
*Consuming raw or undercooked meats, seafood, shellfish, oysters, or eggs may increase your risk of food borne illness. 

For parties of 6 or more, 20% service charge will be added. 

Sautéed Wild Mushrooms  19
Sherry Gastrique

Mac & Cheese  16   
A D D :  Lobster +19 | Jumbo Lump Crab +12
Herb Toasted Breadcrumbs   

Loaded Jumbo Baked Potato  16   
A D D :  Lobster +19
Cheddar, Bacon, Sour Cream, Chives  

Creamed Spinach  16 
Mornay Sauce, Crispy Shallots  

Chili Crunch Broccolini  14
Sesame Ginger Sauce, 
Crispy Chili Crunch 

Sautéed Asparagus  16
Bistro Butter, Parmesan Cheese 

Sides

Entrées

Shula's Classic French Onion Soup  19
Gruyère, Provolone, Croutons

Lobster Bisque  23
Brandy Cream, Chive Oil 

Grilled Chicken +18 | Grilled Salmon +24 | Colossal Shrimp +22 | Filet Medallion +37A D D I T I O N S :

Soups & Salads

Bread Service  10 
Tomato Butter Whip, Balsamic Glaze     

Maple Bourbon Bacon  29 
Jalapeño Cheddar Polenta, Apple Fennel Slaw   

Crispy Calamari  32 
Black Sesame Seeds, Scallions, Thai Chili Sauce   

Jumbo Lump Crab Cake  29 
Cognac Mustard Remoulade 
        

Starters

Steak Mary Anne*   64
Twin 3 oz Filet Medallions, Whipped Potatoes 

Steak Frites*   57
8 oz Hanger Steak, Chimichurri, Truffle Fries 

Frenched Pork Chop*   53
14 oz Bone-In Pork Chop, Jalapeño Cheddar Polenta, 
Cider Jus

Amish Half Chicken*   43
Whipped Potato, Prosciutto, Sautéed Spinach, Lemon 
Thyme Reduction

Burrata Caprese Bruschetta  24 
Heirloom Tomato, EVOO, Aged Balsamic, Focaccia 

Colossal Shrimp Cocktail  29 
Atomic Cocktail Sauce   

Char Grilled Oysters (6)  29 
Parmesan Creole Butter, Breadcrumbs, Chives 

Oysters On the Half Shell (6)  27 
Mignonette, Atomic Cocktail Sauce, Lemon
        

Shula's House Salad  19
Artisan Greens, Cherry Tomato, Bacon, Carrots, 
Grated Egg, Green Goddess Vinaigrette 

Classic Caesar  19
Baby Gem Lettuce, Focaccia, Parmesan, Caesar Dressing 

Wedge Stack  19
Iceberg Lettuce, Tomato Bacon Jam, Crispy Shallots, 
Gorgonzola, Herbed Ranch 

Grilled Salmon*   45
Black Truffle Risotto Cake, Salsa Verde 

Colossal Shrimp & Crab Tagliatelle Pasta*   46
Roasted Red Pepper, Baby Spinach, Parmesan, 
Wild Mushroom, Lobster Pomodoro 

Shula Burger  37
8 oz Patty, White Cheddar, Caramelized Onions, 
Whole Grain Mustard Aioli, Maple Bourbon Bacon, 
Hand-Cut Fries 

Lion’s Mane Steak  42
Khichdi Indian Risotto, Charred Carrots, 
Calabrian Chili Agrodolce 

A C C O M PA N I M E N T S :   Colossal Shrimp +22 | Jumbo Lobster Tail +43 | Crab Cake +23

6oz Center Cut Filet*   69

10oz Center Cut Filet*   80

S A U C E S :  All Steaks Served with Mary Anne Sauce and Béarnaise Sauce

SHULA CUT STEAKS

E N H A N C E M E N T S :  Oscar Style +28 | Gorgonzola Dolce +6

OUR PROPRIETARY STANDARD FOR PREMIUM BLACK ANGUS BEEF, AGED TO PERFECTION 

14oz New York Strip*   82

22oz Bone-In Ribeye*   105

24oz Porterhouse*   110

Whipped Potatoes  16
Boursin Cheese, Chives

Parmesan Truffle Fries  16
Lemon Truffle Aioli 

Crispy Fries  15
Sea Salt



V I E W  O U R  C O M P L E T E 
W I N E  L I S T

R E D

Sauvignon Blanc, New Zealand 

Craggy Range "Te Muna Road"

Sauvignon Blanc, Awatere Valley, New Zealand    

22The Crossings                                                                                                          

Chardonnay, CA

20Rombauer 

Chardonnay, Fairfield, CA

Sea Sun by Caymus
W H I T E

Rosé, Languedoc, France

19Fleurs De Prairie
R O S É

Champagne, Brut, France

34Veuve Clicquot (375ml)

Prosecco, Veneto, Italy

La Marca
S PA R K L I N G

Wines by the Glass

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

20Perfect Manhattan

Koval Gin, Koval Cranberry Gin, 
St-Germain Elderflower Liqueur, 
Lemon Juice, Angostura Bitters, Mint

22Elder Power

Reposado, Crème de Cassis, Lime Juice, 
Ginger Beer, Ginger Orange Slice

22Crimson Ember

Ford's, Mionetto, Simple Syrup, Lemon

20French 75

Maestro Dobel, Grapefruit, Lime, 
Grapefruit Bitters

20Paloma

Tattersall Wheated Bourbon, Campari, 
Kahlua, Cold Brew, Maple Syrup, Cinnamon

21Midwest Brew

Hibiscus, Lime Juice, Cantera, Grand Marnier

22Scarlet Salt

Whale Gin, Lemon Juice, Simple Syrup, 

EVOO, Fresh Basil

21Basil Smash
Boodles, Campari, Carpano Antica

20Negroni

High Redemption Rye, Brown Cinnamon 
Syrup, Chocolate Bitters, Orange Bitters, 
Orange Peel, Cinnamon Stick

22Maple Old Fashioned

Specialty Cocktails

12Stella Artois

12Model Especial

12Heineken

12Corona Extra/Corona Light

12Guiness11Blue Moon

11Miller Lite

11Michelob Ultra

11Coors Light

11Budweiser/Bud Light

B O T T L E

Beer
C R A F T

12312

12Anti Hero

12Daisy Cutter

16

22

Pinot Grigio D.O.C., Valdadige, Italy

Barone Fini

Riesling, Columbia Valley, WA, 2020

Eroica

22

19

21

Merlot, Sonoma County, CA

Rodney Strong

Malbec Blend, Uco Valley, Argentina    

Clos De Los Siete C7                                                                                

Red Blend, CA

Stag's Leap Hands of Time                                                                            

Malbec, Mendoza, Argentina

Ernesto Catena Padrillos                                                                           

Pinot Noir, Sonoma Coast, CA, 2019

Migration

Pinot Noir, Sonoma County, CA 

Meiomi

Cabernet Sauvignon, Paso Robles, California 

Josh Cellars Reserve

Cabernet Sauvignon, CA, 2020

Bonanza

Cabernet Sauvignon, Paso Robles, CA, 2020

Daou 22

22

22

21

21

22

21

22

22

Cabernet Sauvignon, Napa Valley, California

Force & Grace 22

Pinot Noir, Russian River Valley, California 

The Calling 20

Chardonnay, Russian River Valley, California                         

21The Calling "Dutton Ranch"

Sauvignon Blanc, New Zealand 

Kim Crawford 20

Pinot Noir,  Monterey County, California 

La Crema 20


