
STARTERS STARTERS 

Cream Of Crab Soup Old World Hummus
Creamy blend of sweet jumbo Chick peas, oil, garlic and fresh herbs 
crabmeat with roasted garlic, blended with tahini, oven dried 

vegetables and sherry tomatoes and basil with assorted 
Cup $5.95 / bowl $7.95 vegetables and grilled pita

$8.50
Tun House Soups

Daily creations made Tun of Wings
with the freshest ingredients One pound of jumbo wings served with

Cup $2.95 / bowl $4.95 carrots, celery and bleu cheese
Your choice of hot, very hot

A Crock Of Brew House Chili or famous Tun BBQ Sauce
Angus beef, peppers, onions, $7.50

chipotle peppers, chili and spices,
baked with cheddar cheese Steamed Littleneck Herbed Clams

served with bread and butter Or New Zealand Mussels
A dozen clams or mussels$6.95

with your choice of Red, White,
Creamy Spinach & Crab Au Gratin or Fra Diablo Sauce with garlic, 

Served with tri-colored tortilla chips shallots, wine & basil
$12.50 $8.95

Tunion Rings Jumbo Shrimp Cocktail
Golden fried beer battered onion Five spiced chilled shrimp, served with 
rings served with our ale honey chili lime cocktail sauce

dipping sauce $9.50
$6.95

Calamari
Chicken Tenders crispy rings with two dipping sauces - 

Juicy tender chicken breaded and fried marinara and Cuban tartar sauce
Served with dijonaisse $7.95

$6.95

SALADS

The Wedge Peninsula
A wedge of iceberg lettuce, bacon, Chilled shrimp and crab tossed
hard boiled eggs, tomatoes, onion with tomato, Bermuda onion,

and bleu cheese dressing cucumbers, radish, bell peppers,
$8.50 and fresh lettuce with

Asian sesame vinaigrette
Garden Salad $17.95

Fresh assorted green lettuce, 
tomatoes, onions, chopped eggs, Zesty Buffalo Chicken salad

peppers, croutons and cucumbers Tenders of chicken tossed with buffalo 
with your choice of dressing sauce, over crisp lettuce, peppers, 

Small $4.50 / Large $8.95 tomatoes, boiled eggs, radish, 
cucumbers, onions, bleu cheese

Caesar & zesty ranch dressing
Crisp romaine, Parmesan cheese, Caesar $14.95

dressing and croutons tossed with - 
Shrimp $14 / Crab $17 / Chicken $12 / Fresh Fruit & Chicken Salad
All three $19 / Plain small $5.95 / Chicken salad with an assortment of 

Plain large $8.95 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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Filet Mignon
This 8-ounce filet is hand selected,

aged and cut to perfection
$28.95

Tun Cowboy
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
sautéed arugula

$29.95

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

ON THE SIDE

Fresh Grilled Asparagus - $5.50
Fresh Spinach - $4.50 Sautéed Mushrooms - $4 Garlic Toast - $4• •

Garlic Mashed Potatoes - $3.50 French Fries - $3.50•
Fresh Seasonal Vegetables - $4 Rice Pilaf - $3•

Options for Steaks:
Mushroom Demi Glace - $3  Béarnaise 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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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
Sautéed 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 sautéed 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

Wasabi Tuna
Sushi grade tuna pan seared

to your temperature & finished
with a Japanese chili, pickled 

ginger, and wasabi sauce.
With rice pilaf

and sautéed vegetables
$19.95

Salmon Oscar
Eight ounce grilled Atlantic 

salmon, topped with jumbo lump 
crabmeat, asparagus & béarnaise 

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 sautéed 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, 
sautéed 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

Sautéed 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
sautéed vegetables

$21.95

TUN SIGNATURE ENTREES & FRESH SEAFOOD

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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Chocolate Decadence Homemade NY Cheesecake
Rich chocolate brownies topped with Rich and thick, possibly

chocolate ice cream, crushed walnuts, the best you ever had
Hershey's mini chocolate chips $6.95 / With Strawberries $7.95

& whipped cream
$7.95 Chocolate Midnight Cake

Layer upon layer of the 
Granny’s Warm Apple Cobbler richest chocolate cake you can imagine, 

Traditional colonial recipe featuring covered in chocolate icing
apples, cinnamon and sugar baked with $7.95
plenty of TLC, and an oatmeal streusel 

topping. Served hot with a scoop All Natural Ice Cream
Three scoops topped with whipped creamof vanilla ice cream & whipped cream

Vanilla, chocolate or strawberry$7.50
$4.95

Root Beer Float
Just like you remember as a kid. Fresh Fruit With Whipped Cream
A chilled soda fountain glass of

home style root beer with two scoops
$6.95of all natural vanilla bean ice cream

and whipped cream
$4.95

A bowl of fresh seasonal fruit
topped with homemade whipped cream

TEMPTING DESSERTS

Brew Burger  P.H.D. (Piled High & Deep)
Our 8 ounce Black Angus burger Tender turkey breast,

served on a sourdough kaiser roll cheddar cheese, bacon, lettuce
$7.50 / with cheese $7.95 and tomato on a kaiser roll

Served with honey mustard
Pub Burger $8.95

8 ounce Black Angus burger topped
with bacon and cheddar cheese Portabello Deco

on a kaiser roll jumbo marinated portabello
$8.95 mushroom, spinach, roast pepper &

provolone cheese on a kaiser roll
One Tun Burger $8.95

16 ounces of Black Angus, bacon and 
cheddar cheese on a kaiser roll B.L.T. Salad Wrap

$11.95 Blue cheese, bacon, lettuce and
tomatoes in a healthy tortilla wrap

Maryland Crab Cake Sandwich $8.95
Served with lettuce, tomato

& Cuban tartar Sauce Colonial Chicken Club
$12.00 Breast of grilled chicken basted

with sweet BBQ sauce, bacon &
Brewmaster Cheese Steak Provolone cheese on a kaiser roll

Topped With Provolone Cheese $8.95
Additional toppings: mushrooms,
onions, bacon, roasted peppers Chicken Tuscany
Plain $8.00 - toppings .50 each marinated grilled chicken topped

with spinach, roasted pepper &
Chicken Cheese Steak Provolone cheese on a kaiser roll

Topped with provolone cheese $8.95
Additional toppings: mushrooms,
onions, bacon, roasted peppers Brown Ale Roast Beef Au Jus

$8.00 - toppings .50 each Hand crafted top round of beef
slow roasted and topped with

Provolone cheese on a kaiser roll
$8.95

SANDWICHES, BURGERS & MORE
All sandwiches are served with French Fries and Pickle Spear
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