonds, feta cheese & raspberry vinaigrette

Top Any Salad with Blackened or Grilled:
Chicken -6

Shrimp -6

Jumbo Lump Crab - 8

AhiTuna-10

U-Peel Em Shrimp - 13

One dozen shrimp, cooked in lemon, beer &
old bay, served chilled with our homemade
cocktail sauce

Shrimp Cocktail - 12
Served with cocktail sauce

Crab Cocktail - 13
Served with cocktail sauce

Limit of 2 separate checks per group
20% Gratuity added to parties of 6 or more

()

/) oV /9
Y
Bruschetta - 1
Sliced ltalion bread topped with diced
tomatoes, peppers, 0NioNs, Prosciutto &
mozzarella, mixed with garlic, basil & olive oil,
drizzled with balsamic vinaigrette

Volcano Shrimp - 13
Crispy shrimp, tossed in a creamy, spicy
sauce, served over shredded lettuce

Clams Casino - 1%
Freshest local clams topped with a mixture
of peppers, onions & bacon

Crab Stuffed Portobello Mushroom - 15
Large mushroom cap stuffed with crab
imperial & baked to perfection

Italian Mussels - 15
Local mussels served in red or white sauce
covered in an ltalian bread crust

Jersey Steamers - 12
A dozen local littlenecks served in our butter,
garlic & herb sauce with garlic bread

Sesame Encrusted Ahi Tuna - 14
Pan seared & served with soy sauce & wasabl

Nachos Grande - 10

Nachos & cheese, diced tomatoes, jalapernos
& olives, served with sour cream & salsa

Add chicken or beef - 6

Scallops Wrapped in Bacon - 15
Served with sweet apple sauce

Blue Water Crab Cake - 17
Served with cocktail or tartar sauce

Blue Water Cheese Fries - 10
Three cheeses & freshly sliced bacon atop
crispy french fries

Calamari - 13
Fresh, lightly floured & fried golden, served
with homemade marinara sauce

Cheesesteak Eggrolls - 12
Philadelphia steak, fried onions & American
cheese wrapped in crispy eqg rolls

Chicken Quesadilla - 12
Flour tortilla with salsa, Monterey jack
cheddar cheese and sliced chicken




DINNER MENU

All entrees are served with soup du jour or side salad
starch and vegetable du jour
Add sautéed crab meat - 8 or grilled shrimp - 6

N.Y. Strip Steak - %7/ Rack of Ribs - 29
120z Center cut strip topped with shoestring Our slow roasted, fall off the bone ribs, served
onion rings smothered in BBO sauce
Filet Mignon - 44 Gnocchi - 19
Center cut 100z filet grilled to perfection, Homestyle potato gnocchi® tossed in
topped with a mushroom demi-glaze marinara sauce
Prime Rib Blue Water Ravioli - 23
Slowly roasted & served blackened or with Jumbo ravioli* stuffed with ricotta & served in
au jus our homemade crab blush sauce topped with
120z Queen Cut - 2’6 180z King Cut - 52 seared scallops
Chilean Sea Bass - 33 Penne Alla Vodka - 24
8oz filet, grilled or blackened, served over Penne pasta* topped with our homemade
sautéed spinach & roasted red peppers, vodka sauce & served with chicken or shrimp
topped with sautéed crabmeat ; ..

Linguini - 24
Herb-Encrusted Salmon - 26 Served with clams or mussels over pasta™ with
North Atlantic salmon, encrusted in our garlic bread in your choice of homemade
special blend of herbs, grilled & topped with a white or red sauce

lernon butter squce .
Pasta Primavera - 24

Seafood Combo - 32 Cherry tomatoes, mushrooms, black olives &
A trio of flounder, shrimp & scallops, broiled or spinach sauteed & served over fettuccine® &
fried & complimented with cocktail and tartar garlic bread, in our house made Alfredo sauce
sauces .

Chicken Parmesan - 24
Crab Cakes - 29 Boneless breast of chicken, lightly breaded,
Our secret recipe jumbo lump crab, flash fried topped with provolone & homemade
& finished in the oven, served with cocktail and marinara sauce & served over linguini®
tartar sauce .

Chicken Marsala - 24
Crab Imperial Stuffed Flounder - 22 Lightly coated chicken breast fried with
Fresh local caught filet, stuffed with our sautéed mushrooms in a Marsala sauce &
homemade imperial & baked to perfection served over linguini*
Shrimp & Scallops Rosa - 23 Chicken Francaise - 24
Shrimp & scallops sauteed with garlic, roasted Lightly battered pan fried chicken in an
peppers & mushrooms, served over linguini*in elegant white wine lermon butter sauce served
a homemade rosa sauce over linguini*
Sailor’s Pasta - 22 Chicken Alfredo - 24
Clams, shrimp, scallops, mussels & crab, served Tender chicken sautéed in our house made
in a red or white sauce over linguini* Alfredo sauce & served over fettuccine*
Stuffed Shrimp - 28 Stuffed Chicken - 26
Four jumbo shrimp stuffed with jumbo lump Tender chicken breast stuffed with roasted red
crab & broiled to perfection peppers, prosciutto & fresh mozzarella, served

atop a homemade tomato basi/ cream sauce

*Ingredients substitute for starch & vegetable

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
Ages 12 & under

Served with french fries

Chicken Fingers - 7/ Quesadilla - 7 Mac & Cheese - 7/

Grilled Cheese - 6 Hot Dog - © Pasta & Meatballs* - 3
*Ingredients substitute for starch

www BoleroResort.com e



Award Winning Clam Chowder - 7/

Fresh, flavorful & thick!

Named “Best Clam Chowder” yvear after year
at the Wildwood Seafood & Music festival

Soup Du Jour - 6

Six Wings -/
Twelve Wings - 13
Twenty-Four Wings - 25

Mild - Hot - Honey BBQ
BBQ - Sweet Chili - Teriyaki
Served with bleu cheese & celery

House Salad - 10
Served with our very own buttermilk ranch
dressing

Caesar Salad - 10
Classic creamy garlic dressing, parmesan
cheese & croutons

Cobb Salad - 12

Romaine lettuce, egqg, bacon, crumbled bleu
cheese, avocado & tomatoes, served with your
cholce of dressing

Red Pear Salad - 12

Mixed greens, sliced red pears, candied
pecans, crumbled bleu cheese & raspberry
vinaigrette

Wedge Salad - 12

lceberg lettuce, crumbled bleu cheese, bacon
& tomartoes topped with a creamy bleu cheese
dressing

Watermelon Salad - 13
Fresh watermelon, baby arugula, toasted
almonds, feta cheese & raspberry vinaigrette

Top Any Salad with Blackened or Grilled:
Chicken -6

Shrimp -6

Jumbo Lump Crab -8

Ahi Tuna -10

Classic Flatbread - 8
Mozzarella cheese & homemade red sauce

Meat Lovers - 11
Mozzarella cheese, diced sausage, ham,
pepperoni, bacon & homemade red sauce

Toppings - 1 each
Pepperoni - Sausage - Mushrooms
Spinach - Tomatoes - Basil

Life Bifes
French Fries - 5
Cheese Fries - ©
Waffle Fries - 6
Onion Rings - 6
Fried Green Beans - 3
Jalapeno Poppers - 8
Chicken Potstickers - 9

Mozzarella Sticks - 8
Served with marinara sauce

Baskets

All baskets are served with french fries

Fried Shrimp - 10
Coconut Shrimp - 10
Chicken Fingers - 10

Ages 12 & under
Served with french fries

Chicken Fingers - 7/
Quesadilla - 7

Mac & Cheese -/
Grilled Cheese - ©
Hot Dog - ©

Pasta & Meatballs* - 8

*Ingredients substitute for starch

Limit of 2 separate checks per group

20% Cratuity added to parties of 6 or more




UNCH MENU
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Volcano Shrimp - 13
Crispy shrimp, tossed in a creamy, spicy
sauce, served over shredded lettuce

Clams Casino - 13
Freshest local clams topped with a mixture
of peppers, onions & bacon

Crab Stuffed Portobello Mushroom - 15
Large mushroom cap stuffed with crab
imperial & baked to perfection

Italian Mussels - 15
Local mussels served in red or white squce
covered in an ltalian bread crust

Jersey Steamers - 12

A dozen local littlenecks served in
homemade butter, garlic & herb sauce with
garlic bread

Sesame Encrusted Ahi Tuna - 14
Pan seared & served with soy sauce & wasabl

Nachos Grande - 10

Nachos & cheese, diced tomatoes, jalapernos
& olives, served with sour cream & salsa

Add chicken or beef - 6

Scallops Wrapped in Bacon - 15
Served with sweet apple sauce

Blue Water Crab Cake - 17
Served with cocktail or tartar sauce

Blue Water Cheese Fries - 10
Three cheeses & freshly sliced bacon atop
crispy french fries

Calamari - 13
Fresh, lightly floured & fried golden, served
with homemade marinara sauce

Cheesesteak Eggrolls - 12
Philadelphia steak, fried onions & American
cheese wrapped in crispy eqg rolls

Chicken Quesadilla - 12
Flour tortilla with salsa, Monterey jack
cheddar cheese and sliced chicken

U-Peel Em Shrimp - 13

One dozen shrimp, cooked in lemon, beer &
old bay, served chilled with our homemade
cocktail sauce

Shrimp Cocktail - 12
Served with cocktail sauce

Crab Cocktail - 13
Served with cocktail sauce

Sundwiches

All sandwiches are served with chips & a pickle
French Fries - 3 Waffle Fries - 4
Tumbleweed Onions RiNgs - 3

World Famous “Bolero” Roast Beef - 12
Marinated to perfection & roasted rotisserie style,
the way it's always been & the way it should be.
Hand sliced & served hot with our special au jus
Add cheese (we suggest provolone) - |

Blue Water Burger - 14
1/2 LB. black angus beef on a brioche roll
Add bacon, sautéed onions or cheese - | cach

Fried Flounder - 12
Fresh local caught flounder, breaded & fried,
served on a kaiser roll with lettuce & tomato

Avocado Bacon Shrimp Wrap - 12
Crispy fried shrimp with romaine, red onion,
sliced cherry tomatoes, bacon & avocado

B.L.T.-10

Fresh romaine lettuce, crispy bacon & sliced ripe
tomato, served with mayo on white, wheat or rye
stacked three pieces high

Beef Brisket - 12

Slow cooked, tender smoked brisket, ssnothered
In BBQ sauce, served on grilled ciabatta bread &
topped with a shredded vegetable mix, tossed in
Jjalaperio ranch

Turkey Club - 11

Slow roasted thin sliced turkey served with
bacon, lettuce & tomato on your choice of white,
wheat or rye bread

Chicken Caesar Wrap - 12
Juicy sliced fried chicken breast, tossed with
romaine lettuce & caesar dressing

“Philly” Steak Sandwich - 13
A Philadelphia Classic
Add cheese or sautéed onions for 1 each

Italian Pork - 14

Flat iron pork steak, butterflied, breaded & fried,
served on a seeded Italian long roll with sharp
provolone, roasted red peppers & baby arugula
drizzled with olive oil

Panini Campagnolo - 13

Crilled chicken breast, roasted red peppers,
provolone cheese, creamy pesto mayonnaise &
baby lettuce

Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness

wwWw. BoleroResort.com 2406M,
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Small Places

CORNED BEEF & CABBAGE SPRING ROLLS 1299

Cormed beef and sweet and sour broised red cabbage in a crispy
spring roll served over mashed potatoes with Jomeson mustard.

PUB STYLE FRIED PICKLES 9.99

Our hamemade pickles breaded in s eascned panko served with
sweet chili aloli.

CNC EAMOUS MOZZARELLA STICKS 12.99

Beer battered, panko encrusted mozzarelia served with marinara.

IRISH NACHOS 15.99

Homemade kettle chips topped with our creamy cheese souce, freshly
cut jersey tomatoes, onions, jalopenocs, crispy applewood bacon and

SOUr Credrm.
Add: Chicken 3.99 Sheppard'’s Pie Style 4.59

CNC WINGS “JUST DRUMS® 12.99

Golden brown Jumbeo drumsticks, served over mashed pototoes
with your cheoice of souce.

CHICKEN FINGERS AND FRIES

Chicken strips and fries served with your c. 1oice of st

MUSSELS AND CLAMS G |

vaur choice with seasenal eraft beer sauce, WhHILE W
marinara or fra diavie. Served with Bread for Lig ping-
: e

SAUCES

Miid, Hot, Honey Hot, Old Bay. Gariis
Mango Hobanero BBO anciks

Comed Beof 4.99
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FRENCH ONION SOUP

Sliced onions sautéed and seasoned, simme
broth, topped with meited cheese arid cre 3

WEDGE G

Jumbo wedge of iceberg, diced to matoes, Bacon
bleu cheese crumbles.
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amaine, grape tomatoe av esun “:ﬂ: "ﬁi_-“' {;a"raﬂﬂn_‘-‘;'_" ~ | BEBUDAL = GER 1599
Romaine, grape tomatoes, sh Eﬂ'_ : &fpfﬂﬁﬁf A ng_ ';Eurggrsmntherea'ﬁf‘mMushmoms and onions, crisp applewood
ADDTO AN!E 7 W : Iff ,-*-_-_' ‘:*‘.-. n American -:hense lettuce, topped with BBQ sauce
CHICKEN 4.991 ﬁf}r QAqu@_H_E 99 | FRENCHONIONSOUP BURGER 1599
"Hi\&_\ A ‘“;"-.L e i “@jﬁrgfercmkedtnnrdermwredm our onion soup seasoned

TRY ANY ONE OF DURDREss

Fa_t Tmﬂ'nn.

‘zﬁm:&:j ._ |

NGS ON ANY s'Aum

wich an ‘Imah m 3
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Sanduwiches

All sandwiches served with French fries

CNC MEATLOAF 13,99
Hacon Wrapped meatloal with tangy BBEQ ketchup on onicn brioche .
Add Cheese LOD .r,!
CNC CHICKEN BLT SANDWICH 13.99

Grilled Chicken topped with bacon, lettuce & tamato on anicn brioche

Add Cheese .00
CNC CORNED BEEF N CABBAGE

Corned beef with bralsed sweet n sour cabba
and Swiss on onion brioche

DUBLIN CHICKEN SANDWICH 13.99

Crispy fried chicken on an onion briocche with [ettuce, tomato and
homemade pickle. Kick it up d notch with spicy aioli .00

Add cheese 1L.O0

FISH SANDWICH

Crispy h ach cod, rea cabbage coleslow

1
16.99

ge. Jameson mustard

17.99

Durgers

R Yn'ccd Besc Burger
- on the istand!

f:r chmce beef patty served on
erved with french fries and
slices. Sub Kettle Chips add 2.00

13.99

der topped with American cheese, lettuce ,

15.99

2 fr fresh iceberg lettuce, sliced tomato, bacon
2 to iopp ed with a fresh sunny side up egg

onions and topped with mﬂt&ﬂ' Swiss
TRIPLE B EURGER
2n, Bleu

Wi, Cat'c(ch(DVCR.com
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Cattle n Clovers number one priority is to serve you BAKED MACARONI & CHEESE
delicious mouth-watering USDA Choice steaks - Just the Cavatappl pasta tossed in o creamy cheese sauce top;
way you like it. Choose your steak and two side dishes. shredded cheddar jack cheese and baked until golden b
BUFFALQO CHICKEN MAC N CHEESE 5.99
8 OZFILET 44.99 Creamy Mac n Cheese kicked up a notch in a spicy buflaio souce
12 0Z STRIP 44.99 with chunks of white meat chicken
' BBQ CHICKEN MAC N CHEESE 16.99
32 OZ TOMAHAWK STEAK 89.00 Creamy Mac n Cheese tossed in tangy BBQ sauce topped with
BIG ENOUGHFOR 21 / shredded cheddar jack cheese
N BACON MAC N CHEESE 16.99
. Creamy Mac n Cheese with applewood bacon topped with
S] d CS shreded cheddar jack cheese.
SEA SALT BAKED POTATO SHORT RIB MAC N CHEESE 19.99
MASHED POTATOES Mac N Cheese mixed with a slow roasted short rib. Rich,
COLCANNON POTATOES ey Seety: Lot
MAC N CHEESE ] S 3 :
SIDE SALAD Jouse Specialcies
MAPLE GLAZED CARROTS

CHICKEN POT PIE 18.99

Chunks of white chicken seasoned with herbs and spices, mixed
: vegetables, in o savory cream sauce, and topped with puffed pastry.
SAUTEED SPINACH

Additional sides 4.99 CNC MEATLOAF DINNER 19.99

= - Our special ground blend wrapped in applewcood bacon smothered
. ina tangy sweet BBQ ketchup with mashed potatoes & veggies

SWEET GREEN PEAS
SAUTEED MUSHROOMS & ONIONS

Glute ducts are used in this restou wr bestpot t
fross contominate-Substi ites ._ A SIEAKHDUSE GRILLED SALMON 28.99
Consuming raw or undercooks _'uu. .-_.‘_-_‘.-'r_ sl m?ﬂfWWﬂfﬁﬁdﬂed Blackened or Pineapple

foodborne iflness. espaclally I onditions. Y'd and served with of potato and house '-'EEEtubIE
L e Sl t o

.._ﬂﬂ"qﬂ.‘l"m"ﬂ"r-n— B

& e O/
k::l., “ ~_“‘* G JDHN SHEPPARD
SHEPPARD'S PIE

Choice cuts of prime beefin «
peas topped with mashed pot

FISH & CHIPS

8 oz crispy beer battered Atlantic C-d serveaERENSNEE
sweet & sour red cabbage ) A

' IRISH SURF ‘N TURF

Crispy beer battered Atlantic cod 5&1' v Ji' ! alo gﬁfd

Cottle 'n Claver was
awarded the Guinness

Book of World Record fal
Sheppard's pie ._-_-‘_ .{L e our scale tipping, 1,790
' . ,; - s %, . pound Sheppard's Ple o
. CORNED BEEF 6 CABBAGE G *ﬂ 1$ 99

the Inaugural Wildwood
gised greaf'] cak Hq’gg_ wlth St. Patrick's Day Block

ST : ' i Purh.r on March 17, 201z
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French L)ninn;!»uup

Ou vy caan hoime-made slow wrmimeted soup. made with reasdned waslided paon U
topped with mpited cheese and croutons - SR 99

a inch beel bioth

) saraps J

DRESSINGS: Cacsar Blte Cheese, Fat-free Italian, 'Balsamic Vinaigrette, Honey Mustard or
Buttermilk Ranch

Garden Salad Wedge Caesar Salad
o, et e e T g Y m“l‘m hogrped romaire §rape
pornators siced fg Sridg fettuce. diced tomatoes, tomatoes, parmesan cheese
o arotsn and crispry apple-wood bacon. ind croutons  SB.99
e S blue cheese crumbles . $9.99 ADD: Chicken (54 99
ADG (hacbee B4 ADD: Chicken [34.99) ,
SMALL PLATES
JEE T
Bavarian Pretzel Pub Style Fried Pickles
gt cop-Saes w3 peetre served woth cheese Our home-made picklies, breated in seas
R A o —weite df o g $1L99 panko bread crumbs and served with sweet
Aol *8.99
Corned Beef & Ca . o haolls
W ] T pe— : (et Irish Nachos
o TRl W - Homemade kettle chips topped with our creamvy
- - : 199 cheddar cheese sauce, freshly diced tomatoes,
jalapencs, crispy apple-wood bacon and
L Pl B sour cream ., $15.99
» Chicken (82 99] Comed Beef (33 99)
Chicken Fingers and Fries
.y . s Chicken tenden werved with tneds and your choice
i S T o4 trgid of BBQ or Honey Mustard dipping sauce. . 311.99
Tty pOLEt e Tott ko g e R

159 Sauce Cholcek :
Hol - Haney Hot - BBQ - Honey Mustard = Medium -
Mango Habanero - Tertyaki

Cavatappi pastainacream ) ] topped with ;‘hrd.lrj.hh G ht‘tﬂul_lﬂ ktdguldtn

brown

Mac n' Cheese
e ﬂ?ﬂ?hacmkhln?uu:

g :

Bacon Mac n’' Cheese

: .
- IBO Chick
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Small Places

CORNED BEEF & CABBAGE SPRING ROLLS 1299

Cormed beef and sweet and sour broised red cabbage in a crispy
spring roll served over mashed potatoes with Jomeson mustard.

PUB STYLE FRIED PICKLES 9.99

Our hamemade pickles breaded in s eascned panko served with
sweet chili aloli.

CNC EAMOUS MOZZARELLA STICKS 12.99

Beer battered, panko encrusted mozzarelia served with marinara.

IRISH NACHOS 15.99

Homemade kettle chips topped with our creamy cheese souce, freshly
cut jersey tomatoes, onions, jalopenocs, crispy applewood bacon and

SOUr Credrm.
Add: Chicken 3.99 Sheppard'’s Pie Style 4.59

CNC WINGS “JUST DRUMS® 12.99

Golden brown Jumbeo drumsticks, served over mashed pototoes
with your cheoice of souce.

CHICKEN FINGERS AND FRIES

Chicken strips and fries served with your c. 1oice of st

MUSSELS AND CLAMS G |

vaur choice with seasenal eraft beer sauce, WhHILE W
marinara or fra diavie. Served with Bread for Lig ping-
: e

SAUCES

Miid, Hot, Honey Hot, Old Bay. Gariis
Mango Hobanero BBO anciks

Comed Beof 4.99
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FRENCH ONION SOUP

Sliced onions sautéed and seasoned, simme
broth, topped with meited cheese arid cre 3

WEDGE G

Jumbo wedge of iceberg, diced to matoes, Bacon
bleu cheese crumbles.
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amaine, grape tomatoe av esun “:ﬂ: "ﬁi_-“' {;a"raﬂﬂn_‘-‘;'_" ~ | BEBUDAL = GER 1599
Romaine, grape tomatoes, sh Eﬂ'_ : &fpfﬂﬁﬁf A ng_ ';Eurggrsmntherea'ﬁf‘mMushmoms and onions, crisp applewood
ADDTO AN!E 7 W : Iff ,-*-_-_' ‘:*‘.-. n American -:hense lettuce, topped with BBQ sauce
CHICKEN 4.991 ﬁf}r QAqu@_H_E 99 | FRENCHONIONSOUP BURGER 1599
"Hi\&_\ A ‘“;"-.L e i “@jﬁrgfercmkedtnnrdermwredm our onion soup seasoned

TRY ANY ONE OF DURDREss
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Sanduwiches

All sandwiches served with French fries

CNC MEATLOAF 13,99
Hacon Wrapped meatloal with tangy BBEQ ketchup on onicn brioche .
Add Cheese LOD .r,!
CNC CHICKEN BLT SANDWICH 13.99

Grilled Chicken topped with bacon, lettuce & tamato on anicn brioche

Add Cheese .00
CNC CORNED BEEF N CABBAGE

Corned beef with bralsed sweet n sour cabba
and Swiss on onion brioche

DUBLIN CHICKEN SANDWICH 13.99

Crispy fried chicken on an onion briocche with [ettuce, tomato and
homemade pickle. Kick it up d notch with spicy aioli .00

Add cheese 1L.O0

FISH SANDWICH

Crispy h ach cod, rea cabbage coleslow

1
16.99

ge. Jameson mustard

17.99

Durgers

R Yn'ccd Besc Burger
- on the istand!

f:r chmce beef patty served on
erved with french fries and
slices. Sub Kettle Chips add 2.00

13.99

der topped with American cheese, lettuce ,

15.99

2 fr fresh iceberg lettuce, sliced tomato, bacon
2 to iopp ed with a fresh sunny side up egg

onions and topped with mﬂt&ﬂ' Swiss
TRIPLE B EURGER
2n, Bleu

Wi, Cat'c(ch(DVCR.com
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Cattle n Clovers number one priority is to serve you BAKED MACARONI & CHEESE
delicious mouth-watering USDA Choice steaks - Just the Cavatappl pasta tossed in o creamy cheese sauce top;
way you like it. Choose your steak and two side dishes. shredded cheddar jack cheese and baked until golden b
BUFFALQO CHICKEN MAC N CHEESE 5.99
8 OZFILET 44.99 Creamy Mac n Cheese kicked up a notch in a spicy buflaio souce
12 0Z STRIP 44.99 with chunks of white meat chicken
' BBQ CHICKEN MAC N CHEESE 16.99
32 OZ TOMAHAWK STEAK 89.00 Creamy Mac n Cheese tossed in tangy BBQ sauce topped with
BIG ENOUGHFOR 21 / shredded cheddar jack cheese
N BACON MAC N CHEESE 16.99
. Creamy Mac n Cheese with applewood bacon topped with
S] d CS shreded cheddar jack cheese.
SEA SALT BAKED POTATO SHORT RIB MAC N CHEESE 19.99
MASHED POTATOES Mac N Cheese mixed with a slow roasted short rib. Rich,
COLCANNON POTATOES ey Seety: Lot
MAC N CHEESE ] S 3 :
SIDE SALAD Jouse Specialcies
MAPLE GLAZED CARROTS

CHICKEN POT PIE 18.99

Chunks of white chicken seasoned with herbs and spices, mixed
: vegetables, in o savory cream sauce, and topped with puffed pastry.
SAUTEED SPINACH

Additional sides 4.99 CNC MEATLOAF DINNER 19.99

= - Our special ground blend wrapped in applewcood bacon smothered
. ina tangy sweet BBQ ketchup with mashed potatoes & veggies

SWEET GREEN PEAS
SAUTEED MUSHROOMS & ONIONS

Glute ducts are used in this restou wr bestpot t
fross contominate-Substi ites ._ A SIEAKHDUSE GRILLED SALMON 28.99
Consuming raw or undercooks _'uu. .-_.‘_-_‘.-'r_ sl m?ﬂfWWﬂfﬁﬁdﬂed Blackened or Pineapple

foodborne iflness. espaclally I onditions. Y'd and served with of potato and house '-'EEEtubIE
L e Sl t o
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SHEPPARD'S PIE

Choice cuts of prime beefin «
peas topped with mashed pot

FISH & CHIPS

8 oz crispy beer battered Atlantic C-d serveaERENSNEE
sweet & sour red cabbage ) A

' IRISH SURF ‘N TURF

Crispy beer battered Atlantic cod 5&1' v Ji' ! alo gﬁfd

Cottle 'n Claver was
awarded the Guinness

Book of World Record fal
Sheppard's pie ._-_-‘_ .{L e our scale tipping, 1,790
' . ,; - s %, . pound Sheppard's Ple o
. CORNED BEEF 6 CABBAGE G *ﬂ 1$ 99

the Inaugural Wildwood
gised greaf'] cak Hq’gg_ wlth St. Patrick's Day Block
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French L)ninn;!»uup

Ou vy caan hoime-made slow wrmimeted soup. made with reasdned waslided paon U
topped with mpited cheese and croutons - SR 99

a inch beel bioth

) saraps J

DRESSINGS: Cacsar Blte Cheese, Fat-free Italian, 'Balsamic Vinaigrette, Honey Mustard or
Buttermilk Ranch

Garden Salad Wedge Caesar Salad
o, et e e T g Y m“l‘m hogrped romaire §rape
pornators siced fg Sridg fettuce. diced tomatoes, tomatoes, parmesan cheese
o arotsn and crispry apple-wood bacon. ind croutons  SB.99
e S blue cheese crumbles . $9.99 ADD: Chicken (54 99
ADG (hacbee B4 ADD: Chicken [34.99) ,
SMALL PLATES
JEE T
Bavarian Pretzel Pub Style Fried Pickles
gt cop-Saes w3 peetre served woth cheese Our home-made picklies, breated in seas
R A o —weite df o g $1L99 panko bread crumbs and served with sweet
Aol *8.99
Corned Beef & Ca . o haolls
W ] T pe— : (et Irish Nachos
o TRl W - Homemade kettle chips topped with our creamvy
- - : 199 cheddar cheese sauce, freshly diced tomatoes,
jalapencs, crispy apple-wood bacon and
L Pl B sour cream ., $15.99
» Chicken (82 99] Comed Beef (33 99)
Chicken Fingers and Fries
.y . s Chicken tenden werved with tneds and your choice
i S T o4 trgid of BBQ or Honey Mustard dipping sauce. . 311.99
Tty pOLEt e Tott ko g e R

159 Sauce Cholcek :
Hol - Haney Hot - BBQ - Honey Mustard = Medium -
Mango Habanero - Tertyaki

Cavatappi pastainacream ) ] topped with ;‘hrd.lrj.hh G ht‘tﬂul_lﬂ ktdguldtn

brown

Mac n' Cheese
e ﬂ?ﬂ?hacmkhln?uu:
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Bacon Mac n’' Cheese
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A< LINCH & DINNER MENL

GREENS & GRAINS

ADDITIONS AVAILABLE FOR ALL SALADS
ADD: CHICKEN +8, SHRIMP +10, SALMON +10, CRAB CAKE +14, TUNA+12

SERVED
ALL DAY

VOLCANO SHRIMP

tender, crispy shrimp tossed in
our spicy lava sauce served over
shredded lettuce... 18.00

COCONUT SHRIMP

(6) butterflied & breaded coconut
shrimp served with a side of our
homemade pineapple-mango
curry sauce... 18.50

JUMBO CRAB CAKE

jumbo lump crab cake topped with
charred pineapple-mango salsa &
chipotle aioli... mp BROILED UPON REQUEST

DOGTOOTH BITES

blackened sushi-grade ahi tuna bites
served with asian slaw, wasabi &
teriyaki chili sauce... MP

COWBQY FRIES

fries topped with crispy bacon
& monterey jack cheese blend
drizzled with ranch dressing... 13.50

GREEN BEAN FRIES

panko-breaded, fried green
beans served with chipotle
ranch... 15.50

CRISPY CALAMARI

tubes, tentacles & jalapefio
peppers dusted with tempura flour
& deep fried, topped with a zesty
remoulade sauce served with
marinara... 18.50

TERIYAKI SKEWERS

(3) marinated in teriyaki sauce &
grilled chicken skewers served
over asian slaw... 15.00

TERIYAKI SPARE RIBS

(Half rack) slow roasted pork

spare ribs smothered in teriyaki
glaze & sprinkled with sesame

seeds... 18.00

DOGTOOTH MUSSELS

(15) mussels in your choice of
lemon white wine sauce or red
sauce served with ciabatta
bread for dipping... 19.00

+PASTA.. 700
DOGTOOTH CLAMS

(15) clams in your choice of lemon
white wine sauce or red sauce
served with ciabatta bread for
dipping... 19.00

+PASTA.. 700

FRIED CLAM STRIPS &

sweet, whole-bellied fried clam strips
tossed with scallions & served on

a bed of lettuce with a light tartar
sauce for dipping... 15.00

EGGPLANT TIMBALE

fried, panko-breaded, sliced eggplant
stuffed with fresh mozzarella cheese
topped with marinara sauce & a
balsamic glaze... 15.00

POT STICKERS

(6) flash-fried dumplings filled with
pork cabbage & green onions served
with honey soy sauce... 13.50

CHEESESTEAK EGG ROLL

(1) chopped rib eye steak, onions &
american cheese wrapped in an egg
roll & fried to perfection served with
marinara sauce & horseradish cream
sauce... 9.50

BUFFALO CHICKEN
CHEESESTEAK EGG ROLL

(1) chopped chicken breast, buffalo
sauce & american cheese wrapped
in an egg roll & fried to perfection
served with bleu cheese
dressing... 9.50

NACHOS GRANDE

crispy corn tortilla chips, jalapefos,
black bean corn salsa, melted cheddar
& cheddar cheese sauce served with
sour cream, guacamole & salsa... 16.50

+ CHICKEN, BEEF OR PORK ... 6.00
+ CRAB MEAT... 9.00

BAJA QUESADILLAS

grilled flour tortilla, monterey jack
cheese blend & black bean corn salsa
served with sour cream, guacamole &
salsa.. 14.00

+ CHICKEN, BEEF OR PORK .. 6.00
+ CRAB MEAT... 9.00

I ©

(3) crispy fried chicken breast, lettuce
& pickles drizzled with a maple aioli
on a buttery biscuit.. 15.00

KOBE SLIDERS

(3) grilled mini-kobe beef burgers
with caramelized onions, sliced
tomato, lettuce & chipotle
ketchup... 16.00

+ CHEESE... 2.00

-BAR FARE-

MOZZARELLA STICKS

(5) battered & fried mozzarella
cheese served with marinara
sauce... 11.50

ONION RINGS

crispy red onions breaded &
fried served with horseradish
aioli... 12.00

FRENCH FRIES

lightly salted & fried to a golden
perfection served plain... 8.00

+ CHEDDAR CHEESE SAUCE.. 2.00
POTATO SKINS

(4) potatoes topped with monterey
jack cheddar cheese blend &
crispy bacon served with a side

of sour cream... 12.50

CHICKEN TENDERS

(4) a childhood staple. breaded,
golden-fried fresh chicken tenders
served buffalo style or plain... 11.00

wings
crispy golden-brown wings served
with celery & bleu cheese dressing...

10wnes.. ve 30 WINGS.. vp
20 wines.. vir

CHOICE OF SAUCE
BUFFALD LAVA

TERIVAKI CHILI HOT HONEY
HousEpga  SRIRACHA

RAW BAR

JUMBO SHRIMP COCKTAIL

(6) jumbo shrimp served chilled
with cocktail sauce... 18.50

CRAB CLAW FINGERS =

(10) snow crab cocktail claws,
wild-caught & ready to eat, served
chilled with horseradish lemon
aioli.. MP

FRESH RAW OYSTERS

cape may salts on the half shell served
by the dozen or half dozen with lemon,
horseradish & cocktail sauce...

6 OYSTERS.. mp 12 0YSTERS.. vP

JERSEY HARVEST

mixed greens, sliced granny smith
apples, feta cheese, candied walnuts,
dried raisins & diced tomatoes
tossed in a lemon-honey herb
vinaigrette dressing... 17.50

HOUSE SALAD

mixed greens, carrots, chopped
tomatoes, cucumber & red onions
with your choice of dressing... 14.50

ROASTED BEET

mixed greens topped with sliced
roasted beets, candied walnuts, bleu
cheese crumbles & diced tomatoes
tossed in a raspberry vinaigrette
dressing... 18.00

JAIL ISLAND SALMON
& GOAT CHEESE

60z grilled salmon filet, baby spinach,
grape tomatoes, chopped red onion &
goat cheese tossed in a lemon-honey
herb vinaigrette dressing drizzled
with a balsamic reduction served
with grilled flatbread... 25.50

_______SOUPS ) iR

SOUP OF THE DAY

chef's whim, ask your server for
today's selection...

CUP..750 BOWL.. 9.50

NEW ENGLAND CLAM
CHOWDER ™
creamy soup with onions, celery,

potatoes, chopped clams & bacon,
our version of a classic...

CUP..9.00 BOWL. 11.00

DOGTOOTH CAESAR

crisp romaine hearts, garlic croutons
& shaved pecorino romano cheese
tossed in a homemade caesar
dressing... 15.50

BUFFALO CHOP CHOP

fried buffalo chicken tenders, chopped
iceberg lettuce, carrots, tomatoes & red
onions tossed in bleu cheese dressing,
topped with bleu cheese crumbles... 19.00

CHICKEN PISTACHIO @
SALAD

mixed baby greens, tossed in a
lemon-honey herb vinaigrette topped
with roasted pistachios, dried cranberries,
sliced avocado, shredded parmesan
cheese, & grilled chicken breast.. 24.00

COBB SALAD

mixed greens, grilled chicken, avocado,
tomatoes, hard-boiled egg, crumbled
bleu cheese & chopped bacon tossed
in a balsamic vinaigrette dressing... 19.50

DOGTOOTH'S CREAMY CRAB

creamy crab bisque with jumbo lump
crab meat & corn...

CUP.. 250 BOWL. 11.50
FRENCH ONION

served in a crock with grilled
crostini topped with melted swiss
& provolone cheese... 9.50

FLATBREADS

MARGHERITA

homemade tomato sauce, fresh
mozzarella cheese, sliced tomatoes
& fresh basil... 15.50

{ARUGULA §
sliced prosciutto, mozzarella, goat
cheese, basil pesto sauce, sliced

tomatoes, fresh garlic & lemon-honey
herb vinaigrette... 18.50

BUFFALO

homemade buffalo sauce, shredded
chicken, mozzarella cheese & diced
celery sprinkled with bleu cheese
crumbles & drizzled with bleu
cheese dressing... 16.50

PEPPERONI

homemade tomato sauce topped with
pepperoni & mozzarella cheese... 16.50

PHILLY CHEESESTEAK & 2

homemade tomato sauce topped
with thinly sliced ribeye steak, cooper
sharp cheese & fried onions... 19.50

VEGGIE

homemade tomato sauce topped
with mozzarella cheese, diced green
peppers, red onions, black olives,
grilled portobello mushrooms &
asparagus... 15.50

- BURGERS-

SERVED WITH CHIPS & PICKLE
UPGRADE: COLESLAW OR FRENCH FRIES +3, HOUSE SALAD +3.50
CURLY FRIES, SWEET POTATO FRIES, ONION RINGS OR CAESAR SALAD +4
SUB GLUTEN FREE BUN: +3 SUB COOPER SHARP CHEESE: +1.50

AMERICAN =

8oz black angus burger topped with
lettuce, tomato & onion with your choice
of cheese on a brioche bun... 16.50

GRILLED HAWAIAN TERIYAK| &

80z black angus burger topped

with grilled pineapple, swiss cheese,
teriyaki glaze, lettuce, tomato & onion
on a brioche bun... 19.00

JALAPENO &

8oz black angus burger topped with
jalapefio peppers, jalapefio cream
cheese, monterey jack cheddar cheese
blend, chipotle mayo, avocado, lettuce,
tomato & onion on a brioche bun... 19.00

SHORE THING BURGER & & 2

80z black angus burger topped
with cooper sharp cheese, bacon,
arugula, tomato, caramelized
onions, & garlic aioli.. 19.00

DOGTOOTH BURGER ¥e2

8oz black angus burger with lettuce,
tomato, onion, pickles, mayo & yellow
cheese on a brioche bun... 18.00

COWBOQY =

8oz black angus burger topped with

monterey jack cheddar cheese blend,
bacon, homemade bbq sauce, lettuce,
tomato & onion on a brioche bun... 18.50

BEYOND BURGER

100% plant-based burger topped with
monterey jack cheddar cheese blend,
mayo-mustard sauce, lettuce, tomato
& onion on a brioche bun... 19.00

&
80z black angus burger topped
with caramelized onions, portobello
mushrooms, bacon & melted bleu

cheese crumbles with lettuce, tomato
& onions on a brioche bun... 19.50



A< LIINCH & DINNER MENL

SERVED
ALL DAY

SERVED WITH CHIPS & PICKLE
UPGRADE: COLESLAW OR FRENCH FRIES +3, HOUSE SALAD +3.50
CURLY FRIES, SWEET POTATO FRIES, ONION RINGS OR CAESAR SALAD +4
SUB GLUTEN FREE BUN: +3 SUB COOPER SHARP CHEESE: +1.50

CRAB CAKE SANDWICH

jumbo lump crab cake breaded, flash
fried & topped with lettuce, tomato,
onion & chipotle mayo on a brioche
bun... MP BROILED UPON REQUEST

THE GROUPER SANDWICH

tempura beer battered grouper
filet with a thai chili mayo topped
with lettuce, tomato & onion on
a brioche bun... 18.50

LOBSTER ROLL Fur

(2) lobster salad served cold on a
buttered, toasted new england style
split-bun, sprinkled with lemon butter
& a dash of our secret spices.. MP

CABO TACO

40z blackened mahi mahi served with
avocado, pico de gallo & shredded
cabbage on two flour tortillas with a
cilantro-lime sour cream... 17.00

SUB SHRIMP.. .00
SHIBI SANDWICH

pacific yellowfin tuna grilled or
blackened topped with cucumber
salad & lemon dill mayo on a
brioche.. MP

TAYLOR AVE CLUB

choice of turkey, roast beef or tuna salad
with swiss cheese, bacon, lettuce,
tomato, onion & mayo on your choice
of white, wheat, or rye toast... 16.00

CHICKEN PESTO GRILLER

grilled chicken, prosciutto, spinach,
roasted red peppers & provolone
cheese with basil pesto sauce
served on ciabatta bread... 17.50

BBQ PULLED PORK

slow cooked pulled pork served
with our homemade bbq sauce
on brioche... 15.00

+COLESLAW... 2.00

SOUTHWESTERN WRAP

grilled chicken breast, black bean
corn salsa, jalapefios & monterey jack
cheddar cheese blend with chipotle
ranch dressing wrapped in a grilled
flour tortilla... 17.50

CHICKEN CAESAR WRAP

grilled chicken with lettuce, shaved
parmesan cheese & diced tomatoes
tossed in a homemade caesar
dressing wrapped in a grilled

flour tortilla... 15.50

SHORT RIB FAJITAS

(2) flour tortillas filled with sliced
boneless short ribs, grilled peppers
& onions topped with monterey
jack cheese blend & tomatillo
salsa... 19.00

HOT ROAST BEEF

shaved, tender roast beef with
melted provolone cheese, caramelized
onions & horseradish cream sauce

on a brioche bun with a side of

au jus.. 1750

AVOCADO SANDWICH

fresh avocado, lettuce, tomato &
chipotle mayo with white, wheat,
rye toast, or wrapped in a flour
tortilla... 14.50

+TUNA SALAD.. 5.00
+ CHICKEN... 6.00
+BACON..3.00

CHEESESTEAK OR
CHICKEN CHEESESTEAK

thinly sliced ribeye steak or chicken
with choice of cheese served on a
long roll... 15.50

SUB COOPER SHARP CHEESE... 150 &)
+HORSERADISH CREAM... 1.00
+ GARLIC AIOLL... .00

SERVED WITH BREAD & BUTTER & HOUSE SALAD
UPGRADES: CAESAR SALAD +2, SOUP +4.50

DOGTOOTH SEAFOOD
CARBONARA

sautéed shrimp, scallops, jumbo
lump crab meat, bacon & sweet
green peas tossed in a creamy
romano cheese sauce served
over penne pasta.. 38.50

RAB MAC & CHEESE

rotini pasta tossed in our creamy
blended cheese sauce with roasted
red peppers, tomatoes, bacon &
jumbo lump crab meat with a
panko crust... 32.00

LOBSTER RAVIOLI

(4) lobster-stuffed ravioli sautéed
in a rich vodka sauce, topped with
tender shrimp... 32.00

SHRIMP PESTO CAVATAPP| <

shrimp, cremini mushrooms, diced
tomatoes & cavatappi pasta sautéed
in a creamy pesto sauce... 32.00

Fl=

CHECK US OUT!

EAFOOD FRA DIAVOLO

sautéed shrimp, clams, mussels
& crab meat finished in a spicy
tomato sauce served over
linguini pasta... 36.00

AJUN TORTELLINI

blackened chicken, sliced andouille
sausage, diced tomatoes & spinach
sautéed with tortellini in a cajun
cream sauce... 29.00

chicken cutlets coated with egg
batter & sautéed in a lemon butter
wine sauce served over angel hair
pasta.. 26.00

JON OQUR LOYALTY PROGRAM

EARN 1POINT FOR

EVERY $1 SPENT

ON ELIGIBLE PURCHASES
UNLOCK $5 OFF H
FOR EVERY 100 POINTS

SIGN UP BONUS
FOR NEW MEMBERS

FREE DESSERT
ON YOUR BIRTHDAY

ARDS

* LOYALTY PROGRAM *

7

Please inform your server of any dietary restrictions or allergies. Consuming raw or undercooked
meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

POPULAR ITEM

SERVED WITH BREAD & BUTTER, HOUSE SALAD, & 2 SIDES
COLESLAW, SEASONAL VEGETABLES, RICE PILAF,
FRENCH FRIES, OR GARLIC MASHED POTATOES
UPGRADES: CAESAR SALAD +2, SOUP +4.50, CURLY FRIES,
SWEET POTATO FRIES, ASPARAGUS, SPINACH, OR ONION RINGS +4,

SAUTEED GROUPER

filet of grouper topped with shrimp,
crab meat, garlic & diced tomatoes
drizzled with a scampi sauce... 32.00

DOGTOOTH TUNA

pacific yellowfin tuna grilled or
blackened with teriyaki chili sauce
& wasabi sauce topped with
homemade seaweed salad... 32.00

AT seasona

blackened fresh red snapper filet
with lemon caper cream sauce... 28.00

FISH & CHIPS

tempura beer-battered grouper
filet fried to a golden brown served
complete with coleslaw & french
fries... 28.50

'BOURBON GLAZED SALMON

80z premium salmon fillet grilled

or blackened topped with a sweet
bourbon glaze & succulent grilled
bamboo skewered shrimp... 35.00

DOGTOOTH HALIBUT seasonar 5

pan-seared halibut served with
crab potato cakes & sautéed
spinach with a lemon butter
sauce... 34.00 SERVED COMPLETED

THE ORIGINAL

PINEAPPLE MANGO

CRAB CAK

(2) breaded & fried jumbo lump
crab cakes topped with charred
pineapple-mango salsa & chipotle
aioli... 34.00 BROILED UPON REQUEST

SERVED WITH BREAD & BUTTER, HOUSE SALAD, & 2 SIDES
COLESLAW, SEASONAL VEGETABLES, RICE PILAF,
FRENCH FRIES, OR GARLIC MASHED POTATOES

UPGRADES: CAESAR SALAD +2, SOUP +4.50, CURLY FRIES,
SWEET POTATO FRIES, ASPARAGUS, SPINACH, OR ONION RINGS +4,

COWBOY RIBEYE =
STEAK

160z tender choice cut bone-in
ribeye steak.. MP

PUB STYLE
BABY BACK RIBS

tender, meaty ribs topped with our
homemade bbq sauce...

HALF RACK.. mp  FULL RACK.. mpP

TOPIT DFF

ADD ONE OF THE FOLLOWING TOPPINGS

FILET MIGNON X

80z house-cut choice filet mignon,
our most tender steak... MP

NEW YORK STRIP STEAK =

120z tender house-cut choice
strip steak.. MP

TO YOUR FROM THE SEA OR ON LAND ORDER >

TERIYAKI GLAZE... 2.00
CHIPOTLE MAYO.. 2.00
BOURBON GLAZE.. 2.00

CHARRED PINEAPPLE
MANGO SALSA.. 3.00

BLEU CHEESE
BUTTER SAUCE... 2.00

SEASONAL
VEGETABLES

broccoli, zucchini, onions &
carrots sautéed in olive oil, butter
& garlic... 6.50

SAUTEED SPINACH

baby spinach sautéed in olive oil,
garlic & black pepper... 7.50

GRILLED ASPARAGUS

fresh asparagus tossed in olive
oil & grilled... 7.50

SWEET POTATO FRIES

crispy sweet potatoes seasoned &
fried to perfection served with a
maple sauce... 11.50

CAESAR SIDE SALAD

crisp romaine hearts, garlic croutons
& shaved parmesan cheese tossed in
a homemade caesar dressing... 9.95

GRILLED SHRIMP... 1000
JUMBO LUMP CRAB MEAT... 11.00

CARAMELIZED BALSAMIC
ONIONS.. 2.50

CARAMELIZED ONIONS.. .50

SAUTEED MUSHROOMS
& ONIONS.. .75

HOUSE SIDE SALAD

mixed greens, carrots, tomatoes,
cucumber & red onions served with
your choice of dressing... 9.00

RICE PILAF

grain white rice, olive oil, garlic, celery,
onions, carrots & green peppers... 6.50

GARLIC MASHED
POTATOES

yukon gold potatoes mashed with
garlic, heavy cream & butter... 6.50

CURLY FRIES

crispy curly fries seasoned & fried
to perfection... 7.50

COLESLAW

homemade creamy coleslaw made
fresh every day with cabbage &
carrots.. 450

GLUTEN FREE ITEM @ NEW MENU ITEM @ INCLUDES COOPER SHARP CHEESE @ 100% CERTIFIED ANGUS BEEF



OUR CHEF’S SUGGESTIONS www.dragonhousechinese.com www.dragonhousechinese.com

After 40 years of business, our chef has
created quality dishes for your pleasure Per order DRAGON HOUSE nnn&an n0usa
il i e N L, il
c« Hunan Beef A B 4 23.95 ‘HI"ESE RESTAU RA"T ‘HI“ESE RESTA"HA“'
| Thick slices of prime beef quickly sauteed in a red chili pepper and Hunan sauce. (Fried) TAKE OUT, EAT IN, OR DELIVERY

Dragon House Special = B £ 21.95
Jumbo shrimp, tender chicken breast & roast pork combined w. fresh mixed vegetables.

c» General Tso’s Shrimp x T ¥ 27.50 Lw ﬁCh Spe S 5 'Jﬁ
Crispy coated jumbo shrimp covered with a tasty red brown sauce. =

(Seating Over 200) ($15.00 Minimum)

Three Happiness = T 20.75
Slices chicken, masF pﬂt&shrimp blended with diced vegetables topped with toasted cashews. Served Dai[y 11:30 am to 3:00 pm Lu NCH_ SPECIAL
o Jumbo Shrimp, Sea Scallop = H Come with Pork Fried Rice or White Rice Saives Bally

w. Black Pepper Sauce + B i 27.50

Jumbo shrimp & fresh scallop fried to golden brown. Gently prepared w. the chef’s ($2.50 up Charge for Fried Rice Substitution)
special black pepper sauce scallop lovers choice.

Sizzling Beef and Scallop + B 4 27.50 || $9 50 ok
il c

Tender flank steak & scallop stir-fried with vegetables in a brown sauce, then served in front of
you on a hot platter.

Seafood Hong Kong  # & ¥ 30.50
The best seafood combination dish prepared Hong Kong style, jumbo shrimp, scallop,
calamari, fresh mushroom and vegetables.

L. &~ General Tso’s Chicken
Chicken w. Broccoli

Grand Marnier Prawn % Bk R 27.50
J:Imﬂuhlil :;T:ﬁ; ';ihltlnj; ?yﬂ ::Ii:sc.nspy topped with our super grand marnier sauce sesame Chi l'.'.l(El'l
Gold Coin Steak 2 4 29.95
Top of the line New York strip steak cut in thick slices, peﬁutlygﬁ”ed&sei?med,zt; Sweet & Sour Chicken
and fresh vegetables. Chicken w. Garlic Sauce
Dragon Shrimp A & 27.50
({inFnI_I E:';mlﬂumbn shrimp seasoned with cooking sherry, garlic, ginger and soy sauce. Chicken w. String Bean
Sizzling Wor bar 48 ©, 28.95 Curry Chicken w. Onions
(alamari, jumbo shrimp, slices of chicken breast, roast pork, toast vegetables.
ggtlusqe H:ri‘lﬁ!tlﬁ? s%akss:se?\l: vegetablesina h me?mwn%m# L Chlcken Chnw i

| k inaho e.

- Shrimp Chow Mein )

Scallion Sauteed Trio = # 27.50 Z/
Shrimp, beef, chicken sauteed in tasty brown sauce with 5ca1liuns.§ . Beef B ]

o Kung Bao Chicken T 4% # 21.95 cetw. Moctol TAke Out MEnv -
Imfep;:;zﬁ::g;idmsemdwerahighﬂameandsuhthrmmhinedw. the flavor of Pepper Steak w. Onions OPEN ALL YEAR ROUND HOURS:
jumbo Shrimp & Steak Kew %> # 3% 31.95 Beef w. String Bean June Thru Labor Day: Closed at Late Night
e s IR M e SIS s L. Boneless Spare Ribs (Hours Sub. To Be Changed with Season)
Steak Polynesian ® & 4 35.95 ifi P
nmrtablecamzn:gedish.mimyslmmastmmmin and tender strip steak L Chicken Lo Mein (Soft Noodile) 3616 Pacific Ave., (Corner of Lincoin Ave.)

served over exquisite fresh vegetables. WildWQOd N-J- 08260
c~ Sauteed Chicken & Jumbo Shrimp Vegetables Lo Mein (Soft Noodle) ’

w. Chili Pepper Sauce B 3% & %2 27.50 Shrimp Lo Mein (Soft Noodie) TEI.: 609"522-2520

Lobster Sauteed w.
Ginger & Scallion ¥ & # % M.P. Fried Chicken Wings (6 pcs) 646-217-1756
?ﬁﬂﬂfﬁgﬁaﬁeﬁﬂ?mmwﬂgmm e e Mixed Vegetables w. Garlic Sauce “VISA !@ - 5] Now Jrsey Ave B
:1 1?1:-:1.&1 l.':u:l‘.k rved with | 4 ﬁ&ﬁinﬁ sy : ( ) 5 P m::t i
r:!i ess duckling se ith our super sweet and sour sauce and island fruit. _ il TAKE-OUT ‘3 arking ouse
Wor Shu Duck B B % 27.50 PRAOLS SPICY. SHoLTR G Bt i L
Long Island duckling (no bone) simmered for house in imported spices until tender with ) SOl'l'}’! Not Combined With Other Offers! uﬁnligﬂem c?n?ys [mi ;:é r
an aromatic sauce. (Fried) s :
Dragon Pork Chop = % 7 20.50 FREE PARKING || Boardwalk
(Peking Style) (Fried)

i _ Tel.: 609~ 5 22-2320 “PRICES SUBJECT TO CHANGE WITHOUT NOTICE”




SOUP Pt. Q
T & & WONon Soup .....ccccceeenencniennens.4.75 8.50
EF it % EQQ Drop Soup........eerieecennien 3.75 7.25
% 2 & o> HOt & SOUT SOUP.....coereeererevesnnes 3.75 7.25
#+ % 5 Vegetable SOUP......cocerurrrrrnnene 3.75 7.25
42 FE £ Wor Wonton Soup......ccccceeeennnnccnnse. 11.95
4% 3 &%y  Seafood & Tofu Soup (for two) ........ 12.95
APPETIZERS
¥ T #£ PuPu Platter (for 2).......... R 26.50
Included: spare ribs, fantail shrimp, teriyaki sticks,

shrimp fingers, chicken wings and dim sum.
L & & % Vegetable Spring RO (1) ..eevvveeeenennen 2.90
& #  Egg Roll (Mixed w. Shrimp & Pork) (1)...2.90
OE B Fried WONTon (6)......cceeeeeeesassenesneses 7.25
L 4 < Dim Sum (2) ............. S A ).
¥ & A Crab Rangoon (3).....ccccceeveeeeeeenenensnnees 7.25
M ¥ & Shrimp FINGErs (6) c.ccceeeeeeeeeenceennnannnns 7.25
B 0% £ SHIMP TOBST.eueeeereeeerenseerecssasssnsasassnes 8.25
B & #  Scallion Pancakes...........eeeeeeeenenesesenes 9.95

= €  Assorted Appetizer (spare rib (1),
fantall shrimp (1), dim sum (1))...... 10.25
4+ A #  Beef Terlyakl SICKS (2).eeeeererveneacesene 11.25
¥ $#& R Fried Chicken Wings (8 pcs)............ 11.95
& 7K £ Steamed Dumplings (6) .........cc........ 9.25
* #  Steamed Vegetable Dumplings (6)....9.25
oK 2 Fried DUMPINGS (6) ..ceeeeeereericneecenene. 9.25
X B  Sliced B.B.Q. Roast Pork.................. 13.50
# 7 3t Boneless Spare RID ........ccccceerreerannnn 16.50
= B  Barbecued Spare RIDS (6).....coeeerenen. 16.50
B E & Fantail Shrimp (6)...cccervreeerneerns cernens 14,95

CHOW MEIN & EGG FOO YOUNG
(w. White Rice) Pt. Qt.
8 X %8 Chicken Chow Mein.........cceeene. 7.25 12.95
. k 48 Shrimp Chow Melin................... 7.50 14.25
8 % 7& Chicken Egg FOO Young.......cccceenenee. 14.25
X # % & Roast Pork Egg Foo Young............... 14.25
B % &  Shrimp EGQ FOO YOUND ........cereeennen 15.25
FRIED RICE Pt. Qt
X B % 48  Roast Pork Fried Rice................7.50 14.25
N % % 48 Vegetable Fried Rice (w. Egg) ..7.50 14.25
¥ X 4’  Chicken Fried Rice ....cccovnvernnne. 7.50 14.25
Bk & Shrimp Fried RiCe....uuverreereennnnn 8.50 15.25
# % 48 Beef Fried RiCE..uunnnimerenenennnnns 8.50 15.25
# M k 48 Young Chow Fried Rice ........ - 8.50 15.25
VEGETABLES
(w. White Rice)
X % & /& Bean Curd Home Style w. Vegetables 16.25
& % ¥ % c~ Mixed Vegetables in Garlic Sauce ... 14.25
M £ 3 /& o Bean Curd Szechuan Style............... 14.25
(with or without meat)

® & 7 F o Eggplant with Garlic Sauce.............. 14.25
# & 3 # o Broccoli with Garlic Sauce............... 14.25
# % & 3  Sauteed Snow Pea Pods.................. 16.25
% # m £ g c» Sauteed String Bean with Garlic Sauce.14.25

SEAFOOD

(w. Whate Rice)
& & A & oo Jumbo Shrimp & Scallop w.

Garlic Sauce & Vegetable............. 26.50
% % #  Jumbo Shrimp w. Mixed Vegs.......... 21.50
# B 3  Sweet and Sour Shrimp................... 21.50
% M #m  Shrimp with Broccoli.........eeeeeerveneee. 21.50
W OB Shrimp with Lobster Sauce.............. 21.50
e  oF ¥ c» Shrimp with Curry Sauce.................21.50
LT 5 &  Shrimp with Snow Pea Pods............ 21.50
& & F B o« Scallop with Garlic Sauce................. 23.50
# 1+ + R Scallop with Black Bean Sauce......... 23.50
T 1% # o~ Kung Bao Shrimp .....ccceevcenecencnnnncene 21.50
& & # c» Shrimp with Garlic Sauce.................21.50
BB £ i  Shrimp with Cashew Nuts................ 21.50
g 1+ ¥ Shrimp with String Bean ................. 21.50
# # &  Butterfly Shrimp with Bacon............ 27.50
+ B K # o~ Spicy Shrimp Szechuan Style........... 27.50
PLEASE ORDER BY NUMBER
COMBINATION PLATTERS
Served with Pork Fried Rice or White Rice & Egg Roll
(8$2.75 up Charge for Fried Rice Substitution)

1. Chicken ChOwW MEIiN ....cccvvererinvenccnrenes 16.50

2. Shrimp Chow MeiN...ccceceierrenencecennnes 17.50

3. Pepper Steak w. Onions.......cccceeenen.. 21.00

4. Barbecued Spare RiIDS ......cccevevenenes .20.00

5. Shrimp w. Lobster Sauce........ccceeeee... 22.50

6. Beefw. BrocColl.....coceeeeeennennenesnonnnnes 21.00

7. POTK LO MEIN...ccveecrreesasnseserssnsessecesess 17.50

8. Chicken w. Broccoli.......ccceeeeencninnne.. 19.50

9.~ Chicken w. Garlic Sauce.................... 19.50

10. Chicken w. Mixed Vegetables............ 19.50

11. Sweet & Sour Chicken .....cceevvrvevnennene. 19.50

12.c~ General Tso’s Chicken......cccccceevvenanees 20.95

18. Boneless Spare RibS.....ccceveeevrercneenne. 20.00

19. Fried Chicken Wings.........cccccevencence.. 17.50

MISC
French Fries (Per Order) ...c.ccececececesecssoncossasssensens 6.95
Fried Noodle.........uueceereenceennenenes (Med.) 2.50 (Lg.) 3.50
Bolled RICe........c.aanereecrcrcrcerencases (P1.) 2.50 (Qt.) 3.50
T ) [ (P1.) 2.50 (Qt.) 3.50
Fortune Cookle................ SEaseRREae {Bag) 2.50
All SOOR8 .ccccsiinnnnsmissasmRR TR o .1
BOIHE WIBE. ciainnisaiimimiismnminuibaminnss 2.50
House Mustard ........c.cecevvevaneen.. (1/2P1.) 3.00 (Pt.) 6.00
DRICK SAUCR..ccivuiiinisivissiviissnsinies (1/2P1.) 3.00 (Pt.) 6.00

c~ Hot & Spicy

SOFT NOODLES

Qt.
X B 48 88  ROASt POrK LO MEIN ..cueeeeerereenennnenenns 14.95
¥ # % Vegetable Lo MeiN......cceereereneneeeneens 14.95
82 #% 4@ Chicken Lo Mein....... cisnisaanninn 15.95
7 # 4 Shrimp LO MeIN...eieceeseecaniecenccananes 16.95
F # 4 Beef Lo MelN ..ceeeeeeernecencanccncncanes 16.95
oM 5 e Young Chow Lo Mein..... TR 16.95
k¥ & £  Rice Noodle (Shrimp, chicken, beef or pork) 16.95
2 H X} 3 o~ Rice Noodle Singapore Style
(Curry favored)......ccecevvvevcncccnncnccnnne 16.95
W Plain Lo MelN....cccieevirennnes P R 9.50
PORK
(w. White Rice) Sm. Leg.
M B A Sweet and Sour POrk.......cceeeeees 8.95 15.95
% % X % Roast Pork w. Mixed vegs. .......8.95 15.95
X B T Roast Pork Cashew Ding..........8.95 15.95
& F A # co Shredded Pork with Garlic Sauce ... 15.95
A A A  MuShu Pork
(w. 4 Pancake Rice not Include)........... 15.95
X B 7 M  Roast Pork with Broccoll ................ .15.95
X B B &  Roast Pork w. Fresh Mushroom
[N GV casnsssssssnnsussasnensssnsvasnssansassnos B IS
POULTRY
(w. White Rice) sm. Lg.
3 @ #  Chicken with Broccoli .....ccceernvenneee.. 18.25
i & % Sweet and Sour Chlcken ........... ssvese 18.25
ow 9§ FE o Chicken with Curry Sauce......... 9,95 18.25
B3 s B MO00 GOoOo Gal Pan.......ceereeenees 9.95 18.25
¥ % Chicken w. Mixed Vegetables...9.95 18.25
BB £ %  Chicken with Cashews.......cccceereene.. 18.25
& % § o Chicken In Garlic Sauce................... 18.25
B AR S LemOn ChICKEN ....ceevereerneenerenssrnsesnes 18.25
# 1§ %t Fried Boneless Chicken w. Vegs...... 18.25
A %A #  Mu Shu Chicken
(w. 4 Pancake Rice not Include)........... 18.25
B 3 # o~ Tangy Chicken in SAUCe....ccceeeeeensnnes 18.25
@ F 3£ o~ House Special Chicken w. Vegs ....... 18.25
A B FE oo Hunan Chicken ....oeeeeeeveeeernceerenceeess 18.25
5 1 # Chicken w. Strlng Bean ............. wosrs 1825
& ¥ o Tangerine ChICKen .....cceceveerenencananes 19.95
¥ K # Crispy Sesame Chicken....... e 19.95
BEEF
(w. White Rice) Sm Leg.
& # 4  Green Pepper Steak w. Onions 10.50 19.95
¥ % 4 Beefw. Mixed Vegetables...... 10.50 19.95
> M 4  Beefl with BroCcoli.......ccevrrererenernonnse 19.95
T § 4  Beef with SNOW Peas.......cccceeeuenvennns 19.95
$ & 4  Beefl with Oyster Sauce.......cceeu.. weee 19.95
® B 4  Sauteed Beef with Scallion......... veees 19.95
B # 4  Beef with Fresh Mushrooms............ 19.95
& % 4 o~ Beefl with Garlic Sauce..................... 19.95
2 1% 4  Beef with String Bean .....ccceevenennns 19.95
% M 4  Crispy Sesame Beef.......cccoeereeneennnnnn 20.95
R & 4 o~ Tangerine Beef .........cc.ceereecernerrnnnnn. 20.95



W THE BEGINNING

SOUP OF THE DAY
ask about our soup of the day cup../ bouwl.. 9.50

MEAT CHILI
beef pulled pork, brisket, three beans, cheddar cheese,

sour cream & cornbread crumbs cup... 10.50 boul.. 13
+ toasted ciabatta or corn bread... 2

VEGETARIAN CHILI v
seitan, beans, cheddar cheese & cornbread crumbs
cup.. 9 bouwl. 11.50 + toasted ciabatta or corn bread.. 2

PRETZEL STICKS w)
sea salt, coarse black pepper with pilsner beer cheese,
spicy mustard & charred onion cioli.. 14.50

COCONUT CHICKEN new:

(5) crispy coconut-crusted chicken tenders served with
kani salad & a tangy pinecapple glaze on the side
fOT d|pp|ng I Q Kani Salad contains dairy, egg & sesame seeds.

MOM'’S PICKLES w)
golden-fried, tempura battered pickle spears with cajun
breadcrumbs served with chipotle mayo sauce... 14.50

BRUSSELS SPROUTS & CARROTS w»
sautéed brussels sprouts & carrots in a flavorful broth with
beer-soaked onions, roasted garlic, sesame seeds & a

SALADS & BOWLS

CAESAR ) romaine, crostini, cherry tomatoes & shaved parmesan in a
caesar dressing... 14

HEN HOUSE (v spring mix, cucumbers, carrots, red onions, cherry tomatoes & crostini
served with side of balsamic vinaigrette dressing... 12

WEDGE CAPRESE iceberg lettuce, bacon, tomatoes, mozzarella, crumbled bleu cheese,
crispy buttermilk onions, drizzled with pesto italian vinaigrette & balsamic glaze... 18.50

BLACK & BLEU STEAK grilled 8oz seasoned new york strip steak, romaine lettuce,
red onions, bleu cheese crumbles, avocado, tomatoes & croutons tossed in @
homemade bleu cheese dressing... 25

HIPPIE CHICK w spring mix, roasted red peppers, herb garbanzo beans & onions,
cucumbers, shiitake mushrooms, sweet potatoes, ancient grains & onions, california
candied walnuts, roasted sweet corn & roasted red pepper raspberry walnut
vinaigrette... 19.50

BURRATA BEET ) «cp 40z burrato, roasted beets, arugulo, tomatoes drizzled
with a balsamic glaze & pesto italian vinaigrette... 18.50

. SMOKEHOUSE GINGER SALAD p spring mix, carrots, red onion, cherry tomatoes,
buttery sweet vinegar glaze... 14.50 cucumbers & | 2 hours smoked brisket with sesame ginger dressing... 24

CASA STREET CORN v cp CHIPOTLE SALMON SALAD (p reu spring mix, roasted sweet cormn, avocado, chopped

§UJ€@T corn, Creamy |im€..m0}{on@so, .COTijO Qhe@ﬁ red onions, red onion, fresh strawberry, black beans, cotija cheese with cilantro vinaigrette dressing,
jalapeno, cilantro & chili taijin, garnished with lime... 13 drizzled with balsamic glaze & topped with chipotle grilled salmon... 25

CRISPY ONION RINGS w
2 GRILLED or BLACKENED SHRIMP...8  GRILLED or BLACKENED SALMON...10
& MudHen sauce... 14.50 TO P 0 FF GRILLED or BLACKENED CHICKEN...6 NEW YORK STRIP STEAK...12

breaded & fried onions served with pilsner beer cheese

HEN CHIPS w) p

thinly sliced potatoes flash fried & hen seasoned served RTD R e s s ." SANDWﬁcHEs \.

with herbb ranch, malt vinegar aioli & devil's mustard... 13 :
3 SERVED WITH HEN CHIPS & A PICKLE.

FRENCH FRIES +3, ONION RINGS +4, HOUSE SALAD +3.5

GLUTEN FREE ROLL IS AVAILABLE

© * BRISKET SANDWICH
. = 12-hour slow smoked brisket, pepper jack

BEER CHIP NACHOS
hen potato chips topped with cheddar, pilsner beer cheese,
chipotle crema, pico de gallo & shredded lettuce... 16.50

+ pulled pork, bbg pulled chicken, meat chili or brisket... 8.50 . (3) tacos with your choice of one
+ crab meat.. 11 : protein served with green & red

X : - cheese, coleslaw & homemade bbg sauce
cabbage, diced tomatoes, pickled Fiin oche. 1350
AHI TUNA red onions, cotija cheese & spicy E e
60z sesame seed crusted ahi tung, seaweed salad,

SERVED COMPLETE WITH YOUR CHOICE OF ONE PROTEIN

chipotle lime crema on soft corn tortillas. - BBQ PULLED PORK SANDWICH
wasabi & teryaki glaze.. 1950 « . slow roasted pork served with cheddar
COLDWATER MUSSELS

steamed with MudHen IPA, garlic, grated parmesan cheese,
lemon, roasted tomatoes & crostini... 20.50

FRESH OYSTERS ©p

(6 or 12) cape may salts on the half shell, smoked onion
mignonette & horseradish lemon... market price

GRILLED OYSTERS wp

(6) grilled oysters topped w/ grated parmesan cheese,
mozzarella cheese & lemon thyme sauce... market price

SOUTHERN FRIED OYSTERS

(12) southern fried oysters, cherry peppers, blistered
cherry tomatoes, spicy ketchup, citrus zest & pickled

veggie tartar.. market price

WINGS comsination onLy

(12 or 24) fresh bone-in chicken wings with your choice of
smoked, classic buffalo butter, korean bbqg, parmesan
garlic or sriracha honey served with mixed celery & carrots
and bleu cheese dressing... market price

PORK CORNISH

(6) homemade pastries filled w/ roasted pork, cheddar
cheese, roasted corn, cream cheese & homemade bbg
sauce served w/ pilsner beer cheese & spicy ketchup... 15.90

CHEESESTEAK CORNISH

(6) homemade pastries filled with chopped ribeye steak
& american cheese served w/ cheese sauce... 16.50

SMOKED PORK BELLY

smoked pork belly, grilled pineapple, sliced jalapeno, cilantro

with bourbon pineapple... 18
HOT HONEY SLIDERS

(3) fried chicken with mayo, honey sriracha & pickle.. 15.50

BUFFALO CAULIFLOWER BITES

blackened shrimp, blackened mahi,
or smoked brisket cp.. 18.50

BURGERS

s

SERVED WITH HEN CHIPS & A PICKLE
FRENCH FRIES +3
ONION RINGS +4
HOUSE SALAD +3.5

A ) GLUTEN FREE BUN IS AVAILABLE

MUDHEN BURGER

8oz black angus beef beer-soaked
onions, fresh mozzarella, pilsner beer
cheese, crispy buttermilk onions, lettuce
tomato & red onions on brioche... 17.50

JERSEY MAN

8oz black angus, taylor pork roll, fried
egg, american cheese, lettuce, tomato
& red onion on brioche... 18.50

FUNGUY
8oz black angus beef mushrooms, goat

cheese, garlic aioli, arugula & red onion
on brioche... 18.50

BLACK BEAN )

homemade black bean burger,
avocado, boursin cheese, charred
onion aiol, lettuce, tomato, & red
onion on brioche... 17.50

THE UNCLE GEORCGCE
smashed patties, yellow american
cheese, lettuce, tomato, red onion,

bacon & signature sauce on
brioche bun... 18.50

. * cheese, pilsner beer cheese & coleslaw
' = topped with homemade bbqg sauce on

- brioche.. 16.50

- SPICY CHICKEN SANDWICH

. homemade spicy fried chicken, lettuce, red
. onion, tomato & yellow american cheese

* on brioche with chicken dipping sauce... |7

- CRAB CAKE

- fried crab cake, tartar sauce, charred

- lemon, lettuce, tomato & red onion on

. brioche... market price (oroiled upon request)

. CHICKEN PESTO PANINI

. grilled chicken breast, homemade pesto

* sauce, grilled zucchini, roasted tomato &

* provolone cheese on ciabatta bread.. 17

- PORTOBELLO PANINI o)

» grilled portobello mushrooms, roasted

- red peppers, roasted garlic & spinach,

. grilled zucchini, provolone cheese &

* chipotle mayo on ciabatta bread.. 17.50

» CHEESESTEAK

* shaved ribeye, caramelized onions,

« mushrooms, provolone & american cheese
. onalongroll.. 1650

. CUBAN

= smoked ham, pulled pork & swiss cheese

» smothered in a tangy mayo w/ sliced sweet
- pickles on pressed ciabatta bread.. 17

- STACKED PASTRAMI REUBEN
. melted swiss cheese & sauerkraut on grilled
* marble rye with russian dressing... 17.50

- SHRIMP PO’ BOY

- crispy fried shrimp served on a toasted
. ciabatta bread with shredded lettuce,

. sliced tomato, red onions, coleslaw and
* Po boy cream sauce.. 18

BEER BATTERED COD
= citrus & herb dusted, flash fried & beer

beer-battered cauliflower tossed in classic buffalo sauce,

- battered cod with lettuce, tomato, red
topped with celery, carrots & crumbled bleu cheese, served

THE IMPOSSIBLE v)

with a side of bleu cheese dressing... 14.50

CRAB, SPINACH & ONION DIP p

100% plant based vegan & gluten
free burger with lettuce, tomato & red
onion (vegan) on a gluten free bun

. onion & pickled veggie tartar sauce on
. brioche.. 17.50

MUDHEN FAJITA

- (2) smoked brisket, onions, green & red

crab meat, cheddar cheese, sautéed spinach & minced

onions, served with hen chips & crostini.. 19.50 Szeiderion. e

- peppers, cheddar cheese & salsa verde
' on 6" flour tortillas.. 18

DUE TO THE SIZE OF OUR MENU & THE VARIETY OF ITEMS PREPARED FRESH TO ORDER, FOOD WILL BE SERVED AS IT'S READY.
ltems & prices are subject to change without notice. PLEASE INFORM YOUR SERVER OF ANY DIETARY RESTRICTIONS OR ALLERGIES.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



------------------------------------------------------------------------------

BBUO PLATTERS

ALL BBQ PLATTERS SERVED WITH BAKED BEANS, COLESLAW & CORNBREAD
MADE WITH GLUTEN-FREE BBQ SAUCE

SMOKED RIBS SMOKED WINGS
st. louis-style smoked ribs seasoned (12 ) fresh bone-in chicken wings smoked
with blbg spice & homemade bbg sauce & served with your choice of classic
half rack... 23 full rack... 34 buffalo butter, korean bbg, parmesan

garlic or sriracha honey with mixed
SMOKED PULLED PORK celery & carrots and bleu cheese
slow smoked pulled pork topped dressing... market price
with homemade bbg sauce B
1/2 Ib.. 24 TWO’S A FEAST

SERVES 2
SMOKED BRISKET 1/4 o smoked brisket, 1/4 Ib bbg pulled
12-hour slow smoked brisket seasoned pork, full rack of ribs & two hot dogs on
with bbq spice, homemade bbg sauce potato buns topped with our secret sauce
148 20 172 o 37 & onions... 65

SERVED COMPLETED

KOREAN SALMON LILIANA'S U-PEEL SHRIMP -
8oz grilled or blackened salmon, grilled (12) u-peel it shrimp, pilsner beer, old
shrimp & rice noodles served with ginger bay, cajun butter & lemon served with
orange sauce, kimchi slaw & scallions... 32 sweet butter corn, baked beans &
FISH & CHIPS cormbread.. 28.50
|20z citrus, herb dusted, flash fried & beer RED SNAPPER (L)
battered cod served with tartar sauce, 8oz red snapper fillet, green peas, carrofs,
coleslaw & your choice of hen chips, ci'lon.‘rro, ging@r.& coconut curry served
seasoned fries or onion rings.... 24 with jasmine white rice.. 34
MUDHEN PASTA MUDHEN KEBAB
shrimp, mussels, & chopped clams in sesame ginger brisket, general tso shrimp
homemade marinara with scallions & chicken with grilled pineapple, shiitake
& parmesan cheese served over mushrooms, red onions, red & green
linguini.. 36 peppers served with potato salad... 28.50

PRIME CUTS

ALL PRIME CUTS ABOVE SERVED WITH CHOICE OF TWO SIDES: COLESLAW + GREEN BEANS
RED BLISS POTATOES - FRENCH FRIES + POTATO SALAD - BAKED BEANS - CORNBREAD + SWEET BUTTER CORN

UPGRADE SIDES +4: BABY BROCCOLINI

T-BONE STEAK c» BEEF SHORT RIBS

|40z tender cut topped with smoked & marinated beef short ribs with
cowboy butter.. market price homemade bbg sauce... market price
RIBEYE STEAK CIDER GLAZED PORK CHOP

|40z angus prime ribeye steak
topped with garlic rosemary

herb butter.. market price

+ crab meat.. || + grilled shrimp... 8

juicy, grilled pork chop topped with
a warm apple cinnamon sauce... 36

------------------------------------------------------------------------------

SIDES

HEN HOUSE SIDE SALAD w» BABY BROCCOLINI v
spring mix, romaine, cucumbers, carrots, sautéed sweet & tender broccolini with
red onions & cherry fomatoes served garlic, butter, crushed red pepper &
with side of balsamic vinaigrette parmesan cheese... 10.50
SRR CORNBREAD )
CAESAR SlDE SALAD w norTh@m—sTyl@ cornbread served
romaine, cherry tomatoes & shaved with honey butter.. 4.50
Sorm_@son;o;é@d in a Caesar HEN CHIPS T ies

eSO 4 thinly sliced potatoes, flash fried & hen
COLESLAW w) e seasoned... 5
S gible S oaa e shiedlapd RED BLISS POTATOES

carrots, pickled onions, kale & creamy

i ki tat
o O B20 roasted red skin potatoes seasoned

with rosemary, butter & garlic... 6.50
BAKED BEANS (n POTATO SALAD ) ch

beans baked in brown sugar, molasses ;
X 1 : chopped red skin potatoes, eggs, celery,
bacon, smoked brisket & pulled pork... 5 sour cream, red onions & mayo., 6.50

{ cAT‘EBiNG & WE,EQINGS

Our team is more than happy to host a one-of-a-kind
feast on-site or off-premises that you & your guests will surely love!
For events and catering inquiries please contact:
catering@mudhenbrew.com or call 609-522-0159 ext. 120
to check our available dates, pricing, packaging & more!

MAC & CHEESE

CLASSIC v

béchamel cheese sauce & buttered breadcrumbs... 16

CRAB

jumbo lump crab meat with béchamel cheese sauce
& buttered breadcrumbs... 27

BACON & JALAPENO
bacon crumbles, chopped jalapeno with béchamel
cheese sauce & buttered breadcrumbs... 19

BBQ MEAT LOVER
pulled pork, blbg pulled chicken, smoked
brisket, homemade bbqg sauce,

béchamel cheese sauce &
buttered breadcrumbs... 24

TOP.7 OFF

GRILLED OR BLACKENED SHRIMP...8
GRILLED OR BLACKENED CHICKEN...6

Located in the heart of New Jersey’s most southern barrier
island, MudHen Brewing Company is Wildwood's first craft
beer destination. This refurbished motorcycle dealership,
turned brewpub, which opened in April of 2018, now
houses a 15-barrel brewhouse with 300 barrels of
fermentation space.

Local Brewmaster, Tony Cunha, utilizes a decade’s worth of
professional experience to create a variety of craft beer
styles that appeal to a wide range of palates.

A foundation of five core brands provides craft beer
enthusiasts with consistently delicious liquid that showcases
an obvious passion for excellence. Complimenting these
proven staples are seasonal & annual offerings that span
the ever-evolving American brewing landscape using only
the highest quality ingredients available.

MudHen Brewing Company brings southern-inspired BBQ
with a hint of local flare to the heart of Wildwood, New
Jersey. We start with top quality meats and hand-rub them
with fresh spices, sometimes featuring our Pilsner beer glaze,
& slow-cook them to perfection. We serve amazing BBQ &
other unique dishes to friends, families & fellow food lovers.

MudHen Brewing Company is excited to bring its renowned
craft beer and food experience from the entertaining shores
of Wildwood, New Jersey, directly to your glass & plates. We
hope you take the opportunity to try our locally crafted
products & enjoy imbibing as much as we enjoy brewing!

Cheers!

(V) - VEGETARIAN - (GF) - GLUTEN FREE - RED ITEMS ARE TOP SELLERS!

ORDER

ONLINE (9 ) MUD
PEKUPOR ", 127 WEST RIO GRANDE AVE. QCLU
b WILDWOOD, NJ 08260 e

E .ﬂ-E 3098%7913 E':@Eﬁ
Bk P Yo) [&:

CHECK OUT
UPCOMING EVENTS! MUDHENBREW V4

TAKRKE-OUT & DELIVERY
CALL AHEAD TO 609.846.7918 ror TAKEOUT or DELIVERY or Foop & BEER. PLACE YOUR ORDER ONLINE BY SCANNING
THE QR CODE. stay up 1o DATE wiTH our LUNCH SPECIALS sy vismine MIUREENBREW.COM

DUE TO THE SIZE OF OUR MENU & THE VARIETY OF ITEMS PREPARED FRESH TO ORDER, FOOD WILL BE SERVED AS IT'S READY.
ltems & prices are subject to change without notice. PLEASE INFORM YOUR SERVER OF ANY DIETARY RESTRICTIONS OR ALLERGIES.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.




609-729-7290 | 119 EAST 17TH AVENUE, NORTH WILDWOOD

CHEESE STEAKS CHOICE OF BEEF OR CHICKEN | PERFECTLY CHOPPED

SERVED WITH CHIPS & PICKLE - ADD FRIES $3 | SWEET POTATO FRIES $4 ONION RINGS $4

BLT CHEESE STEAK 11.99 HOAGIE CHEESE STEAK 11.99
AMERICAN CHEESE| BACON| LETTUGE | TOMATO & MAYO AMERICAN CHEESE| LETTUCE| TOMATO

BUFFALO CHEESE STEAK 10.99 ONON | MAYO & DREGAND
BLEU CHEESE | HOT SAUCE & SHREDDED LETTUCE OWEN'S CHEESE STEAK 10.99

AMERICAN GHEES| SAUTEED ONIONS
GARLIC CHEESE STEAK 10.99

MUSHROOMS & GREEN PEPPERS
AMERICAN CHEESE SERVED ON GARLIC ROLL ITALIAN CHEESE STEAK 11.99
PIZZA STEAK 10.99

PROVOLONE CHEESE| SPINACH| GARLIC
ROASTED RED PEPPERS| MARINARA &
PROVOLONE CHEESE & MARINARA ITALIAN SEASONINGS

CHEESE STEAK 9.99

*GLUTEN FREE WRAPS AVAILABLE* AMERICAN CHEESE

BURGERS & GHICKEN SANDWICHES

*6 OZ BEEF PATTY* *BREADED OR GRILLED CHICKEN*
SERVED WITH CHIPS & PICKLE - ADD FRIES $3 | SWEET POTATO FRIES $4 ONION RINGS $4

CLASSIC 9.99 OWEN'S 10.99

AMERICAN CHEESE| LETTUCE| TOMATO, AMERICAN CHEESE| SAUTEED ONIONS | MUSHROOMS
RAW ONION & MAYD & GREEN PEPPERS

BLT 10.99 PIZZA | PARMESEAN 9.99
AMERICAN GHEESE| BACON| LETTUGE| TOMATO  PROVOLONE CHEESE & MARINARA
& MAYO

CORDON BLEU 12.99
HAM| SWISS CHEESE| BACON & HONEY MUSTARD

BLACK BLEU & BACON 12.99
CAJUN SEASONED TOPPED WITH CRUMBLED BLEU

CHEESE| BACONI LETTUCE & TOMATO

BUFFALO 10.99

HOT SAUGE | BLEU CHEESE DRESSING & SHREDDED
ICEBERG

BLACKENED 9.99

CAJUN SEASONED| JACK CHEESE|
LETTUCE & TOMATO

ITALIAN 11.99

PROVOLONE| ROASTED RED PEPPERS| SPINACH,
ITALIAN SEASONING & MARINARA

CAPRESE 11.99
FRESH MOZZ| TOMATO| BASIL & BALSAMIC GLAZE

F R I Es *GLUTEN FREE WRAPS AVAILABLE*

PLAIN 5.99
CHEESE 6.99 | GRAVY 6.99

SOUPS

CRAB BISQUE

CHEESE SAUCE BROWN GRAVY CUP5 BUWL 7
CAJUN 6.99 | OLDBAY 6.99 FRENCH ONION 6.99
CAJUN SEASONING OLD BAY SEASONING

ASK YOUR SERVER ABOUT
LOADED 8.99 OUR SOUP OF THE DAY

CHEESE SAUCE, BACON CRUMBLES| SCALLIONS| SIDE RANCH

SWEET POTATO0 6.99

< APPETIZERS ™

SCALLOPS & BACON(4) 11.99
CREOLE MUSTARD SAUCE

DYNAMITE SHRIMP 9.99
CRISPY SHRIMP| CREAMY SPICY SAUCE

FRIED JUMBO SHRIMP(4) 8.99
COCKTAIL SAUCE

POPCORN SHRIMP 8.99
COCKTAIL OR TARTAR SAUCE

MINI CRAB CAKES(3) 11.99
SUPER LUMP CRABI CREOLE MUSTARD SAUGE

STEAMERS 11.99

LITTLE NECKS| WHITE WINE GARLIC SAUCE
& GARLIC BREAD

CAPRESE STACK 8.99

FRESH M0ZZ| TOMATO| BASIL| BALSAMIC
ADD | CRAB $5

FRIED PICKLES 7.99
RANCH OR CREOLE MUSTARD SAUCE

MOZZARELLA STICKS(5) 7.99
MARINARA

NACHOS 9.99
HOME MADE TORTILLA CHIPS
MELTED CHEESE SAUGE |PICO DE GALLO
SOUR CREAM OR SALSA SIDE
ADD | PULLED PORK $4 | CHICKEN $5
CHEESE STEAK $4

WINGS(8) 10.99
HOT| BBA| GARLIC PARM
OLD BAY & BUTTER| HONEY HOT
TERIVAKI OR THAI CHILI
WITH BLEU CHEESE & CELERY

CHICKEN FINGERS(5) 8.99
BBQ OR HONEY MUSTARD

CHEESE STEAK EGGROLLS 8.99
CREAMY HORSERADISH MAYO SAUCE

EGGROLL OF THE DAY 8.99

ASK YOUR SERVER WHAT TODAYS IS

IRISH NACHOS 9.99
POTATO WEDBES| MELTED GHEESE
BACON & SCALLIONS | SOUR CREAM

ONION RINGS 6.99

SOFT PRETZEL 5.99
HONEY MUSTARD & MELTED CHEESE SAUCE

PICK & PEEL SHRIMP (8] 8.99

“ COCKTAIL SAUCE ﬁ
1 |

CASH ONLY - ATM ON PREMISES - NO FREE REFILLS - 20% GRATUITY ON PARTIES OF 6 OR MORE



SALADS

ADD GRILLED OR CRISPY CHICKEN S5 | SHRIMP S6
ADD CRAB CAKE $8 | SALMON 510 |STEAK $12

S ANDWICHES rmomssroc

ADD FRIES §3 | SWEET POTATO FRIES $4| ONION RINGS $4

FRENCH DIP 11.99
MELTED PROVOLONE|AU JUS| LONG ROLL

BEET 9.99
CORNED BEEF SPECIAL 9.99 SPRING MIX & ROMAINE| BEETS| CANDIED WALNUTS
SWISS CHEESE| COLE SLAW|[1000 ISLAND| RYE RED ONION| CRAN-RAISINS| GOAT CHEESE
GRILLED REUBEN 9.99
CORNED BEEF| SAUERKRAUT[1000 ISLAND APPLE CRAN- NUT 9.99
SWISS | GRILLED RYE SPRING MIX & ROMAINE| GRANNY SMITH APPLE SLICES

CRAN RAISINS| CRUMBLED BLEU CHEESE & SLICED ALMONDS
BBQ PULLED PORK SANDWICH 9.99

OVER COLESLAW| DRIZZLED WITH BBQ SAUCE |BRIOCHE BUN BLT 9.99

CLUB SANDWICH 12.99 SPRING MIX & ROMAINE | BACON| RED ONION & TOMATO
TURKEY | ROAST BEEF| TUNA| HAM| GHEESE BURGER GREEK 9.99

LETTUCE| TOMATO| BACON| MAYO| CHOICE OF TOASTED WHITE, :

WHEAT OR RYE SPRING MIX & ROMAINE | ROASTED RED PEPPERS

BLACK OLIVES| FETA CHEESE| TOMATO & ONIONS
JUNIOR CLUB SANDWICH 10.99

CHOICE OF TURKEY |HAM | TUNA SALAD CAESAR 9.99
LETTUCE | TOMATO|BACON |MAYO |CHOICE OF WHITE, CRISP ROMAINE| PECORING ROMANOD CHEESE

WHEAT OR RYE CREAMY CEASAR DRESSING| GARLIC CROUTONS

CRAB CAKE 13.99
HOMEMADE FRESH SUPERLUMP| LETTUCE| TOMATO BUFFALO 9.99

CREOLE MUSTARD SAUCE SIDE| BRIOCHE BUN CRISP ROMAINE | CRUMBLED BLEU CHEESE

FRIED FLOUNDER SANDWICH 12.99 TOMATO| BLEU CHEESE DRESSING
LETTUCE| TOMATO| TARTAR SAUCE SIDE ICIABATTA

DRESSINGS
TUNA MELT 9.99 RANGH | BLEU CHEESE | CAESAR| HONEY MUSTARD
MELTED AMERIGAN.GHEESEL TONATO: LRILLELCRYE BALSAMIC VINAGRETTE| RASPBERRY VINAIGRETTE
B.L.T. 7.99 THOUSAND ISLAND| GREAMY GARLIC PARMESAN
BACONI LETTUCE] TOMATO| MAYO OR OIL & VINEGAR

CHOICE OF TOASTED WHITE, WHEAT OR RYE

GRILLED CHEESE 5.99
CHOICE OF WHITE, WHEAT OR RYE
ADD BACON 7.99

‘“ *GLUTEN FREE WRAPS AVAILABLE™ ﬂ 2 F I-AT B R EA D s

1 1
PLAIN 7.99
MARINARA & SHREDDED M0ZZ

PEPPERONI 8.99
THINLY SLICED PEPPERONI

KIDS MENU

PROSCIUTTO FLAT 9.99
CHICKEN FINGERS 7.99
PRI R KBSl ESHITE MOZZ| ARUGULA| BALSAMIC

MARGHERITA FLAT 9.99
GHIFI;*I;EE%RBAPFI,ELI':E?;FU[?E'QQ MARINARA| FRESH M0ZZ| TOMATO! BASIL

FLATBREAD PIZZA 7.99
MARINARA & SHREDDED M0ZZ

SPAGHETTI 6.99
MARINARA OR BUTTER

CASH ONLY - ATM ON PREMISES - NO FREE REFILLS



DINNER ENTREES

SERVED WITH SALAD & YOUR CHOICE OF TWO: Jupls anle
POTATO DUJOUR| VEGETABLE DUJOUR| FRIES| COLESLAW | APPLESAUCE

Yo W MUY
SHRIMP SCAMPI 17.99
SEARED IN A GARLIC, LEMON BUTTER SAUCE OVER PASTA| COMPLETE ABOUT OUR
FRIED JUMBO SHRIMP (5) 17.99 DELICIOUS
PANKO BREADED & FRIED| COCKTAIL OR TARTAR SAUCE D[SS[RTS

CRAB CAKES (2) 19.99

HOMEMADE WITH FRESH SUPER LUMP CRAB MEAT & PANKO BREADED| COCKTAIL, TARTAR OR
CREOLE MUSTARD SAUCE

FRIED FLOUNDER 17.99

PANKO BREADED & FRIED| COCKTAIL OR TARTAR SAUCE

BOURBON GLAZED SALMON (6 0Z) 18.99
SWEET BOURBON GLAZE SALMON| TUXEDO SESAME SEEDS

FISH & CHIPS 16.99
COD| HOMEMADE COLESLAW| POTATO WEDGES

CHICKEN PARMESAN 17.99
PANKO BREADED & FRIED| PROVOLONE CHEESE & MARINARA OVER PASTA| COMPLETE

MONTREAL ENCRUSTED SIRLOIN STEAK (7 0Z) 19.99
ROLLED IN KOSHER SALT, BLACK PEPPER, GARLIC & CRUSHED RED PEPPERS

BLACK & BLEU BACON SIRLOIN STEAK (7 0Z) 20.99
CAJUN SEASONED & TOPPED WITH CRUMBLED BLEU CHEESE & BACON

i DAILY SPECIALS

MONDAY
CHEESE STEAKS 3.99

TUESDAY
CHICKEN PARM 7.99  EGGPLANT PARM 7.98

WEDNESDAY
WINGS $6 (ALL DAY)
CHICKEN POT PIE 11.99 MEATLOAF DINNER 11.99
THURSDAY
CHEESE BURGER 4.99
PRIME RIB SANDWICH WITH FRIES & COLESLAW 9.99

FRIDAY

PRIME RIB DINNER 19.99
POTATO, VEGETABLE & SALAD

SUNDAY

TURKEY DINNER 11.99
TURKEY| POTATO| STUFFING| VEGETABLE & CRANBERRY SAUCE

N\ __EAT IN ONLY WITH PURCHASE OF BEVERAGE V4
CASH ONLY - ATM ON PREMISES - NO FREE REFILLS - 20% GRATUITY ON PARTIES OF 6 OR MORE

i g




POPPI'S

brick oven pizza & kitchen

SMALL PLATES

ZUPPe Askabout ourchef’s selection of the day.
Cup...7 Bowl..9

nonna’s meatballs (2 Giulio Adriani's Grandma's
secret recipe, homemade marinara & parmesan cheese... 12

sausage & broccoli rabe ot orsweet italian
sausage sautéed with garlic, parmesan cheese & extra virgin
olive oil... 18

polpo affogato Charred octopus served over sautéed
spinach, tomatoes & white beans drizzled with red wine
reduction... 20

bruschetta (3 Cherry tomatoes & chopped garlic drizzled
with balsamic glaze & parmesan cheese served over our toasted
homemade bread ... 12 +crabmeat... 9

fritto di calamani rricd squid tossed with parsley
& parmesan cheese served with lemon aioli & homemade
marinara... 20

roasted burrata roasted tomatoes, basil,
garlic chips & crostinis... 18

crispy rice balls (3) Homemade arborio rice, smoked
mozzarella, marinara & panko breadcrumbs, fried & served with
lemon aioli & homemade marinara... 15

zucchini fritte creaded panko slices, fried to perfection.
With a side of homemade marinara & lemon aioli... 15

garlic bread French baguette with a garlic spread... 12

truffle fries Hand-cutidaho potatoes tossed in
parmesan cheese, parsley & black truffle oil... 15

antipasto platter . samplingof italian cold cuts,
imported cheeses, olives, roasted red peppers, stuffed hot
pepperoncini with prosciutto & provolone, honey & ricotta
cheese drizzled with a balsamic glaze & served with our
homemade bread... 28

lasagna mozzarella bites 1asagnarolledin
mozzarella & ricotta cheese, breaded & fried to perfection.
Served with marinara sauce... 16

INSALATAS

+ chicken 8, + shrimp 8, + crabmeat 9, + salmon 10

12" PIZZA

NAPOLETANA

GF ask for our gluten free crust

classic caesarsalad romaine, parmesan cheese
& homemade croutons tossed in our homemade caesar
dressing... 15

house salad Spring mix, cherry tomatoes, shredded
carrots & mushrooms with a side of balsamic vinaigrette... 13

trish’s chopped salad Iceberg lettuce, radicchio,
salami, provolone cheese, pepperoncini, cherry tomatoes,
chickpeas & red onions tossed in an oregano lemon
vinaigrette... 20

amalfi salad Spring mix, radicchio, gorgonzola cheese,
sweet pears, candied walnuts & balsamic glaze drizzled with
honey... 18

Prosciutto di parma, homemade mozzarella, gorgonzola,
parmesan cheese, figs, sautéed onions, chopped garlic,
oregano & extra virgin olive oil... 20

margherita
Homemade tomato sauce, homemade mozzarella,
parmesan cheese, chopped garlic & fresh basil... 18

four cheese
Homemade tomato sauce, homemade mozzarella, parmesan,
gorgonzola, chopped garlic & smoked mozzarella cheese... 18

calabrese

Homemade tomato sauce, crumbled sausage, homemade
mozzarella, parmesan cheese, mushrooms, onions, chopped
garlic, oregano & bell peppers... 20

vegetale

Homemade mozzarella, parmesan cheese, onions, bell peppers,
mushrooms, eggplant, chopped garlic, oregano & extra virgin
olive cil... 18

buffalo

Grilled chicken, homemade mozzarella, parmesan cheese,
buffalo sauce & celery with a drizzle of bleu cheese... 20

diavolo
Homemade tomato sauce, hot soppressata, homemade
mozzarella, chopped garlic, oregano & parmesan cheese... 20

truffle pie
Parmesan cheese, burrata, chopped garlic, extra virgin
olive oil, black truffle oil & topped with arugula... 20

SANDWICHES

served with fries
sub: truffle fries +2, house salad +2, classic caesar salad +3

chicken parmesan sandwich sreaded chicken
cutlet, homemade marinara & homemade mozzarella cheese on
a seeded baguette... 18

chicken pesto panini Grilled chicken breast, breaded
eggplant, imported provolone cheese, mayo & homemade pesto
in a homemade panini... 18

eggplant panini Breaded eggplant, sliced tomatoes,
mozzarella cheese, arugula & balsamic glaze in a homemade
panini... 18

meatball italiano Homemade meatballs,
homemade marinara, ricotta & smoked mozzarella cheese
on a seeded baguette... 18

chicken italiano chicken cutlet with sautéed
broccoli rabe with roasted red peppers & sharp provolone
on a seeded baguette... 18

roast pork italiano Herb-braised pork, sharp
provolone cheese, broccoli rabe, roasted spicy long hot
peppers & garlic on a seeded baguette... 18

edgar’s italiano Bsreaded chicken cutlet, provolone
cheese, bruschetta, & pesto on toasted sourdough... 18



SERVED STARTING AT 4PM

served with homemade bread & garlic infused oil
add house salad +4, caesar salad +6

eggplant rollatini

Eggplant with a spinach & ricotta cheese stuffing topped with
homemade marinara & mozzarella cheese... 30

+ penne pasta... 4

stuffed chicken

Chicken stuffed with roasted red peppers, mozzarella cheese &
spinach with spaghetti in a roasted red pepper pesto sauce... 28

manicotti
With a savory sausage, spinach & ricotta filling, & topped with
marinara sauce & mozzarella cheese... 28

veal chop marsala
140z seared veal chop, mashed potatoes & asparagus covered
in a marsala sauce... MP

braciola
Flank steak stuffed with a savory filling over our homemade
marinara sauce... 30

short rib ragu
Red wine braised short ribs over pappardelle with a rich
au jus... 34

new york strip
120z new york strip served with mashed potatoes, green beans,
arosemary butter sauce & topped with crispy shallots... MP

FROM THE SEA

branzino
Served with mashed potatoes, artichokes, spinach & sun-dried
tomatoes in a white wine sauce... 38

pan-seared salmon
Seared salmon over penne pasta topped with a creamy sun-dried
tomato sauce... 35

seared scallops
Pancetta risotto, grilled asparagus & roasted red pepper
purée... MP

shrimp & crab fra diavolo
Spicy marinara over linguine... 36

POPPI'S CLASSICS

served with homemade bread & garlic infused oil
add house salad +4, caesar salad +6

cheese tortellini

Cheese tortellini with grilled zucchini, red onions, yellow squash,
bell peppers, garlic & finished in a white wine sauce, sprinkled
with a parmesan cheese... 26

three mushroom pasta

Shiitake, cremini & portobello mushrooms, sautéed with a garlic
butter & marsala wine sauce, topped with parmesan cheese
served over pappardelle pasta... 26

gnocchi alla sorrentina
Homemade ricotta gnocchi, basil & smoked mozzarella cheese
with homemade marinara... 26

chicken parmesan
Breaded chicken cutlet topped with mozzarella, parmesan cheese
& homemade marinara served over your choice of pasta... 28

clams & linguine

Little neck clams & chopped clams in homemade marinara or
scampi sauce over linguine... 32

penne alla delizia
Shrimp, scallops, spinach, parmesan cheese & sun-dried
tomatoes in a blush sauce over penne pasta... 38

A LA CARTE

side of risotto herb roasted
Creamy arborio rice with potatoes
parmesan cheese... 8 herbs, butter & garlic... 8

+mushroom... 2
+ pancetta... 2 mashed potatoes

. ‘Yukon gold potatoes mashed
grilled asparagus  with heawy & butter... 8
Fresh asparagus, garlic & olive ’ .
ol 8 sauteed broccoli
rabe

gl‘i“Ed mixed Garlic, parmesan cheese &

vegetables extra virgin olive oil... 10
Grilled zucchini, red onions,

yellow squash & bell lOI’Ig hots

peppers... 8 Roasted long hot peppers,

% . garlic & olive oil... 6
sauteed spinach
Fresh spinach sautéed with
garlic & olive oil... 7

Take-Out & Delivery

or delivery. Place your order online by
scanning the QR code. Stay up to date
with our $9.95 LUNCH SPECIALS and
our rotating dinner specials by visiting

Due to the integrity of our Mapoletana style, our pizza will be delivered as it is ready. We strive to coordinate the arrival of all dishes to be delivered together. Items and prices are subject to change without

Call ahead to 609-800-3964 for takeout

Catering & Events
Our team is more than happy to host a one-of-a-kind feast
on-site or off-prerises that you & your guests will surely love!

For special events & catering inquiries please contact:
events@sciarrarestaurants.com or call 609-522-0159 x 120
to check our available dates, pricing, packaging & more!

4709 New Jersey Ave
Wildwood, NJ 08260

e 609-600-5964
poppisbrickoven.com

notice. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. A 20% gratuity will be added to parties of 12 or more.




STARTERS &
SHARING

Market Plate
charred long hots, roasted peppers,

Rl Tl LR W 4 o3

E ]

glum tomatoes, fresh mozzarella, olive oil,
aguette

J» Pretzel Bites
new york_er american cheese sauce,
horseradish mustard

Seafood Bruschetta
crab, shrimp, tomatoes, red onion,
pasil, garlic

J; Charred Brussels Sprouts ©F
smoked sea salt, dried cranberry,
balsamic reduction

J» Buffalo Cauliflower
beer battered florets, buffalo sauce,
blue cheese crumbles

Hummus Duo

traditional chickpea hummus, roasted
red pepper hummus, grape tomatoes,
roasted red peppers, carrot sticks

Burrata
fresh mozzarella, tomato bruschetta,
crostini, balsamic reduction, baby greens

(¢, Fried Mozzarella |
breaded half-moon mozzarella, marinara

Stuffed Long Hots °F
prosciutto, provolone, gorgonzola,
baby greens

Buffalo Shrimp °F
buffalo sauce, crumbled blue cheese

Wings ©F

buffalo, sweet chili bacon, cajun spice,
garlic parmesan, honey sriracha,

blue cheese dip

Chicken Tenders
honey mustard or bbqg sauce, fries

Trenton Fries

taylor pork roll, sliced cherry peppers,
new yorker american cheese sauce,
roasted chili aioli

Cheese Fries
new yorker american cheese sauce

Beef Nachos

chopped brisket, jalapenos, tomatoes
new yorker american cheese sauce,
roasted chili aioli, tortilla chips

Cheesesteak Egg Rolls
shaved sirloin, fried onions, pepper jack
cheese, sriracha ketchup

Fried Calamari
hot cherry peppers, lemon garlic aioli
or thai chili

Garlic Mussels
white or red, toasted baguette
add spaghetti $4

Spicy Tuna Wonton
yum yum sauce, seaweed salad, toasted
sesame seeds, crispy won ton

Deviled Eggs °F
traditional dijon filling, bacon

J» Chicken Potstickers
fried dumplings, ginger chicken, honey soy

NOTES $8 APP
HAPPY HOUR
SELECTIONS

GF NOTATES GLUTEN FRIENDLY

DISH AVAILABLE
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SOUPS AND SALADS

chicken breast $6 @ salmon $8 e shrimp $8 e crab cake $12 e fillet $8

Daily Soup
Baked French Onion

garlic baguette and gruyere
cheese

Inlet House Salad®"

mixed greens, cucumbers, cherry
tomatoes, red onion, house
vinegarette

Caesar Salad
romaine, Caesar
dressing, crutons

Apple and Candied Walnut
chopped romaine, mixed greens,
candied walnuts, shaved apples, blue
cheese, red onion, apple cider
vinegarette

Steak Salad®
fillet mignon, mixed greens, red
onions, tomatoes, roasted red peppers,
feta cheese, peppadew pepper's,
house vinegarette

BURGERS AND SANDWICHES

All sandwiches come with fries or salad.
udi's gluten free round rolls are available upon request.

Fried Cod
breaded cod, shredded lettuce,
tartar sauce, pickles, brioche bun

Jerk Mahi
blackened mahi, pineapple slaw,
pickeled red onions, brioche bun

Crab Cake®f

tartar sauce, shredded lettuce,
brioche bun

Cheesesteak
shaved sirloin, new yorker
american cheese, liscio's long roll

Fried Chicken

shredded lettuce, garlic aioli,
sriracha honey, pickles, brioche bun

Turkey Club

roasted turkey, lettuce, tomato,
bacon, mayo, choice of white,
wheat or rye

Ginger Glazed Salmon®*
pan seared salmon, vegetable
stir fry, rice

Garlic Lemon Mahi®
pan seared mahi, roasted
vegetables, rice pilaf

Broiled Crab Cake® ruLL

asparagus, charred lemon HALF
aioli

Steadk & Potato

pan seared filet medallions, rosemary
roasted potatoes, asparagus, steak sauce

Pierogi & Kielbasa Skillet

potato and cheese pierogies,
riekers smoked kielbasa

SIDES

Mac & Cheese
Asparagus
Rice Pilaf
Garlic Bread

Fries

Grilled Chicken
charred long hots & roasted peppers,
provolone cheese, garlic aioli

Brisket Melt

cheddar cheese, horseradish cream,
peppadew peppers, brioche bun

Stacked Burger*

two angus patties, lettuce, pickles, house
aioli, american cheese, brioche bun

*available as beyond burger
add on bacdn, pork roll or sunny egg
for $1.50 each

Filet BLT

filet mignon medallions, provolone
cheese, bacon, lettuce, tomato,
mayo, brioche bun

The Inlet

shaved sirloin, new yorker american,
shrimp scampi, liscio’s seeded roll

MAINS

Mahi Mahi Tacos

seared mahi, pineapple slaw,
pickled red onions, flour tortillas

Brisket Mac & Cheese

colby cheddar, smoked brisket

spaghetti And Clams

little neck clams, white or
red sauce, garlic bread

Classic Chicken Parm
pan fried chicken breast,
mozzarella cheese, spaghetti, red sauce

Chicken Bruschetta®
pan seared chicken breast,
prosciutto, plum tomatoes, fresh
mozzarella, basil, garlic

HAPPY HOUR

2p.m. -3 p.m.
7 Days a Week

Select Apps
Domestic Beers
Imports and Craft Beer
White Claws
Twisted Teas
American Lemonade
Three Olives Flavors
House Wines

*Happy Hour not applicable
on special event days.

Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food-borne ilinesses.
3% transaction fee added to all credit card transactions. A 20% gratuity will be added to parties of 8 or more.



Soups & Salads

FRENCH ONION 9

crostini, topped with provolone

SOUP DU JOUR 9
CLASSIC CAESAR SALAD 13

romaine, parmesan, croutons, house-made caesar dressing
add: chicken 5, shrimp 9

BURRATA SALAD 17

fresh burrata, arugula, prosciutto, cherry tomatoes,
granny smith apple, candied walnuts, lemon
vinaigrette dressing, fig glaze

Starters
STEAMERS 18

middleneck clams, choice of marinara (red) or scampi
sauce (white), served with toasted baguette

add: pasta 5

CRAB CAKE 15

maryland style crab cake (1), served with remoulade sauce

MUSSELS 18

mussels, choice of marinara (red) or scampi sauce
(white), served with toasted baguette

add: pasta 5

FRIED CALAMARI 18

calamari, lightly fried with cherry
peppers, served with roasted red pepper aioli

SHRIMP COCKTAIL i3

shrimp (5), served with lemon and cocktail sauce

FRIED SHRIMP 15

shrimp (6), lightly fried with sliced lemons, served
with cocktail sauce

CHICKEN TENDERS 13

panko breaded tenders (5), served with house-made
honey mustard

FRIED MOZZARELLA 11

fresh mozzarella, marinara, basil, parmesan

WINGS 116

served with celery and our house-made blue cheese dressing

flavors: honey habanero, sweet chili, hot, mild, bbqg,
old bay, chicken parm, garlic parm

CRISPY BRUSSEL SPROUTS I3

dried cranberries, citrus honey, crumbled feta,
balsamic glaze

BAKED BUFFALO CHICKEN DIP I3

shredded roasted chicken, buffalo sauce, sour cream,
mozzarella cheese, house-made buttermilk ranch
dressing, topped with crumbled blue cheese and

scallions, served with crostini

BAVARIAN SOFT PRETZELS 12

everything spice, served with long hot whiz

Smash Burgers

served on a seeded bun with fries and a pickle
(excluding the single smash)

THE “O” DOUBLE 17

two single smash burgers, yellow american, pickles,
raw onions, ketchup, mustard

add: bacon 3

THE ROOK 17

double smash burger, white american, lettuce, tomatoes,
bacon, shoestring onion rings, long hot mayo

THE RHINO 17

double smash burger, yellow american, lettuce,
tomatoes, pickles, house-made thousand island dressing

LIAM ROYAL 17

double smash burger, white american, layered with fries

THE SINGLE SMASH 7

single smash burger, yellow american

add: pickles, tomatoes, lettuce, raw onions, fried
onions, cherry peppers .25 ea
long hots I, bacon 1.50, fries 3

Lunch Special

served daily from 12pm-3pm

THE SINGLE SMASH 9

single smash burger, yellow american, served with fries

Sandwiches

BLACKENED CHICKEN SANDWICH 15

blackened chicken breast, lettuce, tomatoes, shaved
red onion, roasted red pepper mayo, served on a brioche bun
with fries

CRAB CAKE SANDWICH 18

maryland style crab cake, lettuce, tomato, remoulade,
served on a seeded bun with fries

Steaks

served on seeded long roll with a pickle
add: fries 3

CHEESESTEAK 17

shaved ribeye, cooper sharp, with or without fried onions

CHICKEN CHEESESTEAK 17

shaved chicken breast, cooper sharp, with or
without fried onions

WHIZ WIT I8

choice of shaved ribeye or chicken breast,
long hot whiz, fried onions

vegetarian options contains nuts

*Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk
of food-borne illnesses. Alert your server if you have special dietary requirements.



Cutlets Entreés served daily at 4pm

served on seeded long roll with a pickle
add: fries 3

CRAB CAKES 32

maryland style crab cakes (2), remoulade, served with
HONEY HAB 17 chef’s choice of potato and seasonal vegetables

breaded chicken cutlet tossed in honey habanero
sauce, shredded mozzarella, pickles

SHRIMP SCAMPI 29

sautéed shrimp, lemon, butter, garlic, tomatoes, white
THE UMBRIA 17 wine sauce, served over linguine

breaded chicken cutlet, shredded mozzarella,
marinara, basil, parmesan, red pepper flakes B
SHORT RIB 35

short rib, demi glaze, pickled onions, served with
creamy wild mushroom risotto

sub: eggplant

THE BEAR 18

breaded chicken cutlet, fresh mozzarella, prosciutto,
house-made pesto, arugula, roasted red peppers,
basil, parmesan, balsamic reduction

DAISY 15 Sides

fresh mozzarella, house-made pesto, bruschetta,
basil, parmesan, balsamic reduction

add: cutlet 4 REGULAR FRIES 7

SWEET POTATO FRIES 9
TATER TOTS 9

served with chipotle aioli

HAIL CAESAR 17

breaded chicken cutlet, arugula, tomatoes,
house-made caesar dressing

add: bacon 3 ONION RINGS 10

served with house-made buttermilk ranch dressing

THE TRAMCAR I8

breaded chicken cutlet, pepper jack cheese, short rib,

bacon, lettuce, tomatoes, long hots, chipotle aioli Kids Menu
ages 10 & under « includes drink
vegetarian options contains nuts JR. SMASH BURGER
. 11
*Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk single smash burger, ye/low americon, served on
of food-borne illnesses. Alert your server if you have special dietary requirements. a seeded bun with fries
HOT DOG 10

grilled, served on a bun with fries

CHICKEN TENDERS 11

panko breaded tenders (3), served with fries and
house-made honey mustard

~ KIDS PASTA 10

~~ cavatappi, served in marinara or butter
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