
12 9phil winter’s marketing communications  •  ph. 800-803-8832  •  www.DesignRestaurantMenus.com

Refrigerator Magnet
21/2" x 31/2"  (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, 
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.

60+ Sandwiches & Salads
CATERING – Ask us!

3780 5th Ave. 
(619) 293-0247

www.hillcrestsandwich.com
Phone orders welcomed!

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

SANDWICHES   •  SALADS  •  SOUPS

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.

Vehicle Magnet

1234 Any Street 
www.atasteofitaly.com

Enjoy the flavors 
of our famous 
Italian cuisine

Our Famous Baked Meat Lasagna

Design Your Own Mediterranean Pizza

Thank You!

We appreciate your business! 

Good for $1.00 OFF your 
next deli sandwich, salad or wrap.

3050 University Ave • 619-683-3902

Expires 
12/31/15 DELI & SPIRITS

Place a sticky 
note on each 
guest check 
or deli take-
out tray with 
your guest 
appreciation 
“THANK 
YOU”  offer or 
announcements 
of exciting 
menu items.

Design fee – $49
Print 10 pads (50 per pad) – $39
Print 20 pads (50 per pad) – $79

Full-Size 
Menus

Seafood
Shrimp Parmigiana                 19.95

jumbo shrimp lightly breaded and deep fried
to a golden brown, topped with homemade
marinara sauce and melted mozzarella cheese

Shrimp Cacciatore 21.95
jumbo shrimp served in our homemade marinara
sauce accented with mushrooms and green peppers,
accompanied by garlic bread wedges

Shrimp Juan 21.95
jumbo shrimp butterflied and sauteed in a
delicious blend of fresh garlic, lemon and
white wine and a hint of Tabasco

Calamari Marinara 19.95
a generous portion of fresh, tender squid served
in a blend of Italian tomatoes, virgin olive oil
and our special blend of Italian spices

Linguine with Clams 16.95
whole baby clams sautéed with Pinot Grigio,
garlic and olive oil in our zesty red sauce

Seafood Pasta 19.95
linguine pasta with sautéed jumbo shrimp,
scallops,calamari, mussels, baby clams in
our zesty red sauce

Jumbo Lobster Ravioli 19.95
homemade pasta pillows stuffed with a 
blend of lobster, spinach, cheese and 
spices topped with a zesty tomato sauce

Hot Sandwiches
Meatball Parmigiana                 8.95

made with lean ground beef, herbs and 
spices then combined with marinara
and baked with mozzarella

Italian Sausage Parmigiana                 8.95
special homemade sausage, herbs and 
spices then combined with marinara
and baked with mozzarella

Chicken Parmigiana                 8.95
boneless chicken breast, herbs and 
spices then combined with marinara
and baked with mozzarella

Pasta “Your Way”
Choose Your Pasta

Angel Hair 
Fettuccine 
Spaghetti 
Linguine 
Tortellini 

Penne 
Ziti

Choose Your Sauce
Marinara Sauce ~ 11.95 

our classic tomato sauce with Italian herbs & spices

Italian Meat Sauce ~ 12.95 
zesty recipe combining fresh vegetables and spices 

with our special blend of ground veal and slow 
cooked the old fashion Italian way 

Zesty Mushroom Sauce ~ 11.95 
zesty recipe combining fresh vegetables, spices, and 

loaded with fresh mushrooms then slow 
cooked the old fashion Italian way

Classic Alfredo Cream Sauce ~ 14.95 
our velvety, rich and creamy cheese 

sauce and fresh garlic 

Classic Vodka Cream Sauce ~ 14.95 
fresh basil and garlic sautéed in olive oil with 

fresh mushrooms and tomatoes in a pink vodka sauce

Pesto  ~ 14.95 
with olive oil, fresh garlic, fresh basil 

and sun-dried tomatoes

Pesto Alfredo  ~ 14.95 
with olive oil, fresh garlic, fresh basil 

and sun-dried tomatoes in a pesto cream sauce

Pasta Extras
Add Homemade Meatball ~ 1.95 
Add Homemade Sausage ~ 1.95 

Add Grilled Chicken ~ 3.95 
Add Jumbo Shrimp ~ 4.95 

Add Calamari ~ 4.95 
Add Salmon ~ 5.95

ITALIAN CUISINE

Please let us cater your next 
office lunch or any special event!

All items are available to go.  Please be 
sure to take home our “To Go” menu.

A Taste
of Italy

Enjoy the flavors of our 
famous Italian cuisine

Appetizers
Garlic Bread 3.95

Italian bread topped with our special 
blend of butter, fresh garlic, grated cheese 
and fresh spices

Italian Chips  3.95
Homemade Italian Sausage 3.95
Homemade Italian Meatballs 3.95
Pisa Garlic Cheese Bread 5.95
Cheesy Bread Sticks 8.95

add Pesto 1.95

Bruschetta Di Pomodoro 9.95
toasted Italian Bread topped
olive oil, fresh garlic, basil, baked
mozzarella and percorino-romano cheese

Mozzarella Fritti 7.95
Calamari Fritti 10.95
Happy Wings 9.95

fried to a golden crisp & served with Italian chips

BBQ or Spicy Hot Wings 9.95

Calamari Diablo 10.95
selected calamari flash fried with finely
diced jalapeños and crushed red peppers

Caprese 12.95
fresh mozzarella, prosciutto, fresh tomatoes
and fresh basil topped with extra virgin olive
oil and balsamic vinaigrette

Escargots 9.95
tender fresh water snails sauteed in 
a garlic, lemon & zesty butter sauce.

Jumbo Shrimp Scampi 11.95
sautéed jumbo shrimp and mushrooms
in fresh garlic butter, lemon juuce and
Pinot Grigio and served with garlic bread

Combo Fritti Platter 12.95
happy wings, mozzarella sticks
and calamari fritti

Fresh Mozzarella & Tomatoes 8.95
topped with virgin olive oil, fresh basil and spices

Sautéed Sausage & Green Peppers 6.95
sweet Italian sausage sautéed with
fresh green peppers

House & Italian Salads
House Salad  1/2 salad 4.95 8.95

mixed greens, tomato, black olives, red onions, 
pepperoncini, and mushrooms with mozzarella cheese 
and homestyle seasoned croutons with choice of dressing
(House Italian - Blue Cheese - Ranch - Greek  - Caesar 
 Extra Virgin Olive Oil - Balsamic Vinaigrette) 

   add grilled chicken  3.95
   add jumbo shrimp  4.95
   add calamari  4.95
   add salmon  5.95

Caesar Salad 1/2 salad 4.95 8.95
freshly tossed romaine with homestyle croutons
in a light zesty caesar dressing topped with
our classic pecorino-romano cheese

Greek Salad 1/2 salad 4.95 8.95
mixed greens, tomatoes, pepperoncinis, red onions,
crumbled feta and kalamata olives, served with our
classic Greek feta dressing

Classic Antipasto 1/2 salad 5.50 9.95
mixed greens, tomatoes, black olives, pepperoncinis,
red onions, and mushrooms with Italian mortadella,
dry salami, provolone and topped with pecorini-romano
cheese. Served with our zesty Italian house dressing

Spinach Salad 1/2 salad 5.50 9.95
fresh spinach leaves, tomatoes, pecans, mushrooms,
red onions, dried cranberries, topped with bacon bits
and gorgonzola. Served with our house balsamic vinaigrette

   add grilled chicken  3.95
   add jumbo shrimp  4.95
   add salmon  5.95

Soups (served with garlic bread)

Homemade Minestrone cup 3.95
hearty, seasonal vegetable soup bowl 5.95

Italian Gazpacho cup 3.95
an Italian version of the bowl 5.95 
traditional Spanish dish

Pasta E Fagioli cup 3.95
Tuscan White Bean Soup with Prosciutto bowl 5.95

Soup of the Day cup 3.95 
 bowl 5.95

Baked Dishes & Pasta
All baked dishes served with your choice of homemade 
soup or small house salad and slice of garlic bread.

Add a homemade meatball or sausage to any baked dish  1.95

Eggplant Parmigiana 14.95
fresh sliced eggplant fried to a crisp tenderness,
layered with mozzarella cheese and marinara
sauce, special spices and baked to perfection

Baked Meat Lasagna 12.95
homemade pasta ribbons layered with tomato
sauce, ricotta and mozzarella cheese, ground veal,
salami and mushrooms, baked to perfection

Baked Spinach Lasagna 12.95
homemade pasta ribbons layered with tomato
sauce, ricotta and mozzarella cheese, spinach 
and mushrooms, baked to perfection

Jumbo Meat Ravioli 12.95
homemade pasta pillows stuffed with a 
blend of ground veal, spinach, cheese and 
spices topped with a zesty tomato sauce

Jumbo Cheese Ravioli 12.95
homemade pasta pillows stuffed with  
our special blend of cheeses and spices and
topped with a zesty tomato sauce

House Style Manicotti 12.95
crepes stuffed with mozzarella, ricotta
romano cheese and our blend of spices,
topped with mozzarella and marinara and
served over a bed of spaghetti

House Style Spaghetti & Meatballs 14.95
our classic pasta and tomato sauce
infused with Italian herbs, spices and two of
our special blend of veal meatballs

House Style Spaghetti 12.95
our classic pasta and tomato sauce
infused with Italian herbs and spices

Chicken Parmigiana 14.95
breaded boneless chicken breast topped with
mozzarella and marinara sauce, then baked to perfection

Veal Parmigiana 14.95
breaded veal topped with mozzarella and
marinara sauce, then baked to perfection

The Pizza Board

speciality of the house half orders and split plates are available at an additional charge
$7.50 minimum per person

Vegetarian 10.95 17.95
portobella mushrooms, zucchini, 
yellow squash, red onions, broccoli, 
roasted red peppers, roasted garlic, diced 
Roma tomatoes,  mozzarella, and herb olive oil sauce

Margherita 11.95 16.95
fresh tomatoes, basil and mozzarella
in an olive oil and fresh garlic sauce

Spicy Italian Sausage & Salami 11.95 16.95
with oregano, mozzarella, with our
classic zesty pizza sauce

Peperoni Supreme 11.95 16.95
double pepperoni, mozzarella, and 
tomato sauce. (pepperoncinis upon request)

Pancetta Pepperoni 11.95 16.95
bacon, pepperoni, red onion, sweet peppers, 
diced Roma tomatoes, mozzarella, and tomato sauce

Mediterranean 11.95 16.95
artichoke hearts, capers, red onion, 
black olives, diced Roma tomatoes, spinach, 
feta, mozzarella, and roasted red pepper sauce

Pesto Chicken 11.95 16.95
roasted chicken, spinach, Roma tomatoes,
mozzarella, sun dried tomatoes, and pesto sauce

Hawaiian Hula Hula 11.95 16.95
canadian bacon, pineapple, red onions, 
sweet peppers, mozzarella, and tomato sauce

Italy Style 11.95 16.95
mushrooms, pepperoni, salami, mozzarella,
crushed red peppers, onions with our zesty pizza sauce

Bambino Cheese 7.95 12.95
mozzarella cheese and tomato sauce

  Design Your Own Pie 7.95 12.95
start with the BAMBINO and add your favorite toppings
        price for each topping .75 1.00

SMALL 10”      LARGE 16”

pepperoncini
black olives
mushrooms
fresh tomatoes
green peppers
jalapeños 

red onions
pineapple
zucchini
artichokes
chicken
sausage 

pepperoni
canadian bacon
fresh cilantro
sun-dried tomatoes
meatballs
salami

Aperitivos
La Cucaracha Sampler 23.95

relax – no need to decide – have it all! 
chicken wings (4), stuffed jalapeños (4), 
cheese quesadilla (4) and nachos

Fresh Rolled Taquitos 11.95
cigar shaped (we’d say Cuban but we’re Mexican) 
crispy corn tortillas served with sour cream and 
guacamole – your choice chicken, beef or pork

Volando Caliente Wings 11.95
deep friend chicken wings flying with flavor 
and spiced up with home-made sauce 
    half order 5.50

Jalapeño Poppers 9.90
crispy fried jalapeños filled with cheese 
    half order 4.95

El Monte Nachos
corn chips smothered with cheese, pinto beans, 
guacamole, sour cream, olives, jalapenõs and salsa

small order 10.95
add chicken, beef or pork 3.00

huge order 17.95
add chicken, beef or pork 5.00
              add carne asada 7.50

Pupu Dilla
appetizer cheese quesadilla

half order 4.95
add chicken, beef or pork 2.00

regular order 8.95
add chicken, beef or pork 3.00

Queso Dip  served with corn chips 8.95
half order 4.95

Holy Mole Guacamole 12.95
half order 6.95

Uno-Dos-Tres 8.95
dip with beans, meat and cheese served with 
chips – choice of chicken, beef or pork

El Monte
Nachos

First round of chips and salsa is on us with 
the purchase of alcoholic beverage and/

or food.  We charge for refills.  Enjoy!

For Delgaditos
Pollo Rollo 10.95

no, not a sushi roll, but over very own chicken roll 
a warm flour tortilla rolled with pinto beans, chicken, 
cheese & lettuce – served with salsa and ranch dressing 
choice of rice and beans or house salad

Rollo Vegetariano 8.95
warm flour tortilla rolled with pinto beans, 
Mexican rice, lettuce and cheese – served with 
side salad and ranch dressing

Crispy Flautas 13.95
crispy flour tortilla rolled with pinto beans, 
meat and cheese – your choice of chicken, 
beef or pork and topped with salsa – choice 
of rice and beans or house salad

Tostada Mexicana 13.95
two crispy corn tortillas piled high with pinto beans, 
lettuce, topped with salsa and sour cream – your choice 
chicken, pork, kalua pork, beef or mixed veggies
                 carne asada 17.95

Desserts
Home Made Flan 4.95

freshly made and served with chocolate syrup, 
whipped cream and cherry

Deep Fried Ice Cream 5.25
vanilla ice cream rolled in flour tortilla, deep 
fried and sprinkled with cinnamon, topped with 
whipped cream, chocolate syrup and cherry

Taco Salad 11.95
crispy flour tortilla shell filled with rice, pinto 
beans, lettuce, carrots, cucumber and corn

add chicken, beef or pork 3.00
add fish or shrimp 7.50
add carne asada or chicken breast 7.50

Avocado Salad              13.95
fresh lettuce, tomatoes and fresh avocado slices

House Salad                side  4.95 7.95
lettuce, carrots, cucumber, corn and salsa 
ranch or oil and vinegar dressing 
    add carne asada or chicken breast 7.50

New Mexico Nachos 12.95
nachos topped with lettuce – nacho salad! 
    add chicken, beef or pork 3.00
    add fish or shrimp 7.50
    add carne asada or chicken breast 7.50

Ensaladas

Sopa de Tortilla 7.50
chicken soup with avocado, sour cream, 
cheese, cilantro and tortilla strips

Chicken Veggie Soup              5.75
soup with chicken and mixed veggies

SOPAS

Dos Combo 16.95

Chile Relleno & One Other Item  19.95
choose  any two: cucu taco, gringo taco, burrito, 
enchilada, chimichanga or quesadilla 

choice of meats – 
chicken, beef, pork or kalua pork 
all chicken breast or carne asada add 4.00

Combinaciones
served with home-made Mexican rice 

and pinto beans OR house salad

Kid’s Plato (age 7 and under only) 4.95
choice of taco, burrito or quesadilla – chicken, 
beef, cheese or beans and cheese – served with 
french fries or rice and beans

Kid’s Soda              1.00

Pequeño’s Menu

Sides & Extras
Mexican Rice 2.50
Pinto Beans 2.50
Chips & Salsa 3.00
Chips 1.50
Salsa 1.50
Mango Salsa 3.50
Avocado  6.50
Avocado (half) 3.50
Sour Cream .75
Guacamole 2.00
Tortilla .25 each
Pico de Gallo 3.00

Jalapeño 1.00
Shredded Cheese 1.50
Cilantro .50
Onion .50
Extra Lettuce 1.00
Suatéed Veggies 5.00
One Taco 6.95
 with fish or asada 8.95
One Enchilada 8.95
One Chile Relleno 9.00
  chicken or cheese
Sauces .50

15% gratuity added to parties of six or more.  
Sorry, no more than two split checks per table.

Thank You!

Home to
Excellent Food
Great Service

Awesome Margaritas

ph. (808) 924-3366

Famous Fajitas (most popular)
our famous sizzling fajitas sautéed with bell 
pepper, chili, onions, and tomatoes – 
served with sour cream and guacamole, 
rice beans and tortillas (3)

“make it extra special” – 
    top your fajitas with melted cheese       add 2.00

chicken breat 19.95 
steak 21.95 
jumbo shrimp 23.95 
chicken and shrimp 22.95 
steak and chicken 20.95

Chile Verde 17.95
pork sautéd with green chile and onions in 
verde sauce – served with rice, beans and tortillas

Chile Relleno
battered fresh Anaheim chile stuffed with chicken 
or cheese, smothered with freshly made salsa, 
cilantro and cheese – served with rice and beans 
    cheese chile relleno 15.95
    chicken chile relleno 17.95

Chicken Mole (most rico) 15.95
mo-lay like ole, not like the pesty rodent 
chicken breast sautéd in rich tranditional brown 
cocoa mole sauce – served with rice,, beans and tortillas

Chicken Chipotle (most spicy) 15.95
we dare you! chicken breast sautéed with onions in 
chipotle sauce –  served with rice, beans and tortillas

Carnitas (most authentic) 16.95
crispy crispy crispy pork sautéed with onions 
served with salsa verde, rice, beans and tortillas

El Patron Carne Asada 20.95
carne asada steak grilled & topped with sautéed 
onions – served with rice, beans and tortillas

Plato Mexicano 20.95
two favorites on one plate – chicken chile relleno 
and carne asada served with rice, beans and tortillas

Kalua Plate 19.95
No Tex-Mex, It’s Hi-Mex

Gringo Favorites
Enchiladas con salsa verde or roja (2)

two soft con tortilas smothered with melted 
cheese and topped with your choice of 
homemade red, green or chipotle sauce

cheese, chicken, pork or kalua pork, 
beef or mixed veggies 15.95
grilled chicken breast or carne asada 19.95

Chicken Mole Enchiladas (2) 16.95
two soft corn tortillas wrapped with chicken, 
topped with cheese and homemade brown mole sauce

Island Fish Tacos 14.95
sole fish (lightly coated) topped with 
lettuce and salsa verde

Cuca Tacos (2) 13.95
our signature and only at La Cucaracha, soft 
corn tacos with beef, topped with salsa verde, 
onions and cilantro, served with lime wedges 
    all carne asada 17.95

Gringo Tacos (2)
ya, you know them – no need to run for the border! 
soft or crispy corn tortilla, topped with lettuce and 
salsa – sorry no mixing

beef, chicken, pork, kalua pork 
or mixed veggies 12.95
grilled chicken breast, chile verde 
or carne asada 16.95
flour tortilla tacos                   add 1.00

Tacos el Compradre (4) 14.95
steamed pork tacos, served with 
beans and salsa verde

Tres Amigos Tacos
3 tacos – soft or crispy – sorry no mixing

beef, chicken, pork, kalua pork 
or mixed veggies 16.95 
carne asada, chicken breast or fish 22.95

California Burrito
muy grande burrito with rice and beans, cheese, 
lettuce, salsa and choice of filling, all inside

chicken, pork, kalua pork, beef
or mixed veggies 14.95
grilled chicken breast, chile verde 
or carne asada 18.95
smothered with melted cheese, red, 
green, chipotle or mole sauce             add 2.00

More Gringo Favorites
Burrito

flour tortilla pinto beans and cheese,

chicken, pork, or kalua pork, beef
or mixed veggies 14.95

grilled chicken breast, chile verde 
or carne asada 18.95

smothered with melted cheese, red, 
green, chipotle or mole sauce             add 2.00

Hot Stuff Burrito 15.95
burrito with chile relleno stuffed 
with chicken and cheese

Juanitas 16.95
three flautas – beef, chicken and pork 
served with sour cream (sorry no substitutions)

Chimichanga
traditional deep friend burrito smothered 
with green and red sauce

beef, chicken, pork, kalua pork 
or mixed veggies 15.95

grilled chicken breast or carne asada 19.95

Tres Marias 16.95
six slices of quesadilla – cheese, chicken 
and lalua pork (sorry no substitutions)

Quesadilla
we call it Mexican pizza – without the sauce 
grilled flour tortilla with cheese and filling

cheese, chicken, pork, kalua pork, 
beef or mixed veggies 13.95

chicken breast, carne asada or fish 17.95

shrimp 21.95

La Bamba Quesadilla 14.95
deep friend corn quesadilla topped with 
lettuce, salsa and sour cream – with your 
choice of chicken, beef or pork

Chicken 
Fajitas

Favorites From Mexico

kalua pork with mango salsa,     
   Mexican rice and salad

           Mucho ono, 
             don’t leave        
                Hawaii without 
                  a taste of it!

Kalua 
Plate

Seafood Specialties
Pescado Empapelado 22.95

fish filet in Veracruz sauce (tomato, onion, 
bell pepper, green olives) wrapped in foil, 
cooked over open fire – 
your choice of sole fish or salmon 
served with Mexican rice and side salad

Ajillo Fish (local favorite) 20.95
lightly breaded fish with chili and garlic 
your choice of sole fish or salmon 
served with Mexican rice and side salad

Pescado a la Baja 20.95
lightly breaded sole filet or Atlantic salmon topped 
with mango sauce and mango salsa – So Ono! 
served with Mexican rice and side salad

Mexican Shrimp 23.95
our version for shrimp scampi lovers 
shrimp not your thing? try fish instead 
served with rice and a side salad

Ajillo Shrimp (most garlicky) 23.95
it doesn’t get any more mouth-watering than this! 
muy picante jumbo tiger shrimp sautéed with chili 
and garlic oil – served with rice, side salad and tortillas

Camarones Borrachos 23.95
we get the shrimp drunk on tequila, then cook 
them with tomato, onions and green olives 
served with rice, side salad and tortillas

Camarones Endiablados 23.95 
(most most spicy)

devilishy spicy – jumbo tiger shrimp sautéed in 
chipotle sauce – with rice, side salad and tortillas

Acapulco Seafood Plato 27.95
a seafood fiesta with the ones that didn’t 
get away – salmon, mussels, tiger shrimp 
cooked in chef’s special broth 
served with side salad and tortillas

15% gratuity added to parties of six or more.  
Sorry, no more than two split checks per table.

Camarones 
Borrachos

blue fin
at harbor   point

the 

Appetizers

Soups & Salads

Chef’s Selections
Pacific Sablefish 36

rich and delicate, with white wine, 
matsutake mushrooms and bok choy

Grilled Swordfish  28
tomato confit, roasted fingerling potatoes, 
sauteed green beans and sauce verge

Shrimp Scampi 19
sautéed shrimp glazed with garlic butter and 
served over a bed of rice with sautéed fresh 
vegetables and garlic bread

Sesame Seared Albacore 27
cbaby bok choy, snap peas, red bell peppers, 
sticky rice, coconut curry cream sauce

Shrimp & Grits 27
applewood smoked bacon, soft parmesan 
polenta, braised greens and chipotle cream sauce

Alaska Wild Salmon 27
grilled with extra virgin olive oil, fresh lemon 
and sea salt and served with parmesan 
mashed potatoes seasonal sautéed vegetables

Blue Fin Seafood Stew 28
a flavorful stew with calamari, shrimp, 
salmon, lobster, clams, mussels in our 
special saffron-fennel broth

Pan Roasted New Zeland Sea Bass 34
soy glazed, sticky rice, bok choy 
with curry-coconut sauce

Pan Roasted New Zeland Sea Bass 34
soy glazed, sticky rice, bok choy 
with curry-coconut sauce

Seared Atlantic Sea Scallops 30
celery root puree, green onions, wild mushrooms 
0with a zesty house-made lemon sauce

Main Lobster market price
parmesan truffle gnocchi, truffle 
port sauce, arugula and butternut squash

Herb Crusted Chicken Breast 19
seasonal roasted vegetables, fingerling 
potatoes crispy pancetta with natural thyme jus

Rosemary Charred Filet Migon 35
herb wine reduction, seasonal vegetable 
confit and blue cheese potatoes

Deep Fried Spicy Shrimp Roll 13
ginger poached shrimp, black beans, micro greens

Chesapeake Crab Cake  13
pan seared white lump crab with fresh mango 
chutney and served with a russian remoulade

Sautéed Calamari 13
sautéed with garlic, olive oil, 
white wine capers and black olives

Fresh Daily Oysters 16
half-dozen served with three mignonette sauce

Blackened Shrimp Cocktail 15
jumbo shrimp served warm with avocado 
salsa & our zesty house-made cocktail sauce

Spicy Tuna Tacos (3) 12
spicy tuna, avocado salsa, macadamias, 
cucumber and drizzled with wasabi oil

Signature Salad 9
baby spring mix, grape tomato, cucumber, 
carrots,smoked gouda, toasted pistachio, 
with our house-made guava vinaigrette

Caesar Salad 11
freshly tossed romaine with homestyle croutons
in our house-made caesar dressing topped with
garlic crostini and shaved parmigiano regianno

Spinach Salad 9
organic baby spinach, strawberries, 
candied pecans, dried cranberries, mozzarella 
cheese, tomatoes, shaved red onions in 
a raspberry vinaigrette

Shrimp Chopped Salad 14
organic mixed greens, zucchini, avocado, 
roasted peppers, cherry tomatoes,  french 
beans, corn and bay shrimp and tossed 
with a pomegranate vinaigrette

Pacific Clam Chowder 8
surf & manila clams, hickory-smoked
ham, potatoes in a light flavorful broth

Southern Style Crab Soup 8
a creamy bisque soup with delicate 
meat a0nd zesty southern spices

At White Wing Golf Course • Sun City, Texas

We can design a menu for 
almost any theme and venue.

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

Old-Fashioned
Home Cooking

Breakfast
Lunch
Dinner

Late-Night
Dining

Dine In or Take Out

3016 University Ave  •  San Diego  •  619-220-0142

Dinner Salad 5.25
freshly tossed romaine lettuce, with 
tomatoes, onions, cheddar cheese & croutons

Caesar Salad  6.25
freshly tossed crisp romaine lettuce with 
home-style croutons in a zesty caesar 
dressing topped with parmesan cheese

Chicken Caesar  9.45
our classic caesar salad with 
grilled boneless chicken breast

Cobb Salad 9.25
diced turkey, ham, egg, crispy bacon, 
and black olives with romaine lettuce, 
onions, tomato, bleu cheese, provolone, 
cheddar cheese and croutons

Tuna Salad 8.95
with tomatoes, onions, 
olives and peperoncinis

Soup of the Day                          bowl 3.95
Chili                                                bowl 3.95

salads served with garlic bread 
your choice of dressing: bleu cheese, italian, ranch, 

honey mustard, thousand island or vinaigrette

Garden Salads & Soups

Fries and Rings
French Fries - Small/Large                 2.50/4.95 
French Fries w/ Cheese - Sm/Lg   3.75/5.25 
French Fries with Cheese - Large 5.25 
French Fries Chili & Cheese 5.95 
Beer Battered Onion Rings 4.75

Dinner Plates
Ask about our daily dinner specials

served between 4pm - 10pm 
served with soup or salad and garlic bread

12oz New York Steak with Potato 15.95
12oz Rib Eye Steak with Potato  15.95
Spaghetti with Marinara  10.95

our classic pasta and marinara sauce
infused with Italian herbs and spices

Spaghetti with Meat Sauce 12.95
Spaghetti with Meatballs 14.95
Spaghetti with Italian Sausage 13.95
Chicken Parmigiana & Spaghetti 13.95

breaded boneless chicken breast 
topped with mozzarella and marinara

Chicken Breast Broccoli 
    Fettucini Alfredo 13.95
Shrimp Fettucini Alfredo 17.25
Baked Meat Lasagna 13.95

pasta ribbons layered with rich tomato
sauce, beef, ricotta and mozzarella cheese

Shrimp Scampi 17.95
large shrimp sauteed in a lemon-wine 
butter sauce served with a side of spaghetti

Home-style Meatloaf  potatoes & vegetables 14.95
Add Vegetable 2.75 
Add Side Baked Potato 2.95

Desserts & Beverages
Cheesecake 4.25
Slice of Pie 3.25
Pie a la Mode 5.25

1 Scoop Ice Cream 2.25
1 Scoop Sundae 2.95
2 Scoop Sundae 4.95
Shakes, IC Soda 4.95
Malts 5.45
Banana Split 6.95

Water with Lemon 1.00 
Coffee or Tea 2.25
Hot Chocolate 2.25
Fruit Juice sm/lg 1.95/3.95
  Orange, Apple, Cranberry 
  Grapefruit or Tomato
Milk sm/lg 1.95/3.95
Fountain Drinks 2.39 
Coca-cola, Diet Coke, Sprite 
Root Beer, Ice Tea, Lemonade 
Cappuccino 2.50 
  mocha, french vanilla 
  or english toffee

free fountain drink refills

Fish & Chicken

Beer Battered Cod 9.95
with tartar sauce & malt vinegar

Fish Sandwich (Cod) 9.45
with tartar sauce, tomato, onions, 
pickles and lettuce on your choice of bun

Shrimp Basket 7.95
Chicken Tenders 8.95

served with french fries

PROUDLY
SERVING

SAN DIEGO
SINCE

2002

OPEN DAILY 8AM

Thursday - 2am
Fri. & Sat. - 3am

Old-Fashioned
Home Cooking

Breakfast
Lunch
Dinner

Late-Night
Dining

Dine In or Take Out

3016 University Ave  •  San Diego  •  619-220-0142

Dinner Salad 5.25
freshly tossed romaine lettuce, with 
tomatoes, onions, cheddar cheese & croutons

Caesar Salad  6.25
freshly tossed crisp romaine lettuce with 
home-style croutons in a zesty caesar 
dressing topped with parmesan cheese

Chicken Caesar  9.45
our classic caesar salad with 
grilled boneless chicken breast

Cobb Salad 9.25
diced turkey, ham, egg, crispy bacon, 
and black olives with romaine lettuce, 
onions, tomato, bleu cheese, provolone, 
cheddar cheese and croutons

Tuna Salad 8.95
with tomatoes, onions, 
olives and peperoncinis

Soup of the Day                          bowl 3.95
Chili                                                bowl 3.95

salads served with garlic bread 
your choice of dressing: bleu cheese, italian, ranch, 

honey mustard, thousand island or vinaigrette

Garden Salads & Soups

Fries and Rings
French Fries - Small/Large                 2.50/4.95 
French Fries w/ Cheese - Sm/Lg   3.75/5.25 
French Fries with Cheese - Large 5.25 
French Fries Chili & Cheese 5.95 
Beer Battered Onion Rings 4.75

Dinner Plates
Ask about our daily dinner specials

served between 4pm - 10pm 
served with soup or salad and garlic bread

12oz New York Steak with Potato 15.95
12oz Rib Eye Steak with Potato  15.95
Spaghetti with Marinara  10.95

our classic pasta and marinara sauce
infused with Italian herbs and spices

Spaghetti with Meat Sauce 12.95
Spaghetti with Meatballs 14.95
Spaghetti with Italian Sausage 13.95
Chicken Parmigiana & Spaghetti 13.95

breaded boneless chicken breast 
topped with mozzarella and marinara

Chicken Breast Broccoli 
    Fettucini Alfredo 13.95
Shrimp Fettucini Alfredo 17.25
Baked Meat Lasagna 13.95

pasta ribbons layered with rich tomato
sauce, beef, ricotta and mozzarella cheese

Shrimp Scampi 17.95
large shrimp sauteed in a lemon-wine 
butter sauce served with a side of spaghetti

Home-style Meatloaf  potatoes & vegetables 14.95
Add Vegetable 2.75 
Add Side Baked Potato 2.95

Desserts & Beverages
Cheesecake 4.25
Slice of Pie 3.25
Pie a la Mode 5.25

1 Scoop Ice Cream 2.25
1 Scoop Sundae 2.95
2 Scoop Sundae 4.95
Shakes, IC Soda 4.95
Malts 5.45
Banana Split 6.95

Water with Lemon 1.00 
Coffee or Tea 2.25
Hot Chocolate 2.25
Fruit Juice sm/lg 1.95/3.95
  Orange, Apple, Cranberry 
  Grapefruit or Tomato
Milk sm/lg 1.95/3.95
Fountain Drinks 2.39 
Coca-cola, Diet Coke, Sprite 
Root Beer, Ice Tea, Lemonade 
Cappuccino 2.50 
  mocha, french vanilla 
  or english toffee

free fountain drink refills

Fish & Chicken

Beer Battered Cod 9.95
with tartar sauce & malt vinegar

Fish Sandwich (Cod) 9.45
with tartar sauce, tomato, onions, 
pickles and lettuce on your choice of bun

Shrimp Basket 7.95
Chicken Tenders 8.95

served with french fries

PROUDLY
SERVING

SAN DIEGO
SINCE

2002

OPEN DAILY 8AM

Thursday - 2am
Fri. & Sat. - 3am

Deli Sandwich Order FormSticky Note (Post-it® style)
Promotional Note Pads Let’s Eat...Your Way!

NAME:
o Call In

Meat
o Roast Beef
o Corned Beef
o Pastrami

o Tuna
o Turkey
o Ham 
o Chicken
o Mortadella

Cheese

Build your own:

o Monterey 
    Jack

o Cheddar
o Spicy Jack
o Swiss

Vegetables
o Lettuce
o Tomatoes
o Pickles

o Onions
o Cucumber
o Sprouts
o Banana Peppers

o Black Olives
o Jalapeños
o Bell Peppers
o Pepperoncinis

o Blackened Turkey
o Genoa Salami
o Dry Salami
o Jerk Turkey

o Chipotle Gouda
o American
o Provolone

Hot Sandwiches
o Hot Italian   o Hot Momma
o Cordon Blue  o The “C”
o The Jerk  o Rueben on Rye

Signature Sandwiches
o The Fatboy Special!
o Fat Bastard

o Rocky o The Egg
o Hot Poppa o Sky Park
o Super BLT o ABC
o North Park o The Bomb
o Classic American
o Deluxe Italian
o Blacken Gouda
o The Cheesy Heaven

#1 Choose style: o Sandwich  o Wrap  o Salad  #2 Add: o Bacon o Avocado
#3 Choose your bread:   oYes, TOASTED
o Sourdough o Wheat Roll o Wheat o Rye o Onion Roll o French Roll  o Squaw
#4 Spreads:  o Mayo   o Mustard   o Chipotle   o Dijon   o S & P   o Oil & Vin
#5 Choose ONE side & pickle: o Potato Salad o Mac Salad & o Pickle Slice  

Vegetarian
o Delight   o Super  o Tuna
o A & R   o Classic Egg 

circle it    if you want us to “go easy”

Juicy Hot Dogs
o Regular       o Rueben Dog
o Bacon and Cheese Dog
o Supreme Chili Cheese Dog

Let’s add the other good stuff!

Your Way!

o CHILI   o 8oz. o 12oz. o 16oz.
o CHILI + onion & cheese o 8oz. o 12oz. o 16oz.
o CLAM CHOWDER o 8oz. o 12oz. o 16oz.
o SOUP of the DAY o 8oz. o 12oz. o 16oz.  
Requests:

choose your 
meats & cheeses

Phil
7 7 7

7
7 7 7

7 7

7

7

7
7
7

7

7

7

add extra onions on chili

7

Design Fee  •  41/4"x 51/2" - $99
Print 1,000 -$69  •  Print 2,000 - $89

(Larger design sizes available – ask us!)



             see the difference – experience the benefits of a creative graphic designer
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A powerful branding tool... stunning design –  Full-Size Menus

Speciality Burgers Soups & Chili

Just For Kids

Savory Salads

The ButcherShop Burger 8.95
a half pound of freshly ground steak with crisp 
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 • Jalapeños 
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 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

The Southwest Burger 9.95
a half pound of freshly ground steak mixed 
with onion and bell peppers seasoned with 
western style spices then cooked to order and 
nestled in a toasted sesame roll – served with pepper 
jack cheese, lettuce, tomato and chipotle mayo

The Turkey Burger 8.95
a  lean and juicy turkey patty seasoned 
with our own house spice and served with tomatoes, 
lettuce, red onions and your choice of cheese.

Burger & House Fries 7.95
a quarter pound of freshly ground steak 
flavored with special seasoning then cooked 
to order and nestled in a toasted sesame roll – 
served with your choice of cheese and french fries

Chicken Strips 5.95
breaded and fried with your choice 
of french fries or fresh vegetables

Chicken Pot Pie 9.95
chicken, corn, squash, peppers, onions and 
a creamy chicken sauce with a flaky pastry crust

Sourdough Grilled Cheese Sandwich 5.95
with your choice of french fries or fresh vegetables

Chunky Tomato & Smoked Bacon
the apple wood smoked bacon provides a 
sweet caramelized flavor to this soup, with 
house spices and chunks of tomato

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

ButcherShop Western Chili
a house favorite with pinto beans, zesty spices and 
topped with onions, jalapeños and cheddar cheese

Mug  3.50   ~   Bowl  5.50

B

B House Salad               1/2 salad 4.95 8.95
mixed greens, tomato, black olives, red onions, 
pepperoncini, and mushrooms with cheddar 
cheese and homestyle seasoned croutons with 
your choice of dressing

Caesar Salad              1/2 salad 4.95  8.95
freshly tossed romaine with homestyle croutons
in a light zesty caesar dressing topped with
our classic pecorino-romano cheese

Santa Fe Salad 10.95
crisp chips, lettuce, black beans, corn, 
shredded cheddar cheese, avocado, blackened 
chicken breast, and your choice of dressing

The ButcherShop Steak Salad 11.95
crisp chips, lettuce, black beans, corn, 
pico de gallo, shredded cheddar cheese, 
avocado, grilled steak and your choice of dressing

Steak & Wedge Salad 12.95
crunchy cold wedges of iceberg lettuce 
with blue cheese dressing, crumbled blue cheese, 
bacon, red onion, diced tomato and tender 
grilled steak strips

Spinach Salad 8.95
candied pecans, dried cranberries, mozzarella 
cheese, tomatoes, mushrooms, julienne carrots, 
shaved red onions, red wine vinaigrette

House Italian  •  Blue Cheese  •  Chipotle Ranch 
Caesar  •  Thousand Island  •  Red Wine Vinaigrette 

Honey Mustard   •   Avocado Lime   •   Zesty Cilantro

B a house speciality

B

Appetizers

Combination Platter to Share 17

prime rib bites, jumbo shrimp, fried calamari 

potato skins and fried zucchini

Ahi Tartar 11

with our classic fresh avocado salad

Fried Calamari 7

with cocktail sauce & garlic aioli

Jumbo Shrimp Coctail 9

with cocktail sauce

ButcherShop Potato Skins 7

baked potato skins stuffed with bacon, 

cheddar, and mozzarella, topped with garden 

fresh tomatoes and green onions and presented 

with our special ranch dressing

Seared Fresh Ahi 11

with wasbi & ginger soy sauce

Prime Rib Bites 12

a house favorite – served 
with creamed horeradish sauce

New Orleans BBQ Shrimp 9

with Louisiana BBQ sauce

Fried Zucchini 6

with our special ranch dressing

Chicken & Pork Side Offerings

Fresh Seafood

Prime Beef

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 wood-fire grill, a 

variety of seafood is fresh from both shores 

and unique daily culinary offerings crafted 

with fresh, local ingredients.  An impressive 

array of creative side dishes await you, as do 

desserts that are quite simply just magnificent.

Cooking Styles

B

Rare 

the middle of the steak is 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 steak is gray-brown throughout 

and slightly charred

B

B

Dry Aged Strip Steak 12 oz. 32

you won’t find a more flavorful steak – 

our strip is dry aged and hand cut in-house 

and grill to your specifications for a robust steak 

that is served au jus with no need for other adornments

Dry Aged Porterhouse Steak 24 oz. 36

our signature steak saves you from 

making the tough choice between a strip or 

a filet – both come in this dry aged, hand 

sculpted, steak lover’s dream

Dry Aged Filet Mignon 6 oz. 35

our most tender steak wrapped in 

bacon and served au jus

The ButcherShop Ribeye Steak 22 oz. 32

a hearty, juicy, bone-in ribeye with flavor 

as big as its 22-ounce size and served au jus

The Peppercorn Ribeye Steak 12 oz. 24

encrusted with cracked peppercorns and  

grilled to perfection then topped with our 

signature brandy cream sauce

The Cajun Ribeye Steak 12 oz. 24

hand cut and marinated in our special 

blend of cajun spices and grilled to perfection – 

this steak has a cowboy kick

Strip Kabobs 16

grilled strip steak and fresh vegetables with 

our special marinade and serviced over rice
Cedar Planked Salmon 22

a fillet of north atlantic salmon is seasoned 

with fennel pollen, roasted on a cedar plank and 

finished with lemon mosto and tomato fennel relish

Sweet Bourbon Salmon 21

a fillet of north atlantic salmon is seasoned 

with our special sweet bourbon marinade

Butter Poached Lobster                market price

fresh lobster, cooked slowly in butter 

to bring out its flavor and tenderness

Grilled Swordfish 24

exactingly grilled to achieve the perfect 

texture and moistness and served with a 

delicious mix of fresh lemon, fennel and herbs

Mesquite Grilled Shrimp 17

10 mesquite-grilled shrimp served 

on a bed of rice 

B

Roasted Chicken 17

our own blend of red rub spices lends a 

definite kick to our fresh whole chicken then 

slow roasted to seal in moistness, flavor 

and your thumbs-up vote

Herbed Chicken Breast 14

in our lemon, white wine and butter sauce

Stuffed Chicken Breast 15

oven-roasted chicken breast is stuffed with 

grilled red pepper, spinach, smoked bacon, 

mushrooms, and cheese coated in a 

chardonnay-garlic sauce

Mesquite Grilled Chicken Breast  14

mesquite grilled and basted in our 

spicy house BBQ sauce and topped 

with jack cheese and green onions

Apple Wood Smoked Pork Chop 18

two perfectly grilled pork chops served 

with our special peach chutney

Jalapeño BBQ Pork Tenderloin 21

perfectly grilled with our special jalapeño 

marinade and served with our apple relish

B

B

B

B a house speciality

B a house speciality

B a house speciality

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 together powerful culinary 
descriptions using word pictures 
along with a snazzy menu design.

Use word pictures to describe dining locations 
or menu entrée. Compared to a dull list of 
ingredients using word pictures is like filling 
in a 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!

Take Your Menu 
Design to the Next Level

Menu Design Tip!

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.

Speciality Burgers Soups & Chili

Just For Kids

Savory Salads

The ButcherShop Burger 8.95
a half pound of freshly ground steak with crisp 
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 • Jalapeños 
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 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.

The Southwest Burger 9.95
a half pound of freshly ground steak mixed 
with onion and bell peppers seasoned with 
western style spices then cooked to order and 
nestled in a toasted sesame roll – served with pepper 
jack cheese, lettuce, tomato and chipotle mayo

The Turkey Burger 8.95
a  lean and juicy turkey patty seasoned 
with our own house spice and served with tomatoes, 
lettuce, red onions and your choice of cheese.

Burger & House Fries 7.95
a quarter pound of freshly ground steak 
flavored with special seasoning then cooked 
to order and nestled in a toasted sesame roll – 
served with your choice of cheese and french fries

Chicken Strips 5.95
breaded and fried with your choice 
of french fries or fresh vegetables

Chicken Pot Pie 9.95
chicken, corn, squash, peppers, onions and 
a creamy chicken sauce with a flaky pastry crust

Sourdough Grilled Cheese Sandwich 5.95
with your choice of french fries or fresh vegetables

Chunky Tomato & Smoked Bacon
the apple wood smoked bacon provides a 
sweet caramelized flavor to this soup, with 
house spices and chunks of tomato

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

ButcherShop Western Chili
a house favorite with pinto beans, zesty spices and 
topped with onions, jalapeños and cheddar cheese

Mug  3.50   ~   Bowl  5.50

B

B House Salad               1/2 salad 4.95 8.95
mixed greens, tomato, black olives, red onions, 
pepperoncini, and mushrooms with cheddar 
cheese and homestyle seasoned croutons with 
your choice of dressing

Caesar Salad              1/2 salad 4.95  8.95
freshly tossed romaine with homestyle croutons
in a light zesty caesar dressing topped with
our classic pecorino-romano cheese

Santa Fe Salad 10.95
crisp chips, lettuce, black beans, corn, 
shredded cheddar cheese, avocado, blackened 
chicken breast, and your choice of dressing

The ButcherShop Steak Salad 11.95
crisp chips, lettuce, black beans, corn, 
pico de gallo, shredded cheddar cheese, 
avocado, grilled steak and your choice of dressing

Steak & Wedge Salad 12.95
crunchy cold wedges of iceberg lettuce 
with blue cheese dressing, crumbled blue cheese, 
bacon, red onion, diced tomato and tender 
grilled steak strips

Spinach Salad 8.95
candied pecans, dried cranberries, mozzarella 
cheese, tomatoes, mushrooms, julienne carrots, 
shaved red onions, red wine vinaigrette

House Italian  •  Blue Cheese  •  Chipotle Ranch 
Caesar  •  Thousand Island  •  Red Wine Vinaigrette 

Honey Mustard   •   Avocado Lime   •   Zesty Cilantro

B a house speciality

B
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