Wine by the Glass

Sparkling
Prosecco, Zardetto
Italy NV

White

Pinot Grigio, Montebaldo
Veneto, Italy

Chardonnay, Tilia, Mendoza
Argentina

Sauvignon Blanc, Kato
Marlborough, New Zealand
Verdejo, Shaya

Rueda, Spain

Riesling, Dr. Weins-Prum Estate
Mosel, Germany

Falanghina, Mastroberardino
Campania, Italy

Chardonnay, C. Donatiello
Russian River

Gruner Veltliner, Stadt Krems
Kremstal, Austria

Red

Malbec, Finca Abril, Rapisodia
Mendoza, Argentina

Merlot, Chateau Pascaud

Bordeaux, France

Syrah/Grenache, Andre Brunel

Cotes du Rhone, France

Cabernet Sauvignon, Crios

Mendoza, Argentina

Corvina, Allegrini

Valpolicella, Italy

Shiraz/Petite Syrah, Rutherglen, Red
Victoria, Australia

Pinot Noir, Jelu

Patagonia, Argentina

Prugnolo/Aglianico, Di Majo Norante
Molise, Italy

Syrah/Garnacha, Salia, Finca Sandoval
Manchuela, Spain

Tempranillo, Volver

La Mancha, Spain

Cabernet Sauvignon, Twenty Bench
Napa, CA

Zinfandel, Frogs Leap

Napa, CA

Cabernet Sauvignon/Merlot, Duckhorn “Decoy” 16

Napa, CA

Tellers

Spring Delights

Purple Rain
Absolut Acai, Mathilde Peach,
Blueberry Syrup

Passion Cosmopolitan
Russian Standard Vodka,
Passion Fruit, Fresh Lime

Prime Razmopolitan
Absolut Raspberri, White Cranberry,
Raspberry Syrup, Fresh Lime

H20O Martini
Hpnotiq Liquor, Absolut Citron,
White Cranberry

Margarita View
Don Julio Blanco, Créme de Banana,
Strawberry Syrup

Pear Cosmopolitan
Absolut Pear, Orange Liquor,
Topped with Champagne

Pineapple Mojito
Malibu Pineapple, Fresh Mint,
Fresh Pineapple

Key Lime
Vanilla infused Vodka,
Coconut, Fresh Lime

Tellers Apple
Ketel One, Apple Jack,
Apple Pucker, Apple Puree

Please join us for
half priced sushi at the bar
Mondays thru Fridays
4 pm —~7 pm




Gold Bar Menu

*Black Label Sliders Three Ways
Caramelized Onion, Cheddar, Classic

Semolina Crusted Calamari
With Saffron Garlic Aioli

Tellers Baked Clams
With Tellers Special Stuffing

Roasted Diver Scallops

With Mushrooms, Brown Butter Lemon Sauce

Roast Lobster Quesadilla
Guacamole, Chipotle Goat Cheese

*Tellers Black Label Burger
Pancetta, White Cheddar, Mayonnaise, French Fries

*Filet Tips Diane
Pan Seared Filet Tips, Classic Diane Sauce

Jumbo Lump Crab Cakes
Arugula, Roasted Peppers, Old Bay Aioli

Shrimp & Lobster Wontons
Hoisin Glaze, Mustard Oil

Fresh Mozzarella & Prosciutto

Toasted Pine Nuts, Balsamic Vinegar

Classic Caesar Salad

Homemade Croutons, Parmesan Cheese

Australian Lamb Chops
Mint Jelly

36

Tellers

Sushi

After 4pm
*Triple Threat
Spicy Tuna, Salmon, Yellowtail

*Japanese Cowboy
Kobe Beef Negimaki Roll Topped with Lobster Tail

Tornado Roll #l
King Crab, Avocado, Cucumber in Fried Potato

*Tornado Roll #2
Spicy Tuna, Scallion Wrapped in Fried Potato

California Roll
King Crab, Avocado, Cucumber

*Spicy Tuna/Shrimp Tempura
Shrimp Tempura, Cucumber, Spicy Tuna, Eel Sauce

Crunchy Unagi Roll
With Eel, Avacado

*Tokyo Tuna Roll
Sesame Scallion, Panko Bits

Seafood Bar Selections

*Seafood Combo Platter
Lobster, Shrimp, Clams, Oysters, Crabmeat

*Fresh Oyster Shooters
Fresh Oysters, Absolut Citron, Spicy Tomato Mix

*Qysters On The Half Shell
Half Dozen or Bakers Dozen

*Clams On The Half Shell
Little Necks Half Dozen or Bakers Dozen

Lump Crabmeat Cocktail
Fresh Lump Crabmeat

*Fresh Tuna Sashimi

Please join us for
live music at our bar
Tuesdays thru-Thursdays,
7/ pm— 10 pm

Wasabi Créme Fraiche

Lobster Cocktail
Chilled, One Pound Lobster

Jumbo Shrimp Cocktail

Four Colossal Shrimp

*This menu item consists of, or contains meat, fish, shellfish, or fresh shell eggs that are raw or not
cooked to prior temperature to destroy harmful bacteria and/or virus. Consuming raw or
undercooked meats, fish shellfish, or fresh shell eggs may increase your risk of food-borne illness,

especially if you have certain medical conditions.
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