HULLY&MO

RESTAURANT TF

APPETIZERS & SLIDERS

SESAME SEARED TUNA WITH
PICKLED GINGER, WASABI, AND SOY
SAUCE

JUMBO LUMP CRABCAKE WITH
SPICY REMOULADE SAUCE

SHRIMP COCKTAIL-3 JUMBOS WITH
AVOCADO & COCKTAIL SAUCE

WARM SPINACH — ARTICHOKE DIP
WITH CHIPS

OYSTER SHOOTER WITH VODKA
BLOODY MARY MIX

FRIED CALAMARI WITH SPICY
MARINARA SAUCE

BUFFALO CHICKEN WINGS WITH
RANCH OR CHUNKY BLUE CHEESE

BBQ’'D BACON WRAPPED JUMBO
SHRIMP WITH JALAPENO SLAW

ROASTED MUSSELS WITH SPICY
SAUSAGE, TOMATOES AND WHITE
WINE

SMOKED CHICKEN SLIDERS WITH
BBQ SAUCE

BURGER SLIDERS WITH SPICY MAYO

VEAL AND MUSHROOM MEATLOAF
SLIDERS WITH DEMI GLACFE’

TUNA SALAD SLIDERS WITH
CUCUMBER RELISH

COMBINATION SLIDER PLATE-ONE
OF EACH

GIFT CARDS AVAILABLE
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SOUPS & SALADS

TORTILLA SOUP WITH CHICKEN AND
JACK CHEESE CUP

SOUP OF THE DAY
CUP

HOUSE SALAD WITH MIXED GREENS,
CANDIED WALNUTS, BELL PEPPER,
CUCUMBER, TOMATOES AND RED
ONION WITH CITRUS VINAIGRETTE

TRADITIONAL CAESAR SALAD WITH
SHAVED PARMESAN

FIESTA SALAD WITH TOMATOES,
CHEDDAR CHEESE, CHILI BEANS,
CORN CHIPS, RED ONION AND
AVOCADO WITH CATALINA
DRESSING

JUMBO LUMP CRAB SALAD WITH
AVOCADO, TOMATOES, CUCUMBER
AND MIXED GREENS WITH LEMON-
BASIL VINAIGRETTE

COBB SALAD WITH ROMAINE
LETTUCE, TOMATOES, BLUE CHEESE
CRUMBLES, CHOPPED EGGS,
ROASTED CORN, BACON, DICED
CHICKEN, AND RANCH DRESSING

BABY SPINACH SALAD WITH WARM
BACON-ROASTED SHALLOT
VINAIGRETTE, STRAWBERRIES, AND
BLUE CHEESE CHUNKS

BLT WEDGE SALAD WITH APPLE
WOOD SMOKED BACON, RED
ONION, TOMATOES AND BLUE
CHEESE DRESSING

GREEN BEAN SALAD ON MIXED
GREENS WITH TOMATOES, RED
ONION, ROASTED CORN, BLACK
BEANS AND AVOCADO WITH
BALSAMIC VINAIGRETTE

COMBINATION OF SOUP AND HOUSE
SALAD OR CAESAR SALAD

ADD TO ANY SALAD

6 OZ. GRILLED CHICKEN
3 JUMBO SHRIMP

6 OZ. GRILLED SALMON
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BURGERS AND SANDWICHES

172 LB. BURGER SERVED WITH ALL THE FIXINGS AND YOUR CHOICE OF CHEESE
VERMONT CHEDDAR

PROVYOLONE

AMERICAN

PEPPER JACK

ADD TO YOUR BURGER:
BACON

AVOCADO

SAUTEED MUSHROOMS

GRILLED CHICKEN SANDWICH WITH BACON, PROVOLONE CHEESE, LETTUCE,
TOMATOES AND HONEY MUSTARD ON SOURDOUGH

OVEN ROASTED TURKEY CLUB WITH LETTUCE, TOMATO, BACON, CHEDDAR CHEESE,
MAYO AND A AVOCADO SPREAD ON SOURDOUGH

TRADITIONAL BLT ON MULTIGRAIN BREAD

GRILLED CHICKEN LETTUCE WRAPS WITH BLACK BEAN CORN SALSA AND CHIPOTLE
MAYO

TUNA MELT WITH TUNA SALAD, AVOCADO-CUCUMBER RELISH AND PROVOLONE
CHEESE ON MULTIGRAIN BREAD

VEGGIE SANDWICH, TOMATO, CUCUMBER, RED ONION, SPROUTS, AVYOCADO SPREAD
AND OIL AND VINEGAR ON MULTIGRAIN BREAD

ALL SANDWICHES SERVED WITH CHOICE OF FRIES, HOMEMADE POTATO CHIPS OR
JALAPENO SLAW

PIZZA

CHEESE PIZZA WITH YOUR CHOICE OF 3 TOPPINGS

PEPPERONI

ITALIAN SAUSAGE
RED ONION

BELL PEPPER

BLACK OLIVES
SUNDRIED TOMATOES
ARTICHOKES

FRESH BASIL

GIFT CARDS AVAILABLE
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ENTREES

POUNDED RIBEYE CHICKEN FRIED STEAK TOPPED WITH A BOURBON
PEPPERCORN GRAVY AND SERVED WITH GREEN BEANS AND MASHED POTATOES

PACIFIC SALMON WITH GRILLED VEGETABLES AND LEMON DILL BUTTER

LIGHTLY BREADED CRISPY PORK CUTLET WITH GARLIC MASHED POTATOES,
GREEN BEANS, CAPERS,CHOPPED EGG, AND LEMON BUTTER SAUCE

SLOW COOKED BABY BACK RIBS WITH HOUSE BBQ SAUCE, SLAW AND FRIES
FULL RACK

/2 RACK

CHICKEN PARMESAN WITH FETTUCCINE MARINARA

MARINATED ROSEMARY GRILLED CHICKEN BREAST WITH GRILLED VEGETABLES
AND ROASTED TOMATO

VEAL MUSHROOM MEATLOAF WITH GARLIC MASHED POTATOES AND GREEN
BEANS WITH A RED WINE MUSHROOM SAUCE

BOWTIE PASTA PRIMAVERA WITH FRESH VEGGIES IN A BASIL PESTO SAUCE
JUMBO SHRIMP SCAMPI WITH GARLIC, WHITE WINE AND ANGEL HAIR PASTA

BEER BATTERED FISH AND CHIPS WITH TARTAR SAUCE, MALT VINEGAR AND
JALAPENO SLAW

GRILLED STEAKS

8 OZ. FILET

10 OZ. FILET

12 OZ. FILET

12 OZ. NY STRIP
12 OZ. RIBEYE

ALL STEAKS SERVED WITH GARLIC MASHED POTATOES

GIFT CARDS AVAILABLE
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SIDES AND POTATOES

SAUTEED GREEN BEANS
SHOESTRING FRIES

GARLIC MASHED POTATOES
BAKED POTATO WITH FIXINGS
JALAPENO SLAW

GRILLED SEASONAL VEGGIES
GRILLED ASPARAGUS
CREAMED CORN

SIDE PASTA (MARINARA OR ALFREDO)

DESSERTS

HULLY AND MO CHOCOLATE S'MORES CAKE

BANANA CREME BRULEE

WARM BOURBON BREAD PUDDING WITH BOURBON SAUCE
CHEESE CAKE OF THE DAY

HOMEMEADE APPLE PIE

FRESH BERRIES AND FRESH COCOA WHIP CREAM “IN SEASON”

ALL DESSERTS 7

ALAMODE 2

GIFT CARDS AVAILABLE
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