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STARTERS

CREAM OF CRAB SOUP
CREAMY BLEND OF SWEET JUMBO
CRABMEAT WITH ROASTED GARLIC,

VEGETABLES AND SHERRY
CuP $5.95 / BowL $7.95

TUN HOUSE SOUPS
DAILY CREATIONS MADE
WITH THE FRESHEST INGREDIENTS
CuP $2.95 / BowL $4.95

A CROCK OF BREW HOUSE CHILI
ANGUS BEEF, PEPPERS, ONIONS,
CHIPOTLE PEPPERS, CHILI AND SPICES,
BAKED WITH CHEDDAR CHEESE
SERVED WITH BREAD AND BUTTER
$6.95

CREAMY SPINACH & CRAB AU GRATIN
SERVED WITH TRI-COLORED TORTILLA CHIPS
$12.50

TUNION RINGS
GOLDEN FRIED BEER BATTERED ONION
RINGS SERVED WITH OUR ALE HONEY
DIPPING SAUCE
$6.95

CHICKEN TENDERS
JUICY TENDER CHICKEN BREADED AND FRIED
SERVED WITH DIJONAISSE
$6.95

OLD WORLD HUMMUS
CHICK PEAS, OIL, GARLIC AND FRESH HERBS
BLENDED WITH TAHINI, OVEN DRIED
TOMATOES AND BASIL WITH ASSORTED
VEGETABLES AND GRILLED PITA
$8.50

TUN OF WINGS
ONE POUND OF JUMBO WINGS SERVED WITH
CARROTS, CELERY AND BLEU CHEESE
YOUR CHOICE OF HOT, VERY HOT
OR FAMOUS TUN BBQ SAUCE
$7.50

STEAMED LITTLENECK HERBED CLAMS
OR NEW ZEALAND MUSSELS
A DOZEN CLAMS OR MUSSELS
WITH YOUR CHOICE OF RED, WHITE,
OR FRA DIABLO SAUCE WITH GARLIC,
SHALLOTS, WINE & BASIL
$8.95

JUuMBO SHRIMP COCKTAIL
FIVE SPICED CHILLED SHRIMP, SERVED WITH
CHILI LIME COCKTAIL SAUCE
$9.50

CALAMARI
CRISPY RINGS WITH TWO DIPPING SAUCES -
MARINARA AND CUBAN TARTAR SAUCE
$7.95

SALADS

THE WEDGE
A WEDGE OF ICEBERG LETTUCE, BACON,
HARD BOILED EGGS, TOMATOES, ONION
AND BLEU CHEESE DRESSING
$8.50

GARDEN SALAD
FRESH ASSORTED GREEN LETTUCE,
TOMATOES, ONIONS, CHOPPED EGGS,
PEPPERS, CROUTONS AND CUCUMBERS
WITH YOUR CHOICE OF DRESSING
SMALL $4.50 / LARGE $8.95

CAESAR
CRISP ROMAINE, PARMESAN CHEESE, CAESAR
DRESSING AND CROUTONS TOSSED WITH -
SHRIMP $14 / CRAB $17 / CHICKEN $12/
ALL THREE $19 / PLAIN SMALL $5.95/
PLAIN LARGE $8.95

PENINSULA
CHILLED SHRIMP AND CRAB TOSSED
WITH TOMATO, BERMUDA ONION,
CUCUMBERS, RADISH, BELL PEPPERS,
AND FRESH LETTUCE WITH
ASIAN SESAME VINAIGRETTE
$17.95

ZESTY BUFFALO CHICKEN SALAD
TENDERS OF CHICKEN TOSSED WITH BUFFALO
SAUCE, OVER CRISP LETTUCE, PEPPERS,
TOMATOES, BOILED EGGS, RADISH,
CUCUMBERS, ONIONS, BLEU CHEESE
& ZESTY RANCH DRESSING
$14.95

FRESH FRUIT & CHICKEN SALAD
CHICKEN SALAD WITH AN ASSORTMENT OF
FRESH FRUIT AND A SLICE OF BANANA BREAD
$9.50

A $5.00 PLATE CHARGE WILL BE ADDED FOR SPLIT ENTREES —~ AN 18% GRATUITY WILL BE ADDED FOR PARTIES OF SIX OR MORE
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TUN TAVERN STEAKS

WE SERVE ONLY PREMIUM AGED STEAKS WHICH ARE
COMPLIMENTED WITH GARLIC MASHED POTATOES AND SEASONAL VEGETABLE

STEAK TEMPERATURES:
RARE - VERY RED, WARM CENTER
MEDIUM RARE - RED, WARM CENTER
MEDIUM - PINK, HOT CENTER
MEDIUM WELL - LIGHT PINK CENTER
WELL DONE - COOKED FULLY

—aSR—

FILET MIGNON
THIS 8-OUNCE FILET IS HAND SELECTED,
AGED AND CUT TO PERFECTION
$28.95

TUN CowBoOY
20 OUNCE CHICAGO CUT RIB EYE STEAK
PREPARED ON THE BONE FOR FULL FLAVOR
$29.95

PORTERHOUSE
20 OUNCE PORTERHOUSE STEAK PROVIDES TWO GREAT
TASTES, ONE SIDE OFFERS THE FLAVORFUL
TENDERNESS OF FILET MIGNON WHILE THE OTHER
PROVIDES THE GREAT FLAVOR OF OUR STRIP STEAK.
A TRULY GREAT "TUN" STEAK
$31.95

THE PEGGY MULLEN
HAND SELECTED 12 OUNCE CENTER CUT
BONELESS NEW YORK STRIP,
AGED & GRILLED TO PERFECTION
$27.95

VEAL CHOP
TENDER 12 OZ. VEAL RIB CHOP
GRILLED AND SERVED WITH
SAUTEED ARUGULA
$29.95

SR

ON THE SIDE

FRESH GRILLED ASPARAGUS - $5.50
FRESH SPINACH - $4.50 ¢ SAUTEED MUSHROOMS - $4 ¢ GARLIC TOAST - $4
GARLIC MASHED POTATOES - $3.50 ¢ FRENCH FRIES - $3.50
FRESH SEASONAL VEGETABLES - $4 e RICE PILAF - $3
OPTIONS FOR STEAKS:
MUSHROOM DEMI GLACE - $3 ¢« BEARNAISE SAUCE - $3

A $5.00 PLATE CHARGE WILL BE ADDED FOR SPLIT ENTREES —~ AN 18% GRATUITY WILL BE ADDED FOR PARTIES OF SIX OR MORE
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TUN SIGNATURE ENTREES & FRESH SEAFOOD

CHICKEN PARMESAN
TENDER BREAST OF CHICKEN LIGHTLY
BREADED, BAKED WITH PARMESAN AND
PROVOLONE CHEESE, WITH MARINARA
SAUCE OVER ANGEL HAIR PASTA
$17.95

CHICKEN AND SHRIMP MARSALA
SAUTEED BREAST OF CHICKEN WITH
JUMBO SHRIMP, GARLIC, SHALLOTS

& MUSHROOMS, DEGLAZED WITH

A MARSALA DEMI
$20.95

TERIYAKI CHICKEN
HALF CHICKEN MARINATED
IN A SPICY TERIYAKI SAUCE
AND ROASTED CRISP
SERVED WITH GARLIC MASHED
POTATOES AND SAUTEED VEGETABLES
$17.95

MUsHROOM RAVIOLI
FRESH RAVIOLI STUFFED WITH
MUSHROOMS AND FINISHED WITH
SMOKED GOUDA CHEESE, FRESH
WILD MUSHROOMS, AND
A ROSEMARY DEMI GLACE
WITH TOMATOES AND CREAM
$16.95

WaAsABI TUNA
SUSHI GRADE TUNA PAN SEARED
TO YOUR TEMPERATURE & FINISHED
WITH A JAPANESE CHILI, PICKLED
GINGER, AND WASABI SAUCE.
WITH RICE PILAF
AND SAUTEED VEGETABLES
$19.95

SALMON OSCAR
EIGHT OUNCE GRILLED ATLANTIC
SALMON, TOPPED WITH JUMBO LUMP
CRABMEAT, ASPARAGUS & BEARNAISE
SAUCE. WITH RICE PILAF
$24.95

GRILLED BBQ SHRIMP SKEWER
JUMBO SHRIMP SKEWERED
WITH FRESH VEGETABLES AND
BASTED WITH SWEET BBQ SAUCE.
SERVED WITH RICE PILAF
$18.95

JUMBO SHRIMP SCAMPI
SHRIMP SAUTEED WITH FRESH GARLIC,
BASIL, WINE, LEMON, AND BUTTER.
SERVED OVER ANGEL HAIR PASTA
$22.95

BOARDWALK CRAB CAKES
HOMEMADE CRAB CAKES BLENDED
WITH ROASTED PEPPERS & SPICES.

FRIED AND SERVED WITH RICE PILAF,
SAUTEED VEGETABLES,

AND CUBAN TARTAR SAUCE

$19.95

JuMBO LUMP CRAB PASTA
JUMBO LUMP CRAB MEAT TOSSED
WITH GARLIC, BASIL & WINE
OVER ANGEL HAIR PASTA
CHOOSE - RED OR WHITE SAUCE
$22.95

LITTLENECK CLAMS
OR NEW ZEALAND MUSSELS
SAUTEED WITH GARLIC,
WINE, BASIL & YOUR CHOICE OF
RED, WHITE, OR FRA DIABLO SAUCE
TOSSED WITH ANGEL HAIR PASTA
$18.95

PARMESAN CRUSTED SCALLOPS
FRESH JUMBO SCALLOPS TOPPED
WITH A PARMESAN GARLIC HERB
CRUST THEN BAKED AND SERVED
WITH RICE PILAF AND
SAUTEED VEGETABLES
$21.95

A $5.00 PLATE CHARGE WILL BE ADDED FOR SPLIT ENTREES —~ AN 18% GRATUITY WILL BE ADDED FOR PARTIES OF SIX OR MORE
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SANDWICHES, BURGERS & MORE

ALL SANDWICHES ARE SERVED WITH FRENCH FRIES AND PICKLE SPEAR

BREW BURGER
OUR 8 OUNCE BLACK ANGUS BURGER
SERVED ON A SOURDOUGH KAISER ROLL
$7.50 / WITH CHEESE $7.95

PUB BURGER
8 OUNCE BLACK ANGUS BURGER TOPPED
WITH BACON AND CHEDDAR CHEESE
ON A KAISER ROLL
$8.95

ONE TUN BURGER
16 OUNCES OF BLACK ANGUS, BACON AND
CHEDDAR CHEESE ON A KAISER ROLL
$11.95

MARYLAND CRAB CAKE SANDWICH
SERVED WITH LETTUCE, TOMATO
& CUBAN TARTAR SAUCE
$12.00

BREWMASTER CHEESE STEAK
TorPPED WITH PROVOLONE CHEESE
ADDITIONAL TOPPINGS: MUSHROOMS,
ONIONS, BACON, ROASTED PEPPERS
PLAIN $8.00 - TOPPINGS .50 EACH

CHICKEN CHEESE STEAK
TOPPED WITH PROVOLONE CHEESE
ADDITIONAL TOPPINGS: MUSHROOMS,
ONIONS, BACON, ROASTED PEPPERS
$8.00 - TOPPINGS .50 EACH

P.H.D. (PILED HIGH & DEEP)
TENDER TURKEY BREAST,
CHEDDAR CHEESE, BACON, LETTUCE
AND TOMATO ON A KAISER ROLL
SERVED WITH HONEY MUSTARD
$8.95

PORTABELLO DEcCO
JUMBO MARINATED PORTABELLO
MUSHROOM, SPINACH, ROAST PEPPER &
PROVOLONE CHEESE ON A KAISER ROLL
$8.95

B.L.T. SALAD WRAP
BLUE CHEESE, BACON, LETTUCE AND
TOMATOES IN A HEALTHY TORTILLA WRAP
$8.95

COLONIAL CHICKEN CLUB
BREAST OF GRILLED CHICKEN BASTED
WITH SWEET BBQ SAUCE, BACON &
PROVOLONE CHEESE ON A KAISER ROLL
$8.95

CHICKEN TUSCANY
MARINATED GRILLED CHICKEN TOPPED
WITH SPINACH, ROASTED PEPPER &
PROVOLONE CHEESE ON A KAISER ROLL
$8.95

BROWN ALE ROAST BEEF AU Jus
HAND CRAFTED TOP ROUND OF BEEF
SLOW ROASTED AND TOPPED WITH
PROVOLONE CHEESE ON A KAISER ROLL
$8.95

TEMPTING DESSERTS

CHOCOLATE DECADENCE
RICH CHOCOLATE BROWNIES TOPPED WITH
CHOCOLATE ICE CREAM, CRUSHED WALNUTS,
HERSHEY'S MINI CHOCOLATE CHIPS
& WHIPPED CREAM
$7.95

GRANNY’S WARM APPLE COBBLER
TRADITIONAL COLONIAL RECIPE FEATURING
APPLES, CINNAMON AND SUGAR BAKED WITH
PLENTY OF TLC, AND AN OATMEAL STREUSEL
TOPPING. SERVED HOT WITH A SCOOP
OF VANILLA ICE CREAM & WHIPPED CREAM
$7.50

RooT BEER FLOAT

JUST LIKE YOU REMEMBER AS A KID.

A CHILLED SODA FOUNTAIN GLASS OF
HOME STYLE ROOT BEER WITH TWO SCOOPS
OF ALL NATURAL VANILLA BEAN ICE CREAM

AND WHIPPED CREAM
$4.95

HOMEMADE NY CHEESECAKE
RICH AND THICK, POSSIBLY
THE BEST YOU EVER HAD
$6.95 / WITH STRAWBERRIES $7.95

CHOCOLATE MIDNIGHT CAKE
LAYER UPON LAYER OF THE
RICHEST CHOCOLATE CAKE YOU CAN IMAGINE,
COVERED IN CHOCOLATE ICING
$7.95

ALL NATURAL ICE CREAM
THREE SCOOPS TOPPED WITH WHIPPED CREAM
VANILLA, CHOCOLATE OR STRAWBERRY
$4.95

FRESH FRUIT WITH WHIPPED CREAM
A BOWL OF FRESH SEASONAL FRUIT
TOPPED WITH HOMEMADE WHIPPED CREAM
$6.95
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