Starters

Honey Glazed Cornbread 5 New Orleans BBQ Shrimp 16 ,
Whipped Butter Creamy Garlic Sauce, Grilled Crostini — Shula’s —
Butcher Board
Buffalo Cauliflower 11 Thick Cut Braised Pork Belly 14 24
Celery, Celery Purée Bourbon-Honey Glaze, Tomato Jam 3 Meats, 3 Cheeses, e
Tomato Jam,
Shrimp Cocktail 18 Stuffed Filet Meatball 15 Cornich]ons ?
Cocktail Sauce, Remoulade San Marzano Ragu, Ricotta, Basil Persillade Grain Mustard,
Jumbo Lump Crab Cake 20 Spanish Olives,
Remoulade Sliced Baguette
Soup & Salads ADD TO ANY SALAD: GILLED CHICKEN +7, GRILLED SALMON +11, GRILLED SHRIMP + 9
Lobster Bisque 13 Filet Salad* 22
Lobster, Chives, Sherry Leafy Greens, Tomatoes, Avocado, Blue Cheese Crumbles,
Bacon Jam, Horseradish-Dijon Dressing
French Onion Soup 11
Gruyére, Fontina and Parmesan Cheese, Croutons Crab Louie 22
Jumbo Lump Crab, Avocado, Cucumber, Mango, Red Pepper,
Shula’s House Salad 9 Louie Dressing

Bacon, Lemon Vinaigrette, Shaved Egg, Croutons
SSH Wedge 14

Caesar 10 Tomato Jam, Blue Cheese Crumbles, Bacon Jam,
Parmesan Dressing, Garlic Croutons Blue Cheese Dressing

SandWiCheS CHOICE OF FRIES OR MIXED GREEN SALAD

French Dip* 19 Crab Cake Sandwich 23
Shaved Prime Rib, Horseradish Cream, Au Jus Remoulade, Lettuce, Tomato
Shula’s Burger* 16 Beyond Meat Burger 15
Tomato Jam, Cheddar, Leaf Lettuce, Béarnaise Mayo Cheddar, Lettuce, Onion, Tomato

STEAKS SEAFOOD

7 oz. Filet Mignon* 43 Salmon Fillet* 30
14 oz. NY Strip* 35 Pomme Puree, Asparagus, Caper Agrodolce

16 oz. Ribeye* 41
Seared Sea Scallops* 34

Crispy Cauliflower, Herb-Pine Nut Vinaigrette
SAUCES AND BUTTERS 4q

Béarnaise / Truffle-Parmesan Butter Jumbo Lump Crab Cakes 44
Red Wine-Blue Cheese Butter / Brandy-Peppercorn French Fries, Remoulade, Cole Slaw
PAIRINGS

Grilled Shrimp +9 / Grilled Scallops +15 / Oscar +16

Entrées Pastas

Roasted Chicken 25 Shrimp Tagliatelle 26

Pomme Puree, Spinach & Kale, Sherry-Chicken Jus San Marzano Ragu, Chorizo, Fresh Spinach

Red Wine-Braised Short Rib 34 Mushroom Ragout 24

Pomme Puree, Herb Persillade, Natural Jus Shiitake, Oyster and Button Mushrooms, Vermouth,

Cream and Herbs, Tagliatelle Pasta
Roasted Cauliflower Steak 18

Carrot Purée, Caper Agrodolce, Asparagus

Sides

Pomme Puree 6 Poached Asparagus 9
Butter, Chives Lemony Vinaigrette, Shaved Parmesan
French Fries 7 Sautéed Spinach & Kale 8

Olive Oil, Garlic
Mac & Cheese 9

Parmesan, Sharp Cheddar, Fontina, Panko

*Consuming raw or undercooked meats, poultry seafood, shellfish or eggs may increase your risk of food borne illness. We are always happy to discuss with you and attempt to accommodate any special dietary restrictions or needs.
Prices exclusive of tax and gratuity. For parties of 6 or more, 20% service charge will be added.




Handcrafted Cocktails

Perfect Manhattan

High West Double Rye, Carpano Antica,
Cinzano Extra Dry, Angostura Bitters

Boulevadier

Maker's Mark, Campari, Carpano Antica

Negroni
Boodles, Campari, Carpano Antica

Dirty Martini

Tito's, Cinzano Dry Vermouth, Olive Juice

Cosmopolitan
Grey Goose Le Citron, Grand Mariner,
Cranberry, Lime

Paloma
Maestro Dobel, Grapefruit, Lime, Grapefruit Bitters

French 75
Ford's, Mionetto, Simple Syrup, Lemon

Ranch Water
Maestro Dobel, Sparkling Water, Lime

14

13

12

14

Penicillin
Monkey Shoulder, Honey, Ginger, Lemon

Godfather

J&B, Amaretto Disaronno

American Mule
Tito’s, Lime, Ginger Beer

Jean Harlow
Cruzan, Sweet Vermouth

14

12

12

10

Wines by the Glass

SPARKLING

Mionetto
Prosecco, Italy, NV

Moet & Chandon
Champagne, FR

WHITE so0z
San Angelo
Pinot Grigio, Italy

La Crema

Chardonnay, California

Hands of Time

Chardonnay, California

Kim Crawford
Sauvignon Blanc, Marlborough,NZ

Eroica
Riesling, Columbia Valley

Chateau Miraval

Rose, France

Conundrum

Half Bottles

Santa Margherita
Pinot Grigio, Italy

William Hill
Chardonnay, Napa Valley

Fleur de Mer

Rose, France

Hess Select

Cabernet Sauvignon, California

J Vineyards

Pinot Noir, Russian River Valley

RED 5oz

10 Erath Resplendent

Pinot Noir, Oregon

249 Meiomi

Pinot Noir, Sonoma County

Migration

Pinot Noir, Sonoma Coast

10 Tablas Creek

Red Blend, Paso Robles

10 Portillo
Malbec, Mendoza

12 The Federalist
Zinfandel, Lodi, CA

9 Bonanza

Cabernet Sauvignon, California

1= Borne of Fire

Cabernet Sauvignon, Columbia Valley

12 Rodney Strong

Merlot, Sonoma County, California

10

23

22

22

28

22

12

11

13

12

12

10

12

Beer Selections

DRAFT

Hardywood Richmond Lager

Isley Rhizome Sun

Isley Brewing Colossus of Stout

Isley Brewing Plain Jane

Devil’s Backbone 8pt IPA

Devil’s Backbone Vienna Lager

BOTTLE
Miller Lite

Bud Light

Coors Light

Michelob Ultra
Corona / Corona Light

Yuengling

Stella Artois

Hardywood Great Return IPA
Sierra Nevada Hazy IPA

Bold Rock VA Cider

Steam Bell Tiramisu Stout

Guinness



