RESTAURANT

Custom Lunch Menu Selections

Name: Event Date:

Appetizer Pre-order (optional)

Starters (Select 2 salads and 1 soup)

Entrees (Select 6 options not including the vegetarian entrée)

Desserts (Select 3 options)

Wine (Our extensive wine list changes weekly, please call for availability)
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BUTTERMILK BATTERED ONION RINGS

FRIED CALAMARI
£l $%
GRILLED ARTICHOKE
& # '1
LUMP CRAB CAKES
¢ ! (
STEAK BITS
+ ! $*

3 TIERED SAMPLER PLATTER
# § , !

SEARED AHI SASHIMI
# P11 !
$*

PRAWN COCKTAIL
' L

O$H22*  O$/1223 O $3122

OYSTERS ON THE HALF SHELL
(4

CHILLED SHELLFISH PLATTER (Serves 3-5)
I Ve (¢
3*

$*
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Please select two salads and one soup for your group from the list below.

SPINACH SALAD
( ! I ¢ ( It ¥

777) 1 777$%

BLT SALAD
! 14 = : !

BABY ORGANIC MIXED GREENS
!

BIRK’S CLASSIC CAESAR
: § ! = §
1 +

BIRK’S NEW ENGLAND CLAM CHOWDER
5

CHEF’S SOUP OF THE DAY
¢4, ( : (

*
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Please select six entrees from the list below.

CHINESE CHICKEN SALAD
# 41
i ' I
$/
TERIYAKI SALMON SALAD

I ' ! I
$)

BIRK’S EXECUTIVE SALAD
bl ( c, ]
O3%) 6 5 O %
O3%) =5 0O 9%)

BIRK’S CHOPPED COBB SALAD
# # § # § Ly

$?

THAI BEEF NOODLE SALAD
g1 !
: § !
$)

GRILLED AHI
b, (! ! f
$*

BIRK’S STEAK SANDWICH

§
! L

$/

GRILLED CHICKEN AND BRIE

! ¢ ¢, (
$/
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ROAST WILD BOAR
} 5 4 (
( ' : .
$3

BIRK’S USDA PRIME BURGER
§ o1 41
$%
A AS B § & %
5 § & ?

GRILLED REUBEN
, f f
1 (
$?

GRILLED EGGPLANT
! !

$/

PASTA PAELLA
g1 1 ¢ # , , B
4 § § .
%3

GRILLED TERIYAKI CHICKEN BREAST (6 oz.)
11 ( # B ; ! ;
$)
BIRK’S FAMOUS PORK CHOP (10 oz.)
5 | C (
$3

SURF AND TURF
# -

%II

FISH OF THE DAY
(
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DRY AGED NEW YORK (16 oz.)
?)

PEPPERED FILET MIGNON (10 oz.)
U

23

FILET MIGNON (10 oz.)
?/

FILET MIGNON (8 0z.)

6 B
Mt
BLUE CHEESE STUFFED FILET MIGNON (8 oz.)
; (4
?*
BLACKENED RIB EYE (16 0z.)

?/

PRIME T-BONE (16 oz.)
£ - !

/3
PRIME BONE-IN RIB CHOP (22 oz.)
5
?E

COLORADO LAMB CHOPS (14 oz.)
#,
Al '
?ll

SESAME CRUSTED AHI TUNA (7 oz.)

( ¢«
22
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Please select three desserts from the following list.

WHITE CHOCOLATE CHEESECAKE
Oreo cookie crust and raspberrty sauce
7

TRIPLE CHOCOLATE DECADENCE
Flourless chocolate torte, chocolate mousse and chocolate ganache with blackberry coulis

and chocolate sauce
8

VANILLA CREME BRULEE
Caramelized sugar, fresh berry garnish
7

PINEAPPLE-COCONUT PARFAIT
Coconut sponge cake, pineapple coulis and fresh strawberries
9

KEY LIME PIE
Blackberry purée, chantilly cream
8

CHOICE SEASONAL BERRIES
Inquire for today’s selection
8

GELATO OR SORBET
A choice of today’s selection served with a homemade cookie
7

DESSERT SAMPLER (serves 2)
Triple chocolate decadence, vanilla créme brulee, white chocolate cheesecake and

pineapple-coconut parfait accompanied by three sauces
16
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