
 

  

―SHAREABLES―  
 

―SOUP/SALADS―  
 

Other dressing options: Honey Mustard, Pear Vinaigrette, Ranch, Bleu Cheese   

 *(Warning: Consuming of uncooked meats, poultry, seafood, shellfish or eggs might increase your risk of food borne illness.)   

 

CAT CITY FLAT BREADS    

MARGHERITA 12.00 Spicy marinara sauce, fresh 

tomatoes, mozzarella cheese and fresh basil 

SHRIMP 13.00 Cajun sautéed baby shrimp on     

grilled flat bread with pesto, arugula and 

parmesan cheese    

PROSCIUTTO ARUGULA  15.00 Spicy marinara sauce 

and chopped prosciutto with parmesan cheese 

 

BRIE 15.00    

Warm brie with cherry topping served with flat bread  

    

BUFFALO HUMMUS 10.00    

Traditional hummus blended with a spicy wing sauce 
topped with bleu cheese and served with flat bread 
and celery sticks    

LOBSTER BITES 14.00    

Flash-fried, tempura-battered lobster pieces served with 

remoulade sauce   

 

TEMPURA ASPARAGUS 12.00    
Flash-fried, tempura-battered asparagus served with 
wasabi cream sauce   
   

FRIED ZUCCHINI 10.00    
Panko-breaded fresh zucchini spears served with ranch    

   

BRUSCHETTA 10.00    
Grilled bread rubbed with garlic-butter and topped with 

fresh tomatoes, basil, pesto, red onions and goat cheese   

   

FRIED CALAMARI 12.00    
Fried calamari tossed with pepperoncinis, tomatoes and 

green onions, served with our red sauce   

   

*BEEF CARPACCIO 12.00    
Thinly pounded tenderloin with evoo, lemon juice, 

capers and a balsamic reduction with parmesan and 

arugula   

 

CAT CITY WEDGE 8.00   
Iceberg lettuce wedge, red cabbage, diced 
tomatoes, and green onions topped with tortilla 
strips with bleu cheese dressing   

  
  

CAESAR SALAD 8.00    
Romaine lettuce, sliced red onion rings, croutons and 

shredded parmesan tossed in Caesar dressing   

  

LAYERED SPINACH SALAD 10.00 
Spinach leaves, mandarin oranges, dried cherries, 

pecans, mushrooms, bacon and bleu cheese 

crumbles tossed in plum vinaigrette layered  

between crispy wontons 

 

COUSCOUS SPINACH SALAD 12.00 
Chopped spinach, tomatoes, cucumbers, red onions 

and Israeli couscous tossed in Meyer lemon vinaigrette 

LOBSTER BISQUE 12.00 

Lobster meat and crème fraiche (Bowl Only) 



 

  

―STEAKS―  
 

Cooked to your specs and served with mashed potatoes and broccoli   
Add a small salad 4.00  

 

PETITE FILET 6 oz. 25.00    

BASEBALL FILET 10 oz. 38.00     
The leanest cut of all, slow wet-aged for tenderness   

  

12 oz. RIBEYE 30.00   
The most marbled cut for the most flavor   

   

10oz. FLAT IRON STEAK AU POIVRE 28.00  
Pepper crusted with a cognac demi-glace 

 

SALISBURY STEAK 24.00 
With mushroom cream demi-glace 

    

SURF & TURF 35.00    
6 oz. FILET | 4 oz. LOBSTER TAIL    

  

CHICKEN FRIED STEAK 21.00  
Lightly breaded beef cutlet seasoned and fried,  

served with peppered cream gravy   

 

 

―ADDITIONS― 

 

CAJUN SHRIMP MAC & CHEESE 

10.00 

 

SAUTEED MUSHROOMS 

6.00 

LOBSTER MASHED POTATOES 

10.00 

 

 FOR ADDITON ONLY- NOT FOR SUBSTITUTION 

GRILLED RED SNAPPER 30.00 

Skin on filet topped with cherrie tomatoes and 

basil butter sauce 
   

SCALLOP DINNER 28.00 

Pan-seared topped with Beurre Rouge (red wine 

butter sauce) 

 

SALMON FILET 24.00   

Pan-seared filet topped with a rosemary-dijon cream 

sauce   

   

CRAB-STUFFED TROUT 32.00   

Topped with Almondine Sauce 

 

 
$10 CHARGE FOR ALL SPLIT ENTRÉES  

 

18% Gratuity added for parties of 8 or more  

 

―SEAFOOD―  
 

Served with Chef’s risotto and grilled asparagus 

Add a small salad 4.00  
 

Add a small salad 4.00  

 

 

ASK YOUR SERVER ABOUT CHEF’S NIGHTLY FEATURE 



 

― CHEF OSMAN’S FAVORITES ―  
 Served with potato puree and seasonal vegetables  

 

CAT CITY MEAT LOAF 20.00 
Each loaf is made exclusively from the trimmings of our 

ribeye, served with a mushroom demi-glace 

 

OSSO BUCO 30.00 (Limited Availability) 

Slow-roasted veal shank in a garlic and herb tomato-

onion sauce  

 

PORK TENDERLOIN 28.00 
Grilled then finished in a sweet and sour sauce 

 

LOBSTER STACK 30.00 
Lightly breaded chicken breast stacked with lobster meat 

and mozzarella cheese and topped with a truffle cream 

sauce 

PEACH COBBLER 8.00 

Individual Texas-style warm peach cobbler 

A la mode 2.00 

 

LEMON CAKE 10.00 

Moist yellow cake layered with citrus cream, 

topped with a butter cream frosting and lemon 

glaze 

 

PB & J CRISTO 10.00 

Texas toast filled with peanut butter and jelly, 

fried and topped with chocolate sauce and 

powdered sugar 

 

CHOCOLATE CAKE 10.00 

Warmed layered cake with Nutella cream cheese 

frosting and Raspberry sauce 
 

PINEAPPLE CAKE 8.00 

Light white cake with fresh grilled pineapple and 

fig spread 

 

CAT CITY KISS 10.00 

Vanilla ice cream drink blended with Frangelico 

and Crème de Cacao 

 

MIXED BERRY PARFAIT 10.00 

Seasonal mixed berries layered with sweet cream 

topped with house made praline pieces 

 

KEY LIME MOUSSE 10.00 

With fresh lime zest topped with graham 

 cracker crumbles 
 

―DESSERTS―  
 

—www.catcitygrill.com—  

 

 

ASK ABOUT OUR PRIVATE DINING ROOM OR PERSONALIZED CATERING 

 

JOIN OUR E-MAIL LIST, LIKE US ON FACEBOOK OR ADD US ON INSTAGRAM  

 TO FIND OUT ABOUT OUR WINE DINNERS AND MONTHLY ‘WINE FLIGHTS & BITES’ TASTINGS 
 

 


