


SOUP, STARTERS & SALADS

All soups made in house from scratch.

SHE-CRAB

Lump crab, rich crab base and a sherry reduction, finished
with Old Bay and green onions. Cup 5/ Bowl! 8

@TOMATO BASIL BISQUE cup 4/8owi 7@
SESAME-CRUSTED AHI TUNA*@

Fresh Ahi tuna seared rare served over Thai cabbage slaw
with sweet ponzu sauce. 13

@ SEVEN-LAYER MEXICAN DIP

Hot Pepper Jack cheese, black bean purée, guacamole, sour
cream, salsa, mixed cheeses, green onions and comn tortillas. 9

CRAB & ARTICHOKE DIP

Creamy Lump crab and artichoke dip served in a
bread bowl. 11

CALAMARI

Lightly breaded calamari fried gsolden brown and served
with marinara sauce. 9

WINGS

Slow roasted, golden fried and tossed in your choice of sauce:

BBQ, Teriyaki, Buffalo or Outer Limits (We dare youl!) Served
with celery and ranch or Bleu cheese.
Half Dozen 5 / Dozen 10

SLOPPY JOE NACHOS @

Tortilla chips piled high with shredded cheese, diced
tomatoes, jalapeno peppers, sloppy Joe mix, shredded
romaine, Sreen onions and a side of sour cream.

One of our favorites! 9

@CAROLINE'S SWEET POTATO TATER TOTS @

A sweet spin on the traditional tot. Served with spicy
Siracha aioli. 6

@BLACK BEAN QUESADILLAS

Jack and Cheddar cheeses, jalapefios, black beans and
diced tomatoes folded in a flour tortilla with sour cream
and fresh salsa. 7

Add Grilled or Blackened Chicken 3

SUDERS THREE WAYS (Your Choice)

*Spicy Buffalo Burger, Cuban Slider, Grilled Chicken with
bacon and Swiss, Turkey Club, *Mini City Limit Certified
Angus Beef ® Burger, Chicken Parmesan, Philly, BBQ or
Sloppy Joe. 10

(@) Vegetarian Option
@ Gluten Free Option

SIRLOIN TIP SALAD* &8 @

Certified Angus Beef ® sirloin steak served over mixed greens,
grape tomatoes, caramelized onions and Bleu cheese
crumbles with white balsamic vinaigrette. 12

AHI TUNA SALAD* @

Sesame-crusted Ahi tuna served medium-rare over mixed
greens with cucumbers, roasted red peppers, grilled asparagus
and toasted almonds with wasabi-ginger vinaigrette. 14

CHOPPED SALAD @

Grilled chicken, egg, avocado, scallions, bacon, tomatoes
and mixed cheeses atop a bed of fresh mixed greens served
with balsamic vinaigrette dressing. 12

CAESAR SALAD

Fresh-cut romaine hearts with grape tomatoes, grated
Parmesan cheese and croutons tossed in Caesar dressing. 8

@CITY LIMIT SALAD®

Mixed greens, grape tomatoes, red onions, cucumbers and
Feta cheese with red wine vinaigrette. 7

*Add Grilled or Blackened Chicken 3 / Grilled Shrimp 4 /
*Certified Angus Beef ® Sirloin Steak 5 / Ahi Tuna 8

CITY LIMIT HOMEMADE CHICKEN SALAD

Our Homemade chicken salad with marinated chicken
shredded and mixed with celery, red onion and other spices
served atop a bed of fresh mixed greens and served with a
freshly baked Cheddar-chive buttermilk biscuit. 10

@ STRAWBERRY SALAD

Fresh strawberries, roasted pecans and Bleu cheese over a
bed of fresh spinach served with honey-poppy seed
vinaigrette. 9

SHRIMP AND AVOCADO SALAD @

Jumbo shrimp sautéed with onions, bell peppers and grape
tomatoes served on a bed of fresh spring mix with sliced
avocado and a white balsamic vinaigrette. 12

Our beef is exceptional. It offers the incredible flavor,
tenderness and juiciness only found in the The Certified
Angus Beef ™ brand. Indulge your taste buds today.

*These items may contain raw or undercooked ingredients.
Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of foodborne illness.




SANDWICHES

All of our sandwiches are accompanied by your choice of Waffle Fries, Side House or Caesar Salad, Whipped Potatoes, or Coleslaw.
Substitute Black Beans & Rice, Sautéed Spring Vegsies, JM’s Collard Greens, Vegetable of the Day, Sweet Potato Tater Tots,
Sautéed Asparagus or a Cup of She Crab Soup or Tomato-Basil Bisque for 1.

CHRIS" CUBAN SANDWICH

CITY LIMIT BURGER* 5

Certified Angus Beef ® patty charbroiled to order, topped Pulled Pork, sliced ham and melted Swiss served on your
with tomato, spring mix and red onions served on a toasted choice of wheat or white hoagie roll, topped with spicy
Kaiser bun with a pickle spear. 11 Dijon mustard and sliced dill pickles. 9
GETTY'S CHICKEN SANDWICH B.LAT.
Grilled or blackened chicken breast with spring mix, Applewood-smoked bacon, lettuce, avocado, tomatoes,
tomato, red onions and dill pickles served on a fresh herb mayo and spring mix on your choice of bread. 8
toasted kaiser roll. 9
THE RACHEL

. Grilled smoked turkey, coleslaw and melted Swiss cheese on
AVAILABLE ADD|T|ONS fresh rye bread with Thousand Island dressing. 8
Additions for (.50): Choice of Cheese, Sautéed Onions,
Sautéed Fresh Jalapefios, Sautéed Mushrooms BI—ACK & BI—EU CHlCKEN

A . Blackened chicken breast topped with melted Bleu cheese
Additions for (T): *fried Egg, Applewood-smoked Bacon, served on a fresh kaiser roll with spring mix and sliced

Sloppy Joe tomato. 10

HOUSE-MADE SLOPPY JOES CHICKEN SALAD SANDWICH

. : i A traditional chicken salad with marinated chicken shredded
Certified Angus Beef® d chuck with real tabol d , , : " ;
L P S G GO I T and mixed with celery, red onion and other spices with

spices, slow cooked, topped with American cheese and ; :
sFe)rved/ R | Iéaiseprpbun. 3 Swiss cheese and your choice of toasted bread. 9

DR. D'S CLASSIC CLUB SPECIAL PICK TWO

; . o Pick any two of the following: Cup of Soup, Side Salad
A triple-decker sandwich with sliced ham, smoked turkey, . 3 \ 754 /
bacon, Cheddar cheese, fresh spring mix and sliced Side Caesar, Grilled Cheese Sandwich, Half Chicken Salad

tomatoes finished with hero mayo on sourdough bread. 11 Sandwich or Sloppy Joe. 8

AHI TUNA STEAK* @PEYTON'S BUILD YOUR OWN

Seared or blackened Ahi tuna on a fresh toasted GR”—LED CHEESE
kaiser roll with spring mix, sliced tomatoes and pickled Just like Mom used to make! Thick sliced bread grilled to a
ginger aioli. 13 golden crisp with gooey American cheese. 4
Pick Your Bread: Sourdoush, Wheat or Marble Rye
PULLED PORK BBQ Upsgrade your Cheese to: Swiss, Cheddar or Monterey Jack (.75)

Slow roasted pulled pork tossed in your choice of Carolina
style or Virginia style house-made BBQ sauce. Topped with
coleslaw and served on a fresh Kaiser roll. 8

Make It Your Own (.50 Each) Tomatoes, Sautéed Onions,
Sautéed Peppers, Mushrooms, Sautéed Zucchini & Squash,
Jalapefios

Make It Meaty (1 Each) Applewood Bacon, *Fried Egg, Ham,
Sloppy Joe

Other Additions: Turkey 2, BBQ 2, Grilled Chicken 3, Grilled

S | D E S A |_ A C ARTE e Shrimp 6, *Ahi Tuna 8, *Certified Angus Beef® Sirloin Steak 5

@) Vegetarian Option @ Gluten Free
WHIPPED POTATOES @ WAFFLE FRIES e
SAUTEED SPRING VEGGIES @ SIDE SALAD @

JW'S COLLARD GREENS®  BLACK BEANS
SAUTEED ASPARAGUS@ ~ &RICE®
CAROLINE’S SWEET POTATO TATER TOTS @

RICHMOND




WRAPS

All of our wraps are accompanied by your choice of Waffle Fries, Side House or Caesar Salad, Whipped Potatoes,
or Coleslaw. Substitute Black Beans & Rice, Sautéed Spring Vegsies, JM’s Collard Greens, Vegetable of the Day,
Sweet Potato Tater Tots, Sautéed Asparagus or a Cup of She Crab Soup or Tomato-Basil Bisque for 1.

SIRLOIN STEAK & A-1 WRAP* £

A flour tortilla filled with grilled Certified ngm Beef®
sirloin, sautéed onions and bell peppers, diced
tomatoes, Sharp Cheddar cheese and A-1 sauce. 11

SPICY CHICKEN WRAP

Grilled or fried chicken tossed in spicy buffalo sauce
and wrapped in a flour tortilla with spring mix, diced
tomatoes and Jack cheese, finished on the grill and
served with ranch or Bleu cheese dressing. 10

@AVOCADO WRAP

Sliced avocados, fresh cucumbers and roasted red

peppers with spring mix and sun-dried tomato cream

cheese. 9

@FAJITA WRAP

Sautéed bell peppers, onion, jalapefios, rice, diced tomato
and Monterey Jack cheese all wrapped in a flour tortilla
served with salsa and sour cream. 6 / Add Chicken 3 /
Grilled Shrimp 6 / *Certified Angus Beef ® Sirloin Steak 5 gz
Ahi Tuna 8

TURKEY CLUB WRAP

A flour tortilla filled with turkey, avocado, bacon, Swiss cheese,
hertb mayo, Dijon mustard, spring mix and diced tomatoes. 10

@GRILLED VEGGIE WRAP

Marinated zucchini, yellow squash and sautéed mushrooms
grilled to order and wrapped with spring mix, roasted red
peppers and finished with Feta cheese. 8

FEATURES

SHRIMP AND GRITS @

Stone mill ground cheddar cheese grits topped with
sautéed bell peppers, jumbo shrimp and a smoked
paprika cream sauce. 15

FISH AND CHIPS

Beer battered and deep fried flaky white fish.
Served with house-made coleslaw, French fries
and a Cajun tartar sauce. 14

BEEF MONTEREY* &8 @
Certified Angus Beef ® sirloin beef tips pan seared and

tossed with sautéed onions and mushrooms in a red
wine sauce served over mashed potatoes. 15

STUFFED CHICKEN @

Marinated chicken breast stuffed with sautéed mushrooms,
house made pesto and Jack cheese with potato au gratin,
sautéed spinach and finished with a lemon garlic cream sauce. 16

ALE STEAK*®

Fresh cut sirloin steak marinated in seasonal draft beer
served with mashed potatoes, sautéed asparagus and
Worcestershire butter. 18

@VEGETARIAN PASTA

Mushrooms, bell peppers, squash, and roasted red peppers
sautéed and tossed with fettuccini pasta with a pesto white
wine sauce. 12

KIDS" MENU

For children 12 years and under, please. Your choice (5)

Certified Angus Beef ®

CHEESEBURGER* w/FRIES &3
CHICKEN TENDERS w/FRIES
GRILLED CHICKEN BREAST w/FRIES

FETTUC|N| PASTA (Alfredo, Butter or Marinara)
CORN DOG w/FRIES
GRILLED CHEESE w/FRIES

“City Limit recognizes the importance of sustainability and therefore,
we proudly support local farmers and businesses.”

(@) Vegetarian Option @ Gluten Free Option  18% gratuity added to parties of seven or more.
*These items may contain raw or undercooked ingredients. Consuming raw or undercooked meats, seafood, shellfish or eggs may increase
your risk of foodborne illness. Menu Design by Certified Angus Beef LLC (01/11). www.certifiedangusbeef.com



