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FRESH SALADS

Dressings available: Ranch, French, Bleu Cheese,

STARTERS
Italian, Poppy seed, Raspberry Vinaigrette and Lime
Mozzarella Sticks 7.00 Vinaigrette
Garlic Mushrooms 7 .25 Extra dressing add .75
Garlic Parmesan Fries 8.75 House 8.00

Wings Market price
Hot, XHot, Sriracha, BBQ, Spicy Garlic,
Garlic Parmesan and Inferno

Chicken Fingers 8.50

Garbage Fries 11.00
waffle Fries covered in chili then melted cheddar
cheese topped with bacon, onion and jalapenos

Add Sour Cream .75

House Nachos 14.75
White corn chips topped with our house queso blanco,
black beans, pico de gallo, seasoned beef, fresh
jalapenos, menonita cheese, sour cream and cilantro

Gizzards-1 Ib 8.00

Pretzels and Beer Cheese 11.00
House made craft beer cheese served with warm

salted pretzels

Beer Battered Fries 5.00
Garlic Cheese Curds 9.00
Served with Marinara
FLATBREADS
Cluckin’ BBQ 13.75

Grilled chicken, red onion and BBQ sauce under @
melted layer of cheddar cheese. Topped with hickory

Mixed greens topped with bacon, tomato, red onion,
cheddar cheese, and croutons

Grilled Chicken Salad 12.00

House brined chicken breast nestled on top G bed of
mixed greens, red onion, tomato and cheddar cheese
Blackened add .75 Buffalo add 1.50

Chicken Gone Sriracha 14.00
Fresh baby spinach, grilled pineapple, tomato and rea
onions topped with our house brined chicken breast

tossed in sriracha sauce. Served with our house lime

vinaigrette.

South of the Border 14.00
House brined blackened chicken breast atop G bed of

mixed greens, black beans, corn, red onion, tomato,
avocado, and cheddar cheese. Served with house lime

vinaigrette & drizzled with chipotle ranch dressing.

Signature Salad 14.00
Mixed greens topped with candied walnuts, dried

cranberries. avocado, mandarin oranges, goat cheese
served with poppy seed dressing. Add chicken 5.00
Summer Salad 14.00
Mix greens topped with fresh strawberries, blueberries,
dried cranberries, crumbled blue cheese and candied
walnuts. Raspberry vinaigrette. Add chicken 5.00

SANDWICHES

smoked bacon.

Herbivore 11.00 Served with Beer Battered Fries or Coleslaw
Homemade marinara covered with fresh baby Sub- Garlic Parm Fries, Soup, or Side Salad add 2.00
spinach, tomatoes, mozzarella, basil and topped with

BLT 10.00

parmesan cheese.
Hickory smoked bacon, lettuce, tomato and mayo on

Texas toast.

| . Tully’s Reuben 14.75
Coleslaw |
Served with Beer Battered Fries or Loles|a Homemade pulled corned beef, sauerkraut, 1000

g i ' ide Salad add 2.00
Sub- Garlic Parm Fries, Soup, or Side Salad a island dressing and swiss cheese on thick toasted
11.00 marble rye.

Zesty Cuban 11575
Qur house marinated Cuban pork loin and cooked
ham. Grilled up with swiss cheese, pickles and our
zesty cuban mustard on a garlic toasted roll.

Ribeye Steak | 22.00
Smothered with grilled onions on a garlic toasted bun.
Add Cheese 1.00 Add Mushrooms 1.00

13.00 Turkey Poorboy 10.75
Premium turkey breast grilled and smothered in garlic

butter on a garlic toasted bun with your choice of

12.00 cheese.
Grilled Cheese 9.75

WerAPS

Bacon Gobbler Wrap

Thinly sliced premium turkey breast, hickory smoked
bacon, cheddar cheese, tomato, lettuce, onion and
mayo

Bourbon Street Wrap 13.00
House brined blackened chicken breast wrapped up

with hickory smoked bacon, pepper jack cheese,
mixed greens, tomato and remoulade sauce.
Buffalo Chicken Wrap

Grilled or Crispy, mixed greens, tomato, crumbled bleu
cheese, sriracha mayo and hot sauce..

Grilled Chicken Wrap

Grilled house brined chicken breast, mixed greens,

tomato, onion, cheddar cheese and ranch. Choice of cheese with tomato and bacon on texas
Avocado Wrap 13.00 toast. |
Cheesy BBQ Chicken 13.25

Grilled house brined chicken breast with pepper jack
cheese, bacon, avocado, mixed greens, tomato and

chipotle ranch..

South West Wrap 13.50
House brined blackened chicken breast wrapped up

with mixed greens, tomato, onion, avocado, cheddar
cheese, black beans & corn. Chipotle ranch.

House brined chicken breast smothered in BBQ sauce,
topped with red onion, hickory smoked bacon and

cheddar cheese.

Grilled Chicken 1375
House brined chicken breast topped with onion,

tomato and lettuce. Crispy add .50
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HAND PATIED BurdErs

Half-pound burgers served up with lettuce, tomato,
onion, pickle unless otherwise specified. On a garlic
toasted bun with your choice of beer battered fries or

homemade coleslaw.
Sub- Garlic Parm Fries, Soup, or Side Salad add 2.00

The Monster 12.00
Ole’ fashloned char grilled burger.

Add cheese 13.75

Rockin’ Rocky 14.50
Blackened Cajun style with melted bleu cheese,
Saddle Up Saloon 14.50

House mix of herbs and spices topped with bacon,
swiss cheese, tomato and mayo,

Swiss and ‘Shroom 14.50
House roasted mushrooms and swiss cheese,
Fossil Named Tully 14.50
Hickory smoked bacon and cheddar cheese.
Rodeo Rider 15.00

Pepper Jack cheese melted over bacon and BBQ
sauce, topped with onlon rings, lettuce and tomato,

Crafty Stout 15.00
Topped with our craft beer cheese, hickory smoked

bacon, beer bralsed onlons, lettuce and tomato,
Served on a garlic toasted pretzel roll.,

Spicy Avocado 15.50
Pepper Jjack cheese melted over bacon topped with
avocado, lettuce, tomato and chipotie mayo.

Garden Burger 11.00
Black bean veggle burger, on a garlic toasted bun
with lettuce, tomato, onlon and chipotle mayo.

Go completely vegan and sub a pretzel bun or

wrap-add $1.00

TRY OVR SPECIALTY BURGER OF THE
MONTH-ASK YOUR SERVER FOR DETAILS!

FROM THE OCEAN

Shrimp Plate 17.50
8pc deep frled butterflled shrimp served with cocktall

sauce. coleslaw, frles and lemon wedges,
Fish-N-Chips 16.75
2pc beer battered white fish served with tartar sauce,
coleslaw, frles and lemon wedges,

Also avallable grilled.

Fish Sandwich 11.00
Lightly beer battered dellcate white fish topped with

lettuce, tomato, onlon and tartar sauce on a garlic
toasted bun served with Fries or slaw

For THE KIbbOs

10 and under
Served with fries and a small drink

7.00

Mini Corn Dogs
Chicken Tenders
Burger add cheese .75
Grilled Cheese

or undercookad meats, poullry, seafood, shallfish or Qs may increase your
Consuming raw or und B e dhory et

EXTRAS

Everything you need to put that extra zest to your meal
at Tully Monster.

House made chili and soups
Cup 300 Bowl 450

Add cheese and onion. Cup 1.00 Bowl 1.75
Add Sour Cream a5
S’de S&’ﬂd mixed greens, tomato. Onion, cucumber 3.95
House Coleslaw 295
Hickory Smoked Bacon 1.50
Grilled Onions 1.00
House Roasted Mushrooms 1.00
Beer Braised Onions 1.00
Cheeses 1.75
American, swiss, cheddar, pepper jack, mozzarella
Bleu Cheese Crumbles 2.25
Fresh Jalapenos 73
Avocado 1.00
Extra Sauces
BBQ 75
Sour Cream Tite
Bleu Cheese o
Cheese Sauce 1.50
Marinara 15
Ranch S
Chipotle ranch 1.50
Chipotle mayo 1.50
Sriracha mayo ' 1.50
Remoulade sauce 1.50
Cuban Mustard 1.50
Wing Sauces 1.50
Deivks
Soda Pop (one free refill) 2.00

RC. Diet Rite, Root Beer, Lemon Lime, Lemonade,
Fresh Brewed Unsweetened Tea

o e e

Monday - Thursday 11a-9p
Friday-Saturday 11a-10p
Sunday Noon-9p

Monday - Thursday 11a-10p
Friday & Saturday Ma-1a
Sunday Noon-10p

A% sarvice fee will be odded when paying with credit cord



