Small Plates

FRIED GREEN TOMATOES

Green tomato slices breaded and fried.
Layered with goat cheese, mixed greens
and aged balsamic reduction. 6.99

BACON AND SHRIMP FLATBREAD
Applewood smoked bacon, Gulf shrimp,
onions and mushrooms baked in a
parmesan cream sauce on seasoned
flatbread. 7.99

AHI TUNA WONTON STACK
Pepper-encrusted Sashimi-grade Ahi
tuna, lightly seared and sliced thin,
stacked high on crispy wontons with
cucumbers, soy ginger glaze, wasabi,
and pickled ginger. 9.99

BULLFISH SPICY SHRIMP
& Gulf shrimp lightly battered then fried,
s/ tossed in a sweet and spicy Asian sauce
and served with crispy wontons. 9.99
SPINACH ARTICHOKE DIP
Fresh spinach and creamy artichoke dip
topped with sour cream, served with
homemade corn tortilla chips. 7.99

MOZZARELLA STICKS
Lightly fried mozzarella cheese, with a
tangy marinara dipping sauce. 6.99

SCALLOPS ST. JACQUES
Tender bay scallops baked on the
half shell in a light white wine cream
sauce topped with toasted bread
crumbs. 10.99

BULLFISH ONION RINGS
Our signature onion rings, thick-cut,
battered and fried golden, served with
jalapeno ranch dressing. 6.99

OYSTERS BIENVILLE
Six oysters served on the half shell
baked with shrimp, bacon, onions,
mushrooms, parmesan cheese and
seasoned bread crumbs. 10.99

SOUTHERN CORN CHOWDER
Cup 3.49  Bowl 4.99

FRENCH ONION SOUP
Cup 3.49  Bowl 4.99

Sandwiches

BLACK ANGUS CHEESEBURGER

Grand Champion Angus burger, flame
grilled and stacked high with leaf
lettuce, tomato, pickles and Cajun fried
onion rings, with your choice of
cheddar, provolone, pepper Jack,
American or Swiss cheese. 9.99

Add applewood smoked bacon .99

TENNESSEE JACK GRILL
Grilled double breast of chicken basted
with our barbeque sauce then crowned
with melted pepper Jack cheese,
applewood smoked bacon, lettuce and
tomato. 9.99

BULLFISH PO’ Boy
Golden fried fresh catch on a toasted
hoagie roll with homemade remoulade
sauce, leaf lettuce and sliced
tomatoes. 10.99

Stdes

STONE GROUND CHEESE GRITS
SEASONAL VEGETABLES

STEAMED BROCCOLI

WILD MUSHROOM RICE PILAF
STEAMED ASPARAGUS (Add 1.99)
CREAMED SPINACH

PECAN BRITTLE SWEET POTATOES
WHITE CHEDDAR MASHED POTATOES
FRENCH FRIES

BAKED POTATO (Loaded add .99)

) Signature Salads

CRISPY CHICKEN SALAD
Hand-breaded chicken tenders over mixed greens
with chopped eggs, vine-ripe tomatoes, cheddar
cheese, red onions and applewood smoked bacon.
Served with honey mustard dressing. 11.99

BLACK & BLEU SALAD
Blackened cuts of Filet Mignon served over mixed
greens with sweet vine-ripe tomatoes, cucumbers,
red peppers, bleu cheese crumbles and Cajun fried
onions. Served with our homemade bleu cheese
dressing. 13.99

GRILLED CHICKEN WALDORF SALAD

Juicy grilled chicken breast over crisp mixed greens

with aged cheddar cheese, Granny Smith apples,
dried cranberries and caramelized pecans. Served
with apple vinaigrette dressing. 11.99

BULLFISH STRAWBERRY SALAD

Tender grilled chicken breast, sliced thin and
served over fresh farmers’ market greens with
strawberries, caramelized pecans and bleu
cheese crumbles. Accompanied by honey
vinaigrette. 12.99

AHI TUNA SALAD

Sashimi-grade Ahi tuna, encrusted with fresh
black pepper, lightly seared and sliced thin, served
over mixed field greens tossed with cilantro-ginger
vinaigrette, red onions, carrots, Mandarin oranges
and crunchy Asian noodles. 12.99

HOUSE SALAD

Fresh mixed greens with tomatoes, chopped eggs,
cucumbers, applewood smoked bacon, cheddar
cheese and croutons. 4.99

TRADITIONAL CAESAR SALAD 4.99

Our Signature Salad dressings: Honey Vinaigrette, Country French, Sweet Honey Mustard, Balsamic Vinaigrette,
Apple Vinaigrette, Hot Bacon, Ranch, Bleu Cheese, Thousand Island and Fat Free Raspberry Vinaigrette.

Steaks & Ckopf

Sevved with a House or Caesar salad and a delicious side ctem oﬁyour chocce.

BULLFISH SIRLOIN
Premium top choice sirloin aged to perfection
and grilled just the way you like it.

10 oz. 17.99

FILET MIGNON
Grilled center-cut filet. Tender
and juicy, the way it should be.

6 0z. 19.99 9 0z. 24.99

RIBEYE STEAK — 12 0Z.

A flavorful cut, richly marbled and grilled
to your liking. 20.99

BULLFISH PORK TENDERLOIN

Slow roasted pork tenderloin basted with our
signature spicy Carolina style BBQ sauce. 15.99

Evesh Grilled Catch

NEW YORK STRIP — 12 0z.
Grand Champion, center-cut, aged strip steak
grilled to your liking. 21.99

WILD TURKEY® PORK CHOPS
Two juicy, grilled 60z. boneless center-cut pork
chops infused with our savory Wild Turkey®
marinade. 16.99

FILET MIGNON MEDALLIONS
Two 4 oz. center-cut filet medallions, each topped
with a unique sauce — Shiitake Mushroom

Demi-Glace and a Blue Crabmeat Bearnaise. 21.99

SLow ROASTED PRIME RIB

Slow roasted, aged prime rib of beef served with au jus

and creamy horseradish sauce on the side.
Available after 4pm.
8 0z.16.99 12 0z. 20.99 16 0Z. 24.99

Sevved with a House ov Caesar salad and a delicious side item of)/our chocce.

ATLANTIC SALMON 16.99 TILAPIA 15.99

MAHI MAHI 19.99

RAINBOW TROUT 16.99

JUMBO GULF SHRIMP 17.99 AHI TUNA 19.99

SWORDFISH 18.99

Selections are grilled and topped with your choice of sauce:

e |emon Butter
o Mustard Dill Sauce

Signature Dishes

¢ Golden Pineapple Salsa

e Beurre Blanc

e Roasted Red Pepper Cream Sauce

BARRAMUNDI 17.99

BULLFISH CHICKEN PASTA
Marinated roasted chicken breast, mushrooms,
spinach, sundried tomatoes and broccoli
florets, sautéed with penne pasta in a light white
wine cream sauce. 14.99

SHRIMP & SCALLOP POMODORI PASTA
Pan-seared tender sea scallops and fresh Gulf
Shrimp with plum tomatoes, fresh basil, garlic,
spinach and crushed red pepper. Tossed in angel
hair pasta and topped with shaved parmesan
cheese. 17.99

SOUTHERN FRIED JUMBO CHICKEN TENDERS
Fresh hand-breaded chicken tenders fried crisp
and golden, accompanied by our barbeque and
honey mustard dipping sauces. Served with
French fries and homemade cole slaw. 14.99

PARMESAN CRUSTED TILAPIA
Fresh tilapia fillet coated with parmesan bread
crumbs, deep fried, then topped with roasted red
pepper cream sauce. Served with white cheddar
mashed potatoes and steamed broccoli. 16.99

NEW ORLEANS SHRIMP PASTA
Spicy Gulf shrimp, andouille sausage, bell

peppers, red onions and mushrooms, sautéed with

penne pasta in a light Cajun cream sauce. 15.99

Low COUNTRY SHRIMP AND GRITS
Fresh Gulf Shrimp sautéed with garlic,
mushrooms, bacon, baby spinach, and scallions
served over stone ground cheese grits. 15.99

BLACKENED TILAPIA ORLEANS
Fresh tilapia fillet blackened in a mild Cajun
spice then topped with crab, shrimp, roasted corn
and red pepper in a sherry cream sauce. Served
with wild mushroom rice pilaf and creamed
spinach. 16.99

BULLFISH FISH ‘N CHIPS
Lightly breaded and fried golden brown. Served
with French fries, cole slaw and homemade
remoulade sauce. 14.99

CHICKEN FLORENTINE
Grilled double breast of chicken, capped with
creamy spinach sauce and freshly grated
parmesan cheese, served with white cheddar
mashed potatoes and steamed broccoli. 15.99

BARBEQUED BABY BACK RIB PLATTER
Slow cooked, fall off the bone pork ribs basted
with our tangy barbeque sauce. Paired with
French fries and cole slaw. 15.99

ASIAN GRILLED SALMON
Grilled Atlantic salmon basted with a sweet
Asian ginger glaze. Served over tender sautéed
bok choy and accompanied by wild mushroom
rice pilaf. 16.99

PAN-SEARED CRAB CAKE
Jumbo lump crab cake pan-seared golden brown
and crowned with homemade remoulade sauce.
Served with wild mushroom rice pilaf and fresh
steamed asparagus. 17.99

Add a House or Caesar salad to any Signature Dish for only 2.99
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All Bullfish Grill desserts are made from scratch using only the freshest
and finest ingredients available.
CHOCOLATE DREAM
Two decadent layers of rich, dark chocolate cake with a creamy chocolate mousse center, topped
with a velvety warm chocolate sauce. A true chocolate lover’s dream. 5.99

Two-LAYER KEY LIME PIE
Our twist on the classic. One layer of traditional custard key lime pie topped with a layer of whipped
key lime cream cheese in a deep dish graham cracker-pecan crust, finished with homemade whipped
cream and fresh-toasted coconut. 5.99

COCONUT CREAM PIE
A house specialty. A deep dish graham cracker-pecan crust filled with homemade coconut custard
piled high with a rich vanilla cream and fresh toasted coconut. 5.99

FUNNEL CAKE APPLE STACK
A SmoRy Mountain tradition. Deep-fried funnel cake drizzled with fresh baked cinnamon Fuji apples,
topped with rich vanilla ice cream and warm caramel sauce. 5.99

NEW YORK CHEESECAKE
Our version of a classic, made in a deep dish hand-crafted graham cracker-pecan crust. Drizzled with
your choice of chocolate, caramel or raspberry sauce. 5.99

STRAWBERRY CAKE
A delicious slice of our towering, three layer strawberry cake, topped with our homemade cream

DRAFT BEERS
Ask your server for our latest selections.

BOTTLED IMPORTS

ARSI LA cheese frosting and fresh strawberry slices. 5.99
Bass
Beck’ .
s At Bullfish Grill, we want all elements of your meal to be excellent.
Corona

Guinness Stout That’s W we Wl’}/ 0’19/ th&ﬁ%&ft wi:wr, laﬁers and ales to
R compliment our ﬁ'&'h/ ;eaﬁ)od and hand-cut steaks. Enjoy )/our:egfwitlv the

Neweastle perfect beverage to bring out the flavor of your meal.

BOTTLED DOMESTIC

Bacardi Silver Raspberr . .
ey White Wines
Blue Moon
Budweiser Glass Bottle
Bud Light Lighter and Fruity Whites or Blush
Coors Light HOUSE PINOT GRIGIO $5.75 -
Fat Tire BERINGER WHITE ZINFANDEL, CALIFORNIA $5.75 $20.00
Magic Hat #9 POLKA DOT RIESLING, GERMANY $6.95 $24.00
e BLUFELD RIESLING, GERMANY $7.50 $26.00
Michelob Ultra
CHATEAU STE. MICHELLE RIESLING, WASHINGTON STATE $8.00 $28.00
Samuel Adams Boston Lager
Sierra Nevada Pale Ale PLACIDO PINOT GRIGIO, ITALY $6.95 $24.00
Smirnoff Ice COPPOLA BIANCO PINOT GRIGIO, CALIFORNIA $7.50 $26.00
Sweetwater 420 Ecco DoMANI PINOT GRIGIO, ITALY $8.00 $28.00
Yuengling Lager CONUNDRUM WHITE BLEND, CALIFORNIA - $52.00
Fuller Bodied Whites
NoN-ALCOHOLIC HOUSE CHARDONNAY $5.75 —
Haake Beck G c c c $6.95 $24.00
We value you as a guest, RAYSON CELLARS CHARDONNAY, CALIFORNIA . .
please drink responsibly. 14 HANDS CHARDONNAY, WASHINGTON STATE $7.50 $26.00
KENDALL JACKSON CHARDONNAY, CALIFORNIA $9.50 $33.00
Bevemﬁ es SONOMA CUTRER CHARDONNAY, CALIFORNIA - $52.00

SOFT DRINKS
Coca-Cola
Diet Coke Glass Bottle
Mr Pibb Lighter Reds
Sprite SMOKING LOON PINOT NOIR, CALIFORNIA $6.50 $23.00
Coke Zero DELOACH PINOT NOIR, CALIFORNIA $8.00 $28.00
Pink Lemonade Fuller Bodied Reds
HOUSE MERLOT $5.75 -
OTHIig ds;';ECTIONS RED DIAMOND MERLOT, WASHINGTON STATE $6.95 $24.00
Coffee / Decaf Coffee COLUMBIA CREST MERLOT, WASHINGTON STATE $9.00 $32.00
Milk ROSEMOUNT SHIRAZ, AUSTRALIA $7.50 $26.00
IBC Root Beer Bold Reds
Assorted juices: HOUSE CABERNET $5.75 -
Apple, Cranberry, Orange, COPPOLA ROssO, CALIFORNIA $7.50 $26.00
HiTETle ] g I GRAYSON CELLARS CABERNET, CALIFORNIA $8.00 $26.00
Louls MARTINI CABERNET, CALIFORNIA $9.00 $32.00
HESS SELECT CABERNET, CALIFORNIA $10.00 $35.00
BOGLE OV ZINFANDEL, CALIFORNIA $8.75 $30.00
Consuming raw or undercooked meats, FRANCIS COPPOLA DIAMOND COLLECTION CLARET, CALIFORNIA - $52.00

poultry, seafood, shellfish, or eggs may
increase your risk of food-borne illness.

Please notify a manager, prior to ordering, if
you have specific food allergies or sensitivities. Glass Bottle

A suggested 18% gratuity will be FREIXENET CARTA NEVADA 187ML, SPAIN $6.25 —

automatically added to parties of 7 or more. FREIXENET BLANC DE BLANC, SPAIN - $26.00

BUL_0312



