{ STARTERS }

{ SALADS }

LUNCH MENU

She Crab Soup 7.95

a creamy crab soup with chesapeake bay crab roe and a hint of sherry

Baked Stuffed Zucchini 7.95
roasted zucchini filled with goat cheese and herbs, topped with
zesty tomato sauce and cheese gratin

Buffalo Chicken Dip 10.95
grilled chicken blended with blue cheese and ranch dressing, topped
with cheddar cheese, baked and served with corn tortilla chips

Pimento Plate 8.95
house made pimento cheese, carrots and cucumber with tortillas chips
and focaccia croutons

Greek Salad 8.95
iceberg, cucumbers, grape tomatoes, peppers, red onions, feta cheese
and mixed olives, tossed with oregano vinaigrette

Blue and Bronzed Shrimp 12.95

iceberg, grape tomatoes, red onions and buttermilk blue cheese
dressing, applewood smoked bacon, blue cheese crumbles and
balsamic reduction with bronzed shrimp

Barbeque Chicken Salad 10.95

grilled chicken breast with black eyed peas, red onions, grape
tomatoes, corn, cheddar cheese and applewood smoked bacon tossed
with romaine and iceberg, barbeque ranch dressing, tomato jalapeno
relish and tortilla strips

Chicken or Salmon Caesar Salad 11.95/12.95
romaine, croutons and caesar dressing, reggiano parmesan, anchovies
on request, choice of chicken or salmon served grilled or blackened

Cobb Salad 11.95

romaine, grape tomatoes, blue cheese crumbles, red onions and
croutons tossed with buttermilk ranch dressing, grilled chicken,
applewood smoked bacon, chopped egg and avocado

Buttermilk Fried Chicken Salad 11.95

artisan mix and iceberg, grape tomatoes, cucumbers, tossed with
honey mustard dressing and panko fried chicken, drizzled with
barbeque ranch

House Salad 7.95
romaine and iceberg, cucumbers, grape tomatoes, red peppers and
blue cheese crumbles, tossed with mustard vinaigrette

Caesar Salad 895
romaine, croutons and caesar dressing, reggiano parmesan,
anchovies on request

*#*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness. More information about the safety of
consuming raw food is available upon request. Please note: Before placing your order,
please inform your server if a person in your party has a food allergy.

Burtons Grill proudly supports and
serves locally grown and wild caught
product when available

Rosebank Farm Stand
Thackeray Farms

Ambrose Family Farms
Boone Hall Farms

BURTONS COMMITMENT TO QUALITY
Thank you for joining us at Burtons Grill, where we pride
ourselves on using premium ingredients to prepare all our menu
items. We will gladly modify preparations to accommodate special
preferences or dietary restrictions. VWe also offer Gluten Free,
Vegetarian and Children’s menus upon request.

{ BURGERS & SANDWICHES }

{ ENTREES }

Classic Cheese Burger® 11.95

certified angus, fresh ground chuck, topped with choice of cheese
on a griddled bun, hand cut french fries

add sauteed crimini mushrooms, caramelized onions or applewood
smoked bacon 1.95/ 0.95 each

{B} Maxx Burger* 12.95

certified angus, fresh ground chuck, topped with american cheese on
a griddled bun with shredded lettuce, tomato, pickles, burtons special
sauce and crispy onion straws, hand cut french fries

Steak Sandwich* 15.95

seasoned, grilled sirloin served on griddled ciabatta with a pesto cheese
spread, roasted red peppers, arugula and provolone cheese, drizzled
with barbeque ranch, served with hand cut french fries

Cubano Sandwich 11.95

mojo marinated pork, cure 81 ham, swiss cheese and pickles on
griddled ciabatta with chipotle mayonnaise and creole mustard,
hand cut french fries

Shrimp or Oyster Po’Boy 12.95

shrimp or select oysters, seasoned and lightly fried, served on a
griddled french loaf with lettuce, pickled onions, tomato, fried pickles
and roasted pepper aioli, hand cut french fries

California Chicken 10.95

bronzed chicken breast, cure 81 ham, chipotle mayonnaise,
avocado cream and pepper jack cheese on a griddled
ciabatta roll, hand cut french fries

Fish Sandwich* Mkt

lightly breaded, fried fresh catch and napa cabbage cole slaw on
griddled ciabatta with burtons tartar sauce, hand cut french fries
*fish can be served blackened on request

Tuna Burger® 13.95

ground tuna blended with red onions, seasoned and seared medium
rare, served on a griddled bun with sliced cucumber, pickled red
onions, wasabi mayonnaise and ponzu sauce, napa cabbage cole slaw

Burtons Beach Tacos

two warmed flour tortillas, topped
with tomato jalapeno relish, avocado, chipotle lime crema
and shredded lettuce, served with fiesta rice

Chicken 10.95
all natural

Veggie 10.95 Fish 10.95

seasonal

Sonoma Chicken 10.95

grilled chicken breast topped with goat cheese, served over risotto
with spinach, oven roasted tomatoes and artichokes, finished with
a delicate lemon butter sauce

Risotto of the Day 11.95
a seasonal selection, please ask your server for details

Salmon Piccata 12.95
fresh, canadian salmon pan seared and served over angel hair
pasta with a delicate caper lemon butter sauce
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