SOUP & APPETIZERS

Whim of Will.....cup 3.95.....bowl 4.95
Hand-Formed Maryland Crab Cake Remoulade.....8.95
Half Dozen Grilled Shrimp & Mango Chutney.....7.95
Black Bean Cake with Tomato & Guacamole.....6.95
Grilled Venison Sausage with Brown Mustard.....7.95

ENTREES

Served with Bread & Butter, House Salad, Vegetable
Choice of: French Fries, Baked Stuffed Potato or Rice
Salad Dressings: Vidalia Onion & Tomato, Ranch or Blue Cheeze

ADD A LOBSTER TAIL ..... 8.95

WHITBY BULL FAVORITES
Butterflied Quail with Cumberland Sauce.....19.95
New Zealand Lamb Chops with Jezebel Sauce.....25.95
Riley’s Famous Duck Breast with Cherry Port Sauce.....27.95
Pan Fried Pork Cutlet with Gingered Apple Compote.....21.95
Minnesota Elk Steak with Mushroom Brandy Sauce.....27.95

Our Mixed Grill with Jezebel & Drawn Butter.....29.95
Lobster Tail, Petite Filet, Venison Sausage & Lamb Chop

Surf & Turf Petite Filet & Lobster Tail.....27.95



“Prime Aged Black Angus Tenderloin of Beef”
Au Poivre: Cracked Black Pepper, Brown Mustard & Bordelaise
Bordelaise: Brown Sauce with Red Wine Reduction

*

Eight Ounce Filet.....25.95
Four Ounce Petite Filet.....20.95

SEAFOOD & CHICKEN

Baked Twin Lobster Tails.....27.95
with Lemon & Drawn Butter

Louisiana Shrimp & Rice.....25.95
Cream Sauce with Tomato, Peas & Mushrooms

Baked Lobster Tail & Six Shrimp.....26.95

with Drawn Butter & Lemon

Roasted Salmon Filet.....19.95
Plain or Florentine on Bed of Spinach

Hand-Formed Maryland Crab Cakes.....25.95
Sauce Remoulade

Whitby Bull’s Chicken Breast.....19.95

with Spinach, Sun-dried Tomato & Mozzarella

SEASONAL ENTREE SALADS

Served on Hearts of Bibb with Bread & Butter
DRESSINGS: Vidalia Onion & Tomato, Ranch or Blue Cheeze

Grilled Steak Salad.....15.95

Hard Cooked Egg, Feta, Mushrooms, Tomato, Olives

Lobster Tail & Six Shrimp Salad.....18.95
Hard Cooked Egg, Artichokes, Olives, Remoulade



ON THE SIDE

House Salad: Hearts of Bibb, Feta, Walnuts, Olives.....4.75
Baked Stuffed Potato.....4.75
French Fries.....4.75
Fresh Vegetables.....4.75

RILEY’S OWN DESSERTS:
You Pick.....3.75

Turtle Pie Cheeze Cake Lemon Chess Pie
Old Fashion Egg Custard  Scoop of Vanilla Ice Cream

SODA FOUNTAIN SUNDAES

You Pick.....4.75
*

Caramel/Pecan Chocolate

BEVERAGES

Coke, Sprite, Diet Coke.....2.00/can
Sweet or Unsweet Iced Tea.....2.00
Hot Tea From “The Tea House”.....2.00
100% Colombian Coffee: Regular or Decaffeinated.....2.00
Old Fashion Fresh Squeezed Lemonade.....2.95 each
Hot Chocolate with Whipped Cream.....2.95

Gift Certificates Available
Ask Lorraine to “Whip One Up”

THANK YOU SO MUCH FOR COMING
GOOD NIGHT, GOD BLESS, GOOD BYE

Shared Plate Charge.....8.50
Includes Starch & Vegetable

17% Gratuity added to Parties of 6 & 7
20% Gratuity added to Parties of 8 and More



GREETINGS FROM

WILL & LORRAINE

RILEY’S WHITBY BULL

A Smoke Free Restaurant

DINNER
WEDNESDAY THRU SATURDAY
5PM TIL 9PM
RESERVATIONS REQUIRED

www.rileyswhitbybull.com




