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Little Passed Snacks
(priced per piece)
Brushetta

Tomato Basil....ccceceeceeeeieieceece e
Tapenade.....c et
Goat Cheese / PIMento.......cccoeeevereveeecvennnnne

Crostini

Caviar / Créme Fraiche......cooovvvevvveecrenennae
Smoked Salmon Mousse.........ccccevuveenreennen.
Herbed Goat Cheese........ccuvvveeeerveviecnecnene
HUMMUS. ..ot e
Shaved Prime Rib / Horseradish Cream....

Shrimp

Breaded Butterfly Shrimp......cccccoeevvveenene.
Prawn / Remoulade........ccccooveeverereercrcennes

Tempura / Wasabi Cream.........coccoeeeveeeenne.
Coconut / Thai Chili Sauce.........cocoevveenenee.
Mini Spring ROll.......cveveieieeecece e
Shrimp Tempura Roll.......cccceveeiieininieeenen,
Shrimp Avocado Roll........cccceveveeeieeniecnnenee
Shrimp Ceveche “Shot”.......cccccoevevveevennnne.

Crab

Lump Crab / Shrimp Chips.......c.ccocevevecrrnenene.
Al's Salad / Sesame Lavosh.........ccoeeeveenen.
California Roll........cveveieirceeececeeecee e,
Mini Crab Cake.......cccoeuevececeeeeeeee e,
Lump Crab Tostada.......cccocevveveeereveicreeene.
Mini Lump Crab Crepe.....cccoeveeveeveevecceceenen,

Smoked Salmon

Smoked Salmon / Caper Sour Cream...........
Smoked Salmon / Gaufrette Potato Chips...

Smoked Salmon / Cream Cheese Roll.........
Smoked Salmon / Tobiko Caviar Cone........
Smoked Salmon / Asparagus “Skewer”......

JOIN US FOR BRUNCH

Lobster

Lobster Skewer / Lemon Mayonnaise.... 10

Lobster Fritter / Buttermilk Ranch... U
4 Chicken Fried Lobster / Sweet Soy Ketchup ....... 5
4 Lobster-Mango Roll / Wasabi Cream........ce...... 11
5 Lobster Spring ROll.......ccccooveve e 10

Oysters
MP Oyster ShOOtErS......coceeveeeere e 5
3 Gulf Coast AMEripUre.......ccveveeveeveerieeceeeee e 2
3 Mid-Atlantic Blue Point......cccceveeeeveiieccenesieccnns 3
3 Canadian Hurricane Harbor.......cccoccevevevevienne. 4
4 Canadian Malpaque.........ccooceveverecerecnriereseenene 4

East Coast Watch Hill........cccceeeveeiiiniee, 6

Chicken
5 Chipotle Chicken Empanada.......c.ccoccvvecuecrninnnnns 3
5 Mint Chicken Spring Roll........ccccccovvvvvinneens 6
5 Chicken Teriyaki Skewer............ccccooeveiinernnnnen. 5
5 Chicken Salad / Sweet Bosc Pear........ccccuevevveneee 4
5 Szechuan BBQ Chicken Wings.......cccccovvvvevreenes 2
10 Jerk Chicken-Pineapple Turnover........cccoecveeveeee 4
10 Chicken Flauta / Avocado Cream........cccceveveeee 4
7

Beef

Beef Skewer / Sweet SOy......ccccccevvcivvvccvinceee. 5
6 Beef Tartar / Taro Chips.....cccvvevvvevvvevvcvicens 4
5 Corned Beef-Sauerkraut Roll..........ccoocovnirieinnnee. 8
7 Spicy Beef ROll.....ccooveceeieeeeeeceeeree e 10
6 Beef Flauta / Avocado Cream.........ccccovcvvcvcsccee. 5
5 Beef Quesadilla / Habanero........cccocecvevevennnnne. 4
5 Hamburger Sliders / Blue Cheese.........ccoecceveee. 3

Pork
5 Pork Satey / Mango Mint SOy......ccccececeevvevereee. 4
5 BBQ Pork Sliders / Cole SlaW.......ocooveveevvevvereenenns 3
3 Prosciutto-Asparagus Roll.........ccccccecevveveivecveieeees. 9
3 Rice Paper Spring Roll / Peanut Sauce................ 6
5 Pork Pineapple SKkewer.........cccoceceveceevecveveccereea.

EVERY SUNDAY 11:30AM - 2:30PM



Vegetable From the Ground & Air Scallops / Pickled Ginger / Thai Chili......cccceevuen....
Beef Tartar......cvivni i, 17

Asparagus Cream Cheese Roll.........ccccvvevveeess 9 Scallops / Roasted Garlic / Parsley...........cccovuun.ce..
Wilted Spinach / Toasted Sesame Roll............. 6  BeefCarpaccio................. s 18 Segllops / Cilantro / Coconut Curry Cream..........
Grilled Eggplant / Gaufrette Potato Chips....... 2  Chorizo-Goat Cheese Quesadllla """""""""""" 14 scallops / Artichokes / Parmesan.........c..coovueeenee.
AtIChOKE Tart... cvoveeeeosecenseeerseee st eeeenns 4  Grilled Italian Sausage...........ccourvirninnnnnnnn. 14 Scallops / Arugula / CitrUS....ceeeeeeeeeeeseeeeeeeeeeseseeee.
Black Bean-Queso Fresca Nachos.............. 3 PorkTamale......o. == 10 Scallops / Peas / Lobster Paprika Sauce................
TOMato-Pesto Pizzette.......cocowvuevveeveevereeseeinnanns 3 Chicken- Eggplant Red Omon Quesadllla e 13 Clams / White Wine Sauce..............
DeVIled EGE...vvcvvererererereerevereeeveee e v e 2 BBQ Rlbs/ Peanut Chipotle Sauce................... 18  Clams / Anchor Sleen Broth.......oeeeeeeeveeeeeeevesennn.
Crispy Onion RiNGS......ccccoevevecvcerecvececncereseevennens. 4 Lamb Lol POPS.....coeeeeeiceee e 24 Mussels / White Wine Sauce..........ooooroo.
Prosciutto / Melon Mosaic... s 18 Mussels / Marinara... .
Chicken Enchilada / Sour Cream Sauce....... 14 Lobster/ Asparagus/ LobSter BULter..............
Small Plates Ch!cken Rellano.......ooueeeeiiiiciie 14 Lobster / Artichokes / Roasted Peppers
Erom the Sea Chicken Flautas........cccvuveveerniicisiecicciccieees. 14 Lobster / Basil / Tomato / Pine NUts...................
Potato Crusted Calamarive. oo 12 Lobster / Sweet Corn / CapsiCuM........c.eeeeverereennnas
Caviar / Traditional SerVice ..o, vp Pasta Lobster / English Peas / Parmesan..............oc........
LUMP Crab CaKeS. . oo eeeees oo 16 Choice of Pastas LODSEEr / CarbONara .. e eeeeeeeeeeee e seeseeess e
ShrimpP Tamale........veeereereeeeeereeeeeee e 20 (Spaghetti, Linguini, Fettuccini, Lobster / Citrus / Mint Cilantro... e
Smoke Salmon Carpaccio........ccceeeeeeveeverereenane. 1  Capellini, Penne, Rigatoni, Bow Tie) Lobster / Caviar / Red Onion Creme Fralche ---------
Smoke Salmon Flatbread.......c.cccceeveveeeevereerrnnens 15 Vegetable
Smoked Salmon / Traditional Service ... 17 ArEO s 14 Chicken
Shrimp-Rice Paper Rolls..........cccoovrereevirreenennes 10 1V =T a1 o =1 - TP 14 Chicken/ Capers / Lemon... .
Chilled JUMbDO Prawns.........ccooocvvmssnrsse 20 Artichoke / Mushroom / Peas............. 47 Chicken / Shitake Mushrooms / Marsala...........
Salt and Pepper Calamari....co.....ooemrrereeernsnnne. 12 Mixed Vegetable Ragout.............ccceuusueewe. 17 Chicken / Pancetta / GOTCUNIZON e
ShFIMP POt SECKETS....vovsssvvevrssvsrrsssscensrse. 18 ASPAragus / Peas / Saffron Cream................ . 17 Chicken / Smoked Bacon / Watercress................
ShIIMP TEMPUI...eeeeeeenceere e eeeenseeeseeesseeeseee e 20 Zucchini/Lemon /Pine nuts / Herbs........... 47 Chicken / Snow Peas / Sweet Soy....
SPICY SHEMP ROIIS.ceeoeee e eeeeseeneree 18 Eggplant / Capsicum / Basil.......ccoocunnrivvnnrinnnns 17 Chicken / Basil / Roasted Garlic...
COCONUL SAFIMP. oo 20 Wild Mushroom / Walnuts / Blue Cheese..... 19  Chicken / Sundried Tomato / Calamata Olives....
California ROIS... e eeeeeeeeeeeeeeeeeeeeseeeeeesee s sensenes 10 Spinach-Cheese-Tomato Lasagna.........cceo...... 12  Chicken Eggplant / Oven Dried Tomato................
Steamed Clams / Anchersteam...........o.. 19 SUNAried Tomato / Basil.......ccooccccesssvess 19 Smoked Chicken / Roasted Peppers............cc..
Tuna Tartar / Toasted Sesame........ccecovvvvvveveeee. 19
Tuna Watermelon Carpaccio.........oeee. 20 Seafood
Lobster Quesadillas...........cceeveeeereeresresreereeseenns 25 Prawn Marinara......iinnen, 24 Risotto
Smoked Salmon Tostada.......coeeeeeeeeeeeverceeereeeneene 17 Prawns/Peas/Roasted Garlic.......ccccccoeuceseeees 24 Artichoke / Sundried TOMEtO.......evveereveesevveeesrns
Prawns / Vodka Cream Sauce.........cccccoeeweee 24 Wild Mushrooms / Sweet Potato...............cco......
Prawns / PUttanesca............coouensnnsivsiveinnnnnns 24 Prawn/ Peas/LemoN.......ooomrreeereenenssenennn.
Prawns / Tomato / Basil.........ccc.vrccrvviuene. 24 Scallops / Asparagus / Dill.......ccccoevevevereeeerineennnen.
Prawns / Smoked Bacon / Arugula................ . 24 Lobster / Fennel / ChIVeS............oooowwweeccermseeereeeenn.

Prawns / Pesto / Sundried Tomato.................. 24
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Entrees
Roasted Beef Tenderloin / Panko Crusted Potato Cake / Marsala Wine. ................

Porterhouse / Wilted Spinach / Lemon Oil ........ccveveeeeeeeeeeeeteeeee e

Filet “Oscar”, Garlic Smashed Potatoes / Béarnaise Sauce ..

Colorado Elk / Haricots Verts / Sweet Potatoes / Shitake & Port Wlne

Veal Osso Bucco / Wild Mushroom RiSOTLO .......coccevevevievie et
Chicken Parmesan / LiNguini & Marinara .........ccueveeeeeceeeeevveeeeeereneeseseeeereseesesseneevenens
Chicken Picatta / Capers & LINGUINT c.cccvcececrirececeiiee ettt ier e st ae v v s
Roasted Half Chicken w/ Lime & Jalapeno Butter .. .
Stuffed Quail / Italian Sausage / Wild Mushrooms/Smoked Red BeII Peppers -

Bacon & Basil Wrapped Chicken / Serrano Chili Peppers / Molasses BBQ Sauce..
Herb Wrapped Pork Tenderloin / Roasted Red Onion / Cilantro Pesto ..................
Habenero Marinated Pork Loin / Pineapple Salsa .......ccecveeriveeeverineeesceree s
Colorado Lamb Chops / Cracked Black Pepper / Mango Mint Chutney .................
Colorado Lamb T-Bone Chops / Jalapeno MintJelly .......ccccvveveerieecvccrice e
Chilean Sea Bass / Lobster Risotto / Citrus & Basil ..

North Atlantic Salmon / Couscous / Orange Butter .
Red Snapper / Grilled Prawn / Lump Crab / Linguini / Lemon GarI|c ......................
Ahi Tuna / Citrus Sesame Cole Slaw / Chili / Wasabi / Sweet Soy ......ccceeceveveennne.
Grilled Sea Scallops / Sticky Rice / GINger BULLET ......cc.veveeevieecrecree e
Blackened Sea Scallops / Polynesian Rice / Red Curry ...

Swordfish / Habenero-Guajillo / Avocado / Pico de GaIIo / FIour Tortlllas ...........

Grouper / Calamata Olives / Basil LEAVES.........c.ccceeureevererereeeeiereieseeee v cereaesvvesesesens

Grilled Mahi Mahi / Citrus / Mixed Berry Salsa..........ccceeeeveeneceereneceerces v e,

Grilled Salmon / Bourbon-Herb Marinade / Cucumber Dill Sauce..........coveneene...

Baked Grouper / Tapenade / BrioChe CrusSt..........cceveueeeeereeecesinecvecerereeee e sseerene s

Striped Bass / Capers / Sundried Tomato BUtter........ccoeuveeeveeriveceererie e evnes

ANTETUNG A L NICOISE....veceeieeereetieeceente et eeeeteer et ereete v essereessesssesessesbeetessnnanssens

Salads

Mixed Greens / Choice Of DreSSiNg.......c.coucvereeecrereeerineeiecveeeieree e eraereaeevenees 7
Caesar Salad / SeSamMeE LAVOSN ...ttt ettt e sessresresneneaes 7
Mozzarella / Tomato / Basil / Age Balsamic... rrrerrerrerrenssennessesresseenseseeriennes 10
“The Wedge” — Crumbled Blue Cheese / Crlspy Bacon .................................... 7
Warm Goat Cheese Salad / Sundried Tomato Vinaigrette.........coceeeveeeennee 10
Al's Salad — Hearts of Palm / Avocado / Shrimp / Crab........cceveeevvecrieeieecrenns 17
Hearts of Palm / Mixed Greens / Hazelnut Vinaigrette.........oooeeveeeceveerevenee. 8
Slice Tomato / Sweet Yellow Onion / Choice of Dressing........cccceeveevevevveeveee 7
Bacon / LettUCE / TOMATO..cui e ceeeeieeieeeeeete et ettt et s et sresreer et eeseesaensean 11
Arugula / Parmesan / Extra Virgin Olive Oil..........ccooveveverive e 10

Chopped Salad, Hard Cooked Egg / Tomato / Bacon / Onion / Blue Cheese.. 8

Grilled Specialties

49 Bone-In Filet(160z).......cccoevuirerreeineninieeennes 55
62 Filet Mignon(1402z).......uuveeeeceeeceeeceeeens 41
47 PEtite FIlEt(80Z).mmeemmeerreeeeerseesrseemeessssesesenes 31
46 Veal Chop(1602z).....ccccoveeveecinnecsnireseveneees 45
34 Colorado Lamb Chops..........ccouvcnninns 43
24 Center Cut Pork Chops........ccooeuivciciniicnns 25
24 North Atlantic Salmon.........ccccoiivinnaee. 29
29 Kobe/Angus Filet Mignon(100z)............... 68
35 Prime Rib......ccovviiiniininccccs 43
25 Wet Aged Prime NY Strip(160z).......cccco.... 46
25 Dry Aged Prime Bone-In NY Strip(190z)... 50
25 Chicago Prime Porterhouse(260z)............ 55
49 “Cowboy Cut” Ribeye (240z).......cccceeverunnee 43
;‘Z Australian Lobster Tail(6/12/18 oz)......... MP
30
30 Sides
34 Creamed Spinach........ 8 Garlic Mashed Potatoes.......... 7
30 Wilted Spinach........... 8 Au Gratin Potatoes.................. 9
30 Steamed Broccoli........ g  Whipped Sweet Potatoes....... 8
32 Sautéed Mushrooms.. 8 Skillet Potatoes........ccoevevnene. 7
32 Mushroom Risotto...... 9 ONioN RiNGS..c..vevevenveveeereerenens 7
32 Lobster Risotto............ 15  Steak Fries... 7
30 Steamed Asparagus... 10 Linguini/ Whlte Clam Sauce 10
32 Creamed Corn........... 8 Macaroni & Cheese................ 10
31 Haricots Verts............. 8
34 Baked Potato.............. 7

Dessert

Individual

Italian Cream Cake.......ccccovvevevveennnne. 8

New York Cheesecake........ ... cceeee.. 8

Coconut Cream Pie.....cceevvvvvevvvvevvvneee. 7

Key Lime Pie... .. R

Peanut Butter Banana Cream P|e 7

Texas Pecan Pie......ceeeeeeeecveeveenennens 7
Chocolate Dipped Almond Biscotti... 5
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Board Room Lunches
Plates to Share (Serves up to 12)

Baked Goat Cheese / Portabella Mushrooms & ROASTEA GarliC.......ecccvveeieeeeinereeieesireee e ereceeeeeeseseressee st sresreenees 132
Chilled Jumbo Prawns / Remoulade & Cocktail Sauce... RO RRRS 1.1 0|
Smoked Salmon Flatbread / Capers / Red Onion / Dill Creme Fra|che ............................................................ 200
Grand Aioli / Colorful Steamed VEZEIES / AIDi......c.cuueeececeerieeee ettt ettt ettt es et seebes e e e e beasebe e 180
Hummus / Grilled Pita Bread / PIMento / Calamata OliVES.......ooeecieiveeeeeeeieeee et eeeeseeseveesstestssresaessvessassessnens 110
Habanero Hot Sauce / GUACAMOIE / CRIPS......ccieeeieeee ettt ettt et eeaaee s et se v e st see s ases s ene s bersen et s 90
Assorted Cheeses / Seasonal Fruit / Parmesan Lavosh PO I £ 0
Individual Salads

Mixed Greens — ChoiCE Of DIESSING......ccciceieceeiecie e et ettt et et ae st etesteste st ste e s sessessessesassesssenssasanesreeseseesn 7
C2ESar SAlad / SESAME LAVOSN ... ettt ettt et e et see et e e aesae st et eeseee s enten e et seesaeeneeasesssensenseaneesseseesresnsennes 7
Mozzarella / Tomato / Basil / AGEd BalSAMIC.........cccouverieeieeeeietieece ettt et ettt e ereas et e eseee st et nnasesensenen 10
“The Wedge” — Crumbled Blue Cheese / CriSPY BaCON........cccccvereeeee ettt ettt et seeraeeese st esteresetesneseseeens 7
Greek Salad / Olives / Onion / Capers / Feta Cheese / Oregano Vinaigrette........cooveeeeeeeerereeeeveeeeceveeeen e 10
Al's Salad — Hearts of Palm / Avocado / ShrimP / Crab....... oottt et e r s v e 19
Spinach Salad / Grilled Chicken / Roasted Garlic VIN@igrette.......oooeueeeeeeeceeeriee et e eses e enen 13
Grilled Prawn Salad / Roasted Corn / Pico de Gallo / Cilantro Vinaigrette........coooveeeeeeeeceeeeeeeee e 17
Chicken Caesar SAlad / SESAME LAVOSK......cive ettt eeeteeeesee et eetteeees e stesteseesaese et seseeseessensteseeseesreersesssessssneennens 13
Steak Salad / Candied Walnuts / Blue Cheese / Teriyaki ViNaigrette.......coveceeierereeecreeeeeeeeeee e ievese e eveneanes 23
Lump Crab Salad / Ripe Mango / Red WiINe VINGIGrette........coveeeeceeeereree e ceeetrereecveesveree et seeeseee e eressssenese s 19
“Trio” — Al's / Greek / Chicken Chipotle / Crispy Gaufrette Potato Chips.........ccoecevveveeecreveererreeee e e 17
Smoked Salmon / Hard Cooked Egg / Red Onion / Capers / Garlic Vinaigrette.......cocoveeeeeeeerveeeeeeeeeeeveeenen 17

Individual Sandwiches ( Includes Choice of Gaufrette Potato Chips, Sweet Potato Chips or Taro Chips)

Ahi Tuna , Wasabi, Citrus Cole Slaw... 17
Grilled Chicken Sandwich, PepperJack Cheese Crlspy Bacon Avocado ............................................................ 12
“Classic” Club Sandwich, Sun-Dried TOMato MayOnNaiSe..........ceeeeueuevreerereieesserieeeesesseseesesessessese s sesesessenses 11
Prime Rib French Dip, Au Jus, Horseradish Cream .. 16
Reuben Sandwich, Rye Bread, Sauerkraut, Russian Dressmg 13
Smoked Turkey, Swiss Cheese, Chipotle MayOnNaiSe............ccuveueeeviecueeeriieeeeesieeee s s s sesess e eserasae s ensene 11

JOIN US FOR BRUNCH EVERY SUNDAY 11:30AM - 2:30PM



New York Deli Style Trays

We supply, you apply.

(Includes choice of Gaufrette Potato Chips, Sweet Potato Chips or Taro Chips)
Served with Lettuce, Tomato, Red Onion, Pickles, Dijon Mustard and Mayonnaise

Servesup to 12......ccccveviviennenes 120
Choice of Bread:

White Hoagie

Wheat Hoagie

Sour Dough

Jewish Rye

Choice of Cheese:
Swiss

American
Cheddar

Pepper Jack

Choice of Meat, Vegetable or Salad:
Hickory Smoked Ham

Roasted or Smoked Turkey

Corned Beef

Pastrami

Roast Beef

Salami

Eggplant, Zucchini, Roasted Peppers
Chicken Salad

Tuna Salad

Chicken Chipotle Salad

4217 OAK LAWN AVE DALLAS, TX 75219 214.219.2201

Drinks
Individual
(Includes Cups, Lemon Wedges and Ice)
Assorted Sodas... . 3
Sides Harney & Son’s Black Currant Tea 4
Serves up to 12 Harney & Son’s Green Tea................ 4
Seasonal Fruit......ccceevevvevvevvecceeeen. 96 Harney & Son’s Peach Tea................ 4
Potato Salad.........ccocecvvvvvvvvveeeeee. 40
Cole Slaw... v 40 By The Gallon
Greek Style Pasta Salad veeeeee 96 (|nc|udes Cups, Lemon Wedges and |Ce)
Tri-Colored Tortellini Salad.......... 96 LEMONAE. ... e 15
Cucumber Salad...........coccoeveee. 80 AQUA Fresco..mineeecereee e 15
Grilled / Chilled Asparagus........ 90 Cavallini Black Tea.......cc.oeevurrrrennn. 15
Artichoke / Pimento Salad.......... 90
Coffee
Serves 10... 35
(Includes Cups les HaIf & HaIf Whole &
Dessert Low Fat Milk, Sweeteners, and Stirrers)
Individual
Italian Cream Cake.......cccoveververiereneenn. 8
New York Cheesecake........ .... c......... 8
Coconut Cream Pie.....cccccvvcevvierneennnens 7
Key Lime Pie......ccovvvevvenreenvnennn. e 7 Late Afternoon & Early Evening
Peanut Butter Banana Cream Pie....... 7 Wine, Spirits, and Mixers.
Texas Pecan Pie.............. 7 Bartender available upon request
Chocolate Dlpped Almond Blscottl 5 " . ; ’
Assorted Homemade Cookies............. 22 All “Plates to Share™ available.

(Chocolate Chocolate Chip, Chocolate Chip,
Oatmeal Raisin, Snicker doodle, M&M, Peanut Butter)
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