
WINTER 2020SEA BRIGHT

MEDIUM SIZE

Margherita  mozzarella, san marzano tomatoes, basil & extra virgin olive oil  17 
The Bruno  breaded chicken, hot cherry peppers, mozzarella, san marzano tomatoes, basil & extra virgin olive oil  17

Pizza Alla Russa  grilled chicken, mozzarella, pecorino, vodka sauce & basil  17  
DellaValle  sausage, pepperoni, meatballs, mozzarella, san marzano tomatoes, basil & extra virgin olive oil  18 
Il Isabella  breaded eggplant, mozzarella, ricotta cheese, san marzano tomatoes, basil & extra virgin olive oil  18 

Bella Andrea  sweet italian sausage, coal fired onions, mozzarella, gorgonzola, san marzano tomatoes, basil & extra virgin olive oil  18  
San Danielle  imported prosciutto di parma, arugula, mozzarella, san marzano tomatoes & extra virgin olive oil  20  

Yvette’s Veggie  grilled eggplant, zucchini, garlic, roasted red peppers, mozzarella, san marzano tomatoes, basil & extra virgin olive oil  20

MEDIUM SIZE

Mr. B’s Favorite  cherry tomatoes, fresh garlic, ricotta cheese, mozzarella, basil & extra virgin olive oil  18  
Americana Buffalo Pie  breaded chicken, celery, mozzarella & hot sauce drizzled with ranch dressing  18 

Bianca’s Blanca  baby arugula, shaved parmigiano reggiano, house made mozzarella, fresh squeezed lemon juice & extra virgin olive oil  18 
Milano  grilled artichokes, garlic, mozzarella, ricotta cheese, basil & extra virgin olive oil  19  
The Cowboy  barbecue pulled pork, smoked gouda, coal roasted onions & mozzarella  19
Quattro Formaggi  smoked gouda, gruyere, mozzarella & parmigiano reggiano  20

Jersey Shore Clam Pie  fresh baby clams, hot italian sausage, scallions, mozzarella & creme de fresh  20 
Schweet Laura’s Short Rib  pulled short rib, demi glaze, cherry tomatoes, mozzarella, shaved parmigiano reggiano 

& coal oven roasted onions, drizzled with a truffle balsamic reduction  21

Romano’s Strombolis  house made dough stuffed with mozzarella  13  
- stuffed with toppings of your choice for an additional charge of $2 each -

Calzone Di Apulia  lightly brushed with extra virgin olive oil, filled with ricotta cheese & mozzarella  15  
- stuffed with toppings of your choice for an additional charge of $2 each -

Cheesy Garlic  fresh garlic, mozzarella, herbs & spices  10 
Eggplant Caprese  breaded eggplant, pesto sauce, house made mozzarella & blistered cherry tomatoes, drizzled with a balsamic reduction  14  

Spinach and Artichoke  creamy spinach, artichokes, garlic, shredded mozzarella & diced tomatoes  15  
Mrs. B’s Shrimp Scampi  jumbo shrimp, white wine butter sauce, mozzarella & seasoned bread crumbs with fresh lemon  16  

Christina’s Prosciutto Padana  prosciutto di parma, coal fired onions, seasoned cream, grana padana & mozzarella cheese  16

Classic Toppings
pepperoni - meatballs - grilled chicken - breaded chicken

breaded eggplant - bacon - anchovies - ricotta cheese - broccoli
roasted mushrooms - sautéed bell peppers - cherry tomatoes
sweet italian sausage - coal fired onions - roasted red peppers

hot sausage - hot cherry peppers - jalapeño - pesto - garlic
each topping...personal 1. | medium 2. | large 3.

Gourmet Toppings
imported prosciutto di parma-  pulled pork
grana padana - goat cheese - gorgonzola  

kalamata olives - italian hot finger peppers
shaved parmigiano reggiano - mozzarella - arugula 

smoked gouda - grilled artichokes
each topping...personal 2. | medium 3. | large 5.

◆ ◆ ◆ ◆

IN ORDER TO SERVE YOU OUR FRESHEST PIZZA, YOUR PIZZA MAY NOT ARRIVE AT THE SAME TIME AS OTHER ITEMS YOU ORDER. 
WE WILL SERVE PIZZA STRAIGHT FROM OUR OVEN TO YOU. THANK YOU AND ENJOY!

Tommy’s Classic Coal Fired Pie
san marzano tomatoes, grande mozzarella, grated romano & basil, drizzled with extra virgin olive oil

personal (8in)  9. | medium (12in)  13. | large (16in)  17. | gluten free (12in)  15. | cauliflower (8in)  12.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. 
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Spicy Crab Salad  9
Tuna Tartare  our finest tuna tossed with avocado and  
wasabi-lime ponzu sauce, served on a bed of seaweed salad  12
Shrimp Tempura  with sweet chili dipping sauce  
4 Pcs.  7  | 8 Pcs.  12
Seared Pepper Tuna  8 Pcs.  12
Sushi Nachos  tortilla chips topped with spicy tuna, cucumber, avocado, 
wasabi infused ponzu sauce, spicy mayo, eel sauce, pico de gallo, pickled 
jalapeños & cilantro  16
Avocado Boat  ripe avocado halves topped with crab salad, spicy mayo 
& masago  10
sub. spicy tuna +2  |  spicy salmon +2  |  spicy shrimp +2
Camille’s Edamame  steamed with a squeeze of lime & 
a pinch of sea salt, served with a side of ponzu sauce  7
Ceviche  lime cured mahi, red & green pepper, cilantro served with 
tortilla chips  17
Tommy’s Yellowtail Crudo  8 pcs. of yellowtail sashimi topped 
with fresh jalapeno & masago with lime infused ponzu sauce  18

Rainbow Dragon Combo  4 Pcs. rainbow roll, 4 Pcs. shrimp dragon, 
4 Pcs. hawaii roll & 4 Pcs. red dragon  28
Volcano Dragon Combo  4Pcs. spicy tuna volcano, 4Pcs. red 
dragon, 4Pcs. eel dragon, 4Pcs. lobster dragon  28

Shrimp Dragon  spicy shrimp, cucumber, topped with butterflied nigiri 
shrimp, finished with spicy mayo & eel sauce  16
Red Dragon  crab stick, avocado, cucumber, topped with spicy tuna & 
spicy mayo  15
Lobster Dragon  shrimp tempura, carrot, avocado, topped with 
lobster salad & spicy mayo  16
Crabby Gabby Roll  crab stick, cucumber, avocado, topped with 
spicy crab salad & spicy mayo  15
Hawaii Roll  spicy shrimp, cucumber, topped with spicy tuna, diced 
avocado, spicy mayo, eel sauce & masago  16
Rainbow Roll  crab stick, avocado, cucumber, topped with sliced 
avocado, tuna & salmon  15
Volcano Roll  crab stick, cucumber, avocado, topped with spicy tuna, 
crunchy onions, spicy mayo, eel sauce & sliced pickled jalapeño  15
Christmas Roll  spicy tuna, cucumber, topped with tuna, yellowtail, 
avocado, finished with eel sauce & spicy mayo  16
Tempura Dragon  tempura shrimp, avocado, carrot, topped with spicy 
tuna, spicy mayo & eel sauce  15
Eel Dragon  shrimp tempura, avocado, carrot, topped with eel  
& eel sauce  15
Latitude Roll  salmon, avocado, topped with spicy tuna, crunchy 
onions, eel sauce & spicy mayo  16
Super Alaska Roll  salmon, crab, cucumber, topped with sliced 
salmon, crunchy onions, spicy mayo & eel sauce  16
Jimbo’s Roll  spicy tuna, cucumber, topped with pepper tuna 
& eel sauce  16
Super Yellowtail Roll  yellowtail, avocado, cucumber, topped 
with yellowtail, sliced jalapeño, masago, spicy mayo & eel sauce  16
Super Philly  smoked salmon, cream cheese, cucumber, avocado, 
topped with smoked salmon, avocado & spicy mayo  16
Tommy’s Roll  yellowtail, avocado, cucumber, topped with jalapeño, 
salmon, pepper tuna & cilantro  16
Tavern Roll  tuna & salmon, topped with seared pepper tuna & lobster 
salad, finished with spicy mayo & eel sauce  19

brown rice +1  |  soy paper +1

California Roll  crab stick, avocado & cucumber, finished with 
sesame seeds  7
Sweet Potato Roll  hand cut sweet potato, finished 
with eel sauce  7
Veggie Roll  choose one or all of the following: asparagus, carrot, 
cucumber, or avocado  7
SushiCado Roll  avocado along with your choice of one of the 
following: tuna, salmon, eel, shrimp, or yellowtail  10
The 50/50 Roll  tuna & salmon  10
Philly Roll  smoked salmon, cream cheese, cucumber, avocado & 
sesame seed  10
Tuna Roll  12
Spicy Tuna Roll  spicy tuna, cucumber, sesame seed, finished with 
crunchy onions & spicy mayo  10
Spicy Salmon Roll  spicy salmon, cucumber, sesame seed, finished 
with crunchy onions & spicy mayo  10
Spicy Shrimp Roll  spicy shrimp, cucumber & sesame seed, finished 
with spicy mayo  10
Alaska Roll  salmon, crab & cucumber  10
Spicy Crab Roll  spicy crab, cucumber, sesame seed, finished with 
crunchy onions & spicy mayo  9
Yellowtail Roll  avocado & cucumber  11
Tempura Shrimp Roll  tempura shrimp, carrot & avocado, finished 
with eel sauce  10
Spicy Lobster Roll  lobster salad, finished with spicy mayo  11
Spiced Up Vegetarian  asparagus, carrot, cucumber, avocado, 
crunchy onions, topped with sriracha & sliced pickled jalapeño  12

brown rice +1  |  soy paper +1

Sashimi  choice of tuna, pepper tuna, salmon, 
yellowtail, shrimp, eel or crab stick

4 Pcs. 8  |  8 Pcs. 14  |  12 Pcs. 20
Nigiri  choice of tuna, pepper tuna, salmon, 

yellowtail, shrimp, eel or crab stick
3 Pcs. 8  |  6 Pcs. 14  |  9 Pcs. 20 |  12 Pcs. 25◆

ALL BOWLS ARE SERVED WITH WARM SUSHI RICE,  
SEAWEED SALAD & CRUNCHY ONIONS

Classic Tuna  tuna, avocado, ginger, cucumber, cilantro  
tossed in a wasabi infused ponzu sauce & masago  16

Yellow Tail  yellowtail, avocado , ginger, cucumber, cilantro 
tossed in ponzu sauce finished with masago & crunchy onions  17

Spiced Up Shrimp  shrimp dressed with spicy mayo, avocado, 
ginger, cucumber, finished with ponzu sauce, masago & cilantro  16

Super Salmon  salmon, avocado, cucumber tossed in ponzu sauce 
with crab salad, finished with a touch of spicy mayo & eel sauce  16

Happy Vegetarian  avocado, cucumber, asparagus, carrot 
tossed in a wasabi infused ponzu sauce, served with ginger  15

Please note that our sushi menu items may contain seafood both raw and 
cooked, shellfish, cooking oils, soy, wheat, dairy, eggs, seeds, peanuts, mangos 
and tree nuts. Consuming raw or undercooked fish and shellfish may be 

hazardous to some individuals health.

Cold Sake | Manotsuru Crane Junmai  8
Sake-Tini  sky barlett pear vodka, manotsuru sake, 

fresh lemon and agave 12◆

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food-borne illness. 
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Penne Vodka with Chicken  homemade vodka sauce served with 
grilled chicken  17
Chicken Parmigiana  two hand breaded chicken cutlets topped with 
housemade marinara sauce & mozzarella served with pappardelle pasta  17
Pulled Pork Mac & Cheese  signature cheddar cheese sauce, 
topped with bbq pulled pork & seasoned breadcrumbs served with a side of 
cornbread  16
Cherry Coke BBQ Ribs  full rack of baby back ribs slow roasted with 
a cherry coke bbq sauce served with fries and coleslaw  24
Coal Fired Half Chicken  coated in our original seasoning served 
over garlic broccoli  19
14 oz N.Y. Strip  center cut N.Y. strip crusted with our housemade coffee 
& ancho steak rub served with truffle shoestring fries  36
Tommy’s Meatloaf  housemade meatloaf over garlic mashed 
potatoes, topped with mushroom demi-glaze & frizzled onions  17
Guinness Short Rib Stew  braised short ribs in a rich Guinness 
stew with potatoes, onions & carrots over garlic mashed potatoes served with 
garlic bread  21

- add bowl of soup or side house salad for $4 -
Triple T’s Cheeseburger  freshly ground 10oz burger, 
topped with melted cheddar, tomato, red onion & lettuce with fries  15
Hickory BBQ Burger  freshly ground 10oz burger, bacon, topped 
with melted cheddar, red onion & hickory bbq sauce with fries  16
Cali Burger  freshly ground 10oz burger, topped with pepper jack 
cheese, avocado, red onion & chipotle mayo with fries  16
Bacon Swiss Burger  freshly ground 10oz burger, topped with bacon,  
sauteed onion, swiss & bacon aioli on a toasted english muffin with fries  17
Impossible Meatless Burger  Impossible burger, topped with 
pepper jack cheese, onions, pickles, lettuce, tomato & a mustard aioli sauce 
with a house salad  18
Southwest Turkey Burger  freshly ground turkey, mixed with 
corn & poblanos topped with pepper jack cheese, lettuce, tomato & chipotle 
mayo on brioche with fries  15
Pulled Pork Sandwich  coal fired roasted onions & cole slaw on 
toasted brioche with kettle chips  14
Blackened Shrimp Wrap  lettuce, tomato, avocado & chipotle 
mayo in a wrap with fries  15
Grilled Cheese Classic with Tomato Basil Soup  
sharp cheddar, bacon & tomato on country bread with tomato basil soup  14
Grilled Ahi Tuna Wrap  sliced avocado, soy ginger marinade, 
lettuce, red onion & wasabi mayo in a wrap with fries  16
Sliced Short Rib Sandwich  coal oven roasted onions, mozzarella 
& tomato on toasted brioche with kettle chips  18
Grilled Chicken Sandwich  creamy pesto, roasted red pepper & 
mozzarella on ciabatta bread with fries  14
Blackened Mahi Sandwich  lettuce, tomato & jalapeño ranch on 
toasted brioche with fries  16
The Cubano  sliced pork loin, ham, swiss, pickles & cherry pepper 
mustard on grilled ciabatta with chips  14
Tavern Dip  sliced prime rib, coal roasted onions, mozzarella & 
horseradish cream on garlic ciabatta bread with fries  17
Chicken Salad Sandwich  roasted chicken breast with lettuce, 
tomato, hellman’s mayo, crispy bacon, craisins, celery and onion served on 
toasted sour dough bread with fries  14

Hummus Trio Dip  roasted garlic, roasted red pepper & black olive 
hummus dip served with flatbread, celery & carrot sticks  12
Tap House Meatballs  pork and beef mix served with ricotta, 
pecorino & homemade marinara  13
Holy Guacamole!  avocados, pico de gallo & chopped jalapeño, served 
with tortilla chips  11   *add cotija cheese for $2*
Fried Calamari  with homemade marinara & garlic aioli  15
Spinach & Artichoke Dip  served with tortilla chips  11
Crispy Brussel Sprouts  whole grain honey mustard sauce, smoked 
bacon & roasted shallots  10 
Drunken Clams  a dozen sauteed little neck clams in a white wine 
sauce & a splash of homemade marinara  15
Tavern Taquitos  chicken thighs, cheddar jack, roasted corn salsa & 
fresh salsa rolled into a flour tortilla, fried and topped with chipotle mayo and a 
side of sweet chili sauce  11 
Breaded Wisconsin Cheese Curds  with marinara sauce  10
Firecracker 50 /50   fresh calamari and shrimp seasoned in a cajun 
tempura batter, fried and tossed in our signature sweet & spicy sauce  16
Loaded Nachos  topped with chili, cheddar jack, jalapeño, black olives, 
pico de gallo & sour cream  11  *add guacamole for $2*
Pulled Pork Nachos  slow roasted bbq pork, jalapeños, cheddar jack 
cheese, pico de gallo & cotija cheese  12
Coal Fired Jumbo Pretzel  jumbo bavarian pretzel served with 
house made brooklyn lager cheese sauce & spicy mustard sauce  10
General Tso’s Cauliflower  lightly battered and fried cauliflower 
& peppadew peppers, tossed in general tso’s sauce and garnished with green 
onions  12
Cheese & Charcuterie Board  aged gouda, triple cream blue 
cheese, truffle pecorrino cheese, thin sliced prosciutto, sweet Italian sopressata, 
fig jam and house made focaccia  21
Black & Blue Sliders  three sliders with blackening spice, crumbled 
gorgonzola cheese, bacon aioli with fried onions served with house made 
chips  15

Tommy’s Original Coal Oven Roasted Wings
topped with coal fired roasted onions and an italian long hot pepper • regular (10pc)  13 

add rosemary focaccia bread for $2

- add bowl of soup for $4 -
Tommy’s House Salad  romaine, red onions, cherry tomatoes, 
chickpeas, celery & kalamata olives with our house dressing  10
Arugula Salad  baby arugula, cherry tomatoes, shaved parmigiano 
reggiano & grilled artichokes with lemon vinaigrette  12
Classic Caesar Salad  romaine, croutons & shaved parmigiano 
reggiano with our homemade caesar dressing  11
Apple Salad  romaine, gorgonzola, granny smith apples, candied pecans 
& dried cranberries with apple cider vinaigrette  12
Buffalo Chicken Salad  breaded chicken, bacon, romaine, 
gorgonzola, cherry tomatoes & celery with ranch  14
Sesame Crusted Ahi Tuna Salad  baby kale, toasted almonds, 
carrots, tangerines & shredded jicama with blood orange vinaigrette  20
Grilled Salmon Salad  atlantic salmon, mixed greens, fennel, 
goat cheese, candied pecans & oven roasted tomatoes with blood orange 
vinaigrette  22
Steak Salad  8oz hanger steak grilled to medium, mixed greens, 
gorgonzola cheese, oven roasted tomatoes and pickled onions, topped with 
truffle crisps with our house dressing  24
Sliced Beet Salad  mixed greens, red and yellow beets, pecans & goat 
cheese with white balsamic dressing  14

- add gorgonzola or goat cheese to any salad for $3 -
add grilled chicken $5  |  shrimp $8  |  ahi tuna, mahi or salmon $10  |  steak $12

french fries  5 • coleslaw  4 • italian long hot peppers  6
 crunchy sweet potato tots  6 • onion rings  6 •  fried pickles  7 

kettle chips  5 • chicken fingers & fries  10 • coal fired broccoli  7
house made rosemary focaccia bread  5 • garlic mashed potatoes  5

- made from scratch daily -
Soup of The Day  7 

Tomato Basil  6 |  French Onion  8  
Crock Of Chili  cheddar jack & red onion  8

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food-borne illness. 


