Kelly's Tavern

Tuesday August 24 2010
Soup of the Day
Homemade Cream of Broccoli 2.50/3.25 Crock of French onion4.50
Appetizers
Steamed Old Bay Shrimp in the rough Served with cocktail sauce and lemon 5.95/11.00

Grilled Prawns Marinated jumbo shrimp in olive oil white wine fresh basil and garlic grilled and served with a
mango salsa 9.00

Chicken Vodka sauce Pizza Breaded chicken cutlet pieces over homemade vodka sauce topped with mozzarella
cheese and fresh basil 8.99

Mussels Marinara Prince Edward Island mussel’s sautéed in a spicy marinara sauce served with garlic bread 7.99

Portuguese Style Clams One dozen roasted little neck clams topped with butter white wine garlic and cilantro
served with garlic bread 8.99

Roasted Clams Fresh top neck clams roasted and served with lemon and drawn butter %> doz 5.50 1 doz 9.99
Maine Steamers One pound fresh Maine steamers served with lemon drawn butter and broth 10.99
Homemade Salads

Chopped Antipasto Salad Salami capaccolla provolone cheese roasted red pepper green peppers black olives red
onion cherry tomatoes and cucumbers over chopped ice burg and romaine
Lettuce served with a white balsamic vinaigrette dressing 9.99 add grilled chicken 11.99

Jersey Tomato Mozzarella Salad Jersey tomato fresh mozzarella cheese red onion on a bed of mixed greens served
with a balsamic vinaigrette dressing 7.99

Loli’s Homemade Chicken Taco Salad Bowl Chicken Mexican salsa over mixed greens in a tortilla bowl topped
with cheddar jack cheese served with salsa and sour cream 7.99

Kelly’s Chicken Walnut Salad Grilled chicken walnuts mixed greens sliced apples craisins crumbled blue cheese
red onion Served with a light raspberry vinaigrette dressing 10.99
Tuesday Lunch Specials

Kelly’s Prime Rib Sandwich Thin sliced prime rib on a soft roll open faced Served with choice of potato and
vegetable 8.99

Kelly’s Famous Rib Eye Steak 100z marinated rib eye grilled to your liking served with French fries 8.99

Belizean Style Pork Chops Center cut pork chop rubbed with blackened seasoning blend pan fried topped with
sautéed peppers and onions served with homemade fried sliced potatoes grilled asparagus 6.99

Soft Shell Crab Sandwich Fresh Maryland soft shell crab breaded and deep fried on white toast with lettuce
tomato red pepper tartar sauce Served with Cole slaw and French fries 10.99

Homemade Guinness Beef Stew Tender sirloin carrots onion celery and potatoes simmered in a Guinness
beef gravy Served with warm French bread 9.99

Chicken Key West Boneless chicken tenders rolled with a Maryland crabmeat stuffing broiled and topped with
a seafood cream sauce Served with potato and vegetable 8.25

Fried Ice Cream with chocolate sauce 3.50
Check Out Our New Web Site for Daily Specials Every Day!!
WWW.KELLYSTAVERNJERSEYSHORE.COM




Kelly's Tavern

Tuesday August 24 2010
Soup of the Day
Homemade Cream of Broccoli 2.50/ 3.25 Crock of French Onion 4.50
Appetizers
Steamed Old Bay Shrimp in the Rough Served with cocktail sauce and lemon 5.95/11.99
Roasted Clams Fresh top neck clams roasted and served with lemon and drawn butter %> doz 5.50 1 doz 9.99
Grilled Prawns Marinated shrimp in olive oil white wine fresh basil garlic grilled served with a mango salsa 9.00
Chicken Vodka sauce Pizza Breaded chicken cutlet pieces over homemade vodka sauce topped with mozzarella
cheese and fresh basil 8.99
Mussels Marinara Prince Edward Island mussel’s sautéed in a spicy marinara sauce served with garlic bread 7.99
Portuguese Style Clams One dozen roasted little neck clams topped with butter white wine garlic and cilantro
served with garlic bread 8.99
Maine Steamers One pound fresh Maine steamers served with lemon drawn butter and broth 10.99
Homemade Salads

Chopped Antipasto Salad Salami capaccolla provolone cheese roasted red peppers green Peppers black olives
Red onion cherry tomatoes and cucumbers over chopped ice burg and romaine lettuce Served with a white
balsamic Vinaigrette dressing 9.99 add grilled chicken 11.99
Oriental Tuna Salad fresh Ahi tuna seared with sesame seeds sliced over mixed greens with grilled pineapple
Harts of palm roasted red peppers mandarin oranges baby corn chow mien noodles and toasted almonds tossed
With an oriental sesame dressing 10.99
Jersey Tomato Mozzarella Salad Jersey tomato fresh mozzarella cheese red onion on a bed of mixed greens served
with a balsamic vinaigrette dressing 7.99
Kelly’s Chicken Walnut Salad Grilled chicken walnuts mixed greens sliced apples craisins crumbled blue cheese
red onion Served with a light raspberry vinaigrette dressing 10.99

Kelly’s Recession Special
Kelly’s Famous Sizzling Rib Eye Steak 100z marinated rib eye grilled to your liking served with FF. 8.99

Tuesday Night Dinner Specials
Includes Choice soup or salad
Steamed fresh Broccoli- String Beans- Cut Corn, Corn on the cob add $1.00

Prime Rib Of Beef Slow roasted prime rib Served with Au jus and choice of potato and vegetable 16.99
Surf and Turf NY strip steak grilled to your liking and a broiled 4oz lobster tail served with lemon drawn butter
And choice of potato and vegetable 18.99
Broiled Scallops fresh day Boat Sea scallops broiled lemon white wine and butter served with potato and
Vegetable 13.99
Loli’s Homemade Sizzling Chicken Fajita’s Peppers onion chicken sautéed in a fajita seasoning on a
sizzling platter served with refried beans and Mexican rice 11.99

Stuffed Flounder Fresh flounder stuffed with a homemade Maryland crabmeat stuffing broiled with lemon
white wine and butter Served with choice of potato and vegetable 13.99

Homemade Guinness Beef Stew Tender sirloin carrots onion celery and potatoes simmered in a Guinness
beef gravy Served with warm French bread 11.99

Marinated Wahoo Fresh Wahoo steak marinated in fresh basil garlic white wine and olive oil grilled and
Served with choice of potato and vegetable 12.99
In addition to our dessert menu
Fried Ice Cream with chocolate sauce 3.50
Check Out Our New Web Site for Daily Specials Every Day!!
WWW.KELLYSTAVERNJERSEYSHORE.COM




