To Start
Sliders $9.50

Three mini burgers with bacon, American cheese & peppercorn aioli on potato rolls

Philly Steak Rolls $8.99
American cheese and sautéed onions with a chipotle aioli and horseradish dipping
sauce

Broccoli Rabe & Sausage $8.99
"Andy Boy" broccoli rabe sautéed in olive oil with garlic, crushed red pepper,
parmesan cheese and toast points

Coconut Crusted Shrimp $10.99
Coconut batter dipped and fried to a golden brown served with an
apricot & horseradish dipping sauce

Steamed Clams* $10.50
Fresh clams steamed in white wine, garlic, onions, hot peppers and fresh herbs
finished with a splash of marinara and a pinch of parmesan cheese

Panecotto
Escarole, white beans, garlic and Italian bread sautéed with olive oil, $7.99
topped with parmesan cheese and baked until golden brown

Quesadilla $8.50
Barbequed pulled pork, cheddar jack cheese and scallions served with
pico de gallo and sour cream

Fried Calamari

Served with marinara sauce or cocktail sauce $10.99
“New York style” tossed with hot cherry peppers and roasted tomato sauce $11.50
"Asian style” with a sweet chili glaze and scallions $11.50
Panko Crusted Crab Cakes $10.50

Garnished with a black bean & corn salsa and served with our own remoulade

Fried Mozzarella $7.50
Served with marinara sauce

Wings (6) $6.99 (12) $11.99 (18) $15.99
BBQ, Cajun or Buffalo style served with blue cheese and celery sticks
side of evil juice, add $1.50

Lazy Man's Wings $6.99
Buffalo style tenders with bleu cheese and celery sticks

Chicken Tenders $6.50
Served with honey mustard or BBQ sauce for dipping

Stuffed Potato Skins $6.99
Filled with cheese (bacon or broccoli, add .95¢)
Buffalo boats - filled with diced buffalo chicken tenders and bleu cheese $8.50

Nachos Cheese $8.99 works $11.99 1/2 order $5.99 & $8.99

Just cheese or with tomatoes, scallions and jalapefios
Add chili or chicken $2.00 Extra Cheese $2.00

Spinach & Artichoke Dip $8.50
Roasted artichokes & spinach with garlic, mozzarella and toasted chips

House Pizza $10.99

Grilled chicken, roasted red peppers, basil and mozzarella cheese

House Made Soups & Sides

Chowder $5.50
Soup du jour $4.75
French onion $4.99
Sweet potato fries $4.99
With a lemon-thyme dipping sauce
Broccoli rabe sautéed with olive oil and garlic $4.99
Grilled asparagus $3.99
Pub fries $3.50

* Notice: Thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risk
of food bourne illness. Connecticut Public Health Code 19-13B42(m) (1) (F)



From The Grill

New York Strip
A fourteen ounce, center-cut beauty with a brandy & peppercorn cream sauce with
roasted garlic mashed & creamed artichoke hearts and spinach
Filet Mignon
A nine ounce cut topped with a roasted garlic butter, served with mashed potatoes
and fresh vegetables
Flank Steak
Sliced and served medium-rare with a roasted shallot & portabella mushroom
demi-glaze and fresh vegetables with garlic mashed potatoes
Barbequed Ribs
A full rack of Saint Louis style ribs served with fries and slaw
half rack

Entrees

Eli's Chicken
Sautéed chicken breast, hot and sweet cherry peppers, caramelized onions and
garlic with fried potato hearts
Sautéed Tilapia
With fresh spinach, capers, lemon and a touch of marinara sauce over rice
Pan Seared Sea Scallops
Fresh Dry Maine Sea Scallops pan seared with fresh lemon & butter
served with garlic mashed potatoes and spinach
Chicken Florentine
Sautéed chicken cutlets in a white wine and lemon sauce served with
fresh spinach & garlic mashed potatoes
Chicken Colnago
Sautéed breasts of chicken layered with mozzarella cheese, spinach and proscuitto
with fresh sage in a Madeira wine sauce accompanied by garlic mashed potatoes
Panko & Fresh Herb Crusted Salmon

Lemon white wine sauce served with spinach and rice

Pasta
Penne A La Vodka
A light tomato sauce finished with vodka and cream
Add Chicken $3.50 Shrimp $8
Sacchettini Pomodoro
Six cheese sacchettini pasta tossed in a tomato cream sauce with roasted
garlic and fresh basil Add Sausage $3.50
Asian Chicken
Teriyaki marinated chicken with baby bok choy, mushrooms, peppers and
garlic over lo mien noodles
Santé Fe Chicken
Grilled breast of chicken sautéed with sun-dried tomatoes, black olives,
mushrooms and garlic in a marsala wine sauce tossed with penne pasta
Shrimp & Angel Hair Pasta
Sautéed jumbo shrimp tossed with oven roasted plum tomatoes, feta cheese,

arugula and garlic over angel hair pasta

Eli's House salad or Caesar salad 1.95 with entrée

Our full menu come be ordered for takeout check us out online at www.elisrestaurantgroup.com
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Between Bread
The Whitney Burger
Eli's version of a meatloaf sandwich with roasted red peppers, mozzarella
cheese, fried onions, lettuce and tomato
Cheeseburgers
Your choice of cheese on ten ounces of certified Angus beef, topped with lettuce
and tomato. Add bacon .95 mushrooms and or sautéed onions .75 each)
Bobcat Chicken Sandwich
Herb marinated chicken breast, peppercorn aioli, shaved red onion, lettuce, tomato
bacon & American cheese on a hard roll
Mediterranean Sandwich
Thinly sliced proscuitto with fresh mozzarella, arugula, and tomatoes on focaccia
with extra virgin olive oil and balsamic vinegar
Turkey Burger
Ten ounces of freshly ground seasoned turkey breast grilled and served with
lettuce and tomato on a hard roll
Buffalo Chicken Wrap
In a seasoned wrap with bleu cheese dressing, lettuce & tomato
Philly Steak and Cheese
Finely shaved steak and onions grilled and topped with American cheese served
on a sub roll. Add mushrooms and or peppers (75¢ each)
Grilled Vegetable Sandwich
Zucchini, squash, roasted red peppers, tomatoes, fresh mozzarella cheese,
arugula and sundried tomato puree on fresh baked focaccia
Pulled Pork Sandwich
BBQ pulled pork, Cheddar cheese and caramelized onions
Slider style on potato rolls
Eli's House salad or Caesar salad 1.95

Salads

The Signature Salad
Mesclun greens, candied walnuts, craisins, gorgonzola cheese and Granny Smith
apples with a balsamic vinaigrette
Caesar Salad
Crisp romaine hearts, Parmesan cheese, croutons and our Caesar dressing
Garden Salad
Mixed greens, tomato, cucumber, carrot, shaved red onion & peppers
The Asian Salad
Field greens, carrots, peppers, cashews, fried wontons and wasabi peas
with a sesame-soy vinaigrette
The Savanna Salad
Chopped romaine hearts tossed with our chipotle-lime dressing, cheddar-jack
cheese, chopped tomatoes, corn & black bean relish and tortilla crisps
Eli's Chop Salad
Black forest ham, turkey, bacon, chopped egg, tomatoes, crumbled bleu

cheese, avocado and chopped romaine hearts tossed with ranch dressing
To make your salad a meal add one of the following...

Grilled or Blackened Breast of Chicken
$4.00
Grilled Steak
$6.00
Jumbo Shrimp, Sea Scallops or Fresh Atlantic Salmon
$9.00

Our full menu come be ordered fOl‘ takeout check us out online at Www.elisonwhitney.com
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