DOWNTOWN

ASK ABOUT OUR CHEF’S
FAMOUS

“MONKEY BREAD”
_6_

POPS

Mac N’ CHEESE Pops -10-
LoADED BAKED PoOTATO POPS -O-
BUFFALO PopPs -1 O-

“CAPRESE” PoPs -1 O-

CRAB CAKE PoPs - 1| 2-

FOR THE TABLE

HuMMus, OLIVES & FLATBREAD -9-

WARM CHIPS & GUACAMOLE -9-

MINI BAJA FisH TACOS - | 2-

GIANT SHRIMP BRUSCHETTA -1 2-
TEMPURA ARTICHOKES & LEMON AloLI - | O-
CRISPY CALAMARI - | |-

BRAISED SHORT RIB NACHOS - | 2-

WILD MUSHROOM QUESADILLA - | 2-

GRILLED PIZZAS

CHEESE PIZZA -8-
PEPPERONI -9O-

SAUSAGE & PEPPERS -9O-
MARGERHITA -O-
Prosciutto -1 O-

SIDES

FRENCH FRIES -4-

MIXED GREEN SALAD -4-
ROASTED WILD MUSHROOMS -4-
SAUTEED GREEN BEANS -4-
WHIPPED POTATOES -4-

WILD MUSHROOM RISOTTO -4~

SLIDERS

BURGERS - | O-
CHEESE BURGERS -10-
BBQ CHEESE BURGERS -1 O-
PuLLED PORK -1 O-
SLIDER SAMPLER -10O-
FROM SELECTIONS ABOVE
BLUE CHEESE & BACON -1 |-
“THE WORKS” -1 |-
TURKEY BURGER -10O-
“THE WORKS” -1 |-

SANDWICHES & BURGERS

BRUNCH

$ 12 ALL INCLUSIVE
SERVED WITH COFFEE OR TEA & YOUR CHOICE OF A BLOODY MARY,
MIMOSA, BELLINI OR FRESH SQUEEZED OoJ

“dusST” EGGS
SERVED ANY STYLE WITH HASH BROWNS & YOUR CHOICE OF BACON OR SAUSAGE

BREAKFAST QUESADILLA

EGGS, CHEESE, BACON, BLACK BEANS TOPPED WITH SALSA & GUACAMOLE
STEAK AND EGGS
($4 SUPPLEMENT) HASH BROWNS & SALAD
SKILLET OMELET
MADE TO ORDER SKILLET OMELET WITH YOUR CHOICE OF THREE FILLINGS:
SHORT RiIB, HAM, BACON, MuUsHROOMS, PEPPERS, ONIONS, SPINACH, POTATO, TOMATO,
CHEDDAR, JACK OR MANCHEGO CHEESE
BUTTERMILK WAFFLES
WITH WARM APPLE CINNAMON COMPOTE & WHIPPED CREAM
HOME-STYLE OATMEAL
SERVED WITH DRIED CRANBERRIES, BROWN SUGAR & APPLE COMPOTE
FRENCH TOAST
FRESH BERRIES & BANANAS
CHORIZO HASH AND EGGS
TOPPED WITH HOLLANDAISE
PORTABELLO AND POACHED EGGS
STEAMED SPINACH, HOLLANDAISE & HOME FRIES
EGG SANDWICH SLIDERS

SAUSAGE, BACON, CHEESE OR COMBO

LIMITED TO GROUPS OF 8 OR LESS
SORRY, NO SUBSTITUTIONS

SERVED WITH FRIES OR SALAD (ALL SANDWICHES AVAILABLE ON A WHOLE WHEAT BUN)
SUBSTITUTE ONE OF OUR VEGETABLE SIDES FOR $2

SLICED STEAK oN CIABATTA -1 2-

GRILLED HANGAR STEAK, ROASTED GARLIC, GUINNESS COMPOUND BUTTER, SERVED OPEN-FACED
PULLED PORK -1 O-

STRAWBERRY CHIPOTLE BBQ SAuce, CRISPY ONIONS, BRIOCHE

FRENCH DIP -1 |-

WARM RoAsT BEEF, Swiss CHEESE, AU Jus

BLACKENED SALMON -10-

ROMAINE, TOMATOES, AVOCADO, CRISPY ONIONS

GRILLED EGGPLANT & FRESH MOZZARELLA -10O -

EXTRA VIRGIN OLIVE OIL, BALsAMIC, FRESH BASIL

THE DOWNTOWN BURGER -9-

80z BURGER, LETTUCE, TOMATO (CHEESE, BACON, SAUTEED ONIONS $ 1)
TURKEY BURGER -10-

80z BURGER, LETTUCE, TOMATO (CHEESE, BACON, SAUTEED ONIONS $ 1)
ASIAN CHICKEN SANDWICH -1 O-

CRISPY CHICKEN, PICKLED CUCUMBERS & CARROTS

GRILLED CHICKEN CLUB -10-

AvocADO, CRISPY PROSCIUTTO, MESCLUN, TOMATO, MANCHEGO

TURKEY MELT -1 I -

MELTED Swiss, SMOKED BACON, AVOCADO, TOMATOES, HONEY MUSTARD AIOLI

SALADS

CRISPY CALAMARI SALAD -1 2-

GREENS, FRISEE, ARTICHOKE HEARTS, OLIVES, RED PEPPERS, ORANGE SEGMENTS, CUCUMBERS,
LEMON BASIL VINAIGRETTE

CHOPPED GREEK -9-

RoMAINE, CUCUMBER, TOMATOES, OLIVES, FETA, SWEET VINEGAR ONIONS

BLACKENED CHICKEN SALAD -1 |-

MIXED GREENS, ROMAINE, ORANGES, PECORINO CHEESE, AVOCADOS, CUCUMBERS, CARROTS,
CITRUS VINAIGRETTE

THE STEAK HOUSE SALAD -1 2-

GRILLED HANGAR STEAK, CRISPY PROSCIUTTO, HEARTS OF ROMAINE,

BLUE CHEESE CRUMBLE, TOMATOES, HERB DRESSING

BBQ CHICKEN CAESAR SALAD -10-

ROMAINE, TOMATOES, CHEDDAR, CROUTONS, BBQ Saucke, CRISPY ONIONS, CAESAR DRESSING
COBB SALAD wiTH GRILLED CHICKEN -1 O-

CRISPY PROsCIUTTO, BLUE CHEESE, HERB VINAIGRETTE, EGG, TOMATO, AVOCADO

THAI CHICKEN SALAD -10 -

CHoPPED LETTUCE, CRISPY NOODLES, MANGO, AvOCADO, CUCUMBER, THAI INSPIRED DRESSING
SOUTHWESTERN SALAD wiTH GRILLED STEAK -1 2-

BLAck BEANS, QUESO FREscO, CORN, TOMATOES, CHEDDAR CHEESE, CRISPY TORTILLAS,

CHIPOTLE VINAIGRETTE



APPETIZERS

BAKED EDAMAME -6-

KANI SALAD -6-

“WAKAME"” SEAWEED SALAD -6-
CALIFORNIA ROLL -5-

VEGGIE ROLL -6-

SHRIMP TEMPURA ROLL -6-
SOFT SHELL CRAB ROLL -7-
LoBSTER RoOLL -7-

SEARED PEPPER TUNA -1 O-

SUSHI

SUSHI (2PCS) — SASHIMI (3PCS) — ROLLS -5-

TUNA, YELLOWTAIL, WHITE TUNA, SALMON, SHRIMP, CRAB, EEL

SusHI SAMPLER -1 5-

7 PCs OF SusHI & A CALIFORNIA RoL

SASHIMI SAMPLER -1 7-

| 2 PCs OF SAsSHIMI & A TUNA RoLL

RoLL SAMPLER -20-

SPICY TUNA ROLL, LOBSTER RoOLL, TEMPURA SHRIMP ROLL &
CALIFORNIA RoLL

Apb BROWN RICE, SoYy PAPER, AvocAapo, CUCUMBER,
SPICY OR CRUNCH -50¢-

SUSHI ROLLS

EATONTOWN -8-

SuUN DRIED TOMATO, ASPARAGUS, AVOCADO, CUCUMBER
RED BANK ROLL -1 I-

SPICY SALMON, CRUNCH, AvVOCADO, CAVIAR, CHILI SAUCE
HIGHLANDS ROLL -1 4-

EEL, AvOCADO INSIDE, TUNA, SALMON, CRUNCH OUTSIDE
ASBURY PARK TRIO -1 4-

SPICY TUNA TOPPED WITH 3 KINDS OF TUNA, PONZU SAUCE
NAVESINK ROLL -1 I-

PEPPER TUNA, AVOCADO, SPICY TUNA INSIDE
SHREWSBURY ROLL -1 2-

SALMON, SPICY TUNA, YELLOWTAIL, WRAPPED IN SOY PAPER
MIDDLETOWN ROLL -1 I-

SPICY TUNA, CRUNCH, SWEET & SPICY SOY

SPRING LAKE ROLL -10-

SHRIMP TEMPURA, TOPPED WITH KANI “CRAB”

RUMSON ROLL -1 4-

LoBSTER SALAD, CRUNCH ON TOP, AVOCADO, SPICY MANGO
FAIR HAVEN ROLL -1 2-

LoBSTER, CRUNCH, AVOCADO, TOPPED WITH WHITE TUNA
SEA BRIGHT ROLL -1 2-

SHRIMP TEMPURA, SPICY TUNA, AVOCADO, SOY PAPER

CHAMPAGNE & SPARKLING WINE

VEUVE DE VERNAY
GLASS -8- BOTTLE -32-
VEUVE CLICQUOT YELLOW LABEL NV
BOTTLE -90O-

MOET & CHANDON IMPERIAL
BoOTTLE -1 OO-

CHANDON ROSE
GLASS -8-

MARQUIS DE LA TOUR BRUT ROSE NV

GLAss -1 O- BOTTLE -40-

WINE
SAUVIGNON BLANC, COSTELLO, CALIFORNIA CABERNET SAUVIGNON, KENWOOD, CALIFORNIA
GLass -8- | BoOTTLE -26- GLass -8- | BoTTLE -27-
PINOT GRIGIO, SANTA MARINA, NORTHERN ITALY SHIRAZ, ARABELLA, AUSTRALIA
GLass -8- | BoOTTLE -26- GLass -9- | BoTTLE -27-
CHARDONNAY, MONTEVINA, AMADOR VALLEY MERLOT, MAINSTREET, MONTEREY COUNTY
GLass -8- | BoTTLE -27- GLass -8- | BOTTLE -26-
REISLING, RELAX, GERMANY PINOT NoIR, RED TRucCk, CALIFORNIA
GLass -8- | BoTTLE -27- GLass -O- | BoTTLE -26-
BEER

COOR’S LIGHT, MILLER LIGHT, YUENGLING; PINT -4- | PITCHER - | 4-
GUINNESS; PINT -6- | PITCHER -22-
NEW CASTLE, BLUE MOON, SAM ADAMS SEASONAL, SMITHWICK'S; PINT -5- | PITCHER - | 8-
HEINEKIN, CORONA, AMSTEL LIGHT, HEINEKIN LIGHT, MILLER LIGHT, BUDWEISER, SAPPORO, KALIBER (N/A); BOTTLE -5-

COCKTAILS

BLACKBERRY COSMO
ABsoOLUT RuBY RED, COINTREAU, FRESH BLACKBERRIES & LIME JUICE WITH A SUGARED RIM & CANDIED ORANGE
THE DOWNTOWN LEMONADE
KETEL ONE VODKA, FRESH LEMON & SUGAR, TOPPED WITH CLUB SODA
AsSIAN PEAR
ABSOLUT PEARS VODKA, SAKE, PEAR JUICE & FRESH LEMON JUICE
WAsABI MARGARITA
TRES GENERACIONES PLATA TEQUILA, COINTREAU, WASABI, GINGER & FRESH MINT
E STREET TEA
FIREFLY SWEET TEA VODKA & FRESH LEMONS
APPLE SMASH
STOLI GALA APPLICK VODKA, SIMPLE SYRUP, SOUR MiX, DASH OF BITTERS & FRESH MINT
SOUTHERN CIDER
BAKER’S BOURBON, BITTERS, FRESH ORANGE JUICE, FRESH LEMON JUICE, TOPPED OFF WITH A CHAMPAGNE FLOAT
ORANGE JuLIUS
MILAGRO PLATA TEQUILA, AGAVE NECTAR & FRESH CUT ORANGE SLICES
PUMPKIN MARTINI
ABSOLUT VANILIA VODKA, PUMPKIN SYRUP, WHIPPED CREAM, WITH A DASH OF CINNAMON
THE MAYFAIR
HENDRICK’S GIN, CUCUMBER, FRESH LEMON JUICE, SALT & THYME RIM
THE THRILLER

MONTE CRISTO LITE & DARK RUM, ORANGE & LEMON JUICE, WITH A CHERRY BRANDY FLOAT

GLASS -1 O-



