Mulligan’s Tavern & Grille
Lunch served daily from 11:00a.m. until 3:00p.m.

Mulligan’s Black Bean Soup or Soup Du Jour

Cup $4.00

Caesar Salad $6.50

Classic combination of romaine, parmesan,
Home made croutons and Caesar dressing
Add $3 - for grilled chicken breast
Add $4 - for grilled tuna

Chicken Crisp Salad $9.50

Fresh mixed greens with tortilla crisps
topped with marinated grilled chicken, black
olives, bleu cheese crumbles, diced smoked
bacon, diced tomatoes, scallions with

bleu cheese dressing.

Victoria Combo Salad $8.75

Chicken salad, tuna salad on a bed of fresh greens topped
with caramelized walnuts, fresh melon, pineapple and berry

Bowl $4.75
Oriental Chicken Salad $9.50

Grilled chicken, mandarin oranges, chow mien noodles,
tomatoes and snow peas on fresh greens with a
ginger dressing

Grilled Salmon Chipolte $8.75
Fresh greens tossed with baby spinach, topped with
grilled Copper River salmon, diced tomato, black olives,
scallions and a chipolte vinaigrette dressing

Cup of Soup & Side Salad $7.00

Grilled Tuna Nicoise Salad $9.50

Fresh grilled Ahi tuna on fresh greens garnished with boiled egg,
diced tomato, capers, red onions, marinated green beans
finished with a strawberry champagne vinaigrette

Signhature Sandwiches

Buffalo Chicken Wrap $8.25
Grilled chicken breast wrapped in a chipotle wrap with blue cheese, lettuce greens, diced tomato and buffalo sauce

This sandwich is delicious as a salad also, ask your server for the shikarla salad “you will love this" $8.50
Mulligan's Club $8.50
Smoked turkey breast, smoked ham, bacon, lettuce, fomato and mayo on your choice of fresh bread

Philly Cheese Panini $8.50
Slow roasted beef with peppers, onions, american cheese in a grilled garlic tortilla wrap

Full Swing Sandwich $8.25
Choice of smoked turkey breast, smoked ham, roast beef, chicken or tuna salad

on your choice of bread with lettuce and tomato

*Half sandwich with soup or side item $7.50
Barbeque Pork $8.50
Chef's slow roasted pulled pork served on a toasted Kaiser roll topped with provolone cheese

Victoria Hills Wrap $8.50
Choice of smoked turkey, ham, or roast beef, lettuce, tomato, cheese, bacon & your choice of mayo or horseradish

sauce wrapped in either a flour tortilla or chipolte wrap

Meat Loaf Panini $8.50
Home made meat loaf grilled in ciabatta bread with provolone, pickles and Smokey BBQ sauce

Victoria Hills Favorite Rueben $8.25
Slow boiled seasoned corned beef grilled on rye bread with swiss cheese, sauerkraut and thousand island dressing

Southwest Barbeque Chicken $8.25

Marinated grilled chicken breast topped with cheddar cheese, bacon and tangy BBQ sauce on Kaiser roll

Burgers

Victoria Hills serves only choice lean ground beef 3 pound burgers with lettuce, tomato, pickle and onion

Mulligan's Gourmet $9.25

Bacon, cheddar and mushrooms

Black & Blue Burger $9.25

Blacken seasoning & caramelized blue cheese

Big-Time American $8.50
Char broiled backyard burger

Big- Time Cheesier $9.00

Char broiled burger with swiss, provolone and cheddar

All sandwiches and burgers are served with your choice of french fries, cole slaw,
fresh fruit, chips or cottage cheese. You may substitute Vidalia onion rings for $1.25 more.

Iced Tea, Hot Tea, Coffee $2.25

Beverages
fountain drink  $2.00

Saratoga water $2.25

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may
increase your risk of food born illness, especially if you have certain medical conditions



Mulligan’s Dinner Menu

Appetizers and Salads

Chicken Cobb Salad $9-
Fresh mixed greens in a crisp tortilla bowl topped with

marinated grilled chicken, black olives, bleu cheese crumbles,
crisp pancetta bacon, diced tomatoes, scallions and avocado with
bleu cheese dressing.

Substitute Shrimp add $2-

Spring Roll Sampler $8
1 spicy crab roll, 2 vegetable roll’s served with a Thai
peanut Sauce & chili aioli

“CLUB” Salad $6-
Ice cold lettuce wedge topped with our homemade

bleu cheese dressing, bacon bits, and walnuts.

Ahi Tuna $10

Sesame encrusted tuna seared rare, served with a vegetable
spring roll teriyaki glaze, ginger and wasabi.

Chef’s Crab Cakes $10-
Jumbo lump crab cakes seasoned with Chef’s own spices pan
sautéed golden brown, topped with basil pesto.

Oven Roasted Flatbread $8-
Featuring 2 styles of flat breads:

Southwestern Grilled Chicken with roasted red peppers,
onions, tomato, basil and melted pepper jack cheese.

Vegetarian Supreme mushrooms, black olives,tomato,red pepper
green pepper, red onion and melted jack & cheddar blend.

Soup cup $4.00 House salad $3.00 Caesar salad $ 3.00

Signature Dinner Entrees

Chicken “Your Way”

$14-

A 7 ounce chicken breast sautéed and served as your choice of Francaise , Marsala or Tuscany

with garlic mashed potatoes and vegetable du jour.

Wasabi Rib Eye Steak

$19-

A 10 ounce teriyaki infused Rib eye , grilled to perfection with wasabi cream sauce, garlic mashed potatoes,

Japanese tobacco onions and vegetable du jour.

Peppercorn Filet Mignon

$25-

A 8 ounce choice filet grilled to temperature on a Holland rusk with a peppercorn demi-glace,

onion conlfit served with garlic mashed potatoes and vegetable du jour.

Veal Marsala

$14-

Tender veal loin with sautéed mushrooms in a marsala wine sauce, served with garlic mashed

potatoes and vegetable du jour.

Pork Osso bucco

$19

Tender pork shank braised in natural Aus jus served with a wild rice cake and vegetable ragout

Pork Scaloppini Parmesan

$14-

Two tender pan fried pork medallions coated with herb bread crumb, zesty marinara topped with fresh mozzarella

served with basil pesto angel hair pasta and vegetable du jour

Seafood Specialties

Chipotle Lime Grouper

6 ounce fresh grouper with a chipotle rub drizzled with a chipotle cream

served with a wild rice cake, vegetable du jour

Ahi Tuna Dinner

$18-

$17-

7 ounce of sushi grade tuna encrusted with sesame seeds seared rare served with baked potato

Vegetable du jour fresh ginger teriyaki and wasabi

Potato Crusted Salmon

$15-

6 ounce filet of fresh king salmon wrapped and sautéed in a parmesan potato crust with tequila lime sauce

served with baked potato and vegetable du jour.

Shrimp Skewer & Crab Cake

$16-

Sugar cane shrimp skewer grilled, home made crab cake pan fried golden brown

fried plantains over angel hair pasta with a pesto cream sauce and vegetable du jour.

Flounder Franchaise

$16-

7oz flounder fillet pan fried in a parmesan egg batter topped with a lemon wine butter sauce

served baked potato and vegetable du jour

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may
increase your risk of food born illness, especially if you have certain medical conditions




Mulligan’s Tavern Menu
Served everyday from 11:00 until closing

Quesadillas $7.00
Mix cheese blend in a spinach or flour tortilla with
peppers, onions, olives, & tomatoes served with
salsa, guacamole, & sour cream
add chicken for $2
add shrimp for $4 add a combination for just $5

Spring Roll Sampler $8.00
1 spicy crabrolls, 2 vegetable roll served with a Thai peanut

Sauce & chili aolie

Italian Calamari $6.00
Fresh calamari tubes and tentacles dredged in
Italian herbs, lightly fried, served with marinara sauce

Big Time American Burger $8.50
Old fashion grilled %2 Ib hamburger

Potato Wrap Shrimp $9.00
Lightly pan fried shrimp with a potato crust served with
mango chutney
Fried Mozzarella $6.00
Homemade mozzarella double breaded served with sliced roma

tomatoes & basil with a balsamic drizzle
Chicken Wings
Jumbo Buffalo-style chicken wings served in
Mulligan’s famous sauce — mild, medium,

Hot, garlic, BBQ and
for the very brave “THE TEARMAKER”
10 wings...$9- 25 wings...$23-

16 wings...$14- 50 wings...$45-
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