HOTE L Johnny Bull’s Restaurant
APPETIZERS
Shrimp & Grits $9.75

A Low Country Classic with Jumbo Shrimp, Cheddar St one
Ground Grits and Spicy Butter Sauce.

Goat Cheese and Asparagus Pizza $9.95
Coach Farm’s Goat’s Milk Cheese and Balsamic Vinega r, Grilled
Asparagus on House Made Flatbread

The White Pie
Prosciutto Ham, Artichokes, Kalamata Olives and Ro asted Tomatoes on
House Made Flatbread w/ Parmesan Cream Sauce $9.95

SOUP & SALAD

French Onion Soup $6.50
Made classically with Gruyere cheese and a rich bee  f broth.

Soup du Jour $5.50

House Salad $6.95
Mixed Field Greens with Cherry Tomato, Cucumber
Choice of Dressing. Balsamic Vinaigrette, Sweet B asil Vinaigrette or
Creamy Parmesan Peppercorn

Caesar Salad $7.95
Crisp Fresh Romaine with Our Own Caesar Dressing, House Made
Croutons and Fresh Parmesan Cheese
Add Chicken: + $3.00  Add Shrimp: + $5.00



ENTREE

Open faced N.Y. Strip Sandwich $11.95
Presented on Rye Bread with Smoked Tomato Mayonaise and a
Melting Dill Havarti Cheese.

Mediterranean Chicken $15.95
Expertly Roasted One Half Chicken with Creamy Pol enta, Wilted
Spinach and a Natural Jus with Caper Berries, Oli  ves,Tomatoes,
Artichokes and Fresh Herbs

N.Y Strip $19.95
Eight Ounce , Char Grilled to Your Liking and Toppe  d with Red
Wine Butter. Served with House Made French Fries.

Shrimp Scampi $15.95
Shrimp Sauteed in Garlic and Olive Oil, Presentedo na
Bed of Angel Hair Pasta.

Farm Raised Trout $17.95
Seared in an Iron Skillet with Thyme and Garlic, F  inished with a
Brown Butter Sauce, Capers, Lemon Segments, Sourdo  ugh Croutons

and Fresh Sliced Parsley .

Kirkley Blue Plate $12.95
Chefs Daily Vegetable Tasting.

Pasta Du Jour $ Daily

The Lynchburger $8.95

80z Choice Ground Beef Char Grilled to Your Taste.
Presented with Lettuce, Tomato and House Made Frie s.

Add Sharp Cheddar $ .35
Add Bacon $ 1.25
The Reuben $9.95

Roast Breast of Turkey with Saurkraut, Swiss Cheese and
Thousand Island Dressing. Grilled to Perfection

Grilled Chicken Sandwich $9.95
Six Ounce Breast Filet, Grilled to Perfection
Served on a Sesame Seeded Bun with Green
Leaf Lettuce and Tomato.



HOTEL Johnny Bull’s Restaurant

DESSERTS: $ 8.95 Each

Créeme Brulee-
Classic Vanilla Baked Custard with Caramel Crust.

Kirkley Creams
Mini Creme Puff Pastries, Filled with Vanilla Bean Ice Cream
and Drizzled with Chocolate Sauce

Bread Pudding
Our Chef's Own Creation Topped with Caramel Sauce

Cheesecake du jour-
Your Server will Advise You of Today’s Selection.



