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MAIN COURSE (ENTREES) | $70

all entrees include your choice of two sides.

MERRICK'’S FRIED CHICKEN

white or dark, half a bird, we hand bread every
piece with love, we're famous for it!

PECAN CRUSTED PORK TENDERLOIN

a house favorite, sautéed tenderloin, Maker's
Mark apple chutney and maple chipotle butter.

CRAB AND SHRIMP PASTA

jumbo shrimp, lump crab, onions, garlic, spinach,

tomatoes and lobster chardonnay cream.

HALIBUT

garlic crusted, with lemon butter, roasted
asparagus and lump crab.

SEABASS

chili lime dusted with an agave glaze
and smoked chili citrus butter.

SEA SCALLOPS
pan seared jumbo sea scallops served over
mushroom risotto, with sweet red pepper sauce.

80Z FILET OSCAR
in house aged filet mignon, lump crab,
demi-glaze, bearnaise.

ANGUS RIBEYE

aged and cut in house, marsala cremini
mushrooms.

NEW YORK STRIP AU POIVRE

a Merrick Inn favorite, aged angus cut in house
with a peppercorn cognac cream sauce.

SALADS & SOUP
LOBSTER BISQUE | $8

ICEBERG WEDGE SALAD | $10

our unforgettable blue cheese dressing,
crisp bacon, chives & blue cheese crumbles.

MERRICK HOUSE SALAD | $8
iceberg, romaine, spring mix, with tomatoes,
red onion, cucumber & croutons.

SIDES

SCALLOPED POTATOES
ROASTED ASPARAGUS
CREAMED SPINACH
STEWED TOMATOES
GREEN BEANS

CORN PUDDING

CRISPY CRINKLE CUT FRIES
BAKED POTATO

APPETIZERS

MERRICK’'S GROUPER FINGERS | 15
a house favorite with our famous mustard sauce.

FRIED GREEN TOMATOES |16
made with country ham salad, sweet & spicy
peach glaze.

BEEF TENDERLOIN SKEWERS | 22

grilled over homemade cheese grits, topped with
a port reduction, bearnaise, and toasted onions.

SHRIMP COCKTAIL | 22

jumbo shrimp, served with king crab
and cocktail sauce.
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WINE BY THE GLASS

Wiite

J.Rogét, Brut, Champagne......................... 9
La Crema, Ros¢, Monterey......................... 12
Silver Gate, Pinot Grigio, C.A. .................. 9

Pine Ridge Chenin Blanc Viognier Grigjo..... 12

Vietti, Moscato d’asti, Italy........................ 9
J. Lohr, Riesling, C.A. ..........ccoovviiiiinnnae. 10
Giesen, Sauvignon Blanc, New Zealand....... 9

Bogle, Chardonnay, C.A. .......................... 9
Raeburn, Chardonnay, Russian River Valley... 12

Sonoma-Cutrer, Chardonnay, Sonoma County.. 16

Jied

La Crema, Pinot Noir, Monterey.................. 13
Benton - Lane, Pinot Noir, Willamette.......... 15
Freakshow, Red Blend, Lodi.......................... 13

De Loach, Cabernet Sauvignon, C.A. .......... 11

Juggernaut, Cabernet Sauvignon, C.A. ........ 15
Oberon, Cabernet Sauvignon, Napa Valley.......... 18
Kermit Lynch, Cotes Du Rhone Rouge, Fr................. 12
Gascon, Malbec, Argentina ....................... 9
Bonterra, Red Zinfandel, C.A. ................... 13

Bread & Butter, Merlot, C.A. .......ccc........... 12

WINTER COCKTAILS

FRENCH 75 | 14
Tanqueray, simple syrup, lemon juice
and sparkling white wine.

THE NEW FASHIONED | 16
Woodford Reserve Bourbon, demerara
simple syrup, soda, bitters, luxardo
cherry and orange zest.

WHITE PEACH SANGRIA | 13
Peach puree, Moscato, ginger ale and
peaches.

THE ROSEMARY CRAN-TINI | 13
Citron Vodka, housemade cranberry and
rosemary syrup and apple blossom
bitters.

WINTER IN MANHATTAN | 14
Benchmark Bourbon, walnut bitters,
créeme de cacao, sweet vermouth and
luxardo garnish.

BLUE CHRISTMAS | 13
Pinnacle whipped cream vodka, Blue
Caracao, fresh lemon juice and simple

syrup.



