GULlIFTY’S
A Main line Tradition

Since
1975

Beverages
Non-Alcoholic Bar Creations
Sparkling Mint Lemonade

2.50 (No Free Refills)

Pomegranate & Lime Italian Soda

½ Lemonade, ½ Seltzer, Muddled Mint, Ice

(No Free Refills)

Fresh berry Ginger Beer

Homemade Lemonade

2.99 (No Free Refills)

2.50

1.99 (No Free Refills)

Muddled Berries, Ginger Beer

Coconut Raspberry Lemonade

Ginger Beer

3.50 (No Free Refills)

2.50

(No Free Refills)

Fiji Water 500 ml
Perfect Peach Iced Tea

3.50 (No Free Refills)

2.50 (No Free Refills)

Sweetened with Organic Agave Nectar

San Pellegrino Sparkling Water 500 ml

4.50

(No Free Refills)

Flavored Iced Tea, Lemonade,
or Italian Soda 2.50 (No Free Refills)
Pomegranate
White Peach
Strawberry
Organic Agave Nectar
Coconut
Raspberry

Homemade Ice Cream Milkshakes
and Floats
Vanilla Milkshake 4.99
Coffee Oreo Milkshake 5.50
Chocolate Fudge Milkshake 5.50
Root Beer Float 5.25

Tazo Tea

Hot Chocolate

2.50 (No Free Refills)

Juice

3.99 (No Free Refills)
16 oz. Glass with ice, 12 oz. Glass without ice

Orange
Apple
Cranberry

Fountain Sodas

2.85 (Free Refills)

Coke
Diet Coke
Sprite
Barq’s Root Beer
Seagram’s Ginger Ale
Fresh Brewed Iced Tea
Shirley Temple or Roy Rogers

2.50 (Per Tea Bag)

Awake English Breakfast
Earl Grey
China Green Tips
Organic Chai
Zen Green Tea
Calm Chamomile Caffeine Free

100% Colombian Organic
Fair Trade Coffee 2.99 (Free Refills)

Key:
Gullifty’s Greatest Hits
New Favorites
Brought back by popular demand
Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

URGENT
message!

DESSERTS

HOMEMADE DESSERTS MADE FROM SCRATCH!
Our desserts have been made on premises by Pastry Chef Dennis Hunt since 1982. We also offer
over 40 whole pies and cakes to take home. We need 24 to 48 hours’ notice to source ingredients
and fulfill your order. Ask your server for our take home homemade dessert brochure.

Belgian Caramel Dream

Gullifty’s Chocolate Mousse Pie

Gullifty’s latest dessert creation is a warm
Belgian waffle topped with our homemade
Guinness infused hot fudge, homemade vanilla
ice cream, a sweet caramel sauce, whipped
cream and a maraschino cherry 7.99

Gullifty’s one of a kind dessert. An Oreo
crust filled with creamy chocolate mousse
topped with whipped cream 5.50

Flourless Chocolate Ganache Tort
Peanut Butter Pie
Hand-made Oreo crust, light and fluffy peanut
butter mousse, and chocolate chips 5.50

Gluten Free smooth, rich, and covered with
chocolate ganache 5.50

Homemade Ice Cream
Gullifty’s Sweet Cream and
Strawberry Pie
Hand-rolled pie crust with semi-sweet
chocolate, sweetened cream cheese filling and
fresh strawberries topped with a strawberry
glaze, chocolate chips, and whipped cream 5.50

Key Lime Pie
Served on a buttered graham cracker crust
and finished with our homemade whipped
cream 5.50

Chocolate Chip Cheesecake
A truly fantastic take on a New York original.
Gullifty’s variation starts with a buttered
graham cracker crust, Sweet cream cheese,
ricotta cheese, chocolate chips, and
whipped cream 5.50

Cream sourced locally from Long Acres
Modern Dairy in Boyertown and is sweetened
with organic cane sugar. All flavors made on
premises. 2.99 per scoop
Vanilla
Coffee Oreo
Triple Chocolate Fudge Brownie
Flavor of the Month

Brownie Chunk Sundae
Homemade brownie drizzled with Gullifty’s
Guinness infused hot fudge, topped with
homemade Vanilla ice cream, whipped cream,
and a maraschino cherry 7.99
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Gullifty’s Greatest Hits
New Favorites
Brought back by popular demand
Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

SOUPS
Judy’s Classic Homemade Soups
French Onion

Cheesesteak Soup

7.25

Cup 3.75 / Bowl 5.50

Finished with imported Austrian Gruyere cheese

Thick and hearty with natural Au jus and
sliced ribeye

Baked Potato

Available from November thru March

Cup 3.75 / Bowl 5.50

Topped with sour cream, cheddar jack cheese,
and bacon

Vegetable Lentil

Cup 3.75 / Bowl 5.50

Vegan, tomato based with a lentil dominant
vegetable medley

Buffalo Chicken Chowder

Cup 3.75 / Bowl 5.5

Mildly spicy, cream based, with potatoes and
roasted chicken
Available November thru March

STARTERS
Gullifty’s Organic Chicken Wings

Alligator Tacos

Sourced from local cage free chickens 12.99

Seasoned Louisiana alligator tail fried with
sweet peppers and onions rolled in flour tortillas
with pickled cabbage and a lemon caper
remoulade 8.25

Enjoy with one Gullifty’s famous sauces:
Bourbon Barbecue, Buffalo, Hot Barbecue,
and Sweet Chili

Famous Fried Mozzarella
Hand-cut in house from blocks of Grande
mozzarella cheese, double breaded with an
herb and parmesan coating and served with
honey mustard dip or marinara sauce 7.75

Hummus Plate
Homemade roasted red pepper hummus
topped with feta cheese, fresh roasted red
peppers and served with cucumber slices
and grilled pita 7.25

Roasted Beet & Chevre
House roasted red beets, julienned pears,
diced mission figs, goat cheese, arugula and
finished with our house made basil shallot
vinaigrette 7.75

Gullifty’s Nachos
Hand-cut tortilla chips enhanced with your
choice of our La Chouffe Cheddar Ale Sauce
or melted cheddar jack cheese topped with
shredded iceberg lettuce, sour cream and
Pico de Gallo 9.50
Add seasoned chicken or chili con carne 3.00

Chicken Parmesan Croquette
Roasted then pulled chicken with angel hair
pasta and parmesan cheese in a San Marzano
Tomato Sauce wrapped up neatly with
panko breading and topped with melted
mozzarella cheese 4.50

Parmesan Risotto

Add House Made Guacamole 3.00

Creamy Garlic Potato Skins
A fresh take on a Gullifty’s classic. Stuffed with
bacon and melted cheddar jack cheese then
finished with a creamy garlic drizzle
and scallions 7.99

Classic Northern Italian dish made with
Arborio rice, vegetable stock, parmesan cheese
and cream 6.50

Key:
Gullifty’s Greatest Hits
New Favorites
Brought back by popular demand
Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

STARTERS
Popcorn Chicken

Chicken Quesadilla

Hand-cut fresh chicken tenders dredged in a
cornmeal flour and herb seasoning 9.99

Grilled and seasoned chicken, melted cheese,
and fresh jalapeno peppers in a flour tortilla
served with sour cream and Pico de Gallo 9.25

Enjoy with one Gullifty’s famous sauces:
Bourbon Barbecue, Buffalo, Hot Barbecue,
and Sweet Chili

Buffalo Drummies
Finally…they return!! Crispy breaded chicken
drums and flats tossed in your choice of
Gullifty’s Buffalo, Bourbon BBQ, Hot BBQ, or
Sweet Chili sauces 12.50

Add House Made Guacamole 3.00

Buffalo Chicken Wontons
Pulled roasted chicken and Gorgonzola cheese
stuffed in crispy wonton wrappers served with
blue cheese puree and buffalo sauce 8.99

Calamari
Argentinian Shrimp
Sweet red shrimp wild caught and prepared
with an Old Bay dusting, sautéed in a white
wine butter sauce; finished with a creamy garlic
ranch drizzle and scallions 12.75

Allagash Beer Battered Onion Rings
Center cut yellow onion rings fried in our
Allagash beer batter and served with Creamy
Garlic Ranch dip 7.75

Fresh domestic hand-cut calamari rings with
sweet peppers and onions served with a roasted
red pepper aioli 12.75

La Chouffe Cheddar Ale Bacon Cheese Fries
Natural cut fries topped with our homemade
La Chouffe Cheddar Ale Sauce and chopped
bacon served with Gullifty’s creamy garlic
ranch dip 9.50

Sweet Potato Fries
Natural cut sweet potato fries topped with
chopped scallions and served with Cajun
mayonnaise 8.75
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SALADS
Add: Anti-biotic free Grilled Chicken 5.50
4 oz. Salmon 6.50

Filet Mignon Tips 7.50
Argentinian Red Shrimp 6.50
Popcorn Buffalo Chicken 5.50

Wedge Salad

Lentil & Portobello Salad

A crisp wedge of Iceberg lettuce topped with
homemade blue cheese dressing, chopped
tomatoes, diced red onions, bacon, and
gorgonzola crumbles 6.75

Harvest mix, romaine lettuce, Balsamic
Vinaigrette, roasted red pepper hummus, chilled
lentils, roasted red peppers, feta cheese, grilled
Portobello mushrooms and pita points 13.99

Kale & Arugula Salad

Southwest Salad

Kale, arugula, and romaine tossed in basil
shallot vinaigrette dressing with shaved
parmesan cheese and grape tomatoes 11.99

Romaine, mixed greens, and cilantro lime
vinaigrette with sweet corn, bell peppers, black
beans, grape tomatoes, avocado and Cajun
grilled chicken breast 13.99

Greek Salad
Harvest mix, iceberg lettuce, and basil shallot
vinaigrette topped with avocado, julienned
cucumbers, bell peppers, scallions, Kalamata
olives, feta cheese, oregano, grape tomatoes,
and a lemon wedge 12.99

California Chopped Salad

Gullifty’s Caesar Salad

Spinach and Cranberry Salad

Wedge of romaine lettuce finished with
Caesar dressing, shaved parmesan cheese, and
a balsamic glaze 10.99

Baby spinach and cranberry vinaigrette
with julienned granny smith apples, dried
cranberries, honey peppered walnuts, and
Gorgonzola crumbles 13.99

Mandarin Salad
Romaine lettuce and field greens, and honey
sesame dressing with Mandarin oranges,
wonton strips, red onions, red bell peppers,
toasted almonds, and grilled chicken breast 13.99

Iceberg, baby spinach, grape tomatoes,
applewood-smoked bacon, pulled chicken,
and avocado tossed in Gullifty’s Blue Cheese
Dressing 13.99

Buffalo Chicken Salad
Iceberg, romaine lettuce, Gullifty’s blue cheese
dressing, julienne cucumbers, grape tomatoes,
red onions, Gorgonzola crumbles topped with
popcorn Buffalo chicken 13.99

Wraps
All wraps served with house-cooked kettle chips in a honey wheat wrap
Sub Fries 1.00  Sub Veg 1.00   Sub Sweet Potato Fries 2.00  Sub Salad 2.00

Southwest Chicken Chipotle Wrap

Spinach & Cranberry Wrap

Cajun spiced pulled chicken, harvest
mix, grape tomatoes, red onions, and
chipotle mayonnaise 9.99

Baby spinach tossed in a cranberry vinaigrette
with honey pepper walnuts, Gorgonzola cheese,
julienned apples, and dried cranberries 9.99

Chicken Caesar Wrap

Turkey Club Wrap

Chopped romaine tossed in Gullifty’s Caesar
dressing with shaved parmesan, grape
tomatoes, and pulled chicken 9.99

All natural anti-biotic free turkey breast with
shredded lettuce, grape tomatoes, bacon and
cranberry mayonnaise 9.99
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LUNCH
G-Burgers

(served from 11am to 4 pm daily) LUNCH ONLY

G-Burgers were designed to get to your table FAST at lunch.
This is our take on the fresh fast burger joints that you see
everywhere now. G-burgers do not come with anything on the side.
Our Classic Gullifty Burgers can be viewed on the next page and
are still available all day.

The G-Burger: Single
Topped with G-Sauce and melted Boars Head
Vermont Cheddar. 6.99 Double 9.99
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Add bacon Single 1.00 Double 2.00

Royale with Cheese: Single
La Chouffe Cheddar Ale Sauce and ApplewoodSmoked Bacon 7.99 Double 11.99

Build you own G-Burger
Lettuce, tomato, onions, jalapeños, G sauce,
BBQ sauce, Boars Head Vermont Cheddar
Single 7.25

Double 10.25

Bourbon BBQ G: Single

Add bacon Single 1.00 Double 2.00

Gullifty’s Bourbon BBQ Sauce, Boars Head
Vermont Cheddar, Applewood-Smoked Bacon,
and crispy fried onion 7.99 Double 11.99

Add On’s: Chips 2.50, French Fries 3.50,
Cheese Fries 4.00, Sweet Potato Fries 4.50,
side house or Caesar salad 4.00,
house vegetables 4.00

Lunch Combos

(served from 11am to 4 pm daily) LUNCH ONLY

½ Sandwich or ½ Flatbread & Soup or Salad

10.99

(Choose 1 ½ sandwich or 1 ½ flatbread)

(Choose 1 cup soup or 1 side salad)

SANDWICH CHOICES

SALAD CHOICES

• ½ Chimay Cheesesteak

• Side Caesar

• ½ Roasted Turkey BLT on Rye

• House Salad
• Roasted Beet & Chevre (Add 2.00)

FLATBREAD CHOICES

• Spinach & Cranberry (Add 2.00)

• ½ Pepperoni
• ½ Chicken Diablo

SOUP CHOICES

• ½ Margherita

• Baked Potato Soup

• ½ BBQ Chicken

• French Onion Soup (Add 2.00 Bowl Only)

• ½ Portobello & Roasted Pepper

• Vegetable Lentil
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SANDWICHES
All items accompanied by house-cooked kettle chips unless otherwise noted.
Sub Fries 1.00  Sub Veg 1.00   Sub Sweet Potato Fries 2.00  Sub Salad 2.00

La Chouffe Cheddar Ale Philly Cheesesteak

Crab Cake Sandwich

Grilled ribeye sliced in house, caramelized onions,
and Gullifty’s La Chouffe Cheddar Ale Sauce on
an Italian long roll 12.75

Eastern shore style crab cake with absolutely no
filler served on a locally baked, non-GMO, toasted
Le Bus brioche bun with lettuce, tomato, and a
chipotle aioli spread served with a side of Old Bay
French Fries 14.99

Kevito
Filet Mignon tips grilled to temperature
served atop a bed of mixed greens with basil
shallot vinaigrette dressing, shaved red onion,
jalapenos, goat cheese, and oregano on a
folded grilled pita 14.99

Buffalo Chicken Cheesesteak
Chopped chicken tenderloins with
Gullifty’s Buffalo Sauce, caramelized onions,
American and Gorgonzola cheeses on an
Italian long roll 12.50

Braised Short rib Sandwich

BBQ Pork Sandwich
Pulled pork slow roasted in house mixed with
Gullifty’s Bourbon BBQ Sauce, coleslaw, pineapple
salsa, and topped with crispy fried onions on a
toasted Bavarian roll 12.75

Buffalo Chicken Sandwich
A crispy batter-fried chicken sandwich coated
in Gullifty’s Buffalo Sauce and topped with
Gorgonzola cheese and crispy fried onions on
a Bavarian roll 11.99

Beef short rib slow roasted in house, natural
au jus beef gravy, caramelized onions,
and Boars Head Vermont Cheddar on a
Bavarian roll 14.99

Salmon Sandwich

Triple Decker Corned Beef Reuben

Turkey Club

Grilled Boars Head corned beef, sauerkraut,
melted Swiss cheese, and homemade Russian
dressing on grilled marble rye 13.49

All-natural anti-biotic free turkey breast on three
layers of toasted marble rye with applewood–
smoked bacon, iceberg lettuce, Roma tomatoes,
and mayonnaise 11.99

Chipotle Turkey Sandwich
Anti-biotic free turkey breast, toasted marble
rye, lettuce, tomato, applewood smoked bacon,
guacamole, and our chipotle aioli spread 12.99

Port & Pesto Sandwich
Grilled Portobello mushroom, roasted red
peppers, caramelized onions, and melted
provolone finished with a homemade nut-free
basil pesto on a toasted ciabatta roll 12.49

House cut fresh Scottish Salmon, field greens,
red onion, roasted red pepper aioli on a toasted
ciabatta roll 14.99

Please tell your server if you want mayonnaise
on the side.

Power Pita
A protein packed grilled pita topped with
homemade roasted red pepper hummus, romaine
lettuce, feta cheese, julienned cucumbers,
Kalamata olives, grape tomatoes, green peppers,
pulled Cajun chicken and balsamic vinaigrette 8.75

Cajun Chicken Caesar Grinder
Chopped romaine lettuce, Gullifty’s Caesar
dressing, shaved parmesan, and a Cajun
grilled chicken breast on a toasted garlic
buttered Italian roll 12.99
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Gullifty’s BURGERS,
TURKEY BURGERS &
CHICKEN SANDWHICHES
Choose Your Protein:
Well’s special blend ground beef, ground turkey, or Anti-Biotic Free grilled chicken breast
Choose Your Roll:
Bavarian roll, Non GMO Le Bus brioche roll, or Udi’s gluten free roll add 2.00
All Gullifty’s char grill and griddle items are served with fries
(Substitutions: Sweet Potato Fries 2.00, Side Salad 2.00, House Vegetable 1.00)

The Gullifty Build Your Own

10.49

Your choice of Boars Head American, Vermont
Cheddar, or Grande Provolone cheeses 1.50
Austrian Gruyere, Gorgonzola, or
Goat cheeses 2.50
Add Crimini mushrooms 0.50,
Add caramelized onions 0.25,
Add bacon 1.50 ,
Add Gullifty’s Bourbon BBQ 0.50

Apple & Bacon
Grilled granny smith apples and applewoodsmoked bacon, gorgonzola cheese and
cranberry aioli spread 13.49

French Onion
Austrian gruyere and parmesan cheeses with
caramelized onions and a horseradish aioli 13.49

Signature Bourbon BBQ
Our pièce de résistance… Gullifty’s Bourbon
BBQ Sauce, Boars Head Vermont Cheddar,
applewood-smoked bacon, and crispy
fried onions 12.99

Cajun Ranch
Cajun rub topped with melted Boars Head
Vermont Cheddar, grilled red onions, and our
homemade creamy garlic ranch 12.49

The Rosemont
Caramelized onions and Crimini Mushrooms
with Alpine Swiss cheese and Gullifty’s honey
mustard 11.99

Southwest Chipotle Guacamole
Cajun seasoning, melted Boars Head
Vermont Cheddar, chipotle mayonnaise, and
guacamole 12.99

FAJITAS & TACOS
Sizzling Fajitas:

Gullifty’s Tacos:

Our Fajitas come served on a sizzling cast
iron skillet with bell peppers, sautéed onions,
and our famous fajita marinade. Served with
4 flour tortillas, shredded lettuce, Pico de Gallo,
cheddar jack cheese, sour cream, and salsa.
Add Guacamole 3.00

Served on three flour tortillas with chipotle aioli,
cheddar-jack cheese, shredded lettuce, Pico de
Gallo, and fresh pineapple salsa. Please select
one of the following options for your tacos.

Grilled Chicken 15.79
Steak (Filet Mignon Tips) 18.99
Argentinian Shrimp 17.99
Ciro’s Style (Buffalo Chicken) 15.79
Portobello Mushroom 14.50

Cajun Chicken 7.99
Portobello Mushroom 7.99
Fish 9.99
Steak (Filet Mignon Tips) 12.99
Pulled Pork 8.99
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PIZZA & FLATBREAD
Build your own or choose one of our Artisanal Selections.
Gullifty’s Pizza is the heart and soul of this restaurant. Owner, Gene Johnson, got his start in the
restaurant business in 1965 at the famous Mac and Mancos in Ocean City, New Jersey. It was always
a dream to open a restaurant of his own after his experience as a pie spinner. He was blessed with
the opportunity to open Gullifty’s in 1975 with his mentor Andy Zangrilli. Gene took sole ownership
of Gullifty’s in 1990. We use a San Marzano Tomato base Pizza sauce and our dough is made on
premises with NON-GMO domestic flour. We also use only the finest Grande Cheeses for our pizzas.
Thank you for your years of patronage and enjoy!

Build Your Own Hand Spun Pizza or Flatbread:
Flatbread 7.99 (toppings 0.50)  10-Inch 9.99 (topping 1.00)  14-Inch 12.99 (toppings 2.00)

Toppings:
•
•
•
•
•
•

Roasted Garlic
Green Peppers
Raw Red Onions
Pepperoni
Anchovies
Roasted Peppers

•
•
•
•
•
•

Mushrooms
Gala Apples
Italian Sausage
Ground Beef
Broccoli
Caramelized Onions

• Grilled Chicken
• Dried Cranberries
• Applewood-Smoked • Extra Cheese
Bacon
• Pico de Gallo
• Arugula
• Spinach
• Fresh Tomatoes

Gullifty’s Creations:
Chicken Diablo
Flatbread 9.99,

10-inch 12.99,

The Gator
14-inch 16.99

Gullifty’s Buffalo Sauce, Cajun chicken, cheddarjack and mozzarella cheeses, and red onion with
a side of Gullifty’s Blue Cheese Dressing

Hawaiian BBQ
Flatbread 9.99,

10-inch 12.99,

14-inch 16.99

Gullifty’s Bourbon BBQ Sauce and ricotta cheese
topped with fresh pineapple salsa, ApplewoodSmoked Bacon, mozzarella cheese, and cilantro

Flatbread 10.99,

10-inch 16.50,

14-inch 21.99

A honey mustard base topped with Louisiana
alligator tail meat fried with onions and sweet
peppers covered with tomatoes, arugula, and
mozzarella cheese

Portobello, Crimini, and Roasted Red Pepper
Flatbread 10.49,

10-inch 13.49,

14-inch 17.99

Roasted garlic puree topped with mozzarella
and parmesan cheeses, Portobello and Crimini
mushrooms, caramelized onions, roasted red
peppers, arugula and mozzarella cheese

Quatro Formaggio
Flatbread 8.99,

10-inch 11.99,

14-inch 15.99

Roasted garlic puree topped with plum
tomatoes and mozzarella, provolone, parmesan,
and ricotta cheeses

Bourbon BBQ Chicken
Flatbread 9.99,

10-inch 12.99,

14-inch 16.99

Gullifty’s Bourbon BBQ Sauce topped with
grilled chicken, red onions, cheddar-jack and
mozzarella cheeses, and fresh cilantro

Tuscan Chicken
Flatbread 9.99,

10-inch 12.99,

14-inch 16.99

Basil pesto sauce topped with grilled chicken,
roasted tomatoes, Crimini mushrooms, and
mozzarella, parmesan, and ricotta cheeses

Traditional Margherita
Flatbread 8.99,

10-inch 11.99,

14-inch 15.99

San Marzano Tomato sauce topped with
fresh mozzarella, plum tomatoes, fresh basil,
balsamic glaze

The Apple
Flatbread 9.99,

10-inch 12.99,

14-inch 16.99

Roasted garlic puree topped with Gorgonzola
and cheddar-jack cheeses, gala apples, dried
cranberries, and applewood-smoked bacon

Seared Duck
Flatbread 12.99,

10-inch 13.99,

14-inch 18.99

Roasted garlic puree topped with pan seared
duck breast, mission figs, pears, blended Italian
cheeses, finished with a balsamic fig glaze
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GULLIFTY’S STEAKHOUSE
Our beef is hand cut and delivered to us by the masters at the George Wells Meat Co.
All steaks come topped with a choice of parmesan butter or a burgundy demi glaze and are served
with your choice of mashed potatoes or mashed sweet potatoes and the vegetable of the day.

8 oz. Center Cut Filet Mignon

25.99

Temperature Guide:

Our most tender cut

Rare

red center, soft

Med Rare

warm red center, firmer

Lean, well-flavored, and moderately tender

Medium

pink, firm

16 oz. Bone-In Ribeye

Medium Well	small amount of pink in
the center

10 oz. USDA Prime Belvedere Sirloin

19.99

29.99

Heavily marbled, Loaded with flavor, and
very tender

Well

fully cooked throughout

Entrees & Pastas
Chicken Parmesan

Chicken Pesto Tortellini

Anti-biotic free chicken breasts hand breaded
with panko and parmesan crumbs topped
with Grande Mozzarella cheese served over
Imported Linguine with Gullifty’s red sauce 15.99

Sautéed chicken with roasted tomatoes and
tri-colored cheese tortellini in a basil pesto
cream sauce 16.50

Fish & Chips

Scottish Salmon Risotto

Wild haddock filet hand dipped and fried in our
Allagash beer batter and served with French fries
and coleslaw with a tartar sauce garnish 15.99

Creamy parmesan risotto and grilled fresh
Scottish Salmon topped with crispy fried
onion straws finished with a sweet balsamic
reduction 25.75

Grilled Scottish Salmon

Blackened Chicken Linguine

Scottish Salmon delivered fresh, hand cut to 8 oz.
in house and grilled to perfection. Finished with
a cucumber dill relish, accompanied by mashed
sweet potatoes and chef’s vegetables 24.75

Sautéed chicken, bell peppers, red onions, and
Crimini mushrooms in a Cajun cream sauce
tossed with imported Italian linguini 15.99

Slow Roasted Baby Back Ribs
House roasted and Southern rubbed baby back
ribs glazed with Gullifty’s Bourbon BBQ Sauce
served with coleslaw and house-cooked kettle
chips Half Rack 17.99

Chicken Christie
Two sautéed anti-biotic free chicken breasts in a
sherry cream sauce with Crimini mushrooms and
red onions and accompanied by mashed potatoes
and chef’s vegetable 15.99 Extra sauce 3.50

Tortellini Bellisimo
Tri-colored cheese tortellini in a vodka cream
sauce with grape tomatoes, sautéed chicken
and sweet Argentinian shrimp 18.99

Gullifty’s Crispy Fried Chicken Mac & Cheese
Imported Italian Penne, La Chouffe Cheddar
Ale Sauce with grape tomatoes, bacon, crispy
fried chicken, and completed with a buffalo
sauce flurry 15.99

Crab Cakes
Two broiled lump crab cakes topped with a
roasted pepper and basil aioli served over a
fresh cilantro and white corn salsa with bell
peppers and red onions 25.25

Penne Bolognese
Homemade traditional Italian meat sauce
with ground beef, pork, and veal tossed with
imported Italian pasta 14.99 Extra Sauce 3.50

Key:
Gullifty’s Greatest Hits
New Favorites
Brought back by popular demand
Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

BRUNCH
SATURDAY & SUNDAY

11 AM — 2 PM

Build Your Own Omelet

10.99

A three egg omelet served with home fries, your choice of
white or marble rye toast, and any of the following fillings:

We use local USDA
Certified Organicfor
Brown Hen Eggs items
all of our brunch

• Boars Head American

• Boars Head Swiss

• Spinach

• Grande Provolone

• Bacon

• Mushrooms

• Boars Head Vermont
Cheddar

• Onions

• Roasted tomatoes

• Sausage

Main line Bacon, Egg, & Cheese

Country Breakfast

Organic fried egg topped with melted gruyere
cheese, Applewood-Smoked Bacon, crisp arugula,
roasted tomatoes, and a basil pesto spread on a
locally baked non-GMO Brioche roll 9.99

Two eggs any style, breakfast sausage,
Applewood-Smoked Bacon, home fries, and
your choice of toast 9.99

Breakfast Flatbread

Challah French Toast

Homemade flatbread dough topped with
scrambled eggs, sausage, home fries,
caramelized onions, and cheddar-jack and
mozzarella cheeses 8.99

Thick sliced, egg battered Challah bread
topped with a powdered sugar and your
choice of Applewood-Smoked Bacon or
breakfast sausage 9.99
Substitute Pennsylvania All Natural Maple Syrup 3.00

Chocolate Chip Pancakes
Three large chocolate chip pancakes topped with
whipped cream and your choice of ApplewoodSmoked Bacon or breakfast sausage 9.99

Breakfast Tacos
Three flour tortillas with Organic
scrambled eggs, Applewood-Smoked Bacon,
chipotle aioli, cheddar jack cheese, and fresh
Pico de Gallo 8.99

Substitute Pennsylvania All Natural Maple Syrup 3.00

GULlIFTY’S
A Main line Tradition

1149 Lancaster Ave

n

Rosemont, PA 19010

n phone: 610-525-1851
www.gulliftys.com

n

email: gulliftyevents@gmail.com

