L I GHT B I TE S
WOOD-GRILLED SIRLOIN BURGER

Fresh wood-grilled patty served with lettuce,
tomato, pickle and mashed potatoes. $11.99
Choose your toppings - 99¢ each
Bleu, Swiss, cheddar, provolone, American or
horseradish cheddar cheese, onion, bacon,
mushrooms, caramelized onions, jalapeños

APPET IZ ERS
VEGGIE BURGER

Fresh house-made veggie burger wood-grilled
and topped with pico de gallo with a side of
avocado aioli, served over mixed green salad
with cherry tomatoes in a light lemon oil. $10.99

WOOD-GRILLED BRATWURST PLATTER

HOUSE GROUND PORK BURGER

Fresh wood-grilled patty topped with
Swiss cheese & dijonnaise sauce served with
mashed potatoes. $11.99

Wood-grilled white bratwursts with house made
sauerkraut and mashed potatoes,
served with brat mustard. $14.99

CHICKEN & CHEESE NACHOS
Wood-grilled chicken, cheddar and jack cheese,
jalapeños, pico de gallo and sour cream heaped
over crispy nacho chips. $9.99
SPIN & ARTI DIP
Freshly made spinach-artichoke dip with a touch of
pepper jack cheese, served with tortilla chips. $7.99
Add jumbo lump crabmeat. $4.00
STUFFED PORTOBELLO
Wood-grilled portobello mushroom cap stuffed
with spinach, grilled onion, grape tomatoes and
fresh mozzerella with sherry demi. $8.99

SIDES

YOUR CHOICE $4.99
VEGETABLE DU JOUR
STEAMED BROCCOLI
SAUTEED SPINACH

WOOD-GRILLED SHRIMP COCKTAIL
Five skewered shrimp fresh off the grill, served with
cocktail and lemon butter sauce. $12.99

HERB RICE
MASHED POTATO
WOOD-GRILLED VEGETABLES

S T . MO RI T Z REWARDS

$20 OFF YOUR NEXT VISIT WHEN YOU JOIN OUR REWARD PROGRAM
By joining the St. Moritz Loyalty Program, you qualify for a $20 gift certificate.
This offer applies to new members only.

Ask Shalimar about our private parties and dining events.
Call 973.729.5677

Gluten Free bread available upon request.

E NT R E E S

SOUPS
RUSTIC SPARTA CHICKEN

A hearty home-made soup accented with
vegetables and potatoes.

GLAZED SALMON

CHEF’S SELECTION

Wood-grilled organic salmon fillet
glazed with balsamic honey, served with
vegetable du jour and herb rice. $25.99

CUP- $5.00 BOWL- $7.00

WOOD-GRILLED PORK CHOP

A creative whim.

S ALAD S
STOVE PIPE CHOPPED SALAD

CAESAR SALAD

Fresh stack of applewood smoked bacon,
tomato, red onion, bleu cheese, iceberg,
mesclun and leaf lettuce in a white balsamic
vinaigrette with marinated garbanzo beans. $8.99
Large salad for two. $12.99

A zesty classic combination of crisp romaine
lettuce and Caesar dressing
topped with shredded asiago cheese. $7.99

SANTA FE SALAD

ROASTED BRUSSELS SPROUTS SALAD

A wonderful combination of sliced fajita chicken,
pico de gallo, cheddar and Monterey Jack
cheeses over fresh greens
tossed in lemon herb vinaigrette. $14.99

An old favorite is back!
Roasted Brussels sprouts tossed with
Gala apples, bacon lardons and goat cheese
set atop sundried cherry vinaigrette. $8.99

Our 10 oz. reserve bone-in pork chop topped
with apple walnut cranberry chutney,
served with sweet potato hash and
sautéed spinach. $23.99

ST. MORITZ FILET MIGNON

Wood-grilled tender center cut filet mignon
served with mashed potatoes, roasted root
vegetables and finished with a bacon sweet
onion demi-glace. $31.99

J.C. CHICKEN TACOS

Three grilled corn tortillas filled with
blackened chicken, coleslaw, broccoli,
carmelized onions and roasted mushrooms,
topped with chipotle citrus vinaigrette and
served with black bean relish and rice. $20.99

BEEF & BLEU

Fresh seared filet tips with wild mushroom
red wine demi glacé, artisan bleu cheese,
mashed potatoes and vegetable du jour. $26.99

WOOD-GRILLED RIBEYE

House-bronzed 18 oz. ribeye steak
wood-grilled to perfection, served with
mashed potatoes and garlic broccoli. $31.99
The marbling of fat gives this cut exceptional flavor.

AUTUMN CAVA BOWL

A blend of roasted butternut squash,
corn nuts, roasted Brussels sprouts, grape
tomatoes, red onion, fresh kale,
romaine lettuce and black rice with an apple
cider vinaigrette. $18.99
Add chicken: $3.99 Add 3 shrimp: $6.99

SM AL L P L AT E S
WOOD-GRILLED LAMB CHOPS

Tender wood-grilled lamb lollipops topped
with tzatziki sauce served over
feta mashed potatoes. $17.99

DUCK CONFIT SALAD

Baby arugula with shaved asiago, pickled red
onions, date dressing and pistachios. $15.99

SHRIMP ‘N’ MASH

Jumbo shrimp, andouille sausage, green onion and
tomato over mashed pototes. $14.99

SIMPLE SELECTION
Choose your protein:
GRILLED CHICKEN BREAST $19.99
ORGANIC SALMON $24.99
BAKED COD $24.99
GRILLED SHRIMP $23.99
GRILLED or SEARED SCALLOPS $29.99
Choose your sauce:
LEMON BUTTER or PESTO

Served with herb rice and vegetable du jour.

