Appetizers
lobster bisque
traditional bisque with lobster meat, sour cream and
sherry

french onion soup
caramelized onions in a rich beef broth with gruyere,
provolone and parmesan cheese

blackened sea scallops*
served on pineapple-mango salsa with agave nectar

shrimp cocktail
large gulf shrimp with spicy cocktail sauce,
remoulade and lemon

bbq shrimp
stuffed with basil, wrapped in applewood bacon
with tangy bbq sauce

blackened tenderloin tips
seared with cajun spices, served with béarnaise
and bbq sauce

seared ahi tuna*
seared rare with sweet and sour asian sauce,
pickled ginger and wasabi cream

shellfish trio
1/2 lobster tail, gulf shrimp, jumbo lump crab
and a trio of sauces

jumbo lump crab cake
pan-seared, remoulade sauce and lemon

calamari “fries”
lightly breaded, flash fried, served with
tomato coulis and mustard aioli

stone crabs (seasonal)*
served by the piece with mustard sauce and lemon

Salads
shula’s house salad
romaine, baby greens, seasonal vegetables
and choice of dressing

caesar salad
romaine hearts, sourdough croutons,
parmesan cheese and caesar dressing

tomato & fresh mozzarella chop
tomatoes, fresh mozzarella, basil, red onion,
extra virgin olive oil and balsamic glaze

the wedge
iceberg, ripe tomatoes, applewood bacon,
red & green onions with blue cheese dressing

*consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your
risk for food borne illness especially if
you have certain medical conditions.
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Entrées
daily market fish*
prepared: pan-seared, grilled or blackened
choice of: sweet and sour asian sauce, beurre blanc,
pineapple-mango salsa or red pepper chimichurri

pan-seared sea scallops*
roasted corn, bacon, asparagus and truffle oil

jumbo lump crab cakes
pan-seared, remoulade and lemon

twin lobster tails*
drawn butter and lemon

stone crabs (seasonal)*
mustard sauce and lemon

surf & turf*
béarnaise, drawn butter and lemon

french cut chicken breast
roasted garlic and peppercorn sauce

lamb porterhouse
red wine-mint demi

prime rib
yorkshire pudding and au jus

steak mary anne
filet mignon medallions with cognac-peppercorn sauce

mixed grill
filet mignon medallions with two of the following:
crab cake, market fish, bbq shrimp or seared scallops

filet mignon trio
blue cheese crust, oscar style, peppercorn crust

T he Shula Cut®

center cuts of premium black angus beef
hand selected and aged to perfection.
still undefeated!

6 oz. filet mignon
8 oz. filet mignon
12 oz. filet mignon
16 oz. new york strip
20 oz. kansas city strip
14 oz. ribeye
22 oz. cowboy ribeye
24 oz. porterhouse
48 oz. porterhouse
signature sauces

red wine-herb demi peppercorn sauce
béarnaise sauce red pepper chimichurri

classic toppings

blue cheese crust | oscar style | peppercorn crust

make any steak a surf and turf
add lobster tail

*consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk for food
borne illness especially if you have certain
medical conditions.
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Sides
asparagus
steamed and served with hollandaise

grilled asparagus
marinated, grilled and drizzled with balsamic glaze

spinach
sautéed with olive oil and fresh garlic

creamed spinach
shallots, garlic, cream sauce and parmesan cheese

sautéed mushrooms
caramelized crimini, button and portobellos with
shallots, garlic, white wine and fresh herbs

green beans
with sweet soy sauce, red peppers and oranges

roasted corn
applewood bacon, shallots, garlic, red pepper and
fresh thyme

crab mac & cheese
gemelli pasta, boursin-sherry cream, fresh herbs,
parmesan cheese, bread crumbs and jumbo lump crab

mashed potatoes
butter, sour cream, parmesan cheese, nutmeg, garlic
and sweet cream

potato gratin
boursin cream, white cheddar, seasoned bread crumbs
and parmesan crust

jumbo baked potato
sour cream, applewood bacon, green onions
and cheddar

twice baked potato
with applewood bacon, white cheddar and
parmesan cheese

steak fries
natural house cut steak fries seasoned with
kosher salt and pepper

truffle fries
tossed with truffle oil, parmesan cheese and parsley

T he Shula Story
shula’s steak house is a tribute to the 1972 undefeated
miami dolphins led by coach don shula.
their 17-0 record is the only perfect season in nfl history.
hall of fame coach don shula is the winningest coach in
national football league history with 347 career wins.
coach shula brings his “winning edge” approach from football
to his restaurants for a legendary dining experience.
shula’s has 6 restaurant concepts and
over 30 locations nationwide.
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