UCKLEBERRY

RESTAURANT AND TAVERN

UNIQUE BEGINNINGS

$ Fresh Mozzarella Fritti [

Italian breaded mozzarella, flash fried, served with
house-made cabernet marinara sauce.

3 € Cauliflower Half 13

Sweet and spicy fried cauliflower drizzled with sesame
ginger glaze.

¢) Crab Dip 13

A creamy blend of jumbo lump crabmeat, Parmesan and
cream cheese served with tortilla chips.

Soup Du Jour Market Price

N %Jumbo Shrimp |7
Five chilled jumbo shrimp served with our chef
homemade cocktail sauce.

§ French Onion Soup  cup 7/ bowl 9

House-made French onion soup with focaccia croutons,
topped with Gruyere and provolone cheeses.

House-made
Tomato Bisque

cup 6 / bowl 8

Garnished with herb focaccia croutons and shaved
Parmesan.

STEAMBOAT CLASSICS

Entrees are served with your choice of soup (tomato bisque or soup du jour) OR salad (mixed green or Caesar).
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Pasta Primavera |7

Imported pasta tossed with mushrooms, broccoli,
fire-roasted tomatoes, feta cheese and asparagus in a
creamy pesto sauce.

Add Chicken 7 Add Four Jumbo Shrimp 11

Beer-Battered Fish and Chips 18

Fried beer-battered cod filet. Served with crispy fries,
tartar sauce and house-made coleslaw.

€) Farmer’s Garden Salad sm7/lg |0

Served with cherry tomato, cucumber, red onion,
shredded carrots with choice of Blue Cheese dressing,
Ranch, Caesar, Balsamic Vinaigrette, Thousand lIsland,
Italian, French.

Add on: Chicken 7 / Salmon Il / Four Jumbo Shrimp |1

Huckleberry’s Chicken Caesar Salad 18

Crispy Romaine lettuce tossed with homemade
croutons and Caesar dressing, topped with sliced grilled
chicken and shaved Parmesan cheese.

ENTREES

Entrees are served with your choice of soup (tomato bisque or soup du jour) OR salad (mixed green or Caesar), potato and vegetable.
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) Flame-Grilled Salmon 27
A filet of salmon grilled and topped with a citrus butter
sauce.

Crab Cakes Dijonnaise 36

Maryland Style jumbo lump crab cakes, broiled and
served with a side of Dijonnaise sauce.

4 € Grilled Pork Chop 31

A grilled 120z. bone-in pork chop char broiled to
perfection, paired with an apple bourbon demi-glace.

Filet Mignon 4]

A tender center cut 60oz. filet mignon grilled to your
liking, topped with a brandied mushroom sauce.

19 Huckleberry'sPot Roast 24

Tender beef slow-roasted with fresh vegetables and a
savory beef gravy.

Chicken Marsala 23

Pan-seared boneless chicken breasts tossed with sliced
portobello mushrooms and a Marsala wine sauce.

Parmesan-Crusted Chicken Breast 23
with
Parmesan cheese and breadcrumbs, lightly fried, topped

Boneless breast of chicken coated

with a smooth blush sauce.




STEAMBOAT SIDES
i (AN

Vegetable of the Day, French Fries, Mashed Potatoes, Herb-Seasoned Rice

BEVERAGES

e

Coca-Cola products, iced tea and lemonade 3

SPECIALTY BEVERAGES

o

Steamboat Martini 13 Cranberry Amaretto [
Pinnacle Vanilla Vodka, Kahlua and Bailey’s Irish Cream Disaronno, Angostura Bitters and Cranberry Juice
Heart of The Ocean I Jalapeno Margarita I
Blue Curacao, Malibu Rum, Peach Schnapps, Lemonade, Jose Cuervo Tequila, Triple Sec, Sours and Jalapeno
Pineapple Juice and Grenadine Brine

Mississippi Slide 12 Elderflower and Lemon Martini 12
Malibu Rum, Mango Rum, Myers’s Rum, Orange Juice, St-Germain Elderflower Liqueur, vodka, Fresh Squeezed
Pineapple Juice and Cranberry Juice Lemon Simple Syrup

Pineapple Upside Down Martini [ House Sangria 9
Pinnacle Whipped Vodka, Pinnacle Vanilla Vodka, Ask your server about our Sangria of the day

Jacquin’s Grenadine and Pineapple Juice with a
Maraschino Cherry Garnish

Ask your server about our daily drink specials and
for wine-pairing recommendations!

’ Passenger &' Gluten-Free Alternative
i /) Favorite! & Available Upon Request

Medium Rare: Mostly pink with a red center * Medium: Pink throughout
Medium Well: Mostly brown with a pink center » Well Done: Brown throughout

Learn more about
Robert Fulton

UCKRLEBERRY g

RESTAURANT AND TAVERN

FDA advises consuming raw or undercooked meats, poultry, seafood, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions




