
STA RT E R S
C H E E S E S T E A K  E G G R O L L S   

Filet Mignon, Sweet & Spicy Chili Sauce,  
Honey Mustard 15

N U E S K E ' S ®  P O R K  B E L L Y 
Smoked Aged Pork Belly Medallions, Sweet  

Barbeque Glaze, Tomato Relish 15
J U M B O  L U M P  C R A B  C A K E 

Abundant Jumbo Lump Crab Cake, Napa  
Slaw, Roasted Garlic Tartar Sauce 18

CRISPY SHANGHAI CALAMARI  
Calamari from Point Judith, RI,  

Sweet Chili Glaze, Cherry Peppers,  
Scallions, Sesame Seeds 17

S P I C Y  S H R I M P  E G G R O L L S 
Shrimp, Sriracha Aioli, Sweet & Spicy 

Chili Sauce, Napa Slaw 15
JUMBO SHRIMP COCKTAIL Gf 

Five Jumbo Shrimp, Cocktail Sauce,  
Louie Sauce, Lemon 19

F R E S H  S E A R E D  A H I  T U N A * 
Cajun Spice Seared, Pickled  

Ginger, Cucumber 19
O Y S T E R S  R O C K E F E L L E R 
Four Oysters topped with Nueske’s®  

Thick-Cut Bacon, Creamed Spinach 16
OYSTERS ON THE HALF SHELL* 

Half Dozen, Cocktail Sauce,  
Horseradish, Saltines 18

C H I L L E D  S E A F O O D  T O W E R * 
Alaskan King Crab Legs, Oysters,  

Cocktail Shrimp, Jumbo Lump Crab, 
Cocktail Sauce, Louie Sauce  

Half  55  |  Full  95

SOUPS  &  GREENS
S H R I M P  &  L O B S T E R  B I S Q U E 

Shrimp, Lobster, Sherry, Cream 
Bowl 10.5  |  Cup 9

F R E N C H  O N I O N  S O U P 
Gruyère, Swiss, Parmesan 10

 S P I N A C H  S A L A D  Gf 
Baby Spinach, Red Onion, Cherry 

Tomatoes, Bacon, Hard-Boiled Egg, 
Mushrooms, Warm Bacon Vinaigrette 10
M A R K E T  F R E S H  G R E E N S  Gf 

Cherry Tomatoes, Radish, Shaved Gruyère,  
Shallot-Dijon Vinaigrette 9

ICEBERG LETTUCE WEDGE Gf   
Vine-Ripened Tomatoes, Blue  

Cheese Crumbles, Blue Cheese Dressing 9 
Add Applewood Smoked Bacon 2

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

Toasted Croutons, Creamy Caesar Dressing 9 
Add Salmon 10  |  Add Chicken 8

S T E A K H O U S E  S A L A D *  Gf 
Choice of Prime Strip Steak or Garlic Shrimp, 
Mixed Greens, Cherry Tomatoes, Avocado, 

Applewood Smoked Bacon, Hard-Boiled Egg, 
Parmesan, Blue Cheese, Sweet  

Basil Vinaigrette 27

Fresh   S EAFO O D  &  C H I C K E N
S I G N A T U R E  J U M B O  L U M P 

C R A B  C A K E S    
Two Abundant Jumbo Lump Crab Cakes, 
Napa Slaw, Roasted Garlic Tartar Sauce 36

B R O I L E D  S A L M O N *  Gf 
Lemon Beurre Blanc, Asparagus 32 

W I L D  C A U G H T  A L A S K A N  
K I N G  C R A B  L E G S  Gf 

1 lb. Steamed, Drawn Butter, Lemon MP

P A 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  K O N G  S T Y L E ” *  Gf 

MSC Certified Sea Bass, Baby Bok Choy,  
Sherry-Soy Glaze 43

A H I  T U N A  S T E A K *  Gf 
Cajun Spice Seared, Pickled Ginger, Cucumber 39

S I D E  D I S H E S
B R U S S E L S  S P R O U T S  Gf 

Hickory Smoked Bacon, Caramelized Onions 11 

F R E S H  A S P A R A G U S  Gf 
Roasted Garlic Oil, Grana Padana 11

C R E A M - S T Y L E  S P I N A C H  Gf 11

T H R E E  C H E E S E  M A C  11 
Add Lobster 7

S A L T - C R U S T E D  B A K E D  P O T A T O 
Loaded with Butter, Sour Cream, Bacon, 

Chives, White Cheddar Cheese 11

*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. 

Signature Item

Gluten FreeGf

Contains Nuts† CORE PHASE 3.0  3.2021

ADD A CAESAR, WEDGE OR 
MARKET GREENS SALAD TO 

ANY ENTRÉE 4

View 
Menus

B O N E - I N  R I B E Y E  C O W B O Y  C U T *  Gf 22 oz 53
W A G Y U  B O N E - I N  S T R I P *  Gf  

Snake River Farms, ID,  18 oz 69
D R Y - A G E D  L O N G  B O N E  R I B E Y E *  Gf 28 oz 68

R O A S T E D  R A C K  O F  L A M B *  Gf  
Thomas Farms, Australia, Grain Mustard-Rosemary Glaze 46

B O N E - I N  C U TS

H O US E - C U T  ST E A KS
F I L E T  M I G N O N *  Gf

8 oz 43  |  12 oz 52
R I B E Y E *  Gf

16 oz 48
P R I M E  N E W  Y O R K  S T R I P *  Gf

12 oz 45

O S C A R  S T Y L E 
Jumbo Lump Crab, Asparagus, Béarnaise 13 

B R O I L E D  L O B S T E R  T A I L  7-8 oz  Gf 32  
 C R A B - S T U F F E D  S H R I M P 

Jumbo Shrimp, Jumbo Lump Crab,  
Lemon Beurre Blanc 16

B A C O N  &  B L U E  C H E E S E  T O P P I N G  Gf 11

G A R L I C  S H R I M P  10

S I G N A T U R E  B U T T E R S  Gf 
Cajun, Gorgonzola, Cabernet Goat Cheese or Porcini Mushroom Shallot 4

C O M P L I M E N T A R Y  S A U C E  O F  C H O I C E
Béarnaise, Bourbon Peppercorn, Bordelaise  

or Sullivan’s Signature Steak Sauce

E N H A N C E  Y O U R  S T E A K

The
SU R E

T H I N G
T H R E E  C O U R S E

P R I X  F I X E  M E N U
4 8

T W I N  L O B S T E R  T A I L S  Gf 
1 lb., Simply Broiled Cold Water Lobster  

Tails, Drawn Butter 64

G E O R G E ’ S  B A N K  S E A R E D  
S E A  S C A L L O P S * 

Sautéed Spinach & Bok Choy, Shallot Dijon,  
Soy Sherry Broth 39 

 C R A B - S T U F F E D  S H R I M P 
Jumbo Shrimp, Jumbo Lump Crab, Lemon  

Beurre Blanc 32

H E R B  B R I C K  C H I C K E N 
Garlic Mashed Potatoes, Sliced  

Cherry Peppers,  
Balsamic Cippolini Onions 30

G A R L I C M A S H E D P O T A T O E S Gf  1 1 
Add Lobster 7

W H I T E  C H E D D A R  &  B A C O N 
A U  G R A T I N  P O T A T O E S  11 

Add Lobster 7

F R E S H  B R O C C O L I  Gf 
Hollandaise Sauce 11

WILD STEAKHOUSE MUSHROOMS 11

S A U T É E D  B A B Y  S P I N A C H 
Slightly Wilted, Roasted Garlic Oil, Red  

Pepper Flakes 11



*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. 

Signature Item

Gluten FreeGf

Contains Nuts† 03.21

View 
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STARTERS

SOUPS & GREENS
Add a cup of Soup to any Salad 4

C H E E S E S T E A K  E G G R O L L S   
1 5

S P I C Y  S H R I M P  E G G R O L L S 
1 5

J U M B O  S H R I M P  C O C K T A I L  GF   
1 9

J U M B O  L U M P  C R A B  C A K E 
1 8

C R I S P Y  S H A N G H A I  C A L A M A R I   
1 7

F R E S H  S E A R E D  A H I  T U N A * 
1 9

BUSINESS LUNCH
C H O O S E  O N E  F R O M  E A C H  S E C T I O N  1 9 . 5

– S T A R T E R – – E N T R É E – – S I D E –

I C E B E R G  L E T T U C E  
W E D G E  GF 

C A E S A R  S A L A D
M A R K E T  F R E S H  G R E E N S  GF

S H R I M P  &  L O B S T E R  B I S Q U E

P R I M E  D E L M O N I C O  S T E A K *  8  o z .  GF

H E R B  B R I C K  C H I C K E N  GF

B R O I L E D  S A L M O N *  GF

N A S H V I L L E  H O T 
C H I C K E N  S A N D W I C H

R O A S T E D  G A R L I C  
P A R M E S A N  F R I E S

G A R L I C  M A S H E D  P O T A T O E S  GF

B R U S S E L S  S P R O U T S  GF

S A U T É E D  B A B Y  S P I N A C H

I C E B E R G  L E T T U C E  W E D G E  GF  
Vine-Ripened Tomatoes, Blue Cheese  

Crumbles, Blue Cheese Dressing 9 
Add Applewood Smoked Bacon 2

M A R K E T  F R E S H  G R E E N S  GF 
Cherry Tomatoes, Radish, Shaved Gruyère, 

 Shallot-Dijon Vinaigrette 9 

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

Croutons, Creamy Caesar Dressing 9 
Add Salmon 10 | Add Chicken 8

S T E A K H O U S E  S A L A D *  GF  
Choice of Prime Strip Steak or Garlic Shrimp,  
Mixed Greens, Cherry Tomatoes, Avocado,  

Applewood Smoked Bacon,  
Hard-Boiled Egg, Parmesan, Blue Cheese,  

Sweet Basil Vinaigrette 17

C H O P P E D  C H I C K E N  C O B B  GF  † 
Chicken Breast, Mixed Greens, Applewood  
Smoked Bacon, Hard-Boiled Egg, Onion,  

Tomatoes, Avocado, Shredded White Cheddar,  
Almonds, Crumbled Blue Cheese,  

Honey Mustard Dressing 14

S P I N A C H  S A L A D  GF 
Baby Spinach, Red Onion, Cherry  

Tomatoes, Bacon, Hard-Boiled Egg,  
Mushrooms, Warm Bacon Vinaigrette 10 

F R E N C H  O N I O N  S O U P 
Gruyère, Swiss, Parmesan 10

S H R I M P  &  L O B S T E R  B I S Q U E 
Shrimp, Lobster, Sherry, Cream 

Bowl 10.5   |   Cup 9
T W O  M A R T I N I  L U N C H

K N O C K O U T  M A R T I N I
SVEDKA Clementine Vodka Infused 

with Fresh Golden Pineapple 13

2 0 - S T I R  M A R T I N I
Elyx Vodka, Dry Vermouth 13

LUNCH ENTRÉES

SANDWICHES & MORE

Add a Wedge, Market Greens, Caesar Salad or a cup of Soup to any Entrée 4
Our signature steaks are available upon request

H E R B  B R I C K  C H I C K E N  GF 
Garlic Mashed Potatoes, Sliced Cherry Peppers, 

Balsamic Cippolini Onions 30
A H I  T U N A  S T E A K*  GF 

Cajun Spice Seared, Pickled Ginger, Cucumber 39
F I L E T  M I G N O N* 

Garlic Mashed Potatoes, Sautéed 
Spinach 6 oz 36

P R I M E  S T E A K  F R I T E S 
D E L M O N I C O * 

Gorgonzola Garlic Butter, Roasted  
Garlic Parmesan Fries 20

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

Crab Cakes, Napa Slaw, Roasted Garlic  
Tartar Sauce 36

Add a Wedge, Market Greens, Caesar Salad or cup of Soup to any Entrée 4

B A K E D  S W E E T  B A S I L  
C H I C K E N  S A N D W I C H 
Marinated Chicken Breast, Swiss  

Cheese, Dijon, Spinach, Roma Tomato,  
Brioche Bun, Roasted Garlic Parmesan Fries 14

S H A V E D  P R I M E  S T E A K  
F R E N C H  D I P * 

Roasted Prime Steak, Horseradish  
Sauce, Au Jus, Toasted Baguette, Roasted  

Garlic Parmesan Fries 17
P R I M E  D E L M O N I C O  S A N D W I C H * 

USDA Prime Ribeye, Gruyère,  
Arugula, Horseradish Sauce, Brioche Bun,  

Roasted Garlic Parmesan Fries 20
N A S H V I L L E  H O T 

C H I C K E N  S A N D W I C H 
Crispy Fried Chicken Breast, Spicy Nashville  

Sauce, Napa Slaw, Sweet Pickle Dressing, Brioche 
Bun, Roasted Garlic Parmesan Fries 15

S U L L I V A N ’ S  S I G N A T U R E 
B E E F  B U R G E R *   

Beef, Cheddar, Lettuce, Tomato,  
Pickle Sauce, Brioche Bun, Roasted Garlic 

Parmesan Fries 14
H I C K O R Y  B A C O N  B U R G E R * 

Beef, Applewood Smoked Bacon,  
Cheddar, Caramelized Onions, Sriracha 

Mayonnaise, Brioche Bun, Roasted Garlic 
Parmesan Fries 16

Q U A T T R O  B U R G E R * 
Beef, Gruyère, Parmesan, Blue  

Cheese & Black Pepper Cream Cheese,  
Brioche Bun, Roasted Garlic  

Parmesan Fries 16
C R A B  C A K E  S A N D W I C H 

Abundant Jumbo Lump Crab Cake, Napa  
Slaw, Roasted Garlic Tartar Sauce, Brioche  

Bun, Roasted Garlic Parmesan Fries 20


