LIFTING SPIRITS IN HOWELL
SINCE 1992

Good Food . . . Cold Beer . . .
Warm Memories!

WWW.NJINNKEEPERS.COM




STARTERS

LOADED POTATO SKINS 5.99
Fresh baked potato wedges loaded with smoky
bacon and a three cheese blend,
served with sour cream

ROASTED CLAMS 10.99
One dozen top neck clams served with
melted butter and lemon wedges

CRAB MELTAWAY 7.99
A special blend of crabmeat, mayonnaise,
Old Bay seasoning and a three cheese blend,
served on toasted French bread

NACHO SUPREME 9.99
Tortilla Chips topped with homemade chili, lettuce,
tomatoes, onions, jalapefio sour cream and
guacamole, smothered with melted three
cheese blend, served with fresh salsa

Half Order 7.99

CHICKEN CHILI AVAILABLE

12"’ THIN CRUST BAR PIE 6.99
TOPPINGS 70¢ EXTRA
Peppers ¢ Mushrooms < Onion ¢ Sausage
Pepperoni « Black Olives

VEGETARIAN 8.49
Grilled Zucchini, Squash, Portabella Mushrooms,
Red Onions and Roasted Peppers

RAW BAR

Clams on the Half Shell
1/2 dozen 7.99 ¢ Double 14.98

Oysters on the Half Shell — Market Price
Ask for oysters region

JUMBO SHRIMP COCKTAIL
1/2 Dozen 7.99

Served with cocktail sauce and lemon

BAKED CLAMS CASINO 7.99
Bacon, peppers, onions, celery, chopped clams and
bread crumbs, broiled in white wine and butter

FRIED CALAMARI 9.99
Generous portion of tender calamari
Choose your sauce:

Marinara Sauce  Buffalo Sauce ¢ Asian Sauce

P.E.I. BLACK MUSSELS 9.99
(Prince Edward Island)
Smothered with homemade Marinara sauce,
served with crispy garlic bread

FRIED MOZZARELLA STICKS 6.99
served with a side of tomato sauce

CHICKEN QUESADILLA 8.99
Shredded chicken, tomatoes, cilantro and
melted three cheese blend,
served with fresh salsa and sour cream

CHAPTER HOUSE WINGS

PICK YOUR STYLE:
Traditional 7.99
Boneless Wings 8.49

CHOOSE YOUR SAUCE:
Buffalo Sauce ¢ Cajun Spice ¢ Teriyaki Glaze
BBQ Sauce ¢ Honey Buffalo Sauce

Served with bleu cheese and celery

DOUBLE ORDERS AVAILABLE

“THE ORIGINAL”
Maryland Hot Crab Dip 9.99

A special blend of cream cheese,
lump crab meat, onions and spices,
served with baked sliced French bread

EXIT 98 11.99

Sautéed seasoned Filet Mignon tips in a roasted
garlic Worcestershire sauce with roasted peppers
and red onions, topped with crumbled
bleu cheese, served with baked French bread

BROILED OYSTERS 8.99

Topped with Worchestershire Sauce,
cocktail sauce, bacon and
melted Swiss cheese

‘“An 0Old Favorite”

SEAFOOD ANTIPASTO 10.99

Sautéed shrimp, sea scallops, clams, mussels, roasted red peppers and
stuffed cherry peppers (provolone and prosciutto ham)
in a garlic white wine sauce, served with baked French bread




SOUP KETTLE

NEW ENGLAND CLAM CHOWDER
Creamy and delicious
Cup 3.29 ¢ Bowl 4.29

CROCK of FRENCH ONION SOUP
Smothered with melted Provolone cheese

Crock 4.79

TEXAS SIRLOIN CHILI
“The Best in Town”
Cup 3.29 ¢ Bowl 4.29

DAILY SOUP SPECIALS
Made Fresh

SALADS

DRESSINGS:
CAESAR ¢ BLEU CHEESE ¢ HONEY MUSTARD ¢ FRENCH ¢ CREAMY ITALIAN ¢« RANCH ¢ CITRUS VINAIGRETTE
RUSSIAN ¢ ITALIAN ¢ BALSAMIC VINAIGRETTE ¢« RASPBERRY ¢ LIGHT ITALIAN ¢ PESTO VINAIGRETTE

PECAN CHICKEN SALAD 10.99

Pecan encrusted chicken sliced over spring mixed

greens, craisins, celery, shredded carrots and

mandarin oranges, topped with chow mein noodles

with sesame dressing

BABY SPINACH SALAD 8.99
Warm chopped bacon, fresh grated eggs and
mushrooms served over baby spinach
with your choice of dressing

Add Grilled Chicken 1.99

BUFFALO CHICKEN SALAD 9.99
Romaine and Iceberg lettuce topped with
boneless buffalo chicken, crumbled bleu cheese,
cherry tomatoes, celery and served with
creamy bleu cheese dressing

CALIFORNIA SHRIMP SALAD 11.99
Pan seared shrimp served over Romaine lettuce
with sliced avocados, black olives,
cherry tomatoes and hardboiled eggs,
with a citrus vinaigrette

STEAKHOUSE SALAD 10.99
Sirloin steak sliced over mixed greens with
cherry tomatoes, marinated mushrooms and
floured fried onion straws,
served with bacon horseradish dressing

GRILLED VEGETABLE SALAD 9.99
Zucchini, squash, Portabella mushroom, red onions,
roasted peppers and fresh mozzarella cheese,
served over mixed greens with a pesto vinaigrette

SEARED SHRIMP & SCALLOPS 11.99

Served over baby spinach with red onions, cherry
tomatoes, cucumbers and crumbled Feta cheese
with a balsamic vinaigrette dressing

CAESAR SALAD 8.49
Our house creamy Caesar dressing tossed with
Romaine lettuce, croutons and topped with fresh
grated pecorino Romano cheese

Chicken 10.99 ¢ Steak 11.99
Shrimp 11.99

PANINI & WRAIPS

ALL PANINI SANDWICHES AND WRAPS ARE SERVED WITH A CHEF SIDE

CHICKEN CAESAR WRAP 8.99
Grilled chicken, Romaine, tomatoes and a
creamy Caesar dressing

BUFFALO CHICKEN WRAP 8.99
Boneless buffalo chicken, lettuce, tomato
and bleu cheese dressing

TURKEY B.L.T. WRAP 8.99
Bacon, lettuce and tomato

BRONX BOMBER PANINI 8.99
Hot sliced pastrami with deli mustard, sautéed

onions and Swiss cheese, served on Asiago bread

GRILLED VEGGIE WRAP 8.49
Zucchini, squash, Portabella mushroom,
red onion, red roasted peppers,
fresh mozzarella cheese and a
homemade balsamic dressing

STEAK or CHICKEN FAJITA WRAP 8.99
Marinated with southwest spices, sautéed onions
and peppers and Monterey Jack cheese

RT. 9 SOUTH PANINI 8.99
Shaved prime rib topped with horseradish sauce,
Monterey Jack cheese and sautéed onions,
served on Asiago bread

SIDES

Seasoned Fries
Battered Onion Rings

Pasta with Tomato Sauce

Loaded Baked Potato
Sautéed Mushrooms

Steamed Spinach .
Mushrooms & Onions 1.25 Mashed Potatoes
Garlic Bread with Mozzarella.. 4.99

Plain Garlic Bread

Chef Side of the Day

Mixed Vegetables
Baked Potato
French Fries




BURGLERS

ALL BURGERS ARE GRILLED 8 OZ. USDA CHOICE GROUND BEEF
SERVED WITH DELI PICKLE, COLE SLAW AND POTATO CHIPS

SUBSTITUTIONS:
Chef Side of the Day — 1.00 ¢ Long Branch Fries — 1.00 ¢ French Fries — 1.00
Sweet Potato Fries — 1.50 ¢ Onion Rings — 1.50

CHAPTER HOUSE BURGER 6.99

Flame grilled burger topped with
sautéed onions and mushrooms

A one of a kind!

CHEESE BURGER 7.79
American, Swiss, Provolone,
Monterey Jack, Mozzarella or Sliced Cheddar

CHEDDAR BURGER 7.99
Whipped Wisconsin Cheddar Cheese

BACON CHEESE BURGER 8.99
American, Swiss, Provolone,
Monterey Jack, Mozzarella or Sliced Cheddar

Try one of our Delicious Burgers from our

Burger Club Menu

16 Different Burgers to choose from

SANDWICHES

ALL SANDWICHES ARE SERVED WITH DELI PICKLE, COLE SLAW AND POTATO CHIPS

SUBSTITUTIONS:
Chef Side of the Day — 1.00 ¢ Long Branch Fries — 1.00 ¢ French Fries — 1.00
Sweet Potato Fries — 1.50 ¢ Onion Rings — 1.50

BLACKENED RANCH

CHICKEN SANDWICH 8.99
Pan blackened Cajun chicken topped with ranch
dressing and melted Monterey Jack cheese and
served on a hard roll

PRIME RIB SANDWICH 9.59

“Better Than a Philly”
Shaved prime rib served on French bread
with provolone cheese

“OLDE SOD” REUBEN 8.49
Boar’s Head first cut corned beef served on rye
bread with sauerkraut, Russian dressing and
melted Swiss cheese

CRAB CAKE SANDWICH 8.29
Homemade broiled lump crab cake,
served with a side of Dijon bistro sauce

BLACK RUSSIAN 9.99
Triple decker sandwich served on toasted marble rye
topped with piled high turkey and roast beef,
Russian dressing and cole slaw

JUMBO SHRIMP BASKET 9.49
Fried breaded Gulf shrimp,
served with French fries and cole slaw

CHICKEN CUTLET SANDWICH 7.99
Grilled, Cajun, BBQ, Buffalo or Breaded Fried

FILET MIGNON SANDWICH 14.99
Grilled filet mignon, sliced over toasted garlic
French bread with melted provolone cheese and
topped with mushrooms and onions,
served with Long Branch Fries

GROUPER REUBEN 9.99
Fresh battered grouper filet served on toasted
marble rye with melted Swiss cheese,
cole slaw and Russian dressing

THE CHAPTER HOUSE

CHICKEN SANDWICH 9.79
Grilled Cajun chicken topped with BBQ sauce,
Monterey Jack cheese, sautéed onions and
served on garlic French bread

STEAK & CHEESE 8.99
Grilled sirloin steak served on toasted
French bread with American cheese,
served with a side of French fries

CLASSIC FRENCH DIP 8.99
Thin sliced rare roast beef served on French bread
with a side of Au Jus, served Hot or Cold

Add Cheese 1.00




GIRILL

ALL GRILL ENTREES ARE SERVED WITH SOUP OR SALAD AND POTATO OR VEGETABLE
FLAT IRON SKILLET 15.99 HICKORY SMOKED BABY BACK RIBS
Grilled 10 oz. seasoned Flat Iron steak sliced over Slow cooked for hours with southern spices, basted
red bliss potatoes on a hot skillet with garlic butter, with BBQ sauce and served with applesauce
topped with floured fried onions Half Rack 13.99 ¢ Full Rack 19.99
GRILLED N.Y. SIRLOIN STRIP STEAK
Topped with beer battered onion rings
12 0z. Cut 16.99 ¢ 16 oz. Cut 22.99
24 oz. Kansas City 31.99

FRESH GRILLED CHICKEN CUTLET 12.99
Served with steamed vegetables and
your choice of potato
16.99
OPEN-FACED STEAK SANDWICH 14.99
10 oz. Grilled Rib-Eye Steak served over toast points
with sautéed mushrooms and onions

GRILLED CENTER CUT PORK CHOPS

Served BBQ, Cajun, Montreal or Plain grilled,

served with a side of applesauce

10 OZ. FILET MIGNON — MARKET PRICE

Our most tender cut of steak, served with fresh
steamed vegetables

GRILLED RIB-EYE STEAK

topped with beer battered onion rings
12 o0z. Cut 16.99 °* 16 oz. Cut 22.99
1454 TOP SIRLOIN 14.99

24 oz. Kansas City 31.99
10 oz., seasoned, grilled and smothered with sautéed mushrooms and onions
Add Shrimp OR Scallops, Broiled, Fried or Stuffed 6.99 Extra

SEATO0OD

ALL SEAFOOD ENTREES ARE SERVED WITH SOUP OR SALAD AND POTATO OR VEGETABLE
SEAFOOD STUFFED TILAPIA 16.99 SEA SCALLOPS AU GRATIN 17.99
Topped with a lemon butter Chardonnay sauce Torr:pﬁd Wlttheshkpakr)sIeyaprosci)utto_hham,
shallots and panko bread crumbs with a
JERSEY SEAFOOD COMBO 19.99
Shrimp, Scallops, Crab Cake and Tilapia, EEn IHET EETEEmieD S2Ee
SESAME-CRUSTED YELLOW-FIN TUNA 16.99
Topped with homemade Thai cole slaw and wasabi
SEAFOOD FRA DIAVOLO 18.99

white wine and butter
UMBO SHRIMP 16.99
Sautéed Shrimp, Sea Scallops, Clams and
Maine Mussels, served in a spicy plum
tomato sauce and served over pasta
17.99

J
Served Fried, Scampi, Cajun style, Seafood Stuffed,
or Plain Broiled
BROILED MARYLAND CRAB CAKES
Made with Lump Crabmeat, served with a Dijon bistro sauce

BEER BATTERED FISH AND CHIPS 15.99
“Olde English Pub Style”

served golden fried or broiled in

Served with malt vinegar and

CHAPTER HOUSLE SPLECIALS

ALL ENTREES ARE SERVED A LA CARTE WITH POTATO OR VEGETABLE
CHICKEN & SPINACH

RAVIOLI 13.99
with a roasted pepper

13.99 EGGPLANT PARMIGIANA 11.99
Fresh breaded eggplant topped with
tomato sauce and mozzarella cheese,
peppers, asparagus and served with a side of pasta cream sauce,lserbved a/vith
fresh mozzarella cheese, crispy garlic brea
: CHICKEN PARMIGIANA 12.99
topped with a lemon butter sauce Fresh breaded chicken cutlets topped
with tomato sauce and mozzarella STEAK ON A STICK 9.99
cheese, served with a side of pasta _Grilled, BBQ'd or Cajun’d,
with tomato, pepper and onion,
smothered with
mushrooms and onions

GRILLED STEAK OR
CHICKEN FAJITA

Marinated steak or chicken

served over fajita vegetables Cri BAJA FISH TACOS 12.99

T B Slale 6 e AL e rispy panko breaded Tilapia served in

Chicken - 12.99 flour tortillas with shredded cabbage

- and pico de gallo, topped with a
chipotle mayonnaise, served with a

side of rice and beans

-

=y

ADD SOUP OR CAESAR OR GARDEN SALAD FOR 1.99

CHICKEN NONNA
Francaise chicken breast

topped with red roasted

Steak - 13.99
Shrimp - 14.99

SAUTEED CHICKEN & BROCCOLI 14.99
Tossed in a garlic tomato cream sauce over pasta, served with crispy garlic bread
$1.00 WILL BE DONATED TO AUTISM NEW JERSEY, OUR 2010 CHARITY ¢+ WWW.AUTISMNJ.ORG
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