
STARTERS AND SALADS 
GARLIC BREAD  

7.00 

PREPARED ON A SOFT CIABATA BUN 

 

 

LOADED GARLIC BREAD  

9.00 

WITH BACON AND MOZZERELLA 

 

 

NORTHBURY TOMATO BASIL BRUSCHETTA  

     10.00 

ROMA TOMATOES,  FETA CHEESE, BASIL, GARLIC, GREEN ONIONS, XV OLIVE OIL. SERVED ON ACE 

BAKERY BAGUETTE 

 

 

BAKED EGGPLANT MELLANZANE ROMAGNA  
     12.00 

GRILLED EGGPLANT, ROMA TOMATOES, PROVOLONE CHEESE, TOPPED WITH SAN MARZANO TOMATO 

SAUCE, OVEN BAKED 

 

 

SAUTEED BLACK TIGER PERNOD SHRIMP 
        16.00 

5 BLACK TIER SHRIMP, GARLIC BUTTER, LEMON, CRACKED PEPPER. FLAMBEED WITH PERNOD, SERVED 

WITH CROSTINI 

 

 

COLOSSAL CHICKEN WINGS  

14.00 

A FULL POUND OF MEATY WINGS, CELERY AND CARROT STICKS, BLUE CHEESE DIP. 

SAUCES: MILD, MEDIUM, HOT, HONEY GARLIC, TIQUILA LIME 

 

 

SIGNATURE CAESAR SALAD             

 SMALL   8.00   LARGE   12.00 

ROMAINE HEARTS, BACON BITS, CROUTONS, PARMESAN AND CHEF RAYMONDS FAMOUS DRESSING 

ADD CHICKEN     3.00           ADD 3 BLACK TIGER SHRIMP     6.00 

 

 

GREEN SALAD      

  SMALL    7.50   LARGE    11.50 

ASSORTED GREENS, CUCUMBER, CARROT STRAW, TOMATOES AND CHEFS’ RASPBERRY PEPPERCORN 

VINAIGRETTE 

ADD CHICKEN     3.00           ADD 3 BLACK TIGER SHRIMP     6.00 

 

 

50 BRADY STREET SALAD 
16.00 

A DAILY SALAD CREATION, ALWAYS UNIQUE, KINDLY ASK YOUR SERVER FOR DETAILS  

 

 

 

 

 



 

SOUPS 

 

THE DAILY NEWS 
8.00 

REGULARLY CHANGING SELECTIONS FROM THE CHEFS REPERTOIRE, KINDLY ASK YOUR SERVER 

 

SIGNATURE CREAM OF MUSHROOM 
8.50 

CHEF RAYMONDS AWARD WINNING SOUP, WITH CREMINI, PORTOBELLO AND PORCINI MUSHROOMS, 

CREAM, GARLIC, FRESH THYME 

 

 

 

SANDWICHES AND BURGERS 
ALL OF OUR SANDWICHES AND BURGERS ARE SERVED WITH FRESH CUT FRIES AND COLESLAW 

 

 

SMOKED TURKEY CLUB 
15.00 

CHOICE OF WHITE OR WHOLE WHEAT, PREPARED WITH SMOKED TURKEY, LETTUCE, TOMATO, BACON, 

MAYONNAISE 

ADD CHEDDAR OR SWISS    1.50 

 

CHICKEN RANCHERO WRAP 
15.00 

OUR RANCHERO MAYONNAISE IS SLIGHTLY SPICY! MADE WITH CHILLI PEPPERS, GARLIC AND LEMON 

PREPARED ON SUN DRIED TOMATO TORTILLA, SHREDDED LUTTUCE, TOMATOES, RED ONIONS, 

CUCUMBER. NON-SPICY CAESAR WRAP AVAILABLE, ASK YOUR SERVER 

 

REUBEN ON RYE 
15.00 

PREPARED WITH CORNED BEEF, SAUERKRAUT, SWISS CHEESE ON MARBLE RYE 

 

BRISKET ON BRADY 
15.00 

SLOW COOKED BEEF BRISKET, SLICED AND SERVED OPEN FACED ON TAOSTED CIABATTA BUN WITH 

CARAMELIZED ONIONS-OKLAHOMA STYLE BBQ SAUCE GLAZE 

 

NORTHBURY BURGER 
15.00 

MADE BY HAND FROM PRIME RIB CHUCK, AN 8 OZ PATTY GRILLED TO PERFECCTION ON ACE BAKERY 

BUN, LETTUCE, TOMATO, RED ONION, MAYONNAISE. ADD SWISS, CHEDDAR, BACON, MUSHROOMS, 

CARAMELIZED ONION    1.50 EACH 

 

NEW YORKER STEAK SANDWICH 
18.00 

A CENTRE CUT 6 OZ AAA STEAK, GRILLED TO YOUR REQUIRED DONENESS, SERVED WITH SAUTEED 

MUSHROOMS, CARAMELIZED ONIONS AND SWISSCHEESE ON TOASTED CIABATTA 

 

 

 

 

 

 



ENTREES AND SPECIALTIES 
ALL OUR ENTREES ARE SERVED WITH FRESH VEGETABLES AND POTATOES UNLESS OTHERWISE 

STATED 
 

BUTTERMILK CHICKEN PARMESAN 
24.00 

MARINATED IN BUTTERMILK, LIGHTLY BREADED SAUTEED AND TOPPED WITH PARMESAN CHEESE AND 

MOZZERELLA SERVED WITH LINGUINI IN OUR SAN MARZANO TOMATO SAUCE 

 

GRILLED ATLANTIC SALMON ‘CON LIMONE’ 
26.00 

TWIN FILLETS OF FRESH ATLANTIC SALMON GRILLED TO PERFECTION AND SERVED WITH LEMON HERB 

BUTTER.  

ADD 3 BLACK TIGER SHRIMP   6.00 

 

NEW YORK STEAK AAA 
32.00 

A 12 OZ CENTRE CUT NEW YORK STRIPLOIN STEAK GRILLED TO YOUR REQUIRED DONENESS. BOOST 

YOUR FLAVORS BY ADDING A SAUCE/MADAGASCAR PEPPERCORN, RED WINE ROSEMARY, MUSHROOM     

3.00 

 

‘SIGNATURE’ BEEF SHORT RIB 
28.00 

A WELL MARBLED CUT, SLOWLY BRAISED UNTIL TENDER SERVED SLICED WITH PAN JUICES 

 

‘MALAYSIAN BEEF CURRY’ MADRAS STYLE 
26.00 

CUBED AAA BEEF, PERFECTLY SEASONED, COOKED WITH ONIONS, GARLIC CORIANDER SEED. SERVED 

WITH TURMERIC, ROYAL BASMATI RICE.  

ASK YOUR SERVER ABOUT CHICKEN OPTION 

ORDERED MEDIUM, HOT OR VERY HOT 

 

‘THE BUTCHERS BLOCK’ 
21.00     26.00 

DEDICATED TO THE BEST AVAILABLE CUTS ON THE MARKET PRICED ACCORDINGLY ASK YOUR SERVER 

FOR THIS WEEKS CREATION 

 

SIDES 
 

FRESH CUT FRIES     6.00 

POUTINE     10.00 

CHICKEN POUTINE     12.00  

ONION RINGS WITH RANCH DIP     8.00 

 

KIDS MENU 
UNDER 10 YEARS OLD 

8.00 

3 CHICKEN FINGERS AND FRIES 

LINGUINI WITH BUTTER AND PARMESAN 

GRILLED CHEESE AND FRIES 

PENNE PASTA IN TOMATO SAUCE 

PITA PIZZA WITH PEPPERONI PIZZA SAUCE AND MOZZARELLA 
 

 



 

 

PASTAS 
 

LINGUINI-ROASTED VEGETABLE 
17.00 

PREPARED WITH SEASONAL ROASTED VEGETABLES, GARLIC, XV OLIVEOIL, FIRE ROASTED TOMATOES, 

FRESH BASIL, CRACKED BLACK PEPPER.  

ADD CHICKEN   3.00   ADD 3 TIGER SHRIMP   6.00 

 

PENNE CHICKEN ALFREDO 
18.00 

SAUTEED WITH MUSHROOMS, GARLIC, PARMESAN CHEESE, THYME, CRACKED BLACK PEPPER AND 

CREAM 

 

GNOCCHI NAPOLI 
20.00 

THE FINEST GNOCCHI WITH GRILLED ITALIAN SAUSAGE, MUSHROOMS, BELL PEPPERS AND OUR SAN 

MARZANO TOMATO SAUCE. ASK YOUR SERVER IF YOU PREFER CREAM SAUCE 

ADD 3 TIGER SHRIMP     6.00 

 

THE DAILY NOODLE 
18.00 

BE SURE TO ASK ABOUT OUR DAILY PASTA CREATION. ALL PASTA DISHES COME WITH GARLIC BREAD  

ADD LOADED GARLIC BREAD WITH CHEESE AND BACON     3.00 

 

 

 

PIZZA 
ALL OUR PIZZAS ARE 12 INCH AND ARE AVAILABLE WITH GLUTEN FREE CRUST 

 

THE MAUI WOW-E 
17.00 

HAM, BACON, PINEAPPLE, RED ONION, MOZZARELLA, FETA CHEESE, OREGANO INFUSED PIZZA SAUCE 

 

THE PORKY 
18.00 

BACON, CHOPPED STEAK,ITALIAN SAUSAGE, PEPPERONI, MOZZARELLA, FETA, OREGANO INFUSED PIZZA 

SAUCE 

 

 

 

 

BEVERAGES 

 

WHITE OR CHOCOLATE MILK       2.20 

ASSORTED SODAS     2.25 

REGULAR OR DECAF COFFEE/TEA     1.95 

HOT CHOCOLATE     1.75 

JUICES     1.95 

HERBAL TEAS     2.05 


