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Monday, December 24, 2018

APPETIZERS
Escatgot-baked in a cast iron casserole with Shrimp Capartelli-jumbo shrimp, wrapped with prosciutto and
mushroom caps, Runyon's signature garlic butter 13 provolone, baked with a garlic berb crumb crust 18
Fresh Jumbo Stone Crab Claws Mkt. Garlic Bread-with mozzarella cheese and marinara sance 1
Chilled Colossal Shrimp Cocktail- house made cocktail or Colossal Lump Crab Cocktail 26

mustard sance...priced individually T
Pan Sauteed Soft Shell Crab 16

Colossal Lump Crab Cake 18 Runyon's signature garlic butter
House made burgundy Dijon, baby arngula, lemon herb vinaigrette

SOUPS & SALADS

Vine Ripened Beefsteak Tomato & Onion Salad 10
Fisherman’s Chowder 15 Add fresh mozzarella or maytag blen cheese 3

Garden Fresh Tossed Salad 8 Classic Caesar 9

Runyon's Signature French Onion Soup 9

"Runyon's Wedge" -iceberg, maytag blen cheese, sliced beefsteak tomatoes, applewood smoked bacon, balsamic drizzle 12

ENTREES
All Entrees Include Choice of Mashed Potatoes or Green Beans
Very Fresh Fish-
Salmon 31 Corvina 36
Chicken Francaise-/ezzon, butter, hint of cream 25 8 oz. Barrel Cut Filet Mignon 39
Colossal Lump Crab Cakes 40 14 oz. New York Strip Steak 39
House made burgundy Dijon, baby arugula, lemon herb vinaigrette 22 oz. Bone In Texas Rib Eye 48
Shrimp Caparrelli- jumbo shrimp, wrapped with proscintto and Runyon’s House Specialty...Roasted Prime Rib
provolone, baked with a garlic herb crumb crust 34 On Bone 54 Off Bone 44

CHEPF’S SPECIAL SELECTIONS

Butter Poached Lobster Tail Mkt.
11b. butter poached South American lobster tail over cavatappi with tarragon cream

Black Truffle Crusted Corvina Mkt. Beef Wellington 49
Fresh black truffle crusted corvina over silky parmesan risotto Sliced chateanbriand over crispy puff pastry stuffed with
wild mushrooms, bordelaise, truffle mashed potatoes

SIDES & SAUCES

Roasted Baby Brussels Sprouts 9 Twice Baked Creamed Corn 9
Applewood smoked bacon & balsamic glage Smoked gouda, scallions, cream sance
Baked Four Cheese Macaroni 9 Runyon’s Onion Rings 7

Smoked Gouda, Parmesan, American, Cheddar on shell pasta Bernaise Compound Butter 5

Steamed or Grilled Asparagus 9 Au Poivre Sauce 6



