
ENTRÉES
Martini’s Burrito - $12.95
smoked chicken or pulled pork with black beans, asadero 
cheese, guacamole, and sour cream wrapped in a flour 
tortilla with pico de gallo

Pecan Chicken - $14.95
pecan crusted chicken breast with a  smoked chicken and 
apple stuffing, grilled zucchini, tomatoes, herb polenta and 
molasses jus

Wood Stone Oven Pot Roast - $15.95
port wine braised short ribs with baby carrots, shallots and 
potatoes

Fresh Sea Scallops - $17.95
pan roasted served over sweet potato cakes with tomatoes  
and a lemon cream

Atlantic Salmon - $18.95
crab crusted with potato croquets, finished with a Creole 
sauce and sauteed spinach

Gratuity of 18% will be added to all parties of 7 or more.  
10% charge on all to go orders

Pastas
served with garlic bread and your choice of

mixed greens or wedge salad

Chicken and Sweet Potato Ravioli - $14.95
house made chicken sausage and sweet potato ravioli’s 
tossed with caramelized shallots, garlic and spinach

Mac & Cheese - $12.95
pit ham and bacon tossed with penne pasta finished with an 
asadero cheese sauce and aged Parmesan

Fettuccine Carbonara - $14.95
sauteed onions and garlic tossed with ham, bacon, peas and 
fettuccine finished with a light Parmesan lemon cream
Grilled Chicken - $4.95    Grilled Shrimp-$4.95 
 Atlantic Salmon - $9.95  Grilled Sea Scallops - $11.95

Smoked Chicken Penne - $15.95
house smoked chicken tossed with tomatoes and scallions 
finished with Chili Ahumado sauce, asadero and manchego 
cheeses

Grilled Shrimp Risotto - $16.95
1/2 pound grilled  shrimp atop our house risotto with aged 
Parmesan, prosciutto, tomatoes and fresh herbs

Angel Hair Martini’s - $11.95
fresh cherry and grape tomatoes and basil tossed in a light 
Parmesan lemon cream
Grilled Chicken - $4.95
Grilled Shrimp - $4.95

Steaks, Chops & Ribs
all steaks are hand cut in house, char broiled and

served with steak butter and choice of 2 sides
mixed green or wedge salad may be one of those sides
please enjoy bearnaise or Oak Barrel Age Steak Sauce

add Blue Cheese Frommage or roasted mushrooms - $2

8 oz. Filet Mignon - $24.95

12 oz. New York Strip - $21.95

12 oz. Rib Eye - $20.95

Caribbean Spiced Pork Chops - $18.95
two center cut chops rubbed with Caribbean spice and soy 
sauce, char grilled

House Smoked Memphis Style Baby Back Ribs 
Half Rack - $15.95 • Full Rack - $21.95 
an extra large rack of our dry rub baby back ribs finished 
with our bourbon glaze

Slow Roasted Prime Rib au jus 
Queen $17.95  King $20.95
served Fiday and Saturday only!!

Add your favorite seafood

Half Pound of Grilled or Blackened Jumbo 
Shrimp - $9.95

Grilled or Blackened Atlantic Salmon - $9.95

Grilled or Blackened Sea Scallops - $11.95

Lobster Tail - $24.95

SANDWICHES
Choice of side

Smoked Prime Rib French Dip - $9.95
thinly shaved house smoked prime rib on a fresh baked 
French loaf, topped with provolone cheese served  au jus

Steak Burgers - $9.95
our house ground steak burgers served on a soft roll with 
apple wood smoked bacon, lettuce, tomatoes, onion and 
choice of cheese

Carolina Pulled Pork - $8.95
slow smoked for over 18 hours served on a soft roll with a 
side of our house made Carolina style BBQ sauce

Pulled Chicken Philly - $9.95
hard wood smoked chicken topped with caramelized onions 
and sweet peppers with an asadaro cheese on our house 
baked french loaf

Crab Cake Club - $11.95
one extra large crab with apple wood smoked bacon, baby 
greens and tossed with our in house dressing



DESSERTS - $5.95
Vanilla Bean Creme Brule

Bavarian Chocolate Torte Cake

Martini’s Cheese Cake
white chocolate and key lime with a macadamia nut crust 
and blueberry compote

Strawberry Shortcake
fresh strawberries, honey biscuits and whipped cream

Passion Fruit Cake
passionfruit mousse atop banana cake, finished with lime 
anglaise, orange and raspberry coulis

BEVERAGES
Pepsi, Diet Pepsi, Mountain Dew - $2.00
Coke, Diet Coke - $2.00                     	                    

Coffee*, Tea*  $2.00	                                                                       
*Free Refills

APPETIZERS
Shrimp Ceviche - $9.95
lightly grilled shrimp chilled and marinated in fresh lime 
dressing with red and yellow cherry tomatoes, red onions, 
basil and cilantro

House Smoked Salmon - $9.95
fresh Atlantic salmon, hot smoked, chilled and served with 
lovash and house dressing

Calamari - $8.95
light breaded with Parmesan lemon Aioli

Crab Cakes - $9.95
Blue crab with roasted peppers and Dijon lobster sauce

Rib Stack - $10.95
House Smoked Baby Back Ribs finished with Bourbon Glaze 
and served with fries

Sliders - $11.95
an offering of some of the new Martini’s favorites presented on 
soft rolls: crab cake, Carolina style pulled pork, and steak burger

Sesame Seared Tuna - $12.95
seared rare with wasabi, ginger seaweed salad or ginger 
mango salsa, and ponzu sauce

Smoked Wings - (10) $6.95   (20) $12.95
house smoked and flash fried crispy tossed in Lip sauce, Oak 
barrel aged steak sauce, or Carolina BBQ, with crudites and 
blue cheese dressing

Chicken Lips
(4) $9.95  •  (6) $13.95  •  (13) $25.95

SALADS & SOUP
Mixed Green - $3.95
baby greens and Romaine tossed with your choice of 
dressing with cucumbers, carrots, croutons and tomatoes

Caesar - $4.95/$1.00
Romaine, aged Parmesan and croutons tossed with garlicy dressing

Caprese Salad - $6.95/$2.00
marinade fresh Mozzarella with red and yellow cherry 
tomatoes and balsamic reduction

Martini’s Chop Salad - $6.95/$2.00
baby greens tossed with red onions, mushrooms, green olives, 
bacon, eggs, blue cheese, finished with lemon Dijon dressing

Wedge Salad - $3.95
1/4 head of Iceberg lettuce with green onions and tomatoes 
topped in your favorite dressing
enjoy it Martini’s Style with blue cheese crumbles, bacon 
and blue cheese dressing  - $5.95

Steak Salad - $12.95
grilled beef tenderloin tips atop baby greens tossed with blue 
cheese crumbles, tomatoes, croutons and steak house vinaigrette

Smoked Chicken Salad - $12.95
house smoked chicken tossed with pineapple, mango, 
strawberries and baby greens with Dijon poppy seed 
dressing, topped with pecans and Asadoro cheese

Baked Potato Soup - $3.95 cup • $4.95 bowl

Texas Black Bean Chili $3.95 cup • $4.95 bowl

Soup du jour - $3.95 cup • $4.95 bowl

Wood Stone Oven
Artisan Pizza’s - $11.95

Roasted Italian Sausage and Cherry peppers

Pepperoni and Grilled Portabella Mushroom

Roasted Garlic Cream with basil and prosciutto

Grilled Summer Squash with Goat Cheese and 
Kalamata Olives

Pizza Martini’s Fresh Mozzarella with pesto 
and Cherry tomatoes

Martini’s Crisps
House Smoked Chicken and Tomato - $7.95
Chorizo and Roasted Green Chillies - $7.95
Grilled Shrimp and toasted Corn - $8.95
Asparagus and Roasted Red Pepper - $7.95
Cheese - $5.95

Sides - $2.95
Seasonal Risotto • Loaded Mashed Potatoes

Potato Croquettes • Sweet Potato Cakes
Texas Style Black Beans • Cole Slaw

Roasted Mushroom Gratian • French Fries 

Southwestern Potato Gratian- Baked 
Potato- Seasonal Vegetables


