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S U L L I V A N ’S  S E A S O N A L S
 

STONE CRAB CLAWS : MARKET PRICE

1 POUND LOBSTER TAIL : 59 
Simply Broiled, Carved Tableside & Served  

with Drawn Butter

WILD CAUGHT KING CRAB LEGS 1LB : 39 
Simply Steamed, Garlic-Lemon or Cajun BBQ Spiced

SWEET POTATO CASSEROLE : 8 
Pecan Crust

*These items are served using raw or undercooked ingredients. Consumption of raw or undercooked meats, seafood, shellfish  
or eggs may increase risk of foodborne illness. Calamari contains peanuts. Before placing your order, please inform your server  

if anyone in your party has a food allergy.

 
T1&T2

 
11/2015

 G L U T E N  F R E E

Reward yourself. Ask about our Rare Rewards program.

I N D U L G E
5 

8OZ FILET MIGNON*   
12OZ NEW YORK STRIP*  

8 
12OZ FILET MIGNON*   

16OZ NEW YORK STRIP* 

T H E  S U R E  T H I N G
   42 PRIX FIXE MENU   

CHOOSE ONE ITEM FROM EACH COURSE:

STARTERS

Cheesesteak Eggroll, Jumbo Shrimp Cocktail,  
Roasted Garlic Meatballs or Crispy Shanghai Calamari*

SOUPS AND GREENS

Shrimp & Lobster Bisque, Iceberg Lettuce Wedge,  
Market Fresh Greens  or Caesar Salad

ENTRÉES

FILET MIGNON* 6OZ

Garlic Horseradish Mashed Potatoes & Bordelaise 

SLICED NEW YORK STRIP* 8OZ

Garlic Horseradish Mashed Potatoes & Gorgonzola-Garlic Butter 

SIMPLY BROILED BAY OF FUNDY SALMON*

Grilled Asparagus & Charred Lemon 
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