EVENT MENU

SMALL PLATES

DIP TRIO

house-made spinach dip, queso, fresh salsa, tortilla
chips 16.99

NACHOS

house-made chili, queso, lettuce, tomatoes, avocado la
crema, fresh pickled jalapefios 17.99

BUFFALO CHICKEN WINGS
10 wings - 17.99 15 wings - 24.99
mild or hot

BUFFALO STYLE CHICKEN BITES
mild or hot 13.99

CRISPY BRUSSELS SPROUTS
spicy teriyaki glaze, goat cheese, bacon 13.99
MARGHERITA TOSTADAS

san marzano sauce, confit tomatoes, mozzarella
cheese, fresh basil, olive oil 15.99

CRISPY ASIAN SPRING ROLLS

chicken & slaw over smashed avocado, hand-
rolled, mandarin dipping sauce 17.99

CHILLED ASIAN CHICKEN LETTUCE
WRAPS

bibb lettuce, asian vegetables, sweet thai chili sauce
16.99

CHARCUTERIE BOARD

prosciutto, salami, coppa,
assorted imported cheese,
fig spread fig spread 23.99

SALADS

all dressings made in house

NEW YORK STRIP STEAK CRUNCH*
romaine lettuce, asian slaw, tossed in peanut vinaigrette
19.99

SESAME SEARED SUSHI GRADE AHI TUNA

asian slaw, lo mein noodles, ginger soy vinaigrette*
19.99

CHICKEN CAESAR

romaine, parmesan, house-made croutons, tossed in
caesar dressing 16.99

2 HANDERS

served with french fries

PRIME RIB FRENCH DIP

shaved prime rib, swiss, au jus, creamy horsey sauce
19.99

STEAK OR CHICKEN PHILLY
shaved sirloin or chicken, mushrooms, peppers,
onions, american 16.99

SHORT RIB BOURBON MELT

white toast, swiss , crispy onion, bourbon sauce 18.99

LIVE MUSIC 7 NIGHTS A WEEK

Tribute & Cover Bands every Thursday- Sunday
Waterfront Dinner Shows

Live DJ every Sunday for brunch

*Fish fry not offered during December, January,
February, March. Substituted with Fish & Chips

FULL PLATES

DANISH BABYBACK RIBS
dry-rubbed, brushed with house-made barbecue
sauce, french fries. coleslaw

half rack 19.99 full rack 27.99

FETA PEPPER GRILLED SALMON

citrus beurre blanc, roasted feta peppers, jasmine
rice 27.99

BEER-BATTERED FISH & CHIPS

beer-battered cod, french fries, cole slaw, dill
caper sauce 18.99

AHI TUNA POKE STACK*

carrots, cucumbers, mango, pickled ginger, scallions,
toasted sesame seeds, ponzu, jasmine rice, sriracha
aioli 20.99

CHICKEN TERIYAKI RICE BOWL

sautéed mixed vegetables & cabbage, jasmine rice
19.99

SIDES
SEASONAL VEGETABLES 5.99
ROASTED FETA PEPPERS 5.99

JASMINE RICE 4.99
COLE SLAW 3.99
HOUSE-MADE MASHED
POTATOES 4.99
FRENCH FRIES 5.99 *

SWEETS
BREAD PUDDING 999

CHOCOLATE LAVA CAKE 11.99

*Food items are cooked to order or served raw. Consuming raw or undercooked meat, seafood, or eggs may increase your risk of foodborne illness.

A 20% gratuity may be added to parties of 5 or more.



COCKTAILS

EVENT MENU \

PEANUT BUTTER OLD FASHIONED - 14

skrewball peanut butter whiskey, makers mark
bourbon, bitters, cherry & orange garnish

APEROL SPRITZ - 14

aperol, gambino prosecco, orange garnish
WHALE FLOWER - 14

gray whale gin, elderflower liqueur, grapefruit juice, splash
soda

MANGO MARGARITA - 14

teremana blanco, mango purée, fresh-squeezed lime juice

CAPTAIN BAHAMA MAMA - 14

captain morgan spiced rum, fresh-squeezed orange juice,

pineapple juice, grenadine

ESPRESSO MARTINI - 14

absolut vanilia vodka, fresh brewed espresso, baileys irish

cream
TITO’S STRAWBERRY LEMONADE - 14
tito’s handmade vodka, strawberry purée, fresh
lemonade

LOCALS ONLY GULFSTREAM GREYHOUND - 12

gulfstream vodka, fresh grapefruit

BOURBON RYE

basil hayden knob creek

buffalo trace sagamore

knob creek high west

maker’'s mark whistle pig 6yr
high west whistle pig 10yr
SCOTCH TEQUILA
chivas casamigos blanco
glenfiddich 15yr clase azul

glenlivet 14yr
macallan 12yr
johnny walker black

don julio 1942
don julio anejo
don julio blanco
don julio reposado
espolon

patron silver
teremana blanco

Galuppi’s offers 10 complementary music acts each week. On friday and saturday evenings,

food and beverage pricing will incur a $1.00 increase beginning at 7 p.m.

WINES

RED
pinot noir, meiomi, ca

merlot, velvet devil, columbia valley, wa
cabernet sauvignon, josh cellars, ca
malbec, altos del plata, argentina

WHITE

rosé, fleurs de prairie, provence, france
sauvignon blanc, kim crawford, nz
chardonnay, kendall-jackson, ca

pinot grigio, ruffino, veneto, italy

CHAMPAGNE & SPARKLING

prosecco, ruffino, italy, split
brut, mumm, napa
champagne, veuve clicquot, reims, france

BY THE BOTTLE

sparkling rosé, mionetto, italy, split

pinot noir, meomi, ca

cabernet sauvignon, rodney strong, ca

red blend, unshackled prisoner wine company, ca
red blend, palisades by joel gott, ca

chardonnay, kistler, les noisetiers, sonoma coast
chardonnay, napa cellars, napa

pinot grigio, barone fini, italy

riesling, chateau ste michelle, wa,

red blend, prisoner, ca

cabernet sauvignon, stags leap wine cellars, artemis,
napa cabernet sauvignon, caymus, napa

DRAFT CRAFT BEERS
Miller Lite & SELTZERS
Coors Light

Yuengling Flight / Lager Surfside

Stella Artois Highnoon

Modelo Especial

Angry Orchard

Guiness Stella Liberte 0.0

Goose Island

Corona 0.0

*ask your sever about rotating
selection of drafts, cans or bottles.
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