
Small accommodates five people   |   Large accommodates ten people

B OX E D  L U N C H 
(Minimum Order of 10)

C H O O S E  O N E  E N T R É E  
Sullivan’s Signature Angus Burger* 

Haymaker Chicken Sandwich 
Chicken Caesar Salad 

18

Shaved Prime Steak French Dip* 
Crab Cake Sandwich 

Hickory Barbecue Angus Burger*
22

C H O O S E  O N E  S I D E 
Roasted Garlic Parmesan Fries  

Blue Cheese Chips 
Brussels Sprouts 

Small Caesar Salad 
Small Fresh Salad with Shallot-Dijon 

Vinaigrette or Ranch Dressing
D E S S E R T 

Chocolate Chip Cookie

S I D E  D I S H E S
B R E A D  &  W H I P P E D  B U T T E R  

Two Loaves 11 
G A R L I C  M A S H E D 

P O TATO E S  
sm 30 | lg 48

B R U S S E L S  S P R O U T S 
Applewood Smoked Bacon, Caramelized Onions 

sm 30 | lg 48
T H R E E  C H E E S E  M A C 

sm 30 | lg 48
C R E A M - S T Y L E  S P I N A C H   

sm 30 | lg 48
S W E E T  P O TATO 

C A S S E R O L E † 
sm 30 | lg 48 

W H I T E  C H E D DA R  &  B A C O N  
A U  G R AT I N  P O TATO E S  

sm 30 | lg 48
C R A B  F R I E D  R I C E 

sm 41 | lg 62 
F R E S H  A S PA R A G U S 

Roasted Garlic Oil, Grana Padana 
sm 30 | lg 48

W I L D  S T E A K H O U S E 
M U S H R O O M S   

sm 30 | lg 48
V E G E TA B L E  T R AY 

39
F R U I T  T R AY 

39

D R I N K S
I C E D  T E A
Unsweetened

1 gal 13

L E M O N A D E
1 gal 16

ACQ U A  PA N N A
750mL 7

S A N  P E L L E G R I N O
750mL 7

S TA R T E R S
JUMBO SHRIMP COCKTAIL 

Cocktail Sauce, 
Louie Sauce & Lemon 

sm 65 | lg 122
S E A R E D  A H I  T U N A * 
Cajun Spice Seared, Pickled  

Ginger, Cucumber 
sm 65 | lg 122

SPICY SHRIMP EGGROLLS 
Shrimp, Sriracha Aioli, 

Sweet & Spicy  
Chili Sauce, Napa Slaw 

sm 33 | lg 62
CHEESESTEAK EGGROLLS 

Filet Mignon, Sweet & Spicy Chili  
Sauce, Honey Mustard  

sm 33 | lg 62
BEEF WELLINGTON BITES 

Tender Puff Pastry filled with Filet 
Mignon, Creamy Mushroom Duxelles, 

Bourbon Peppercorn Sauce, Chives 
sm 39 | lg 76

N U E S K E ’ S ®  P O R K  B E L LY 
Smoked Aged Pork Belly 

Medallions, Sweet Barbeque Glaze, 
Tomato Relish 
sm 53 | lg 97

G R E E N S
I C E B E R G  L E T T U C E  W E D G E  

Vine-Ripened Tomatoes, Blue Cheese Crumbles,  
Blue Cheese Dressing 

sm 29 | lg 56
S P I N A C H  S A L A D 

Baby Spinach, Red Onion, Heirloom Cherry Tomatoes, 
Applewood Smoked Bacon, 

Hard-Boiled Egg, Mushrooms, Bacon Vinaigrette  
sm 29 | lg 56

S T E A K H O U S E  S A L A D * 
Choice of Prime Strip Steak or Garlic Shrimp,  

Mixed Greens, Heirloom Cherry Tomatoes, Avocado,  
Applewood Smoked Bacon, Deviled Egg, Parmesan,  

Blue Cheese, Sweet Basil Vinaigrette 
sm 68 | lg 122

C A E S A R  S A L A D  
Chopped Heart of Romaine, Shaved Parmesan, 

Toasted Croutons, Creamy Caesar Dressing  
sm 27 | lg 53 

M A R K E T  F R E S H  G R E E N S  
Heirloom Cherry Tomatoes, Gruyère,  

Shallot-Dijon Vinaigrette  
sm 27 | lg 53

ADD A PROTEIN 
Steak sm 66 | lg 122 

Chicken sm 34 | lg 65 
Shrimp sm 55 | lg 85 
Salmon sm 60 | lg 90

S L I D E R S
S U L L I VA N ’ S  S I G N AT U R E 

A N G U S  B U R G E R  S L I D E R S * 
Cheddar, Tomato, Arugula, 

Pickle Sauce 
sm 56 | lg 107

SHAVED PRIME STEAK SLIDERS* 
Caramelized Onions, Gruyère  

& Roasted Garlic Butter 
sm 61 | lg 121

F I L E T  M I G N O N  
S L I D E R S * 

Horseradish Sauce & Arugula 
sm 87 | lg 165

J U M B O  C R A B  C A K E  
S L I D E R S 

Napa Slaw & Roasted Garlic Tartar Sauce 
sm 87 | lg 165

09
24

E N T R É E S
F I L E T  M I G N O N * 

Bourbon Peppercorn Sauce 
sm 135 | lg 240

P R I M E  N E W  YO R K  S T R I P * 
sm 132 | lg 225

C A J U N  R I B E Y E * 
24-Hour Cajun-Marinated 

sm 155 | lg 272
FA R O E  I S L A N D S  S A L M O N * 

Select Preparation: Simply Broiled,  
Blackened or Cilantro-Lime 

sm 83 | lg 155

PA N - S E A R E D  C H I L E A N  S E A  
B A S S  “ H O N G  KO N G  S T Y L E ” *   

Baby Bok Choy & Sherry-Soy Glaze 
sm 130 | lg 239

H E R B  B R I C K  C H I C K E N  
Sliced Cherry Peppers, Balsamic  

Cippolini Onions  
sm 76 | lg 143

J U M B O  L U M P  C R A B  C A K E S 
Abundant Jumbo Lump Crab Cakes,  

Napa Slaw, Roasted Garlic Tartar Sauce 
sm 102 | lg 193

*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. Before placing your order, please inform your server if anyone in your party has a food allergy.

D E S S E R T S
B A N A N A S  F O S T E R  
B R E A D  P U D D I N G 

Caramel Sauce 
sm 39 | lg 72

K E Y  L I M E  P I E 
Raspberry Purée 

sm 39 | lg 72

NEW YORK-STYLE CHEESECAKE 
Graham Cracker Crust & Fresh Strawberries 

sm 39 | lg 72
C H O C O L AT E  B L I S S  

Rich Fudge Cake, House-Made Whipped 
Cream, Raspberry Sauce 

sm 39 | lg 72
C H O C O L AT E  C H I P  C O O K I E  T R AY 

Served by the Dozen  34

Contains Nuts†


