
s m a l l  b i t e s  

E Q U U S  S I G N A T U R E  C R A B  C A K E S      
red pepper tartar sauce         8 
 

J A C K ’ S  N A C H O S   
beef, cheese, sour cream, guacamole, jalapenos, hot sauce    
 8 
 

C R I S P Y  C A L A M A R I  
triple olive caponata, hot sauce       
 8 
 

J A C K ’ S  B U F F A L O  W I N G S  
Buffalo sauce, blue cheese dressing, celery sticks     
 8 
 

B B Q  P U L L E D  P O R K  R A N G O O N                      

7 wontons filled with pulled pork, jalapenos, cream cheese, scallions              
10 
 

V E A L  S W E E T B R E A D S  
pearl onions, mushroom veal glace       
 9 
 

E Q U U S  M U S H R O O M  F U M É                                                                

6  
 

S O U P  O F  T H E  D A Y          6  

 
 

s a l a d s  

B A B Y  S A V O Y  S P I N A C H  S A L A D  
red grapes, black walnuts, Stilton cheese, walnut oil vinaigrette    
 7  
 

F I E L D  G R E E N  S A L A D   
Stilton, Bacon, Beets, Champagne Vinaigrette                                  
6.5 
 

B L T  S A L A D  
tomatoes, bacon, Bibb lettuce, onion-sherry  vinaigrette, goat cheese  
 7 
 



C A E S A R  
classically presented         
 6 
 

 

 

 

 

 

visit our website @ www.equusrestaurant.com or go to www.opentable.com for reservations 

20% gratuity may be added to parties of 6 or more 

 

Ask about reserving our Home Theatre Room for your favorite ballgame 

e n t r é e s  

J A C K ’ S  P R I M E  B U R G E R  
cooked to perfection with choice of Provolone, American or Blue         
10 
 

C H E F ' S  P I Z Z A  C R E A T I O N        14 
 

B A K E D  H O T  B R O W N   
roasted turkey, Mornay sauce, ham, bacon, tomatoes, cheddar jack cheese 
 11 
 

F I S H  S A N D W I C H  
parmesan encrusted sea bass        
 15 
 

T R A D I T I O N A L  P O T  R O A S T  A N D  G R A V Y  
whipped potatoes, roasted carrots, Brussels sprouts     
 13 
 

E Q U U S  P A R M E S A N  E N C R U S T E D  S E A  B A S S  
whipped potatoes, squash-zucchini-pepper sauté, 
shiitake mushrooms, lemon dill sauce      
 Mkt 
 

S P I C E D  P R I M E  F L A T - I R O N  S T E A K  G R I L L E D  
sweet potatoes, Brussels sprouts, pearl onions     
 18 
 

F R I E D  C H I C K E N  
whipped potatoes, braised kale, cornbread, gravy     
 13 
 

P A S T A  O F  T H E  D A Y  



chef's daily creation         
 13 
 

C R E E K S T O N E  F A R M S  C E R T I F I E D  B L A C K  A N G U S  F I L E T  
medallions, veal jus, broccolini          
 28 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

consuming raw or undercooked meats, poultry, seafood, shellfish, or  

eggs may increase the risk of food borne illness 
 

Executive Chef/Owner:  S. Dean Corbett 

         


