
Ask about our
BUSINESS LUNCH

Three Courses for $15.95

VALET PARKING
IS ALWAYS

COMPLIMENTARY
AT LUNCH

MONDAY - FRIDAY

    gluten free items along with our signature parmesan cheese rolls.
please let your waiter know if you have any type of allergies so they can assist you.

SUSHI ROLLS
Our Sushi Chefs assemble each roll by hand...enjoy!

HALF FULL

SPICY TUNA ROLL.......................  6.95 10.95
Cucumber, Masago

CRUNCHY CRAB ROLL..................  7.00 11.95
Spinach-Tempura Crumbs

CALIFORNIA ROLL.......................  6.95 11.95
King Crab, Avocado, Cucumber

SHRIMP TEMPURA ROLL .............  5.95 8.95
Fried Shrimp, Cucumber, Chili Mayo

ACAPULCO ROLL.........................  6.95 10.95
Ahi Tuna, Avocado, Jalapeño

SALMON ROLL ............................  5.95 8.95
Soy-Glazed, Avocado, Cucumber

.......................  6.95 10.95

..................  7.00 11.95

.......................  6.95 11.95

.......................  6.95 10.95

..................  7.00 11.95

.......................  6.95 11.95

.............  5.95 8.95

ACAPULCO ROLL.........................  6.95 10.95

SALMON ROLL ............................  5.95 8.95

.............  5.95 8.95

ACAPULCO ROLL.........................  6.95 10.95

SALMON ROLL ............................  5.95 8.95

HALF FULL

SANDWICHES
HAMBURGER OR CHEESEBURGER - All of the Fixings, Add Cheese for $1.00 ..................................... 9.95
UPSIDE-DOWN TUNA MELT - Gruyère Cheese, Tillamook Cheddar .................................................. 9.95
GRILLED AHI TUNA BURGER - Lemon-Ginger Aïoli ................................................................... 12.95
MARYLAND SHORE CRAB CAKE SANDWICH - Jumbo Lump Crab, Mustard Sauce.............................. 12.95
FILET MEDALLION SANDWICH TRIO - Gruyère Cheese, Crispy Shallots, Mustard Mayo, Brioche Buns ...... 14.95
MAINE LOBSTER ROLL - Tarragon Mayonnaise, Brioche ........................................................... 17.95
CRISPY MARYLAND SOFT SHELL CRAB SANDWICH - Green Papaya Slaw, Lemongrass Aïoli.................... 17.95

SUSHI & SOUP - 1/2 Order of Sushi and Cup of Soup...................................................................... 9.95
SALAD & SOUP - Small Chopped Salad and Cup of Soup .................................................................. 9.95
SUSHI & SALAD LUNCH - 1/2 Order of any Sushi and Small Chopped Salad ..........................................11.95
COMBINATION PLATTER - 4 pc. Salmon Roll, 4 pc. Tuna Roll, 2 pc. Nigiri Tuna, 2 pc. Nigiri Salmon. 16.95

COMBINATIONS

REEL SIMPLE:  All fish can be prepared grilled or broiled with olive oil, lemon, herbs and capers or over sautéed spinach.

Proud partnership with the Shedd Aquarium for sustainable seafood.

LUNCHEON SALADS
CHOPPED SALAD - Chopped Vegetables, Avocado, Bacon, Blue Cheese................................................11.95
HONG KONG CHICKEN SALAD - Crispy Chicken, Asian Slaw, Creamy Sesame-Ginger Vinaigrette ............12.95
SPINACH SALAD - Warm Bacon Vinaigrette, Goat Cheese, 9-Minute Egg .............................................12.95
GRILLED CHICKEN WALDORF SALAD - Currants, Walnuts, Goat Cheese Crostini, Creamy Apple Vinaigrette...12.95
SEARED SESAME AHI TUNA SALAD - Seaweed Salad, Soy-Pepper Glaze ...............................................16.95
ULTIMATE SEAFOOD COBB - King Crab, Lobster, Shrimp, Bacon, Greens, Green Goddess Dressing....19.95

ADD GRILLED CHICKEN...2.95   ADD GRILLED SALMON...4.95  ADD GRILLED SHRIMP...4.95

SOUPS & SMALL SALADS & APPETIZERS
SOUP OF THE DAY....................................................................................................   A.Q.     A.Q.
NEW ENGLAND CLAM CHOWDER............................................................................... 4.95 5.95
SEAFOOD GUMBO ................................................................................................... 5.95 6.95
STEAMED EDAMAME - Sea Salt................................................................................................ 5.95
CAESAR SALAD - Hearts of Romaine, Grana Padano, Garlic Crostini ................................................... 6.95
WEDGE SALAD - Iceberg Lettuce, Bacon, Blue Cheese Vinaigrette ....................................................... 6.95
BEET SALAD - Goat Cheese, Almond Butter ............................................................................... 7.95
CRUNCHY MUNCHY SHRIMP - Lightly Fried, Spicy Rémoulade Sauce............................................ 9.95
FRIED CALAMARI - Herbed Marinara Sauce, Balsamic Glaze ............................................................ 10.95
MARYLAND SHORE LUMP CRAB CAKE - Mustard Sauce, Frisée Salad .............................................11.95
DOUBLE-DIP SHRIMP COCKTAIL - 7 Jumbo Gulf  Shrimp, Cocktail Sauce, Spicy Rémoulade.................. 12.95

SOUP OF THE DAY....................................................................................................   A.Q.     A.Q.
 4.95 5.95
 5.95 6.95

SOUP OF THE DAY....................................................................................................   A.Q.     A.Q.
 4.95 5.95
 5.95 6.95

CUP BOWL

FISH AND CHIPS ...................................... 13.95
East Coast Cod, Tartar Sauce, Malt Vinegar

MILD OR HOT & CRUNCHY TILAPIA ......... 13.95
Sesame-Almond-Chili Crust, Arugula Salad

GRILLED RAINBOW TROUT....................... 16.95
Green Beans, Pecans

8 OZ. SKIRT STEAK .................................. 19.95
Caramelized Onions

PAN-ROASTED ALASKAN HALIBUT............. 21.95
Grilled Pickled Ramps, Pistachio Vinagrette

CEDAR-PLANKED WHITEFISH ................... 13.95
Espresso BBQ  Sauce, Watercress-Apple Salad

PAN-ROASTED TILAPIA............................. 14.95
Shrimp Bienville Sauce

NORWEGIAN SALMON .............................. 14.95
Cauliflower, Chantrelle Mushrooms, Artichoke Chips

CHICKEN BRIONI .................................... 12.95
Parmesan-Crusted, Mushrooms, Capellini Marinara

HOUSEMADE LOBSTER RAVIOLI ................ 19.95
Fennel, Asparagus, Cognac Cream Sauce

ENTRÉES
All entrées served with your choice of a cup of soup or house salad or our Sesame Slaw.

TACOS
House Specialty! Housemade Guacamole, Sour Cream, Roasted Corn, Pico de Gallo Sauce and Housemade Salsa.

CHICKEN TACOS  9.95         FISH TACOS  10.95         SHRIMP TACOS  10.95         STEAK TACOS  11.95



For a full wine list please ask your server.

FRESH HOUSE-SQUEEZED LEMONADE.........................................................................................2.95
REEL PALMER - House-Squeezed Lemonade, Brewed Tea ........................................................................2.95

REFRESHING FRUIT TEAS............................................................................................................3.95
    - STEPHANIE'S GREEN-POMEGRANATE - Tropical Green Tea, Fresh Cucumber
    - SOUTHERN SUNSHINE CITRUS - Chamomile, Orange, Lemon
    - BERRY REJUVENATION - Jasmine, Muddled Berries, Fresh Mint, Lime

SAN PELLEGRINO ............................................................................................SM - 2.95       LG - 3.95
IBC ROOT BEER....................................................................................................................... 3.50

INVIGORATING, NON-ALCOHOLIC LIBATIONS

MILLER LITE ............................................ 3.75
BUD LIGHT .............................................. 3.75
BUDWEISER.............................................. 3.75
COORS LIGHT.......................................... 3.75
CORONA ................................................. 4.75
HEINEKEN............................................... 4.75
BLUE MOON ............................................ 4.75

AMSTEL LIGHT......................................... 5.50
FAT TIRE AMBER ALE ................................. 5.95
FIRESTONE IPA ......................................... 5.95
312 - GOOSE ISLAND ................................. 5.95
TWO BROTHERS CANE AND EBEL ............... 6.95
HEFEWEIZEN - SIERRA NEVADA .................. 6.95
CLAUSTHALER NA .................................... 3.75

BOTTLED BEER

6 OZ. 8 OZ. BTLRED WINES BY THE GLASS
TEOREMA OLD VINES GARANCHA - Spain............................................................  8 10 34
MILBRANDT MERLOT - Washington State................................................................  9 11 33
BOXHEAD SHIRAZ - South Australia.......................................................................  8 10 30
JUAN BENEGAS MALBEC - Argentina.....................................................................  8 10 30
MILBRANDT VINEYARDS BROTHERS’ BLEND - Columbia Valley.................................  8 10 33
TRACE CABERNET SAUVIGNON - California..........................................................  9 11 33
WILLIAM HILL CABERNET SAUVIGNON - Central Coast, California .............................  10 12 34
BRIDLEWOOD PINOT NOIR - Central Coast, California .............................................  10 12 38

 - Spain............................................................  8 10 34
 MERLOT - Washington State................................................................  9 11 33

BOXHEAD SHIRAZ - South Australia.......................................................................  8 10 30
JUAN BENEGAS MALBEC - Argentina.....................................................................  8 10 30
MILBRANDT VINEYARDS BROTHERS’ BLEND - Columbia Valley.................................  8 10 33
TRACE CABERNET SAUVIGNON - California..........................................................  9 11 33
WILLIAM HILL CABERNET SAUVIGNON - Central Coast, California .............................  10 12 34
BRIDLEWOOD PINOT NOIR - Central Coast, California .............................................  10 12 38

 - Spain............................................................  8 10 34
 MERLOT - Washington State................................................................  9 11 33

BOXHEAD SHIRAZ - South Australia.......................................................................  8 10 30
JUAN BENEGAS MALBEC - Argentina.....................................................................  8 10 30
MILBRANDT VINEYARDS BROTHERS’ BLEND - Columbia Valley.................................  8 10 33
TRACE CABERNET SAUVIGNON - California..........................................................  9 11 33
WILLIAM HILL CABERNET SAUVIGNON - Central Coast, California .............................  10 12 34
BRIDLEWOOD PINOT NOIR - Central Coast, California .............................................  10 12 38

 - Spain............................................................  8 10 34
 MERLOT - Washington State................................................................  9 11 33

BOXHEAD SHIRAZ - South Australia.......................................................................  8 10 30
JUAN BENEGAS MALBEC - Argentina.....................................................................  8 10 30
MILBRANDT VINEYARDS BROTHERS’ BLEND - Columbia Valley.................................  8 10 33
TRACE CABERNET SAUVIGNON - California..........................................................  9 11 33
WILLIAM HILL CABERNET SAUVIGNON - Central Coast, California .............................  10 12 34
BRIDLEWOOD PINOT NOIR - Central Coast, California .............................................  10 12 38

WHITE WINES BY THE GLASS
VARICHON & CLERC PRIVILÈGE- Blanc de Blancs NV, France .....................................  8  30
LA MARCA PROSECCO - Italy ..............................................................................  9  32
KUNG FU GIRL RIESLING - Washington State ...........................................................  8 10 30
JULES TAYLOR PINOT GRIS - Marlborough, New Zealand ...........................................  8 10 30
FARAFALLINA PINOT GRIGIO - Italy ....................................................................  8 10 30
STARBOROUGH SAUVIGNON BLANC - New Zealand................................................  8 10 30
WHITE ORCHARD CHARDONNAY -California........................................................  7 9 28
HAHN ESTATES CHARDONNAY - Monterey............................................................  10 12 38

6 OZ. 8 OZ. BTL

VARICHON & CLERC PRIVILÈGE- Blanc de Blancs NV, France .....................................  8  30
LA MARCA PROSECCO - Italy ..............................................................................  9  32

 - Washington State ...........................................................  8 10 30
JULES TAYLOR PINOT GRIS - Marlborough, New Zealand ...........................................  8 10 30
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JULES TAYLOR PINOT GRIS - Marlborough, New Zealand ...........................................  8 10 30

 PINOT GRIGIO - Italy ....................................................................  8 10 30
STARBOROUGH SAUVIGNON BLANC - New Zealand................................................  8 10 30
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HAHN ESTATES CHARDONNAY - Monterey............................................................  10 12 38

VARICHON & CLERC PRIVILÈGE- Blanc de Blancs NV, France .....................................  8  30
LA MARCA PROSECCO - Italy ..............................................................................  9  32
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MARTINIS
POMEGRANATE-ORANGE MARTINI ............. 9.95
Svedka Citron Vodka, Pama Liquor, Fresh-Squeezed OJ

CUCUMBER MARTINI................................. 8.95
Bombay Gin, Sake, Fresh Ginger

REEL CLUB MARTINI.................................. 9.95
Smirnoff Blueberry, Blue Curacao, Triple Sec, Lemon Juice 

GINGER MARTINI...................................... 8.95
Ginger-Infused Vodka, Lime Juice, Sake

MAYFLOWER MARTINI ............................... 8.95
Lavender-Infused Vodka, Honey, Lemon Juice

CALIENTE MARTINI................................... 8.95
Pepper-Infused Vodka, Fresh Lime Juice

SIGNATURE COCKTAILS
RC SPARKLING COSMO.............................. 9.95
Svedka Citron Vodka, Fresh lime Prosecco

MARGARITA DEL SOL..................................7.95
Sauza Tequila, Pama Pomegranate Liqueur, Cointreau

MT’S MOJITO ........................................... 8.95
Don Q Rum, Fresh Mint Leaves, Lime

SEASONAL MANHATTAN .............................7.95
Kentucky Bourbon, Vermouth, Fresh Apple

CHEF BONNER’S BLOODY MARY ................. 8.95
Red Pepper Vodka, Jumbo Shrimp

LEMONGRASS DAIQUIRI ............................ 8.95
Malibu Rum, Fresh Lime Juice, Lemongrass

STELLA ARTOIS ........................................ 5.95
TWO BROTHERS DOMAINE DUPAGE............ 5.95

GREEN LINE PALE ALE ............................... 5.95
SAMUEL ADAMS SEASONAL ........................ 5.95

DRAFT BEER

5 OZ. POURS OF EACH OF THE DRAFT BEERS... 5.95




