Gulliver’s
Mother’s Day Menu

APPETIZERS

Atlantic Salmon Cakes

A duo of salmon cakes with honey mustard sauce
$14.95

Filet Mignon Bruschetta
Tender pieces of filet on a mini baguette with tomato balsamic sauce
$15.50

Jumbo Shrimp Cocktail

Chilled Jumbo Gulf Shrimp with Gulliver’s own cocktail sauce
$16.95

Sauteed Scallops
Succulent scallops in a garlic lemon sauce
$14.95

Stuffed Mushrooms

Mushroom caps stuffed with fresh crab meat, served with mustard sauce
$14.95

SALADS & POTTAGE

Gulliver’s House Salad
Crisp hearts of romaine, shrimp, egg and tomato with Gulliver’s house dressing
$8.95

Caesar Salad
Romaine lettuce, tossed in our Caesar dressing with or without anchovy
$8.95

Wild Mushroom Cappuccino Soup
Shiitake, portabello and white mushrooms cooked with port wine mixed in beef stock

and seasoning, served with whipped cream, paprika and cheese sticks
$8.50

GULLIVER’S DESSERTS

$8.50

English Truffle (Specialty of the House)

Creme Briilée

Chocolate Lava Cake
New York Style Cheesecake
Key Lime Pie
Chocolate Mousse

Ttalian Gelato



Gulliver’s
Mother’s Day Menu

ENTREES

Gulliver’s Famous Prime Rib
The finest prime rib available-aged to our specifications,

served with Yorkshire pudding, au jus and whipped horseradish
$38.95

Brobdingnagian (Brob-Ding-Na-Gian)
Means the biggest, the best and full bone cut
$48.95

Twin Lobster Tails

Sweet tender Maine Lobster tails broiled and served with drawn butter
$62.95

Whole Rack of Lamb

Glazed with rosemary sauce, served with vegetables and mashed potatoes
$43.95

Filet Mignon
Aged to our specification, butter tender, served with Bearnaise
$42.95

King Salmon
Grilled with three mustard caper sauce
$36.95

Roasted Long Island Duck

With apple compote, red wine, cabbage and lingonberry sauce
$33.95

Filet Mignon & Lobster Duet

Our butter tender filet accompanied with a Maine Lobster tail
$64.95

CHILDREN’S ENTREES

(AGE 10 & UNDER)

Child’s Prime Rib
$24.95

Happy Mother’s Day from all of us.
Thank you for your loyal patronage

for the past 45 years.





