APPETIZERS

Toasted Wontons $13

Filled with chicken. cilantro and shiitake
mushrooms served with a Garlic, Ginger, Soy
dipping sauce

Jumbo Ravioli  $11

Crispy ravioli stuffed with Italian sausage,

Cheese Curds $10/$15

Lightly fried and served with marinara
Half order $10
Full order $15

Chicken Wings  $17

Choice of Korean BBQ or Buffalo Sauce.

pepperoni, and fennel served with marinara Served with blue cheese or ranch dressing

Tomato Basil Bruschetta $15 Shrimp Cocktail $17

Lump Crab Cake $19
Served with Lemon, Caper, Dill Aioli

Korean BBQ Baby Back Ribs $17

Appetizer portion of baby back pork ribs,
covered in Korean BBQ sauce.
Served with a side of coleslaw

SALADS
Caesar Salad $10 Chef Salad $18 Grilled Chicken Salad $15
Tossed with Parmesan cheese Romaine lettuce topped with Mixed greens, tomatoes, red
& croutons sliced roast turkey, hickory cabbage, julienned carrots, grilled

smoked ham, Swiss & American  chicken breast topped with crisp
Side House Salad $8 cheese, croutons, and your choice  wonton strips, and House Made
Mixed greens, tomatoes, red cabbage, of dressing Ginger, Garlic, Soy Dressing
julienned carrots, & croutons. Served
with your choice of dressing

Salad Add Ons:
Grilled Chicken $6 - Salmon* $10 - Grilled Shrimp $15 - Cajun Spice $.80

PASTA

Cajun Fettuccini $18 Shrimp Linguini  $24
Linguini and Shrimp tossed with White Wine
Garlic Butter, fresh tomato, basil and parsley.

Tossed with roasted red peppers, carmelized
onions, pesto and alfredo sauce

Mushroom Ravioli $25
Tossed with Red Wine, Marsala, Cream Sauce

Pasta Add Ons:
Grilled Chicken $6 - Salmon* $10 - Grilled Shrimp $15 - Cajun Spice $.80



ENTREES

Braised Short Ribs $25 Baby Back Ribs $30
USDA Choice Braised Boneless Beef Half Rack of Slow -Cooked Baby Back Pork Ribs
Short Ribs, served over Roasted Stew perfectly seasoned with our Special Dry Rub.
Vegetables Slathered with your choice of BBQ Sauce or

our Teriyaki Glaze

Marinated Chicken Breast $20 Yellow Fin Tuna*  $25
Chicken Breast Marinated in Garlic, White Wine, Soy Sauce, Wild-Caught, Sashimi-Grade Tuna Steak.
and Sesame Oil then grilled with Thyme, Tarragon, and Basil. Pan-seared and served with a Wasabi
Served on a bed of Seasoned Rice Honey Sauce
Sirloin* $20

Grilled Atlantic Salmon* $23

80z Atlantic Salmon Fillet grilled and
New York Strip* $35 served with our Teriyaki Glaze

120z USDA Choice NY Strip

80z USDA Choice Top Sirloin

Side Options
$5 each
Roasted Potatoes
French Fries
Chips and Dip
Steamed Veggies
Sauteed Mushrooms
Sauteed Onions
Caesar Salad

Cup of Soup $5
Bowl of Soup $7.5
Basket of Bread $3

*These items are served raw or undercooked, or contain (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness (especially if you have certain medical conditions)



GLUTEN FREE

ENTREES
Braised Short Ribs $25 Baby Back Ribs $30
USDA Choice Braised Boneless Beef Half Rack of Slow -Cooked Baby Back Pork Ribs
Short Ribs, served over Roasted Stew perfectly seasoned with our Special Dry Rub.
Vegetables
Sirloin* $20 Yellow Fin Tuna* S25
80z USDA Choice Top Sirloin Wild- Caught, Sashimi-Grade Tuna Steak.
Pan-seared
New York Strip* $35 Grilled Atlantic Salmon*  $23
120z USDA Choice NY Strip 80z Crilled Atlantic Salmon Fillet
GLUTEN FREE
SALADS
Grilled Chicken Salad $15 Chef Salad $18 Add Ons:
(No Wonton Strips) (No Croutons) Grilled Chicken - $6
Mixed Greens, tomatoes, red Romaine lettuce topped with tomatoes, Salmon* - $10
gabbagé, julienned carl"ots, sliced roast turkey, hickory smoked Grilled Shrimp - $15
&agrilled c.h|cken breast Wlth your  ham, Swiss & American cheese, your Cajun Spice - $.80
choice of GF dressing choice of GF dressing

GLUTEN FREE
SIDES

$5 each
Steamed Veggies - Sauteed Mushrooms - Sauteed Onions - Roasted Potatoes

Sticks Restaurant strives to accommodate gluten free guests. Unfortunately, we cannot provide a separate fryer for gluten free items

*These items are served raw or undercooked, or contain (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness (especially if you have certain medical conditions)



DESSERT

A La Mode
$4

Ice Cream Sundae
$8

Chocolate Almond Coffee Cake
$8

Key Lime Pie
$8

New York Cheesecake
$8

Flourless Chocolate Torte (GF)
$9

House Made Carrot Cake
$10

House Made Orange Cake
$10



