
                                                                                                                       

Kelly’s Tavern 
Monday March 8, 2010 

Soup of the Day 

Homemade Chicken Orzo 2.25/2.95 Crock of French onion3.99 

Appetizers 

Steamed Old Bay Shrimp in the rough Served with cocktail sauce and lemon 5.95/11.00 

Stuffed Mushroom Caps With a homemade Maryland crabmeat stuffing broiled and topped with a seafood sauce 

served with warm French bread 8.25 

Blackened Steak Quesadilla Marinated blackened steak stuffed in two floured tortillas with scallion’s jalapeno 

peppers and cheddar jack cheese Served with sour cream 8.99 

Southwest Chicken Egg Rolls Served with homemade Mexican salsa and sour cream 6.99 

Maine Steamers One pound fresh Maine steamers served with lemon drawn butter and broth 10.99 

Thin Crust Bar Pizza Plain 4.50 Toppings sausage peppers onion pepperoni add 1.00 each 
 

Homemade Salads 

Chopped Antipasto Salad Salami capaccolla provolone cheese roasted red pepper green peppers black olives red 

onion cherry tomatoes and cucumbers over chopped ice burg and romaine 

Lettuce served with a white balsamic vinaigrette dressing 9.99 add grilled chicken 11.99 
 

Loli’s Homemade Chicken Taco Salad Bowl Chicken and Mexican salsa over mixed greens in a tortilla bowl 

Topped with cheddar jack cheese Served with salsa and sour cream 7.99 
 

Blackened Swordfish Caesar Salad Crispy Romaine lettuce parmesan cheese croutons and tomatoes tossed in our 

homemade Caesar dressing topped with blackened swordfish bytes 9.99 
 

Monday Lunch Special’s 
 Prime Rib Sandwich Thin sliced prime rib on a soft roll served with choice of potato and vegetable 8.99 

 

Lobster Salad BLT Wrap Homemade lobster salad in a sun dried tomato wrap with bacon lettuce tomatoes 

Served with French fries 8.25 
 

Cavatelli with Lobster and Broccoli Sautéed lobster meat fresh broccoli tossed with Cavatelli pasta in a 

garlic olive oil sauce Served with garlic bread 8.99 
 

Kelly’s French Dip Warm sliced roast beef piled on a toasted hoagie roll with bacon onions topped with melted 

cheddar cheese Served with Au jus and French fries 8.25 
 

Flounder O’Kelly Fresh flounder stuffed with a homemade Maryland crabmeat stuffing broiled and topped with 

A seafood sauce served with potato and vegetable 8.99 
 

Sliced Garlic Steak NY strip steak grilled to your liking sliced on toast points topped with garlic butter served 

With French fries 10.99 
 

Grilled Ham Swiss Cheese and Tomato Sliced ham grilled on rye bread with tomatoes and melted Swiss 

cheese served with French fries 5.99 

In addition to our dessert menu 

Fried Ice Cream with chocolate sauce 3.50 
Check Out Our New Web Site for Daily Specials Every Day!! 

WWW.KELLYSTAVERNJERSEYSHORE.COM 
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Chopped Antipasto Salad Salami capaccolla provolone cheese roasted red peppers green Peppers black olives 

Red onion cherry tomatoes and cucumbers over chopped ice burg and romaine lettuce Served with a white 

balsamic Vinaigrette dressing 9.99 add grilled chicken 11.99 
 

Oriental Tuna Salad fresh Ahi tuna seared with sesame seeds sliced over mixed greens with grilled pineapple 

Harts of palm roasted red peppers mandarin oranges baby corn chow mien noodles and toasted almonds tossed 

With an oriental sesame dressing 10.99 
 

Blackened Swordfish Caesar Salad Crispy Romaine lettuce parmesan cheese croutons and tomatoes tossed in our 

homemade Caesar dressing topped with blackened swordfish bytes 9.99 
 

Monday Night Dinner Specials  
Includes Choice soup or salad 

Steamed fresh Broccoli- String Beans- Cut Corn, 

Prime Rib Of Beef Slow roasted prime rib Served with Au jus and choice of potato and vegetable 16.99 
 

Stuffed Combo Gulf Shrimp and Flounder stuffed with a homemade Maryland crabmeat stuffing broiled with 

lemon white wine and butter Served with choice of potato and vegetable 14.99 
 

Twin Cajun BBQ Pork Chops Grilled twin center cut pork chops with Cajun spices and BBQ sauce served 

with choice of potato and vegetable 11.99 
 

Loli’s Homemade Mexican Shrimp Corralitos Shrimp lettuce sour cream and cheese topped over a 

homemade Mexican tortilla Served with refried beans and Mexican rice 13.99 
 

Cavatelli with Lobster and Broccoli Sautéed lobster meat fresh broccoli tossed with Cavatelli pasta in a 

garlic olive oil sauce Served with garlic bread 11.99 
 

Steak and Stuffed Sea Scallops NY strip steak grilled to your liking with crabmeat stuffed sea scallops served 

with potato and vegetable 15.99 
 

Blackened Grouper Fresh Florida grouper pan blackened with Cajun seasoning served with choice of potato 

and vegetable 14.99 
 

In addition to our dessert menu 

Fried Ice Cream with chocolate sauce 3.50  

Check Out Our New Web Site for Daily Specials Every Day!! 

WWW.KELLYSTAVERNJERSEYSHORE.COM   


