FARADAYS

EST. 1995

&7 years...... and counting!

BEGINNINGS

Mussels 17
herbal wine & garlic sauce or a zesty
red sauce

Macho Nacho 16

HUGE platter hot corn chips with chili,
melted cheese, tomatoes, onions,
jalapenos & sour cream

Potpourri (perfect for 2 or more) 18
baked clams, potato shells, chicken
fingers, mozzarella stix & buffalo wings
with sauce for dipping

Baked Clams 14
6 cherry stone sized clams with a chopped
clam stuffing

HOUSE-MADE

SOUPS

Crock of French Onion Soup 8

Soup Du Jour 4/5
cup or bowl of our
homemade soups

Chili With The Works 9.5
slow cooked chili with cheddar,
tomato, onion & jalapenos

Buffalo Wings Your Way 11
6 wings, choose buffalo or
teriyaki style

Chicken Fingers Your Way 9.50
boneless chicken fingers, buffalo style or
traditional with honey mustard

Cajun Fried Calamari 16
with cajun dipping sauce

Panzanella 16

fresh mozzarella tossed with plum
tomatoes, red onion, balsamic & olive ail
over mixed greens

Stuffed Mushrooms 10
with a seafood stuffing topped with Swiss
in a creamy sherry sauce

Beer Battered Onion Rings 9
with cajun dipping sauce

Mozzarella en Carozza 10
fried Italian bread stuffed with mozzarella
in a red demi-glace

Potato Shells 9
topped with Bacon, Cheddar. Mozzarella
and sour cream

Fried Zucchini Stix 11

- BISTRO SALADS -

Add Chicken $4 - Shrimp $6 - *Steak 9 - Salmon $9

*Santa Fe Steak Salad 19

marinated sliced steak over mixed
greens with tomatoes, tumbleweed
onions & peppercorn Parmesan dressing

Southwest BB(Q Chicken Salad 18
fried chicken over mixed greens

with black beans, corn, cucumbers,
tomatoes, tumbleweed onions, corn
tortilla strips, drizzled with BBQ sauce &
peppercorn Parmesan dressing

Spring Salad 15

mixed greens topped with marinated
grilled eggplant, zucchini, carrots,
diced onion, goat cheese &

balsamic vinaigrette

Tri~Color Mixed Greens 14

large salad of mixed organic greens
topped with crumble Gorgonzola,
caramelized pecans, artichoke hearts,
diced tomatoes, diced onion, roasted
peppers & balsamic vinaigrette

Caesar Salad 13

crisp romaine with our special
Caesar dressing topped with house
made croutons

House Salad 12

green leaf lettuce mixed greens,
tomatoes, onions, red cabbage
& croutons

Small Plate Mixed Greens Salad 6
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*Health Advisory: Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne iliness.
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Pastabilities & Poultry

Served with Soup or Salad Exchange Caesar Salad $1.5
Add: Grilled Chicken $4 - Shrimp $6

- FROM THE SEA -

Served with Soup or Salad, Exchange Caesar Salad $1.50

Pasta Faradays 28
shrimp, scallops & mussels sautéed in a creamy
sherry sauce with spinach over fettuccine

Penne

Bolognaise 18
braised ground beefin
a red rich sauce with a

Hennessy Chicken 22
sautéed breast of chicken topped
with prosciutto, spinach &

mozzarella with mushrooms & Fibl Ak Gl Seared Salmon “27
onions in a creamy Hennessy pan seared in a Dijon brown sugar & honey glaze
brandy sauce over orecchiette pasta | Gorgonzola Chicken 21 over smashed sweet potatoes
i T sautéed chicken with mushrooms Zuppa Alla Faradays 28
Chicken Contadina 21 & sun-dried tomatoes in a creamy mupsgels, calamari, sZrimp & scallops over linguini in
breaded chicken topped with white gorgonzola cream sauce a spicy red sauce
ham & mozzarella in a pink sauce
over linguini Chicken Scarpariello 21 Stuffed Salmon 27
sautéed chicken with sausage, with a seafood stuffing in a creamy Bisque sauce
Fettuccine With fresh mushrooms, artichoke . y
Grilled Vegetables 18 hearts & peppers in a light brown Mixed Seafood Risotto .28
grilled eggplant, carrots, zucchini, sauce over capellini pasta pan seared ;callops &shrimp over creamy
onion & portabella mushroom in a asparagus risotto
garlic & oil sauce Chicken Tuscany, 21 Shrimp over Capellini 24
SRMIRETCe e el R I shrimp & mixed mushrooms in a creamy sherry sauce
Shrimp over Zoodles 24 artichoke hearts, spinach &
over zucchini noodles with mozzarella in a lemon wine sauce Calamari & Shrimp Pomodoro 24
spinach, sun-dried tomatoes, 4 sautéed calamari and shrimp in a fresh plum
garlic & oil Chlc!{en Verde 21 J ! tomato garlic basil sauce over angel hair pasta
sautéed breast of chicken with g 14
broccoli & topped with Pasta Palermo
Penne Alla Vodka 16 mozzarella ir?g Marsala shrimp and sausage in a creamy Alfredo sauce over
mushroom demi-glace angel hair pasta
h il

THE GRILL ROOM

Entrées Served with Soup or Salad Exchange Caesar Salad $1.5
Sub: Baked Potato $2 - Sweet Potato Fries $2 Add: Sautéed Onions, Mushrooms, Tumbleweed Onions $2

*Sliced Steak Melt 17 *Tijuana Combo Platter 21.50 Shepherd’s Pie 17
B bl Tt e o IAE cajun sliced steak & chicken with slow cooked seasoned
on a garlic ciabatta roll sautéed peppers, onions, sour cream & ground beef, carrots & peas ey
A ciel holisenadl st e L guacamole in an au jus broth covered
i | gl with smashed potatoes
Jack Daniels Pork Chop 21 il L
e LR G IREHEE CRTE over mashed potatoes topped with a *Bleu Bonnet 35
o YDk LI T A iy <I)over teriyaki pineapple glaze topped with Marinated New York shell steak topped
or e N pgotatoes tumbleweed onions with shrimp scampi & Gorgonzola cheese
g ! Saurbraten 20 *16 oz. New York Shell Steak 32
*
b?al}g:; l:kl\g?trr{ilbsgtvt\/(i)ldzr?{fs(t)wroom traditional Saurbraten with house- marinated, plain or cajun blackened
Y SEORGR onic,ms QR RTILE RO I made red cabbage & dumplings topped with tumbleweed onions
’ Py i served with veg & potato of the day
N 1

- GOURMET BURGERS & SANDWICHES -

Served With Lettuce, Onion, Pickle, Slaw & Fries.
Add: House Salad $2 - Caesar $3 Sub: Baked Potato $2 - Sweet Potato FF $2 - Beyond Burger $2
Add: Cheese $1 - Crumbled Gorgonzola $1.5 Add: Bacon, Sautéed Onions, Mushrooms, Tumbleweed Onions -- $2 each

*Skinny Burger 17.50 *French Burger 16.50 Beyond Burger 16.50

turkey or classic burger over mixed greens crumbled Gorgonzola plant-based burger topped with grilled

& grilled vegetables with choice of dressing & crisp bacon on a vegetable, lettuce & onion on a Brioche roll

! ciabatta roll

*Berlin Burger 16.50 : Turkey Burger 16.50

topped with bacon & tumbleweed onions *Guacamole Burger 16.50 enjoy our moist homemade turkey burgers!
| Monterey Jack, Guacamole & sour cream [

*Brit Burger 16.50 *Irish Burger 16.50

marinated in Al sauce topped with Cheddar *The Big C Burger 16.50 topped with Swiss, bacon & sour cream

& crispy fried onions your choice of American, Swiss, Cheddar, i .

\ Monterey Jack, Mozzarella French Dip 17 ] '
*Bistro Burger 16.50 roast beef with Swiss on a ciabatta roll with
caramelized onions & Monterey Jack *The Long Island Underground 17.50 Au Jus sauce for dipping

pulled pork, caramelized onions, fried ) 3
*Faradays Burger 17.50 tortilla strips, Cheddar & secret saucell! Cajun Chicken Club 16.50 .
12 oz KING of Burgers!!!!! blackened chicken breast topped with

mozzarella on a seasoned ciabatta roll
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*Health Advisory: Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.



