AMERICAN KITCHEN

STARTERS
SEASONAL SOUP Rotating Selection, Fresh Seasonal Ingredients 11

ROASTED BRUSSELS SPROUTS Smoked Peach Vinaigrette, Goat Cheese, Bacon Lardons 12
KOREAN CHICKEN BITES Gochujang Glaze, Furikake, Micro Cilantro, Herbed Ranch 16
SHRIMP COCKTAIL Old Bay Court Bouillon, Atomic Cocktail Sauce, Lemon 18
HONEY GOLD CORNBREAD Honey Butter, Sea Salt 8
SHORT RIB CROQUETTES Pickled Red Onion, Garlic Aioli 16
CALAMARI Cherry Peppers, Marinara Sauce 17
NONNA'’S MEATBALLS Marinara Sauce, Mozzarella, Basil Pesto, Garlic Toast 16

AHI TUNA POKE* Crushed Avocado, Pineapple, Edamame, English Cucumber,
Spicy Mayo, Seaweed Salad, Gaufrette Chips, Poke Sauce 21

SALADS
Add: Grilled Chicken +9 / Grilled Shrimp +12 / 100z NY Strip* +12 / Pan Seared Salmon® +14 / Seared Tuna* +12
THE MARKET Mixed Greens, Seasonal Vegetables, Egg, Sharp Cheddar, Rustic Croutons, Herbed Ranch 15
CAESAR Baby Gem Lettuce, Parmesan, Rustic Croutons, Classic Caesar Dressing 14
AHI TUNA* Seared Rare, Glass Noodles, Chopped Peanuts, Fresh Herbs, Mandarin Orange, Red Pepper, Napa Cabbage, Soy Ginger Vinaigrette 22
WEDGE SALAD Iceberg Lettuce, Tomato Bacon Jam, Crispy Shallots, Blue Cheese, Herbed Ranch 15

SHULA CUT STEAKS

OUR PROPRIETARY STANDARD FOR PREMIUM BLACK ANGUS BEEF, AGED TO PERFECTION

70z FILET MIGNON* 220z COWBOY RIBEYE*
Center Cut, Red Wine Demi-Glace, Chili Crunch Broccolini Whipped Potatoes
49 62
140z NY STRIP* STEAK FRITES*
Red Wine Demi-Glace, Whipped Potatoes 100z NY Strip, Chimichurri Butter, Fries
52 37
SANDWICHES

All sandwiches served with your choice of crispy fries or side salad.

SHULA BURGER Two 4oz Steak Burger Patties, American Cheese, Shula Sauce, Tomato, Lettuce, Pickles, Brioche Bun 16
FRENCH DIP Hand Shaved Slow Roasted Prime Rib, Horseradish Cream Sauce, Au Jus, Garlic Butter French Bread 20
CRISPY CHICKEN SANDWICH Panko Crusted, Roasted Red Pepper, Basil Pesto, Mozzarella, Arugula, Balsamic Glaze, Ciabatta 19
PORTOBELLO MUSHROOM SANDWICH Marinated Portobello Mushrooms, Roasted Vegetables, Chimichurri, Toasted Brioche Bun 15
CRAB CAKE SANDWICH Jumbo Lump, Old Bay Aioli, Lettuce, Tomato, Brioche Bun 22

ENTREES
PORTOBELLO STEAK Marinated Portobello Mushroom, Roasted Vegetables, Chimichurri 22

CHICKEN MILANESE Parmesan Risotto, Arugula Salad, Citrus Vinaigrette 27
SIXTY SOUTH ANTARCTIC SALMON* Pan Seared, Citrus Gremolata, Whipped Potatoes 32
SHORT RIB PAPPARDELLE Slow Braised, Pomodoro Sauce, Basil Pesto, Parmesan 29
MARYLAND CRAB CAKES Jumbo Lump, Old Bay Aioli, Fries, Coleslaw 38
BRAISED SHORT RIB Red Wine Demi-Glace, Crispy Shallots, Whipped Potatoes 34
SMOKED BABY BACK RIBS Sweet & Tangy BBQ), Fries, Coleslaw, Cornbread 32

SIDES
All sides 7
CHILI CRUNCH BROCCOLINI PARMESAN RISOTTO
WHIPPED POTATOES ROASTED BRUSSELS SPROUTS
CRISPY FRIES COLESLAW

LOADED BAKED POTATO
AVAILABLE AFTER 4PM

DESSERTS
KEY LIME PIE Whipped Cream, Melba Sauce 9

6 LAYER CARROT CAKE Cream Cheese Frosting 10
BANANA BREAD WAFFLE Bruléed Banana, Salted Caramel Ice Cream, Bourbon Caramel, Whipped Cream, Candied Pecans 9
CAST IRON COOKIE Fresh Baked Chocolate Chip, Vanilla Bean lce Cream 9

*The consumption of raw or undercooked meat, poultry, seafood or shellfish may increase your risk of foodborne illness.



COCKTAILS

SPECIALTY

CRISP APPLE COSMO 15
Tito’s Vodka, Cointreau, Brandy Liqueur, Cranapple

CATCHER IN THE RYE 17
Redemption Rye, Fennel-Peppercorn Syrup, Angostura Bitters

DO OR DAIQUIRI 15
Cruzan Light Rum, St. Germaine, Passionfruit Giffard, Lime

LATE NIGHT GAME 16
Coconut Washed Tito’s, Creme de Cocoa, Kahlaa,
French Pressed Blueberry Coffee

GAMETIME SNACK 17
Buttered Woodford Reserve, Caramel, House Bitters

PALOMA-HA 15
Cantera Negra Silver Tequila, Raspberry Grapefruit Jam, Lime

SPARKLING TROPHY 15
Gray Whale Gin, Creme de Violette, Lime, Lemon, Blackberries, Basil

TIKI TIME 16
Bacardi Light Rum, Licor 43, Pineapple Juice, Meyers Dark Rum Floater

ZERO PROOF

CUCUMBER MINT COOLER 9
Fresh Cucumber, Mint, Lime Juice, Simple Syrup, Club Soda

BERRY BASIL SMASH 9
Fresh Strawberries, Basil, Lemon Juice, Agave Syrup, Club Soda

e HAPPY HOUR
25% off starters, specialty cocktails,
and select beer, wine and spirits.

Monday-Friday | 3-6pm

WINE BY THE GLASS

SPARKLING
LA MARCA Prosecco 13

CHARDONNAY

SEA SUN Central Coast 9
CHALK HILL Sonoma Coast 14
ROMBAUER Carneros 18

SAUVIGNON BLANC
THE CROSSINGS Awatere Valley, NZ 10
CRAGGY RANGE TE MUNA ROAD Martinborough, NZ 14

OTHER WHITES & ROSE

CONUNDRUM, WHITE BLEND California 9

FLEURS DE PRAIRIE, ROSE Languedoc, France 10
JEAN-LUC COLOMBO CAPE BLEUE, ROSE France 12
EROICA, RIESLING Columbia Valley 10

VILLA POZZI, MOSCATO Marsala, Italy 10
BARBOURSVILLE, PINOT GRIGIO Virgina 10
BARONE FINI, PINOT GRIGIO Valdadige, Italy 10

CABERNET

BONANZA BY CAYMUS California 9
JOSH CELLARS RESERVE Pasa Robles 12
JUSTIN VINEYARDS Pasa Robles 14

PINOT NOIR

LA CREMA Sonoma Coast 12
MEIOMI California 14
MIGRATION Sonoma Coast 18

OTHER REDS

RODNEY STRONG, MERLQOT Sonoma County 9
CLOS DE LOS SIETE C7, MALBEC BLEND

Uco Valley, Argentina 14

THE PRISONER, RED BLEND California 18
THE FEDERALIST, ZINFANDEL California 14

WINE BY THE BOTTLE

SPARKLING / CHAMPAGNE

LA MARCA Prosecco 52

VEUVE CLICQUOT Yellow Label Brut Champagne 375ml 55
PERRIER-JOUET Grand Brut 117

CHARDONNAY

SEA SUN Central Coast 36

CHALK HILL Sonoma Coast 56

ROMBAUER Carneros 72

MER SOLIEL SILVER Un-QOaked, Santa Lucia 60

FROG’S LEAP Napa Valley 80

THE CALLING DUTTON RANCH Russian River Valley 85
CAKEBREAD Napa Valley 90

GRGICH HILLS Napa Valley 105

SAUVIGNON BLANC

THE CROSSINGS Awatere Valley, NZ 40

CRAGGY RANGE TE MUNA ROAD Martinborough, NZ 56
EMMOLO Napa Valley 48

CAKEBREAD CELLARS Napa Valley 72

OTHER WHITES & ROSE

CONUNDRUM, WHITE BLEND California 9

FLEURS DE PRAIRIE, ROSE Languedoc, France 10
JEAN-LUC COLOMBO CAPE BLEUE, ROSE France 12
MIRAVAL, ROSE Provence, France 55

EROICA, RIESLING Columbia Valley 40

VILLA POZZI, MOSCATO Marsala, ltaly 36

CLEAN SLATE, RIESLING Mosel Valley, Germany 46
BARBOURSVILLE, PINOT GRIGIO Virgina 36
BARONE FINI, PINOT GRIGIO Valdadige, Italy 40
KING ESTATE, PINOT GRIS Willamette Valley 46
SANTA MARGHERITA, PINOT GRIGIO Adige River Valley, Italy 55
DARIOUSH, VIOGNIER Napa Valley 69

PINE RIDGE, CHENIN BLANC Napa Valley 50

CABERNET

BONANZA BY CAYMUS California 36
JOSH CELLARS RESERVE Pasa Robles 48
JUSTIN VINEYARDS Pasa Robles 56
BORNE OF FIRE Columbia Valley 46
DAOQU Pasa Robles 52

SILVERADO Napa Valley 60

HONIG Napa Valley 85

AUSTIN HOPE (1 LITER) Pasa Robles 88
JOSEPH PHELPS Napa Valley 95
FORCE & GRACE Napa Valley 120
CAYMUS Napa Valley 158

STAG’S LEAP ARTEMIS Napa Valley 162
SILVER OAK Alexander Valley 175

PAUL HOBBS Napa Valley 220

PINOT NOIR

LA CREMA Sonoma Coast 48

MEIOMI California 56

MIGRATION Sonoma Coast 72

BELLE GLOS CLARK & TELEPHONE Santa Maria Valley 68
THE CALLING Russian River Valley 84

FLOWERS Sonoma Coast 120

OTHER REDS

RODNEY STRONG, MERLOT Sonoma County 36

J. LOHR, MERLQOT Paso Robles 48

ORIN SWIFT ABSTRACT, RED BLEND California 80
PARADUXX, RED BLEND Napa Valley 90
DUCKHORN, MERLOT Napa Valley 85

CLOS DE LOS SIETE C7, MALBEC BLEND

Uco Valley, Argentina 56

ORIN SWIFT MACHETE, PETITE SYRAH California 120

ORIN SWIFT 8 YEARS IN THE DESSERT, ZINFANDEL BLEND California 80

BOOTLEG, RED BLEND California 80

THE FEDERALIST, ZINFANDEL California 56

THE PRISONER, RED BLEND California 72

MONSANTO, CHIANTI CLASSICO RESERVA Tuscany, ltaly 76



