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Appetizers CheFS Selections

Deep Fried Spicy Shrimp Roll 13 Pacific Sablefish 36
ainger imp,blackbeans, mico greens vich and decte, with white wine,
masutake mushrooms and bokchoy

Chesapeake Crab Cake 13
pan seared white lump ciab with resh mango

Grilled Swordfish
tomato conft

sauteed green

Shrimp

Sautéed Calamarl 13
sautéed withgaric oive of,

Fresh Daily Oysters 16 vege
half-dozen served with thee mignonelte sauce
Sesame Seared Albacor
Blackened Shrimp Cocktail 15 Gty ik oy T e s

Jumbo shrimp served warm with avocado sty ic, coconut cury cream sace
sasa & our zesty house-made cocktall sauce

Shrimp & Grits 27
applewood smoked bacon, oft parmesan
Jent

Spicy Tuna Tacos (3) 2
oyt do sasa, macad

cucumber and drizled with wasab f

Soups & Salads

Signature Salad 9
by o i, e ot

Alaska Wild Salmon
arled with exta virgin ofive o, fresh emon
and seaalt and served with parmesan
mashed potaoes seasonal sauéed vegetables

Blue Fin Seafood St
a flavorfl stew with alamar
imon,obster,cams, musses

i, shrip,

e

withour

Caesar Salad 1 Pan Roasted New Zeland Sea Bass 34
sy tosed romane ith homestle coutons oy glzed, iy ic, bk choy

gac osin and shaved parmiianoregianno
Spinach Salad

Pan Roasted New lzlind SeaBass 34
say lazed, sty ie,

beri
andied pecans, dried canbertie, mozarela
heese, ol

araspbeny vinigrtte

Shrimp Chopped Salad 1
orgaric mived grees, i, avocado,

oasted peppers, ey tomt

b

colery oot pure,
Owith a zsty h

market price

ain Lobster
parmesan e gnocch,
.

witha pomegrarate
Pacific Clam Chowder 8

surf & mania cams,hckory-smoked
ham, potatos ina light favorfu broth

Herb Crusted Chicken Breast 19
seasonal roasted vegetable, ngring
pottoes crispy panceta with natura hyme jus

Rosemary Charred Filet Migon 3
Southern Style Crab Soup 8 et wine reducto, seasonal vegeable

b - ¥ _ S

meat a0nd zestysouthen spices:

O Toz
of bty

ITALIAN CUISINE

ingo Favorites

almost any theme and venue.

e
Calé

on the

Green

At White Wing Golf Course * Sun City, Texas

Old-Fashioned

Home Cooking
Dine In or Take Out

Breakfast
Lunch
Dinner
Late-Night
Dining

Refrigerator Magnet

25" x3%" (additional sizes available)

Magnets are a great way to provide information

that you want people to keep handy. Use
them to promote your restaurant and
featured menu items. Because promotional
magnets provide helpful information,

i 60+ Sandwiches & Salads
CATERING - Ask us!

Yl
8 3780 5th Ave.

4#—;.“—“;? Ei  (619)293-0247

~* wwwhillcrestsandwich com
SANDWICHES - SALADS - SOUPS Phone orders welcomed!

Thank you... family owned and operated since 1990!

Magnets: Design fee - $39 - Print 500 - $99

people are likely to stick them in convenient places like their fridge or memo
board, so there's constant interaction with your message. Marketing tip:
Always include a pocket menu and magnet with any gift card purchase.

Download order form at www.DesignRestaurantMenus.com

Vehicle Magnet

Vehicle magnetic signs are highly durable

and are a cost-effective way to promote

restaurant recognition within your

business area. They print in full color

on one side of 30-mil white magnets.

With customizable sizing ranging from
12" x 6" to 60" x 24", vehicle magnets

can be tailored to fit your vehicle.

A Tost
of Loty

ITALIAN CUISINE

1234 Any Street
www.atasteofitaly.com

Design Your Own Mediterranean Pizza

phil winter’s marketing communications « ph. 800-803-8832 « www.DesignRestaurantMenus.com

Sticky Note (Post-it® style)
Promotional Note Pads

Place a sticky
note on each : Thank You!
guest check i
or deli take- :
out tray with :
your guest I‘
appreciation I
“THANK

Deli Sandwich Order Form

¢t Let’s Eat...Your Way!

" | wamE: Ph\
ol O Call In
#1 Choose style: ) Sandwich O Wrap O Salad #2 Add: (& Bacon [ Avocado
#3 Choose your bread: [ Yes, TOASTED
M Sourdough CJ Wheat Roll O Wheat O Rye O Onion Roll O French Roll O Squaw

#4 Spreads: [ Mayo O Mustard O Chipotle PDyon M S&P OO0l & Vin
#8 Choose ONE side & pickle: [ Potato Salad O Mac Salad & [ Pickle Slice

‘Your Way! Build your own:
[OTEE C7wc  Blackonsd Turkey | Oor allan O ot Momma
OfTurkey O GenoaSalami | O Cordon Blue O The *C"
I Roast Beef [ Ham O Dry Salami 01 The Jerk O Rusben on Rye
O Corned Beef [ Chicken 0] Jerk Turkey
DPastrami O Mortadella

/M Cheddar O Chipotle Gouda

O The Fatboy Special!

o Mnmmy O Spicy Jack O] American O Fat Bastard >

O Swiss O Provolone O Rocky O The Beg

CElrcle 1 if you want us to “go easy” | C1Hot Poppa O Sky Park
| vegetables ] TED
g M onions O Black Ollves | &1 Super BLT - LI ABG

Wlettuce [ cyoumber T O Torth Park O The Bomb
0 Tomatoss 0 gprouts "D Bl Poppors | 1) Cle881c American

P e O Deluxe Italian

JOPickles [ Banana Peppers JB Pepperoncinis | O Blacken Gouda

. O The Cheesy Heaven
Let's add the other good stuff! ,
O CHILI 0 8oz. O 120z. O 160z. -
| GHILL-+onion & choese 0 8. I 1202 0 1oz | 1 Do\ 3 Super B fun
O CLAM CHOWDER [ 8oz. O 120z. O 160z. 3
O SOUP of the DAY [ 80z. O 120z. [ 160z | IRLICNA:IBVT

Roquests: Dl Regular [ Rusben Dog.

YOU” offer or

announcements Design fee — $49

Print 10 pads (50 per pad) — $39
Print 20 pads (50 per pad) — $79

of exciting
menu items.

. 1+ | OBacon and Cheese Dog
0dd. M:(\“& onlons  on c,h\\ O] Supreme Chill Cheese Dog

Design Fee + 4%"x5%" - $99
Print 1,000-569 « Print 2,000 - $89
(Larger design sizes available — ask us!)
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A powerful branding tool... stunning design — Full-Size Menus

see the difference — experience the benefits of a creative graphic designer

Creative Design
and Print Fees

Full-Sized 11"x17"
Design Fee - $299

Print Fee 11"x17"
double sided
& half folded

Print 25 - $3.60 ea.
Print 50 - $2.56 ea.
Print 75 - $2.24 ea.
Print 100 - $1.95 ea.

Optional lamination
available - $1.50 ea.

‘The Turkey Burger 895
a lean and juicy turkey patty seasoned :
with our own house spice and served with tomatoes
lettuce, red onions and your choice of cheese. :

Buichershop
Stations

Welcome! We invite your to choose from our
finest quality mid-western aged steaks and
chops steaks, hand-carved and charbroiled to

perfection over a mesquite woo
Variety of seafood is fresh from both shores
and unique daily culinary offerings crafted
with firesh, local ingredients. An impressive
array of creative side dishes await you, s do
desserts that are quite simply just magnificent.

EKppetizers

Combination Platter to Share
prini b bites jumbo shrimp, fried calamari
potato skins and fried zucchini

Ahi Tartar

‘with our classi fresh avoeado salad

Fried Calamari

with cocktail sauce ¢ garlic aioli

Jumbo Shrimp Coctail

with cocktail sauce.

v) ButcherShop Potato Skins
baked potato skins stuffed with bacori,
cheddar, and mozzarella, topped with gardet
fresh tomatoes and green onions and presented
with our special ranch dressing

Seared Fresh Ahi

with wasbi ¢ ginger soy sauce

) Prime Rib Bites
ahouse favorite -

with creamed horeradish satice

New Orleans BBQ Shrimp
with Louisiana BBQ sauce

Fried Zucchini

with our special ranch dressing

d 4

Dry Aged Strip Steak 12 0z.

Speciality Burgers

The ButcherShop Burger 8.95
A g A AR
‘bacon and flavored with special seasoning then
cooked to order and nestled in a toasted sesame roll
Make it really special and choose
from our tempting selection of toppings:
Mushrooms » Roasted Peppers « Jalapefios
Bacon « Grilled Onions » Guacamole
House Chili « Mozzarella « American
‘Wisconsin Swiss « Smoked Cheddar
Pepper Jack + Bleu « Feta add .75 each

The Cajun Burger 9.95
a half pound of freshl ground steak i
seasoned with cajun spices then cooked to
order and nestled in a toasted sesame roll -
served with monterey jack cheese, lettuce,
bacon and special cajun sauce -

The Southwest Burger 9.95

a half pound offreshly ground steak mixed f ]
with onion and bell peppers seasoned with
i style spices then cooked to order and
nestled in a toasted sesame roll - served with

7 et
jack cheese, lettuce, tomato and chipotle may: [

Burger & House Fries
a quarter pound of freshly ground steak

Prime Beef

‘you wontt find @ more flavorful teak -
“our strip i dry aged and hand cut in-house

and grllto your specfications for  robust steak

hat is served au jus with no need for other adornments

) Dry Aged Porterhouse Steak 24 0z. 36
: our signature steak saves you from
making the tough choice between a sirip or
 flet - both come in ths dry aged, hand
sculpted, steak lover's dream
35

Dry Aged Filet Mignon 6 0z.
our st tender steak wrapped in
‘Dacon and served au jus

‘The ButcherShop Ribeye Steak 22 0z. 32
@ hearty, juicy, bone-in ribeye with flaver
as big as its 2-ounce size and served au jus

The Peppercorn Ribeye Steak 12 0z.
encrusted with cracked peppercorns and
grilled to perfection then topped with our
Signature brandy cream sauce

‘The Cajun Ribeye Steak 12 0z
hand cut and marinated in our special
blend of cajun spices and grilled to perfection -
this steak has a cowboy kick

Strip Kabobs

rilled strip steak and freh vegetables with
‘our special marinade and serviced over rice

e R
Cooking Styles -
Rare
the middle of the steak s red and slightly warm.

Medium Rare
the steak will have a fully red, warm center

Medium
the middle is hot & red with pink
surrounding the center
Medium Well Done
the steak is light pink surrounding the center
Well Done
the steal is gray-brown throughout
and slightly charred

Chicken Tortilla

) ButcherShop Western Chili
a house favorite with pinto beans, zesty spi

a 3 ices and
topped with onions, jalaperios and :h:id‘;y e

House Salad % salad 4.95
‘mixed greens, tomato, black olives, red onions,
pepperoncini, and mushrooms with cheddar
cheese and homestyle seasoned croutons with
your choice of dressing

Caesar Salad
freshly tosed romaine with homestyle croutons

in a light zesty caesar dressing topped with

our classic pecorino-romano cheese

Santa Fe Salad
crisp chips, lettuce, black beans, corn,
shredded cheddar cheese, avocado, blackened

chicken breast, and your choice of dressing

‘The ButcherShop Steak Salad
crisp chips, lettuce, black beans, corn,

Soups & Chili

Mug 350 ~ Bowl 550

Chunky Tomato & Smoked Bacon
the apple wood smoked bacon provides a
sweet caramelized flavor to this soup, with

house spices and chunks of tomato

our special roasted chicken broth with grilled
chicken, tortilla strips and cheddar cheese

Savory Salads

Y salad 4.95

Chicken & Pork

Roasted Chicken

otr own blend of red rub spices lends a
definite Kick to our fresh whole chicken ther
Slow roasted to seal in moistness, flavor
and your thumbs-up vote

Herbed Chicken Breast
in our lemon, white wine and butter sauce

Stuffed Chicken Breast
oven-roasted chicken breast s stuffed with
grilled red pepper,spinach, smoked bacon,
“mushrooms, and cheese coated in @
chardonnay-garlic sauce

1) Mesquite Grilled Chicken Breast

‘mesquite grilled and basted in our
spicy house BBQ sauce and topped
with jack cheese and green onions

Apple Wood Smoked Pork Chop
“wo perfectly grilled pork chops served
with our special peach chutney

Jalapefio BBQ Pork Tenderloin
perfecly grilled with our special jlapeio

marinade and served with our apple relish

0) Cedar Planked Salmon
afllt of orth atlantic salmon s seasoned
\with fennel pollen, roasted on a cedar plark and
fnished with lemon mosto and tomato fennel e

Sweet Bourbon Salmon

‘afillt of north atlantic salmon i seasoned
‘vith our special sweet bourbon miarinade

Butter Poached Lobster market price

Jresh lobster,cooked slowly in butter
to bring out its flavor and tenderness

Grilled Swordfish

exactingly grilled to achieve the perfect
texture and moistness and served with a
delicious mix of fresh lemion, fennel and herbs

Mesquite Grilled Shrimp
10 mesaquite-grlled shrimp served
on abed of rice
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10.95

w 11.95

Au Gratin Potatoes

Fresh Seafood

Side Offerings

hearty sices of potato are layered with crear
‘and a wonderful combination of cheeses and
hen topped with fried onions and potatoes

Cowboy Stuffed Mushroom Potato 595
sic baked potato smothered in our

your
cheeses & sautéed mushrooms

Special blend of
Cowboy Twice Baked Potato 595
filled with whipped potatoes,sour cream,
cheddar cheese, bacon bits and chives
Blue Cheese Mashed Potatoes 595
‘we blend red bliss potatoes with sweet
cream, maytag blue cheese, butter and
salt for a blissfully good side dish
Roasted Mushrooms 795
‘o hearty, steak-worthy companion featuring
‘portabella,oyste, shiitake, and cremini
s sushroons and slowly oven roast them with extra
vigin olive oi, rosemary, thyme and garlic butter

Sautéed Spinach
fresh, tender spinach sq
nfiused olive oil and cd

Grilled Asparagus

Vidalia Onion Ris
sweet vidalia onion
‘panko bread crumbs}

tender asparagus 1ips
house-make hollanda
Grilled Vegetables
scasonal fresh vegetal
favorful wine and ol
Green Bean & Roa
sautéed crisp baby g ]
roasted tomato and i

Creative
Menu Design Tip!

Take Your Menu
Design to the Next Level

We have always known that emotion
outsells intellect. We also know that
people relate to and see things better
in the form of WORD PICTURES.

Regardless of the nature of a business, the
most successful people are always painting
pictures around their products and services.

Put tqgether powerful culinary )
descriptions using word pictures 4
along with a snazzy menu design. \Y

Are the descriptions of your menu
offerings in color or black-and-white?

Use word pictures to describe dining locations
or menu entrée. Compared to a dull list of
!ngredients using word pictures is like filling
ina black-and-white photo with rich and
vibrant colors. It's a telling difference that

can easily move a customer to purchase

your offering. Conveying your message in

the form of word pictures is a win-win... you
have happy customers, increased customer
referrals and greater restaurant revenues!

Sample using culinary word pictures

classic elbow macard
chef's irresistible zes}

Sweet Corn Med|

The Cajun Burger :
A half pound of freshly ground steak
seasoned with Cajun spices, then cooked to
order and nestled in a toasted sesame roll -
served with Monterey jack cheese, lettuce,
bacon and special cajun sauce. :




