,®

AMERICA'S
STEAK HOUSE Tomato Vodka Sauce
"STILL UNDEFEATED" French Cut Chicken Breast
160z French cut Chicken Breast
* Boneless Prime Rib
Starters 160z Cut
*Blackened Tenderloin Tips 15 240z Cut
BBQ Shrimp 16
*
Calamari Fries 11 SHULA CUT®
Chicken Crisps 11 8 oz. Filet Mignon
Flash Fried Lobster Tail 34 12 oz. Filet Mignon
French Onion Soup 9 16 oz. New York Strip
Jumbo Lump Crab Cake 20 22 oz. Lamp Chops
Lobster Bisque 10 20 oz. Kansas City Strip
Lobster Cocktail 17 Steak
) ) ) 22 oz. Cowboy Steak
Lump Crab Spinach Artichoke Dip 12
. 24 oz. Porterhouse Steak
Potato Skins 9
Shrimp Cocktail 14 48 oz. Porterhouse Steak
The SHULA CUT®
Salads The Best Beef Money Can Buy
Seafood Cobb Traditional Cobb Salad o .

X . ur custom center cuts of Premium Black
with Jumbo Shrimp, Lump Crab and Angus Beef accompanied with our aging
Maine Lobster Meat topped with our process make up our award winning
House Vinaigrette 19 SHULA CUTS ®.
Beefsteak Tomato & Gorgonzola 11 .

. Sides

Salad Hearty Slices of Tomato and Fresh A Grilled
Gorgonzola Cheese dressed with our res sparagus trilled or
Shula’s Vinaigrette Steame<‘:1 . .
Caesar Salad Crisp Romaine with 9 Broccoli with Hollandaise
Parmesan, Rustic Croutons and our Sauce
Shula’s Caesar Dressing Sautéed Spinach

Add Chicken 14 Add Shrimp 19 Creamed Spinach

Add Rib-eye 20 Add Salmon 17 Grilled Onions
Tomato & Fresh Mozzarella Chop Sautéed Mushrooms
Drizzled with balsamic dressing 11 Crab Mac & Cheese
The Wedge Iceberg lettuce with blue Jumbo Baked Potato
cheese dressing, bacon and scallions 9 Hashbrown Potatoes

Entrées

Regional Selections

Wild Mushroom Ravioli

Lobster Mashed Potatoes
Double Baked Potato

Steak Fries

15

25

30
37

38

48
40

34
42
44

47
90

|
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Sandwiches

Premium Black Angus Burger A
Half-pound of Ground Premium Black
Angus Beef® cooked to perfection,
topped with Cheddar Cheese, Red
Onions, Apple Wood Smoked Bacon,
and Shula’s BBQ Sauce

Premium Black Angus Beef®
French Dip Sandwich Shaved Prime
Rib topped with au jus for dipping

Crab Cake Sandwich Pan Seared
Chesapeake Bay style Lump Crab Cake
with Remoulade Sauce

*Rib-eye Steak Sandwich Grilled
8oz. Ribeye Steak with Onion Threads

Club Sandwich Cure 81 Ham, Maple-
Glazed Turkey and Apple Wood Smoked
Bacon with Jack and Cheddar Cheeses

Served on toasted Ciabatta

Grilled Mahi Mahi Sandwich
Served with Tartar Sauce,
Lettuce,Tomato, and Red Onion

Blackened Chicken Sandwich
Marinated Chicken Breast

15

16
20

16

12

17

13

Desserts
Chocolate Seven Layer Cake
Créme Brulee
Key Lime Pie
Cheesecake
Apple Cobbler
Haagen-Dazs® Ice Sorbet
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Mixed Berries

Eating raw or partially cooked seafood,
shellfish, oysters or meats has the potential to
cause illness in certain people.

A\arriott

TYSONS CORNER
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8028 Leesburg Pike
Vienna, VA 22182
703.506.3256



