
 

 
 

 

 

POPS 
Mac N’ Cheese Pops -10- 

Loaded Baked Potato Pops -9- 

Buffalo Pops -10- 

“Caprese” Pops -10- 

Crab Cake Pops -12- 
 

FOR THE TABLE 

Hummus, Olives & Flatbread -9- 
Warm Chips & Guacamole -9- 
Mini Baja Fish Tacos - 12- 
GIANT Shrimp Bruschetta -12- 
Tempura Artichokes & Lemon Aioli -10- 
Crispy Calamari -11- 
Braised Short Rib Nachos -12- 
Wild Mushroom Quesadilla -12- 
 

GRILLED PIZZAS 

Cheese pizza -8- 

Pepperoni -9- 

Sausage & Peppers -9- 

Margerhita -9- 

Prosciutto -10- 
 

SIDES 

   French Fries -4- 

   Mixed Green Salad -4- 

   Roasted Wild Mushrooms -4- 
   Sautéed Green Beans -4- 
   Whipped Potatoes -4- 
    Wild Mushroom Risotto -4- 

 

 

 

 

 

 

 
 

SANDWICHES & BURGERS  

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 -12- 
Grilled Hangar Steak, Roasted Garlic, Guinness Compound Butter, Served Open-Faced 

PULLED PORK -10- 
Strawberry Chipotle BBQ Sauce, Crispy Onions, Brioche  

FRENCH DIP -11- 
Warm Roast Beef, Swiss Cheese, Au Jus 

BLACKENED SALMON -10- 
Romaine, Tomatoes, Avocado, Crispy Onions 

GRILLED EGGPLANT & FRESH MOZZARELLA -10 - 
Extra Virgin Olive Oil, Balsamic, Fresh Basil 

THE DOWNTOWN BURGER -9- 
8oz Burger, Lettuce, Tomato (Cheese, Bacon, Sautéed Onions $1) 

TURKEY BURGER -10 - 
8oz Burger, Lettuce, Tomato (Cheese, Bacon, Sautéed Onions $1) 

ASIAN CHICKEN SANDWICH -10- 
Crispy Chicken, Pickled Cucumbers & Carrots 

GRILLED CHICKEN CLUB -10- 
Avocado, Crispy Prosciutto, Mesclun, Tomato, Manchego 

TURKEY MELT -11 - 
Melted Swiss, Smoked Bacon, Avocado, Tomatoes, Honey Mustard Aioli 

SALADS 
CRISPY CALAMARI SALAD -12- 
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 -11- 
Mixed Greens, Romaine, Oranges, Pecorino Cheese, Avocados, Cucumbers, Carrots, 
Citrus Vinaigrette 

THE STEAK HOUSE SALAD -12- 
Grilled Hangar Steak, Crispy Prosciutto, Hearts of Romaine,  
Blue Cheese Crumble, Tomatoes, Herb Dressing 

BBQ CHICKEN CAESAR SALAD -10- 
Romaine, Tomatoes, Cheddar, Croutons, BBQ Sauce, Crispy Onions, Caesar Dressing 

COBB SALAD with GRILLED CHICKEN -10- 
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 -12- 
Black Beans, Queso Fresco, Corn, Tomatoes, Cheddar Cheese, Crispy Tortillas, 
Chipotle Vinaigrette 

SLIDERS 

Burgers -10- 
Cheese Burgers -10- 

BBQ Cheese Burgers -10- 
Pulled Pork -10- 

Slider Sampler -10- 
From Selections Above 

Blue Cheese & Bacon -11- 

“The Works” -11- 
Turkey Burger -10- 
“The Works” -11- 

ASK ABOUT OUR CHEF’S 
FAMOUS 

“MONKEY BREAD” 
-6-  

BRUNCH 
$12 all inclusive 

Served with coffee or tea & your choice of a bloody mary, 
mimosa, bellini or fresh squeezed OJ 

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

“JUST” 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 Rib, Ham, Bacon, Mushrooms, 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 



SUSHI 
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 Roll -7- 
Seared Pepper Tuna -10- 
 

 
 
 
 
 
 
 

 

Sushi Sampler -15- 
7 pcs of Sushi & a California Rol 

Sashimi Sampler -17- 
12 pcs of Sashimi & a Tuna Roll 

Roll Sampler -20- 
Spicy Tuna Roll, Lobster Roll, Tempura Shrimp Roll &  
California Roll 

Add Brown Rice, Soy Paper, Avocado, Cucumber, 
Spicy or Crunch -50¢- 

SUSHI ROLLS 

EATONTOWN -8- 
Sun Dried Tomato, Asparagus, Avocado, Cucumber 

RED BANK ROLL -11- 
Spicy Salmon, Crunch, Avocado, Caviar, Chili Sauce 

HIGHLANDS ROLL -14- 
Eel, Avocado Inside, Tuna, Salmon, Crunch Outside 

ASBURY PARK TRIO -14- 
Spicy Tuna topped with 3 kinds of tuna, Ponzu Sauce 

NAVESINK ROLL -11- 
Pepper Tuna, Avocado, Spicy Tuna Inside 

SHREWSBURY ROLL -12- 
Salmon, Spicy Tuna, Yellowtail, wrapped in Soy Paper 

MIDDLETOWN ROLL -11- 
Spicy Tuna, Crunch, Sweet & Spicy Soy 

SPRING LAKE ROLL -10- 
Shrimp Tempura, Topped with Kani “Crab” 

RUMSON ROLL -14- 
Lobster Salad, Crunch on Top, Avocado, Spicy Mango 

FAIR HAVEN ROLL -12- 
Lobster, Crunch, Avocado, Topped with White Tuna 

SEA BRIGHT ROLL -12- 
Shrimp Tempura, Spicy Tuna, Avocado, Soy Paper 

 

CHAMPAGNE & SPARKLING WINE 
Veuve De Vernay 
Glass -8- Bottle -32- 

Chandon Rose 
Glass -8- 

Veuve Clicquot Yellow Label NV 
Bottle -90- 

Marquis de la Tour Brut Rose NV 
Glass -10- Bottle -40- 

Moet & Chandon Imperial 
Bottle -100- 

 

 

WINE 
Sauvignon Blanc, Costello, California 

Glass -8- | Bottle -26- 

Pinot Grig io, Santa Marina, Northern Italy 
Glass -8- | Bottle -26- 

Chardonnay, Montev ina, Amador Valley 
Glass -8- | Bottle -27- 

Re isling, Relax, Germany 
Glass -8- | Bottle -27- 

Cabernet Sauv ignon, Kenwood, California 
Glass -8- | Bottle -27- 

Shiraz, Arabella, Australia 
Glass -9- | Bottle -27- 

Merlot, Mainstreet, Monterey County 
Glass -8- | Bottle -26- 

Pinot Noir, Red Truck, California 
Glass -9- | Bottle -26-  

 
 

BEER 
Coor’s Light, Miller Light, Yuengling; Pint -4- | Pitcher -14- 

Guinness; Pint -6- | Pitcher -22- 
New Castle, Blue Moon, Sam Adams Seasonal, Sm ithwick’s; Pint -5- | Pitcher -18- 

He inek in, Corona, Amstel Light, Heinek in L ight, Miller Light, Budweiser, Sapporo, Kaliber (N /A ); Bottle -5- 
 

COCKTAILS 

Blackberry Cosmo 
Absolut 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 

Asian 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 -10-  

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

Tuna, Yellowtail, White Tuna, Salmon, Shrimp, Crab, Eel 


