MARTINI'S

AT THE KAHLER GRAND

ALL SANDWICHES SERVED WITH CHOICE OF SOUP, SIDE SALAD, FRIES, CHIPS OR SLAW

OTHER FAVORITES
MOSTACCIOLI WITH SMOKED SALMON

TOSSED WITH SUN DRIED TOMATOES, OLIVES, MUSHROOMS, CREAM AND PARMESAN

“THE” AWESOME-BURGER AT MARTINTI'S

(PERFECTION TAKES TIME, PLEASE ALLOW 15 to 20 MINUTES FOR THIS MONSTER OF A BURGER)
CHOICE OF THREE TOPPINGS:

*CHEDDAR, SWISS, PROVOLONE, OR BLEU CHEESE

*JALEPENO PEPPERS, BLACK OLIVES, BACON

*GREEN PEPPERS, CANADIAN BACON, SAURKRAUT

CUBAN SANDWICH
SHAVED PORK AND HAM GRILLED ON CUBAN BREAD
LOBSTER ROLL
TOASTED HOAGIE BUN FILLED WITH SHREDDED LETTUCE AND LOBSTER SALAD; GARNISHED WITH FRESH LEMON
MARTINT'S PIZZA
CHOICE OF 3 TOPPINGS
SPICY SHRIMP MANGO TOMATO BASIL BRUSHETTA
LOBSTER PAPAYA FONTINA CHEESE
CRAB MEAT PORTOBELLO MUSHROOMS CHEVRE CHEESE
PEPPERONI CHILE PEPPERS MONCHEGO CHEESE
SAUSAGE KALAMATA OLIVES MOZZERELLA CHEESE
BEEF
DESSERTS

FLOURLESS CHOCOLATE TORTE

CHOCOATE LOVERS DREAM WITH FRESH VANILLA AND BITTERSWEET CHOCOLATE SAUCE

APPLE WALNUT COBBLER

FRESHLY BAKED APPLE WALNUT COBBLER; SERVED WITH OR WITHOUT ICE CREAM

IRISH CREAM CREME BRULEE

CLASSIC CREAM BRULEE PREPARED WITH A TOUCH OF BAILEY’S IRISH CREAM; GARNISHED WITH FRESH BERRIES

FRESH FRUIT AND BERRIES IN RUM SAUCE

KIWI, MANGO AND PAPAYA GARNISHED WITH FRESH BERRIES AND A SPICED RUM SAUCE

BANANAS FOSTER WAFFLE CUP

VANILLA ICE CREAM TOPPED WITH BANANA FOSTER SERVED IN A CHOCOLATE DIPPED WAFFLE CUP
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MARTINI'S

AT THE KAHLER GRAND

MY MARTINI CONTEST

SEE YOUR SERVER FOR DETAILS

38

CHAMPAGNETINI LYNNTINI

VODKA, CHAMPAGNE, PINEAPPLE BLACKBERRY BRANDY, VODKA & HAZELNUT
BY PAM KENNEDY

CHOCOLATE COVERED CHERRY =~ POMTINI

BRANDY, GODIVA AND CHERRY JUICE VODKA, PAMA LIQUOR, POMEGRANATE JUICE
BY DARREN MICHEL BY PAULETTE SCHURHAMMER

FRENCH MARTINI STRIPTINI

VODKA, CHAMBORD CITRON VODKA, GRAND MARNIER, 2 JUICES
BY JOE FITZGERALD BY JODI KLOCKE

ITALITINI VANI WHITE

VODKA, LEMONCELLO, PEACH, CRANBERRY VANILLA VODKA, BAILEYS

AND GRAPE JUICE BY JOHN GRANTMAN

BY JOANNE ROSENER

KENTINI XTASEECHOCMARTINI

CITRON VODKA, BLUE CURACAO, COINTREAU ~ STARBUCKS LIQUOR, VANILLA VODKA, KAHLUA
AND PINEAPPLE JUICE AND COFFEE

BY STEPH CARLSON BY AMY BLOCHER




MARTINI'S

AT THE KAHLER GRAND

APPETIZERS

IMPORTED CHEESE BOARD SAMPLER
THREE OF THE FINEST SERVED WITH CRUSTY BREAD

PAPA NACHOES (POTATO)

A MOUND OF HOUSE MADE CHIPS TOPPED WITH SEASONED GROUND BEEF, CHEDDAR JACK CHEESE
AND JALAPENOS. SERVED WITH SALSA AND SOUR CREAM

OYSTER MORNAY

FRESH OYSTERS GENTLY BAKED AND TOPPED WITH BACON AND GRUYERE CHEESE, GARNISHED
WITH WATERCRESS

CALAMARI WITH MARINARA

HAND BREADED CALAMARI STEAK, FRIED GOLDEN AND SERVED
WITH FRESH MARINARA & CHIPOLTE MAYO

BBQ BACON WRAPPED SHRIMP

SMOKEHOUSE BACON WRAPPED JUMBO SHRIMP MARINATED IN BBQ SAUCE AND GRILLED

LIDER
MARYLAND CRAB CAKE SLIDERS

SNOW CRAB CAKES BAKED GOLDEN AND SERVED WITH FRESH LEMON, WASABI MAYO

BLACKENED HALIBUT SLIDERS

CAJUN SEASONED AND GRILLED TOPPED WITH LETUCE TOMATO AND LEMON TARTAR SAUCE

BBQ PORK SLIDERS

MINI KAISER ROLLS FILLED WITH BBQ PORK SERVED WITH HOUSE MADE COLESLAW

KOBE BEEF SLIDERS

GRILLED CERTIFIED KOBE BEEF, SERVED WITH MARINATED ONION RELISH

CORDON BLEU CHICKEN SLIDERS

GRILLED CHICKEN BREAST LAYERED WITH BLACK FOREST HAM AND GRUYERE WITH A SPICY MUSTARD SAUCE

ITALIAN SAUSAGE SLIDERS

SPICY ITALIAN SAUSAGE TOPPED WITH FRESH MARINARA AND MOZZARELLA

BBQ TURKEY SLIDERS

BBQ BASTED TURKEY PATTIES GRILLED AND SERVED WITH CELERY STICKS AND DIP
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SALADS
SPICY SHRIMP & GREEN CHILE CHEESE SALAD

CHEVRE CHEESE ON A MESCLUN BLEND AND SHRIMP WITH A KICK

LUMP CRAB SALAD

LUMP CRAB ON BIBB LETTUCE WITH A POPPY SEED VINAIGRETTE

MARTINT'S SALAD

MESCLUN GREENS TOSSED WITH TARRAGON VINAIGRETTE. GARNISHED WITH GRILLED CHICKEN BREAST
WRAPPED WITH PROSCIUTTO HAM, FETA CHEESE, KALAMATA OLIVES, MANGO AND DRIED FRUIT

ALL SANDWICHES SERVED WITH CHOICE OF SOUP, SIDE SALAD, FRIES, CHIPS OR SLAW

PANINI'S
GRILLED VEGETABLE PANINI

ROASTED RED TOMATOES, SQUASH & MOZZARELLA CHEESE ON A CIABATTA BREAD

FOUR CHEESES PANINI

AGED CHEDDAR, GRUYERE, PROVOLONE AND MOZZARELLA CHEESE. GARNISHED WITH
LETTUCE, TOMATO AND SERVED WITH CHIPOTLE MAYO

RUEBEN PANINI

CORN BEEF, SAURKRAUT, THOUSAND ISLAND ALL GRILLED ON A WHOLE GRAIN BAGUETTE

SMOKED TURKEY PANINI

GOAT CHEESE, AVOCADO, SMOKED TURKEY ON A GRILLED RUSTIC BAGUETTE

PRIME RIB PANINI

SHAVED PRIME RIB OF BEEF WITH FONTINA CHEESE ON A GRILLED RUSTIC BAGUETTE
SERVED WITH CHIPOLTE MAYO

GRILLED CHICKEN PANINI

BALSAMIC MARINATED GRILLED CHICKEN BREAST SERVED WITH PORTABELLO MUSHROOMS,
FRESH SPROUTS AND MANCHEGO CHEESE ON A WHOLE GRAIN CIABATTA ROLL

SPICY BEEF FAHITA PANINI

GRILLED MARINATED FEANK STEAK, ROASTED PEPPERS AND ONION TOPPED WITH
CHEDDAR JACK CHEESE; SERVED WITH SALSA, SOUR CREAM AND GUACAMOLE

ROYAL CLUB PANINI

BLACK FOREST HAM, SMOKED TURKEY BREAST, CARAMELIZED BACON, GRUYERE AND AGED
CHEDDAR CHEESE; GARNISHED WITH LETTUCE, TOMATO AND CHIPOLTE MAYO

HAM AND CHEESE PANINI

BLACK FOREST HAM AND GRUYERE CHEESE, SERVED WITH CHIPOLTE MAYO

GRILLED SALMON PANINI WITH SPICY EGGPLANT

SEASONED AND GRILLED, TOPPED WITH LETTUCE, TOMATO AND CUCUMBER, SERVED
WITH EGGPLANT HARISSA
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