
Appetizers

CHILLED SEAFOOD SAMPLER*
 Chilled Seasonal Crab, 4 Shrimp Cocktail,

4 Oysters on the Half Shell,
Jumbo Lump Crabmeat & Avocado Habañero Salsa

49
(For Two)

OYSTERS ON THE HALF SHELL*
Cocktail Sauce, Horseradish & Saltines

15

JUMBO SHRIMP COCKTAIL*
Cocktail Sauce & Lemon

15

LUMP CRABCAKE*
Cajun Roasted Garlic Sauce

15.5

CRISPY SHANGHAI CALAMARI* 
Sweet Chili Glaze, Bean Sprouts, Cherry Peppers, Crushed Peanuts & Scallions

15

SEARED RARE AHI TUNA*
Pickled Ginger & Spicy Mustard Sauce

14.5

AHI TUNA TARTARE*
Citrus, Avocado, & Crisp Baguette

14.5

CHEESESTEAK EGG ROLLS
Sweet & Spicy Chili Sauce & Honey Mustard

13

ESCARGOT
Sizzling Garlic Butter, Sliced Baguette

14.5

OYSTERS ROCKEFELLER*
Spinach, Pernod & Parmesan Cream

15.5

Soups & Salads
FRENCH ONION 

Gruyère, Swiss & Parmesan Cheese
8

SHRIMP & LOBSTER BISQUE
Shrimp, Lobster, Sherry & Cream

9

ICEBERG LETTUCE WEDGE
Vine Ripe Tomato, Crumbled Blue & Blue Cheese Dressing

7

CAESAR SALAD
Crisp Romaine Leaves, Parmesan, Creamy Caesar Dressing, Fresh Croutons

8

CHOPPED SALAD
Chopped Iceberg, Tomato, Avocado, Red Onion, Egg, Bacon, Basil Dressing

9.5

FRESH SPINACH SALAD
Hard Boiled Egg, Red Onion, Tomato, Button Mushroom & Bacon Dressing

8

MOZZARELLA & TOMATO SALAD
Basil Pesto, Balsamic Vinegar, & E.V. Olive Oil

9
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Chef’s Selections

CHILI CRUSTED RIBEYE*	 42
Broiled Ribeye 16 oz, Chili Crust, Roasted   
Red Pepper – Truffle Butter

FILET DUXELLE*	 38.5
Broiled Wild Mushroom Stuffed Filet 8 oz,  
Mushroom Madeira Ragout

FILET OSCAR*	 43.5
Broiled Filet 8 oz, Jumbo Lump Crab  
Asparagus & Béarnaise

FILET & LOBSTER*	 56.5
Broiled 6 oz Filet, Butter Braised Lobster Tail, Chive Sauce

SULLY’S MEATLOAF	 25
All Beef Meatloaf, Hints of Blue Cheese,  
Horseradish Mashed Potatoes, Sautéed Onions,  
Mushrooms & Bordelaise Sauce

ROASTED CHICKEN “PICATTA STYLE”	 25
Scallion Mashed Potatoes & Lemon Caper Sauce

Steaks & Chops, Etc.
FILET MIGNON* 8 OZ / 12 OZ 

35/39.5

NEW YORK STRIP* 12 OZ / 16 OZ 
36/41.5

RIBEYE* 16 OZ 
41.5

BONE-IN RIBEYE* 22 OZ “COWBOY CUT” 
43

BONE-IN filet* 12 OZ 
55

BONE-IN KC STRIP* 18 OZ 
42

PORTERHOUSE* 24 OZ 
46.5

LAMB CHOPS-TRIPLE CUT* 
39.5

VEAL CHOP* 
39.5

H  Complimentary Iceberg Lettuce Wedge With Blue Cheese Dressing  H
or 

Caesar Salad with any Entree

Sauces

Bourbon-
Peppercorn 

Sauce
3

Madeira Mushroom 
Sauce

3

Hollandaise 
Or 

Béarnaise
3

pairings

Oscar-
Jumbo Lump Crab, 

Asparagus & 
Béarnaise Sauce

10

Split Australian 
Lobster Tail, 7 oz

28

butters

Cabernet 
Goat Cheese  

Butter
3

Gorgonzola Garlic 
Butter

3

Roasted Red  
Pepper-Truffle 

Butter
3
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Lobsters
BROILED AUSTRALIAN LOBSTER TAIL*

Drawn Butter, Carved Tableside
MKT

Fresh Seafood

BROILED SALMON STEAK*
Beurre Blanc Sauce

32

SEARED AHI TUNA STEAK*
Shiitake-Chive Vinaigrette

35

SAUTÉED SEA SCALLOPS*
Spicy Thai Sauce

34

SHRIMP SCAMPI*
Sautéed Shrimp, Lemon, Garlic, White Wine, 

Tomato, Linguini Pasta & Scampi sauce
31.5

PAN SEARED SEA BASS “HONG KONG STYLE”*
Baby Bok Choy & Sherry-Soy Glaze

36

DAILY SEAFOOD FEATURE* 
Chef’s Daily Selection & Preparation

MKT

Sides
CRAB FRIED RICE*  9.5

CREAMY HORSERADISH MASHED POTATOES  8

SWEET POTATO CASSEROLE  9

THREE CHEESE MAC WITH GARLIC-BUTTER CRUST  9.5

GIANT BAKED POTATO, DRESSED TABLESIDE  8

WHITE CHEDDAR AU GRATIN POTATOES  9.5

b
BROCCOLI WITH GARLIC  8.5

ASPARAGUS WITH HOLLANDAISE  9.5

SAUTéED GREEN BEANS  8

STEAKHOUSE SKILLET MUSHROOMS  8.5

CREAMED SPINACH  9.5

CREAMED CORN  9.5

TEMPURA ONION RINGS  9

*Cooked to order... Consuming raw or undercooked meats, seafood, shellfish, poultry 
or eggs may increase your risk of food borne illness, especially if you have certain 

medical conditions. Before placing your order please inform your server  
if anyone in your party has a food allergy.
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Specialty Martinis & Cocktails

THE KNOCKOUT
Our Signature Martini made with  

Svedka Clementine Vodka Infused with  
Fresh Hawaiian Gold Pineapples  

and an Orange Twist
11

RED OVER HEELS MARTINI  12
SKYY® Raspberry Vodka, Chambord liqueur, Sweet & Sour,  

fresh lemon juice, and rimmed with raspberry sugar 12

BLUEBERRY LEMON DROP  12
Stoli® Blueberi Vodka, DeKuyper Triple Sec, Sweet & Sour,  

Garnished with Fresh Blueberries

CEO MARTINI  12
Finlandia® Vodka served with Blue Cheese Stuffed Olives

COSMOPOLITAN  12
Smirnoff® Citrus Vodka, Cointreau® Liqueur, Fresh Cranberry Juice,  

and garnished with a lemon twist

SULLY’S MARGARITA  12
Avion® Blanco Tequila, GranGala® Liqueur, Fresh Lime Juice,  

and garnished with a lime wedge

Creamsicle Martini  12
Pinnacle Whipped Cream Vodka, fresh orange juice,  

half & half and garnished with an orange slice

CLASSIC MANHATTAN  12
Maker’s Mark® Bourbon, Cinzano Sweet Vermouth, dash of Angostura Bitters,  

and garnished with a maraschino cherry

LONG ISLAND TEA COCKTAIL  12
Smirnoff® Vodka, Bacardi® Superior Rum, Bombay® Gin, DeKuyper Triple Sec,  

Sweet & Sour, and a splash of Coke®

Featured Wines 
sparkling	  

	 glass  |  bottle

La Marca Prosecco,  
Veneto, Italy

	 10  |  38
Piper Sonoma Brut, NV  

Sonoma Valley, California
	 12  |  46

Moët et Chandon “Imperial” Brut, 
NV Epernay, France

	 22  |  85

Whites

Kunde Sauvignon Blanc,  
Sonoma, California

	 10  |  38
Flora Springs Chardonnay,  

Napa, California
	 12  |  46

Sonoma Cutrer Chardonnay, 
Russian River Ranches,  

California
	 14  |  54

reds	  
	 glass  |  bottle

Mark West Pinot Noir,  
Central Coast, California

	 10  |  38
MacMurray Pinot Noir,  

Central Coast, California
	 13  |  50

Jacob’s Creek Reserve Shiraz, 
South Australia

	 12  |  46
Chateau Ste. Michelle  
Indian Wells Merlot,  

Columbia Valley, Washington
	 13  |  50

14 Hands Cabernet, Washington
	 10  |  38
Robert Mondavi Private Selection 

Cabernet, California
	 11  |  42

Four Vines Old Vine Cuvee 
Zinfandel, California

	 10  |  38
Louis Martini Cabernet,  

Sonoma County, California
	 12  |  46

Hess Allomi Cabernet, Napa, 
California

	 15  |  58
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