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SULLIVAN'S
STEAKHOUSE

3316 E. 86th Street
Indianapolis, IN 46240
317-580-1280
www.SullivansSteakhouse.com

HOURS

M-F: Lunch 11 a.m.-2 p.m,

Bar serves the rest of the day;

M-Sa: Dinner 5 p.m.-11 p.m;;

Su: 4 pm.-9 pm;

Closed Thanksgiving and Christmas Day;
Open Easter Sunday, Mother’s Day,

and Father’s Day from 11 a.m.-9p.m.

HOUSE SPECIALTIES

Aged Bone-in New York Strip,
Pan-Seared Sea Bass,,

Florida Stone Crab Claws,

Prime Rib (available on Sundays)

DRESS
Business Casual

cost $$$$

ENTERTAINMENT (Y)

CREDIT CARD ACCEPTED (Y)
BANQUET FACILITIES (Y)
CHILDREN WELCOME (N)
CHILDREN’S MENU (N)
CARRYOUT AVAILABLE (Y)
RESERVATIONS ACCEPTED (Y)
WHEELCHAIR ACCESS (N)

BAR SERVICE (Y)
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APPETIZERS
CHILLED SEAFOOD SAMPLER (FOR TWOQO) 48
OYSTERS ON THE HALF SHELL 14
JUMBO SHRIMP COCKTAIL 14
JUMBO LUMP CRABCAKE 14
e CRISPY SHANGHAI CALAMARI 14 ¢
SEARED RARE AHI TUNA 13
AHI TUNA TARTARE 13
CHEESESTEAK EGG ROLLS 11
ESCARGOT 13
OYSTERS ROCKEFELLER 15

SOUPS & SALADS
FRENCH ONION 8
SHRIMP & LOBSTER BISQUE ¢
* ICEBERG LETTUCE WEDGE 7 »
CAESAR SALAD 8
CHOPPED SALAD ¢
FRESH SPINACH SALAD 8
MOZZIARELLA & TOMATO SALAD 9

CHEF'S SELECTIONS
e CHILI CRUSTED RIBEYE 41 ¢
FILET DUXELLE 37
FILET OSCAR 42
FILET & LOBSTER 55
e SULLY'S MEATLOAF 24 «
ROASTED CHICKEN “PICATTA STYLE" 24

STEAKS & CHOPS, ETC.
FILET MIGNON | 8 0Z/120OZ 34/39
NEW YORK STRIP | 12 OZ / 16 OZ 35/39
RIBEYE | 16 OZ 39
BONE-IN RIBEYE | 22 OZ "COWBOQOY CUT" 42
BONE-IN KC STRIP | 18 OZ 41
PORTERHOUSE | 24 OZ 44
LAMB CHOPS-TRIPLE CUT 38
VEAL CHOP 38

FRESH SEAFOOD
BROILED AUSTRALIAN LOBSTER TAIL MKT
BROILED SALMON STEAK 30
SEARED AHI TUNA STEAK 33
SAUTEED SEA SCALLOPS 32
e SHRIMP SCAMPI 30 *

PAN SEARED SEA BASS “HONG KONG STYLE" 34
Baby Bok Choy & Sherry-Soy Glaze
ALASKAN KING CRAB LEGS 44
DAILY SEAFOOD FEATURE MKT

Complimentary Iceberg Lettuce Wedge With Blue Cheese Dressing
or Caesar Salad with any Entree

CRAB FRIED RICE 8.5

e CREAMY HORSERADISH
MASHED POTATOES 7.5 ¢

SIDES

SWEET POTATO CASSEROLE 7.5
THREE CHEESE MAC WITH

GARLIC-BUTTER CRUST ¢

GIANT BAKED POTATO,
DRESSED TABLESIDE 7.5

BROCCOLI WITH GARLIC 7.5
ASPARAGUS WITH HOLLANDAISE 8.5
SAUTEED GREEN BEANS 7.5

STEAKHOUSE SKILLET MUSHROOMS 8

WHITE CHEDDAR
AU GRATIN POTATOES 8.5

STARTERS
SHRIMP COCKTAIL 14

CRISPY SHANGHAI
CALAMARI 14

SEARED AHI TUNA 13
CHEESESTEAK EGG ROLLS 11
ICEBERG LETTUCE WEDGE 7

CAESAR SALAD 8

TOMATO & MOZZARELLA
SALAD ¢

SPINACH SALAD 8
FRENCH ONION SOUP 8
SHRIMP & LOBSTER BISQUE ¢
ASPARAGUS BISQUE 7

ENTREE SALADS
STEAKHOUSE SALAD 14
CRABMEAT LOUIE SALAD 14

CHOPPED CHICKEN
COBB SALAD 12

CHICKEN CAESAR SALAD 12

LUNCH MENU

SANDWICHES
STEAK SANDWICH 14
OPEN FACED CRAB MELT 14

DIJON CHICKEN
PRETZEL SANDWICH 11

CLASSIC CHEESEBURGER 10
BBQ SMOKEHOUSE BURGER 11

FEATURES
SULLY'S MEATLOAF 12
SHRIMP SCAMPI 23
DAILY SEAFOOD FEATURE MKT

ENTREES
FILET MIGNON | 8 OZ 27
NEW YORK STRIP = 12 OZ 28
RIBEYE | 16 OZ 32

ROASTED CHICKEN
BREAST 16

BROILED SALMON
FILLET | 8 OZ 18

e CREAMED SPINACH 8.5 ¢
CREAMED CORN 8.5
TEMPURA ONION RINGS 8.5

BUSINESS
LUNCH
20
Served with Fresh Vegetables
& Horseradish Mashed Potatoes

CHOICE OF
lceberg Wedge
Caesar Salag
French Onion Soup
Asparagus Bisque

ENTREES
Filet Mignon, 6 oz
Roasted Chicken Breast
Broiled Salmon Fillet, 8 oz

PLEASE NO SUBSTITUTIONS

PRIVATE DINING ROOMS

AVAILABLE FOR YOUR NEXT EVENT

Contact our Private Dining Coordinator for
more information at (317) 580-1280 or

indianapoliscatering@dfrg.com
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