
Appetizers
Fried Calamari $8

Served with our hot spicy marinara sauce

Shrimp Scampi $10
Sautéed with garlic butter, wine & lemon

Stuffed Mushrooms $9
Mushroom caps stuffed with  

Italian sausage & bread crumbs

Spats Cocktail $14
Sliced medallions of lobster tail, shrimp  
& crab meat served with Chef’s own  

Creole cocktail sauce

Maryland Crab Cakes $12
Jumbo lump crab cakes with  

roasted red peppers & lime butter sauce

Soups
Soup du Jour $4

French Onion Soup au Gratin $5

salads
Garden Salad $8

Mixed greens, tomatoes, carrots & cucumbers 
tossed with your choice of dressing

Caesar Salad $7
Fresh crisp romaine lettuce tossed with Romano 

cheese, garlic croutons & creamy Caesar 

Spinach Salad $8
Baby spinach served with chopped bacon, eggs, 
onions & drizzled with warm bacon vinaigrette

Spats Salad $9
A delightful combination of penne pasta, fried 
garlic, plum tomato, fresh mozzarella cheese & 

papaya garnished with balsamic vinaigrette

Metro Salad $10
Sliced avocado, artichoke & hearts of palm  
over a bed of fresh fennel shavings topped  

with enoki mushrooms dressed with  
Italian red wine vinaigrette
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Spats Sides
All entrees include choice of two sides.  

Additional sides are $4

Baked Potato

Potatoes au Gratin

Roasted Garlic Mashed Potatoes

Sweet Potato Fries

Onion Rings

French Fries

Macaroni & Cheese

Fresh Asparagus

Fresh Broccoli

Creamed Spinach

Fresh Spinach with Shallots

Sautéed Wild Mushrooms

Glazed Sliced Carrots

Sautéed Onions

*Consumer Advisory
Consuming raw or under cooked meats,  

poultry, seafood, shellfish or eggs may increase 
your risk of food borne illness, especially if you 

have certain medical conditions

18% Gratuity will automatically be  
added to parties of 6 or more.
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Spats Steaks
100% Certified Black Angus Beef

Delicately tender and flavorful describes all of our hand trimmed steaks.  
Every steak is seared to seal in all the natural juices and char-grilled to your desired  

temperature. Any steak may be accompanied by your choice of sauce:

Green Peppercorn      Cognac-Shallot Demi-Glace     

Maitre d’ butter     Au Poivre     Bernaise

Entrées
Filet Mignon 8oz $26    12oz $30

The queen of steaks and most tender of all cuts of beef

Rib Eye Steak $30
Cut from the same part of beef as prime rib, this tender 16oz steak is marbled  

to juicy perfection for enticing flavor

New York Strip Steak $32
This tempting 16oz cut is a true steak lover’s steak

Porterhouse Steak $36
The ultimate cut of beef, this 24oz king of steaks combines the  

rich taste of the strip steak with the tenderness of the filet

Veal Chop $30
Extra thick 16oz charboiled milk fed veal loin chop  

served with rosemary shallot brandy demi

Shish Kabobs $24
Sirloin, chicken or shrimp skewered with peppers,  

onions, cherry tomatoes and mushrooms

French Cut Rack of Lamb $26
Australian rack of lamb served with a side of mint jelly demi

Pork Chop $24
Double center cut 14oz bone-in chop

Chicken Nicole $20
Stuffed chicken with seasoned asparagus, prosciutto, red bell peppers  

and pecans served with asparagus volute sauce

Spats Seafood Pasta $29
Shrimp, lobster and scallops sautéed with shiitake mushrooms,  
green peppercorns in brandy lobster sauce over linguini pasta

Broiled Twin Lobster Tails market price
Twin Australian tails served with drawn butter

Fresh Catch of the Day market price

Add Shrimp $12     Add 1/4lb Lobster Tail $15
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Champagne &  
sparkling wines 

10 	 Dom Perignon France 	 250.
11 	 Veuve Clicquot Ponsardin France	 85. 
12	 Moet & Chandon Imperial France	 75.
13 	 Domaine Chandon 
	 Blanc de Noir Napa 	    35.
14 	 Caposaldo Prosecco Italy	 	 28.
15	 Poema Cava Extra Dry Spain	 	 25.
16 	 Domaine Chandon Brut Napa Split  		  12.
17 	 Domaine Chandon Rose Napa Split  		  12.

White wines
Chardonnay 

101 	Cakebread Napa 	 70.
102 	Jordan Russian River	 60.
103 	Ferrari-Carano Alexander Valley 	 50.
104	 Simi Russian River	 45.
105 	Hess Select Monterey	 8.	 28.
106 	Mainstreet California	 7.	 25.

Sauvignon Blanc 
110 	Cakebread Napa 	 70.
111 	Folie A Deux Napa	 30.
112 	Omaka Springs New Zealand	 8.	 28.
113 	Mainstreet California	 7.	 25.

Pinot Grigio 
120 	Santa Margherita Italy	 	 48.
121 	Moletto Italy 	 28.
122 	Santa Marina Italy	 8.	 28.

Various Whites 
130 	Ferrari-Carano Fume Blanc Sonoma	 35.
131 	Rosemount Estates 
	 Riesling Australia	 8.50    30.
132 	Ruffino “Orvieto” Italy 	 8.	 28.
133 	Lo Tengo “Torrentes” Argentina	 7.	 25.
134 	Firehouse Gewurztraminer California	 25.

half bottles 
150 	Cakebread Chardonnay Napa 	 	 38.
151 	Santa Margherita Pinot Grigio Italy	 28.
152 	Fess Parker Chardonnay Santa Barbara	      	25.
153 	Parducci Sustainable White Mendocino    	 24.
154 	Kenwood Sauvignon Blanc Sonoma	 	 16.

Meritage & Reserve whites 
160 	Rodney Strong Russian River 
	 Chardonnay Sonoma                             	 70.
161 	J Winery
	 Estate Bottle Chardonnay Sonoma          60.
162 	Estancia Reserve 
	 Chardonnay Monterey 	     48.
163 	Consentino “The Novelist”  Napa 	 	 36.

Blush Wines 
170 	Montevina White Zinfandel Amador County 	 	20.

glass    bottle

Please Drink Responsibly. 163065
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red wines
Pinot Noir 

500	 Chateau St. Jean Sonoma		  45.
501	 Van Duzer Cuvee Oregon		  43.
502 	Estancia Monterey		  40.
503 	Brancott Vineyard New Zealand 	 8.50    30.
504 	Jargon Napa	 8.    	 28.

Merlot 
510 	Franciscan Napa 	       	 45.
511 	Benziger Sonoma 		  39.
512 	Napa Cellars Napa 	       	 35.
513 	Mainstreet California 	 7.      25.

Zinfandel 
520 	Cosentino “Cigarzin” Lodi	    	 42.
521 	Cline “Ancient Vines” Sonoma 		  35.
522 	Zig Zag Mendocino	 8.50   	30.

Cabernet Sauvignon 
530 	Hess Select Napa 		  48.
531 	Heron Winery California 	       	 30.
532 	Casa LaPostolle Chile	 8.      	28.
533 	Mainstreet California 	 7.      	25.

Chianti 
540 	Ruffino Classico “Aziano” Tuscany          	 36.
541 	Oca Ciuca IGT Tuscany 	 8.50    30.

Syrah 
550 	Parducci Petite Sirah Mendocino 	     	 30.
551 	Covey Run Quail Series Washington	 7.      	25.

Malbec 
560 	Kaiken Montes Argentina 	       	 33.
561 	Bodega Norton Mendoza Argentina	 7.      	25.

Shiraz 
570 	Cat Amongst The Pigeons 
	 Shiraz Barossa Australia	       	 45.
571	 Rosemount Estate “Black Label” 	
	 Shiraz Australia	 9.    	 32.

Misc. Red 
580 	Menage A Trois Red California 	 8.50    30.

half bottles 
600 	Ruffino Reserva Ducale 
	 “Tan Label” Italy	 	 30.
601 	Fess Parker Pinot Noir Santa Barbara      	28.
602 	J. Lohr “7 Oaks” 
	 Cabernet Sauvignon Paso Robles	      	 22.
603 	Clos Du Bois Merlot Sonoma 	 	 20.

Meritage Reserve reds 
700 	Ferrari - Carano 
	 “Prevail” West Face Sonoma 	 	 95.
701 	Franciscan Magnificat Napa 	 	 95.
702 	Chateau St. Jean
	 “Cinq Cepages” Sonoma                       	90.
703 	Estancia Meritage Alexander Valley 	 50. 
704 	Glen Carlou 
	 “Grand Classic” Meritage South Africa   	48.

glass    bottle
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