small bites

Eauus SIGNATURE CrRaB CAKES
RED PEPPER TARTAR SAUCE 8

JACK'S NACHOS
BEEF, CHEESE, SOUR CREAM, GUACAMOLE, JALAPENOS, HOT SAUCE
8

CRriIsSPY CALAMARI
TRIPLE OLIVE CAPONATA, HOT SAUCE
8

JACK'S BUFFALO WINGS
BUFFALO SAUCE, BLUE CHEESE DRESSING, CELERY STICKS

=

]
BBQ PULLED PORK RANGOON

7 WONTONS FILLED WITH PULLED PORK, JALAPENOS, CREAM CHEESE, SCALLIONS
10

VEAL SWEETBREADS

PEARL ONIONS, MUSHROOM VEAL GLACE
9

Eauus MUSHROOM FuME
&

SO0UP OF THE DAY é

salads

BABY SAVOY SPINACH SALAD
RED GRAPES, BLACK WALNUTS, STILTON CHEESE, WALNUT OIL VINAIGRETTE
7

FIeELD GREEN SALAD
STILTON, BACON, BEETS, CHAMPAGNE VINAIGRETTE
8.5

BLT SALAD
TOMATOES, BACON, BIBB LETTUCE, ONION-SHERRY VINAIGRETTE, GOAT CHEESE
7



CAESAR
CLASSICALLY PRESENTED
é

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

entrées

JACK' S PRIME BURGER
COOKED TO PERFECTION WITH CHOICE OF PROVOLONE, AMERICAN OR BLUE
i0

CHEF'S PI1ZZA CREATION 4

BAKED HoT BROWN

ROASTED TURKEY, MORNAY SAUCE, HAM, BACON, TOMATOES, CHEDDAR JACK CHEESE
EE

FISH SANDWICH
PARMESAN ENCRUSTED SEA BASS
15

TRADITIONAL PoT RoAsST AND GRAVY
WHIPPED POTATOES, ROASTED CARROTS, BRUSSELS SPROUTS
i3

Eauus PARMESAN ENCRUSTED SEA BAass
WHIPPED POTATOES, SQUASH-ZUCCHINI-PEPPER SAUTE,
SHIITAKE MUSHROOMS, LEMON-DILL SAUCE

MKT

SPICED PRIME FLAT=IRON STEAK GRILLED
SWEET POTATOES, BRUSSELS SPROUTS, PEARL ONIONS
i8
FrRIED CHICKEN
WHIPPED POTATOES, BRAISED KALE, CORNBREAD, GRAVY
i3

PASTA OF THE DAY



CHEF’S-DAILY CREATION
i3

CREEKSTONE FARMS CERTIFIED BLACK ANGUS FILET
'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



