Q‘Z{ Can be made gluten free

SOUPS & SALADS

SSE

DINNER

SNACKS

American

Gastropub

UL
Tomato Bisque 5 [ 6.75

% Kennell Mushroom Soup 5 [ 6.75
% House Salad 5.75 [ 8.95

baby greens, candied walnuts, dried cranberries, julienne carrots, apple vinaigrette

% Caesar 5.75 [ 8.95

romaine hearts, parmesan, croutons, creamy Caesar dressing

% Beet Salad 8.95

roasted yellow and red beets, goat cheese, field greens, balsamic reduction

% Summer Salad 8.95 [ 12.95

romaine, spinach, fresh mozzarella, toasted almonds, strawberries, mango,
red onion, roasted apple and blueberry vinaigrette

X BB( Cobb Salad 10.95 [ 15.95

grilled chicken breast, hearts of romaine, avocado, bacon, tomatoes,
gorgonzola cheese, hard-boiled egg, BBQ ranch dressing

Brussels Caesar 11.95
crispy fried brussels, bacon, red onion, parmesan cheese, Caesar dressing

chicken 6
shrimp 8

F L ATDBIREADS

Add to any salad: salmon 9

fish of the day 9

filet tips 9
crab cake m/p

~

VWild Mushroom black garlic aioli, aged provolone 11.95
Shrimp & Crah mozzarella, crab sauce, avocado, onion, tomato 1395
Dil'ty SOllth Creole BBQ, pulled pork, mac n’ cheese, onion straws 12.95

Chicken Fresca pesto, bacon-sundried tomato jam, fresh mozzarella, 1295
balsamic reduction

Steak & Blue beef tenderloin, blue cheese, port wine reduction,
fried onions, mushrooms

A

% Pork Chop 120zmustard & spi

% Smoked Chicken Wings 12.95

choice of: Creole BBQ, Sriracha glaze, Korean BBQ, Buffalo or dry rubbed.
Served with gorgonzola dipping sauce and celery salad

X Buifalo Roulette Wings 12.95

One and only one is tossed in a Hellfire sauce. Choose your wing wisely.

Fresh Baked Pretzels 7.95

beer and cheddar fondue and horseradish dijonaise

¢ Roasted Garlic Hummus 10.95

assorted olives, pita, crudités, feta, black sesame seeds

% (Crab and Spinach Dip 12.95

pita, tortillas, crudités

Fried Pickles 7.95

beer-battered dill pickle spears, Cajun horseradish sauce

(orkscrew Calamari and Cherry Peppers 11.95
jalapeno marinara

Crab Nachos 14.95

sweet crab claw meat, cheesy crab sauce,
avocado, cheddar, jalapeno, pico de gallo, tortilla chips

Cheesesteak Egg Roll 11.95

shaved sirloin, onions, American cheese, chipotle BBQ ketchup

Steakhouse Nachos 13.95

sliced filet mignon, kettle chips, caramelized peppers and onions,
beer and cheddar fondue, gorgonzola

Poutine 9.95 with Slow-Roasted Pork 13.95

Vermont cheddar cheese curds, hand-cut fries, Yards Love Stout gravy
or substitute beer and cheddar fondue for cheddar curds

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

ce rubbed cowboy chop, fingerling potatoes, shallots, root beer reduction, asparagus 23.95

X Southwestern Filet Mign 0N fire-roasted poblano mashed potatoes, grilled asparagus, southwestern sauce 28.95

Smoked Chipotle Brown Sugar Ribs Korean, Eastern Carolina OR Creole BBQ sauce, apple slaw, fries hali 14.95 [ tull 26.95

Jambala Ya pulled chicken, shrimp, alligator-pork sausage, celery, tomatoes, onions, poblano peppers, spicy Cajun broth, dirty rice 20.95

Coffee & Cocoa Seared Short Rib roasted red pepper and smoked gouda grits, asparagus, root vegetable puree 24.95

% Ulysses Steak Frites 8oz grilled sirloin, parmesan truffle fries, grilled asparagus, rosemary demi-glace 23.95

Chicken and Waliles malt-bacon waffles, sage-fried chicken, brown sugar butter, brandy-spiked maple syrup, spicy onion straws 19.95

* Mahi Mahi line-caught mahi, mango salsa, prickly pear lemonade reduction, basmati rice, grilled asparagus 24.95

Ulysses Jumbo Lump (rab Cakes two crab cakes, basmatirice, vegetable du jour m/p

Shl’imp and Grits cheddar grits, house-made chorizo, caramelized onions, Cajun cream sauce, scallions 20.95

Fish and Chips beer-battered Atlantic cod, hand-cut fries, lemon basil tartar sauce 16.95

SANDWICHES

PIZZA

¢ Smoked BBQ Korean, Carolina OR Creole BBQ sauce, braised pulled pork, slaw 12.95

"\Z\? Buifalo Chicken Cheesesteak American cheese, gorgonzola, celery salad

% Blackened Catfish “Reuben” chipotle slaw, Swiss, 1000 Island, rye

%¢ Pastrami Reuben smoked pastrami, Swiss, 1000 Island, chipotle slaw, rye

> (Chicken Nixon blackened chicken, bacon, cheddar, Creole BBQ sauce

by Joyce Burger bacon, cheddar cheese, onion marmalade, lettuce, tomato

Q‘iﬁ/f Roast Beel smoked provolone, onion straws, horseradish sauce, au jus

"\Z\? Turkey Burger brie spread, apple chutney, herbed pesto, sour dough bread
Black Bean Burger cheddar, avocado, grilled corn, pico de gallo

Jllth Lump (rab Cake Sandwich lettuce, tomato, cole slaw, Old Bay fries

12.95
12.95
12.95
12.95
12.95
14.95
12.95
11.95

m/p

12.95

Ulysses Cheese Pie tomato sauce, mozzarella, Italian seasoning 11.95

Margherita marinara, plum tomatoes, mozzarella, fresh basil

Shroom n’ Goal mozzarella, goat cheese, balsamic aioli, spinach 13.95

Italian Meat Lovers house-made Italian sausage, pepperoni, 15.95
bacon, mozzarella, roasted red peppers, tomato sauce

(reole Smokehouse Creole BBQ sauce, red onions, 14.95
BBQ pork, aged white cheddar, sliced jalapeios

Buffalo Chicken grilled chicken breast, buffalo sauce, 14.95

gorgonzola, mozzarella, scallions

TACOS
% Tres Tacos 13.95 ¥ Seared Ahi Tacos 13.95

¢ Apple Slaw 4 S % Garlic Mashed Potatoes 5
Cauliflower Gratin 6 I ‘\Z\? Sautéed Vegelables 6
Ulysses Mac and Cheese 6 | B Crispy Thai Brussels 6
Hand-Cul Fries & Malt Aioli 4 E House-Made Focaccia Bread 3

S

Truffle Parmesan Tots 6

choose BEEF, CHICKEN, SHRIMP, PORK
shredded lettuce, white cheddar,

lime-crushed avocado,

charred tomato, spicy aioli,

chipotle aioli, pickled onions

pickled red onions
with tortilla chips and pico de gallo




