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BEACHTREE’S MIXED BAG

The Beachtree Mixed Bag is now more user friendly!
All you have to do is choose
four of the following items to include in your
very own custom mixed bag.
[ You can even double up on one if that’s the kind of mood you’re in.

(Serves 2)
Homemade Mozzarella Sticks Baked Clams Chicken Fingers
Sweet Potato Fries Calamari Buffalo Wings
@B CHICKEN QUESADILLA

Marinated strips of chicken tenderloins, diced tomatoes, bacon, Colby and Monterey Jack
cheeses, all wrapped in a warmed flour tortilla. Served with sour cream and salsa.

CALAMARI
Batter dipped and deep fried to a crispy golden brown, these bite sized snacks are
served with our very own zesty tomato sauce.

CHICKEN FINGERS
Lightly breaded, deep-fried chicken tenderloins
served with hot honey mustard sauce.

Jo NACHOS
Nachos topped with Cajun chicken, Colby and Monterey Jack cheeses,
lettuce and salsa. Topped with guacamole and sour cream.

BUFFALO WINGS **LOW CARB**
Buffalo style large chicken wings cooked crispy and sauced spicy!
Or enjoy enough for two!

*SEARED SESAME TUNA
Yellowfin tuna dusted with sesame seeds, seared rare, sliced thin,
and served with a soy honey drizzle, wasabi and fresh avocado

SWEET POTATO FRIES

Freshly cut, lightly fried sweet potatoes served with maple dipping sauce.

HOMEMADE MOZZARELLA STICKS

Lightly breaded, hand cut spears of fresh mozzarella cheese fried to a golden brown
and served with our homemade marinara sauce.

BAKED CLAMS
Chopped fresh clams mixed with a blend of herbs and spices.

B CRAB CAKES

Two homemade crab cakes pan seared, then finished with a creamy Dijon sauce.

SOUTHWEST EGGROLLS
Marinated chicken, corn, black beans, avocado and spices all wrapped up in flour tortilla
shells, then deep fried to a crispy golden brown. Served with sour cream.

GOAT CHEESE SALAD with LEMON VINAIGRETTE
Mesclun greens mixed with dried cranberries, crumbled goat cheese, and
sunflower seeds then lightly tossed with our tangy lemon vinaigrette.

Served with bread flats.

Shareé AWeﬁgers

SPINACH & ARTICHOKE DIP

Spinach, artichokes and rich and creamy cheese dip served with tortillas chips.

BAKED CLAM DIP

Tender bay clams chopped with herbs and spices, tossed with butter \
and bread crumbs and baked. Served with Ritz Crackers®. ‘%

So u€ g
CROCK OF FRENCH ONION Sour

Baked with seasoned croutons and smothered with mozzarella cheese.

SOUP DU JOUR

Soup prepared by the chef daily. Ask your server for today’s special.
Cup Bowl

!k_! Beachtree Signature Item
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JAMBALAYA
Shrimp, chicken and Andouille sausage sautéed New Orleans style
with onions, peppers and Creole spice, served over a bed of rice.

. CHICKEN FRANCAISE
Tender breast of chicken lightly coated with
egg batter then sautéed in a lemon and white wine butter sauce.
Serx?vith mixed vegetables and new potatoes.

. CHICKEN CORDON BLEU
Chicken breast stuffed with ham and Swiss cheese
then breaded and fried to a golden brown and smothered with cream sauce
served with vegetables of the day and mashed potatoes.

GRILLED BASIL CHICKEN

Grilled basil chicken served with mashed potatoes,
Portibello mushroom and asparagus.

. SHRIMP TEMPURA
Fresh batter dipped jumbo shrimp lightly fried and
served with tempura vegetables and rice.
Shrimp  Chicken

COBB SALAD
A bed of iceberg and romaine lettuces topped with diced grilled
chicken breast, tomato, red pepper, bleu cheese, bacon, green onions and avocado.

CAESAR SALAD with GRILLED CHICKEN
Crisp romaine lettuce with croutons, Parmesan cheese and Caesar dressing
topped with grilled breast of chicken or shrimp.
Chicken Shrimp

BEACHTREE CHICKEN SALAD

Grilled basil marinated chicken breast with grilled tomato, red onion, broccoli and
hard boiled egg on a bed of baby greens with your choice of dressing.

TERIYAKI CHICKEN

Breast of chicken marinated in teriyaki sauce and grilled.
Served with vegetables of the day and rice.

Stedkes .
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,k_. *BLEU CHEESE FILET *
An 8 ounce filet mignon grilled and then roasted with bleu cheese
and served with roasted red bliss potatoes,
grilled vegetables and red wine sauce.

*MAUI MARINATED BEEF SKIRT STEAK
Tender skirt steak marinated in a sweet soy sauce and
served with roasted pineapple and mashed potatoes.

*FLAT IRON STEAK
This marinated steak is so tender and juicy that
you’ll wonder why you didn’t try it sooner. Cooked to order and
served with roasted Red Bliss potatoes and crispy fried onions.
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Served After 4 PM.
All Blue Plate Specials are made fresh daily in house and taste just like Grandma’s.

MONDAY - MOTHER’S MEAT LOAF
Moist meat loaf, gravy, vegetables and mashed potatoes.
Just like mom used to make!

TUESDAY - STUFFED SOLE

Light and flaky sole fillets wrapped around our homemade seafood stuffing,
served with rice pilaf and mixed vegetables.

WEDNESDAY - GERMAN POT ROAST

Pot roasted brisket of beef, gravy, vegetables and mashed potatoes.

THURSDAY - CHICKEN POT PIE

Savory mixture of chicken, carrots, peas and pearl onions, seasoned with
thyme and wrapped in a flaky pastry crust.

SUNDAY - ROAST LOIN OF PORK

Roasted loin of pork, gravy, sweet and sour red cabbage,
potato pancakes and apple sauce.

All above are served with salad or soup and a loaf of fresh ‘n warm country bread.

Tiesta HHrava

?Lq BEACHTREE FAJITAS

Strips of steak, chicken breast or shrimp, marinated and grilled.
Served on a sizzling platter with onions and peppers.

) Chicken *Steak Shrimp

;/ ’ Combo Fajita (choose two)

+*SIZZLING FAJITA SALAD
Crispy flour tortilla served with lettuce mix, tomato, guacamole and sour cream
and a sizzling platter of chicken, steak or shrimp with peppers and onions.
Chicken *Steak
Shrimp Combo

g PAN ROASTED SNAPPER **LOW CARB**

Fresh red snapper marinated in garlic, olive oil, cilantro and other fresh herbs,
then delicately pan roasted and served with roasted tomatoes,
rock shrimp and rice.

All above are served with salad or soup and a loaf of fresh ‘n warm country bread.
+tDoes not include house salad.

iftte Htaly Pasta

RIGATONI CHICKEN

Rigatoni tossed with grilled chicken, mushrooms,
sun-dried tomatoes and baby artichokes in
a light marinara, cream and marsala sauce.

PENNE A LA VODKA
Tender shrimp flamed with vodka then tossed with ham, fresh basil,
Parmesan cheese, cream and garlic to create a traditional favorite.

. SHRIMP SCAMPI

Shrimp sautéed with garlic butter served over linguine.

CAJUN BOW TIES
Cajun chicken breast served with bow tie pasta, broccoli and tomatoes ,
in a creamy parmesan sauce.

SEAFOOD FRA DIAVOLO

Sautéed shrimp, lobster and scallops blended in a spicy marinara with
a hint of cream over bow tie pasta.

Seafood T lassics

*SESAME TUNA
Ahi tuna dusted with black and white sesame seeds,
pan seared to your liking and served with a soy sauce reduction,
wasabi and avocado on the side.

FLOUNDER FRANCAISE

sautéed with a white wine and lemon butter sauce. |
Served with rice and vegetables of the day.

MACADAMIA CRUSTED MAHI MAHI

Fresh Mahi Mahi from tropical waters crusted with macadamia nuts
and roasted, then served with grilled vegetables and mashed potatoes.

CRAB CAKES

Golden pan-seared crab cakes made from jumbo lump crabmeat with a
creamy mustard herb butter sauce. Served with a piping hot baked potato.

*GRILLED FILLET OF SALMON

Fresh Atlantic salmon on a potato pancake with grilled corn off the cob
in a horseradish cream sauce.

GINGER-SOY ROASTED CODFISH
Fresh codfish marinated in our homemade ginger soy marinade
and then slow roasted. Served with
sautéed spinach and scallion mashed potatoes.

All above are served with salad or soup and a loaf of fresh ‘n warm country bread.

*These items can be cooked to order. Consuming raw or undercooked meats, fish, shellfish
or fresh shell eggs may increase your risk of food-borne illness, especially if you
have certain medical conditions.


John Stevens
Text Box


Salaos

All Items Tossed Together
1. Pick Your Greens 2. Pick Your Size 3. Pick Your Additional Items
4. Choose Your Upgrades & Add Ons 5. Finish by Dressing
GREENS SIZE

* Mesclun ¢ Romaine

* Small w/Five Additional Items
* Spinach ¢ Romaine/Iceberg Mix

» Large w/Seven Additional Items

Upgrades & Add Ons

(All Served Cold)
e Grilled Tuna * Grilled Chicken * Shrimp & Crab Salad
* Grilled Shrimp * Grilled Steak
DRESSINGS

* Balsamic Vinaigrette
* Bleu Cheese
* Caesar
* Creamy Italian

* Fat Free Raspberry Vinaigrette * Honey Mustard
* French Russian * Lemon Vinaigrette

* Ginger * Lite Ranch
* Ginger Honey Mustard * Vinaigrette

ADDITIONAL ITEMS

Apple Celery Goat Cheese Pico de Gallo
Artichoke Hearts Chopped Corn Guacamole Roasted Red Pepper
Asparagus Crisp Wonton Noodles Hard Boiled Egg Scallions
Avocado Crispy Tortillas Colby/Monterey Jack  Shredded Red Cabbage
Bacon Croutons (Cheese) Sliced Black Olives
Black Beans Cucumber Jalapenos Sundried Tomato
Bleu Cheese Diced Red Onion Mandarin Orange Sunflower Seeds
Broccoli Dried Cranberries Mushrooms, Fresh Tomato
Carrots Feta Cheese Parmesan

*gurgers

8 ozs. of Grilled Lean Ground Sirloin, Served with French Fries, Lettuce, Tomato and Pickle.
With Cheese and Bacon,

All of our burgers are available on a kaiser roll or sourdough bread.
Choose any of the following toppings and build your own burger

American Feta Tomato Sauce Onions

Cheddar Bacon Cajun spice Roasted Red Pepper

Mozzarella Canadian bacon Avocado Sliced Black Olives

Bleu Cheese Barbeque sauce Mushrooms Jalaperios
TURKEY BURGER

Tender ground turkey marinated and charcoal grilled.
Served with French fries.
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TOLL HAUS COOKIE PIE

Warm chocolate chip pie with chocolate syrup and crowned with whipped cream.
Ala mode add

CHOCOLATE MOUSSE CAKE

So rich and chocolately, this one will satisfy even a “Choco-holic.”

HOT FUDGE BROWNIE SUNDAE

Vanilla ice cream on top of a toffee almond crunch brownie, topped with hot fudge,
whipped cream, slivered toasted almonds and chocolate chips.

CARAMEL APPLE PIE

A deep-dish apple pie covered in pools of buttery caramel and creamy puddles of
toffee-studded custard surrounded by a shortbread crust.
Ala mode add

REESE’S PEANUT BUTTER PIE

Chocolate meets peanut butter in this rich, tasty pie topped with whipped cream
and chocolate chips.

ICE CREAM & SORBET

Your choice of vanilla, chocolate, strawberry or raspberry sorbet.

Hours o C)?eraﬁ?m

Dining Room
Monday - Thursday

11:30 am until 10:00 pm
Friday & Saturday

11:30 am until 11:30 pm

Sunday
10:00 am until 10:00 pm
(Open until 9:00 pm during winter.)

Bar & Lounge

Monday - Thursday
11:30 am until Midnight (or later!)
Friday & Saturday
11:30 am until 1 am (or later!)
Sunday
Noon until 11:00 pm (or later!)

Express Lunch Brunch
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Sanowiches

Served in 15 minutes or less. Sunday 10:00 am until 3:00 pm
All sandwiches are served with Beachtree’s famous French fries and pickle.

Monday - Friday Saturday for private parties only
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PESTO CHICKEN SANDWICH
Grilled basil marinated chicken breast
with melted mozzarella cheese and a touch of pesto.

PHILLY CHEESE STEAK
Straight outta Philly, this is the authentic Philly Cheese Steak
with chopped steak, onions and American cheese on a hero roll.

CHIPOTLE CHICKEN and AVOCADO SANDWICH
Grilled chicken with avocado served on a Kaiser roll with
smoked chipotle mayonnaise.

GARLIC CHICKEN MELT
Grilled breast of chicken and tomato topped with
melted mozzarella on toasted garlic roll.

*STEAK & MOZZARELLA

% Tender strips of flank steak, grilled and topped
= with sautéed mushrooms, onions and mozzarella cheese.

@ Served on a toasted rustic roll.
] SHRIMP & CRAB SANDWICH
' Crabmeat and shrimp tossed with mayonnaise, red onion and
@ celery served chilled on toasted sourdough bread.
oy TURKEY STUFFIN’
% Roasted breast of turkey with whole-berry cranberry sauce

; and stuffing on a hero roll with a hint of mayonnaise.
Served with a mound of sweet potato fries.

ROASTED VEGETABLE SANDWICH

Roasted peppers, yellow and green zucchini
and tomatoes on wheat bread
with mozzarella cheese melted over the top.

*These items can be cooked to order. Consuming raw or undercooked meats, fish, shellfish or
firesh shell eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

Menu Designed & Produced by Presentations, Ltd. (631) 491-6368

11:30 am until 3:00 pm
TN

Early Dinner
Monday thru Friday 3:30 pm until 5:30 pm

Beachtree Take Home

Beachtree Cafe offers six of our signature products to enhance
your backyard BBQ or Sunday Dinner.
Take home a quart of your favorite for
* Ginger Dressing
* Asian BBQ Marinade
e Beachtree’s BBQ Sauce
* Teriyaki Marinade

* Ginger Honey Mustard Dressing
* Caesar Dressing
* Hot Honey Mustard

Let the Beachtree
Cater Your Next Affair

The Beachtree has been catering the special events of our guests for years.

Please inquire with one of the members of our management team and
ask about our lunch, dinner and brunch catering plans.

We are sure to have just the right plan to fit into your budget and satisfy your needs.

GIFT CERTIFICATES AVAILABLE ON LINE AT:
www.beachtreerestaurant.com
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https://secure.netsolhost.com/beachtreerestaurant.com/eShop/10Browse.asp
http://www.beachtreerestaurant.com/eShop/10Expand.asp?ProductCode=01
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