Fish Sandwich MKT
Chef’s Daily Fish Choice, Grilled and Served with Our Caper Aioli, Soft
Lettuce and Vine Ripe Tomato on Grilled Brioche Bun. Served with Fries.

Chicken Ciabatta BLT 8.95

Char-Grilled Breast of Chicken with Melted Provolone Cheese, Applewood
Smoked Bacon, Basil Pesto Mayonnaise, Lettuce and Vine Ripe Tomato on
Ciabatta Bread. Served with Fries.

Turkey Sandwich 8.95

Mesquite Smoked Breast of Turkey, Thinly Sliced and Served with Provolone
Cheese, Lettuce, Tomato, Onion and Creamy Mayonnaise on Soft Wheat
Bread. Served with Fries.

Corned Beef Reuben 8.95
Shaved Corned Beef Piled High with Sauerkraut, Melted Swiss Cheese and
Smoked Tomato Aioli on Toasted New York Style Rye Bread. Served with Fries.

Tuna Melt 8.95

Chunk White Albacore Tuna, Celery, Hard Cooked Egg, Tomato, Leafy Greens
and Red Onions with Melted Havarti Cheese on Toasted Country Style Soft
Wheat Bread. Served with French Fries.

Roast Beef 10.95

Oven Roasted and Thinly Sliced Served with Caramelized Sweet Onion,
Melted Provolone Cheese and Fried Onion Straws on a Toasted Italian Bun.
Served with French Onion Jus for Dipping and French Fries.

Cuban Sandwich 9.50

A“Sandwich Mixto” with Cuban Spiced Pork, Smoked Ham, Swiss Cheese
and Dill Pickle Chips on Buttered Cuban Bread. Griddled to a Golden Brown
and Served with Fried Plantains.

Prime Rib Sandwich 11.95
7 oz. Cut of Prime Rib, Grilled and Topped with Onions, Peppers and Provel
Cheese, Served with French Fries.

B.B.Q. Pulled Pork Sandwich 8.95
Thinly Sliced Canadian Pork Loin Marinated in Our Housemade BBQ Sauce. With
Carmelized Onions & Provel Cheese Served on a Brioche Bun with Fries.

Chicken Salad Sandwich 7.95
Housemade with Almonds, Lettuce , Tomato and Red Onion. Served on a
Croissant with Cole Slaw or French Fries.

Grilled Portabella Sandwich 8.95

A Giant Portabella Mushroom Marinated in Balsamic Vinegar with Herbs
and Served on a Brioche Bun with Lettuce, Tomato, Grilled Red Onions,
Melted Provel Cheese and Spicy Chipotle Dressing. Served with Cole Slaw or
French Fries.

Served daily
until 4 pm

Lunch Soup and Salad 7.95
An Appetizer Portion of our House or Caesar Salad and a Cup of Our White
Bean or Chef’s Daily Soup.

Half Sandwich and Soup or Salad 8.95

One Half of our Mesquite Breast Turkey or Tuna Melt Sandwich and Either
An Appetizer Portion of our House or Caesar Salad or a Cup of Our White
Bean or Chef’s Daily Soup.

Luncheon Salads 8.95

Select a“Lunch Sized” Portion of Our Regular Selection of Salads. Choose
From Either an Asian Chicken, Luncheon Cobb or Classic Chicken Caesar
Salad.

Luncheon Favorites
A Lunch Sized Portion of our Homemade Meatloaf 9.95

A Lunch Sized Portion of our Grilled Atlantic Salmon 10.95

Grilled Fish Sandwich. Chef’s Choice of Fresh Fish, Cut Daily and Served
with Lettuce, Tomato and our Homemade Caper Tartar Sauce. Served on
our Brioche Bun with Seasoned Fries 10.95

“Arroz con Pollo” A Lunch Sized Portion of Albert’s Favorite Dominican
Chicken and Rice Dish 9.75

Baby Back Ribs....a Half Portion of our Slow Smoked Baby Back Ribs and
Poppyseed Cole Slaw 12.95

Charbroiled Breast of Chicken with Yukon Whipped Potato and Chef’s
Daily Vegetable 9.95
A Lunch Sized Portion of Fettuccini Pasta 9.95

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness.
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Fresh Fish Tacos MKT
Served Traditional Style with Soft White Corn Tortillas, Shredded Cabbage,
Pickled Red Onions, Pico de Gallo and a Chipotle Cream Sauce.

Atlantic Salmon 16.50
Herb Marinated and Charbroiled Served with Multi-Grain Wild Rice and a
Wasabi Honey Mustard Creme.

Fish and Chips 13.50

Buttermilk Battered Pacific Northern Cod Fried to Golden Brown,
Served with Malted Salted Thick Cut Potato Chips, Poppyseed Cole
Slaw & Caper Tartar Sauce.

Orange Roughy 16.95
Pecan Encrusted and Pan Roasted Orange Roughy Served with Rosemary
Roasted Red Potato and Seasonal Vegetable.

Mahi-Mahi 16.95
Crab Crusted Mahi-Mahi Served Over Yukon Gold Mashed Potatoes Topped
with a Mango Salsa and a Smoked Tomato Oil.

Shrimp Tacos 15.95 ALBERT’S FAVORITES

Gulf“Rock” Shrimp, Peppers and Onions, Shredded Lettuce, Pico de Gallo
and a Drizzle of Jalapeno Creme Fill Three Soft Shell Taco’s, Served with
Dominican Rice and Chorizo Black Beans.

Stuffed Chicken Breast 15.95

Breast of Chicken Stuffed with Spinach, Bacon, Ham, Artichokes and Cheese,
Topped with a White Wine Mushroom Supreme Sauce. Served with Garlic
Mashed Potatoes and Seasonal Vegetables.

Greek Chicken Breast 14.95

12 oz.Bone in Breast of Chicken Served Greek Style with Virgin Olive Oil,
Fresh Lemon, Kalamata Olives, Oregano and Garlic over Whipped Yukon
Gold Potato and Roasted Seasonal Vegeatables with a Natural Pan Jus.

Fettuccini Pasta 13.95
Fettuccini Tossed with Vine Ripe Tomato, Roasted Garlic, Mushrooms, Basil
and Cream Topped with Grilled Chicken, Parmesan and Pine Nuts.

Pasta Fresca Penne 12.95 Add Shrimp 3.95 Add Chicken 2.95
Penne Noodles Served with Sundried Tomatoes, Broccoli, Garlic, Peppers,
Spinach Tossed in An Extra Virgin Olive Oil and Parmesan Cheese.

Pasta Carbonara 11.95
Imported Spaghetti Pasta Tossed with Smoked Bacon, Peas, a Touch of
Garlic and a Parmesan Cream Sauce.

Cajun Chicken 13.95 or Shrimp Pasta 14.95

Parmesan Crusted Chicken or Shrimp Served Over Fettuccine Noodles and
Tossed with Mushrooms, Peppers and Onions in a Spicy New Orleans Style
Cajun Cream Sauce.

Mile High Meatloaf 14.95

Combined with Ground Chuck, Onions, Tomato and Celery. Served with
Fried Onion Straws and Roasted Garlic Whipped Yukon Gold Potato.

Ribs 12.95/22.95

Pork Baby Back Ribs Rubbed with Pujols’Own Special Blend Rib Rub,
Applewood Smoked and Basted with Our Bourbon BBQ Sauce. Served with
Poppyseed Cole Slaw.

Chicken Pot Pie 13.95

Herb Roasted Chicken, Peas, Corn, and Potatoes in a Creamy White Sauce all
Topped with Our Herbed Puff Pastry Dough, Served with Cole Slaw.

Arrozo Con Pollo “Homerun Style” 13.50 ALBERT’S FAVORITES

Alberts Favorite Chicken Dish. Dominican Spiced and Slow Cooked Chicken
Thighs with Cilantro Rice.

Served with House Salad,
Caesar Salad or Soup of
The Day

ALBERT'SS

*Pork Chop 16.95 ALBERT’S FAVORITES

16 oz Double Cut Chop, Marinated with Dede’s Dominican Marinade, Lightly
Smoked, Grilled and Topped with a Jalapeno and Pineapple Chutney. Served
with an “Albert’s Portion” of Yukon Gold Whipped Potato.

*12 oz Grilled Ribeye Steak 17.95
Thick Cut and Served with Pujols Steak Butter and Chefs Seasonal
Vegetables.

*14 oz New York Strip Steak 19.95
Thick Cut and Dry Aged Strip Steak Served with Pujols Steak Butter and
Chef’s Seasonal Vegetables.

*8 oz Filet 21.95
Dry Aged Filet Served with Yukon Gold Whipped Potatoes,
Mushrooms, a Red Wine Reduction and Chef’s Seasonal Vegetables.
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Spinach Dip 8.95

Spinach, Three Cheese and Roasted Artichoke Dip with Crispy Flour Tortillas.
Chipotle Chicken Nachos 7.95

Crispy Fried Tortilla Chips Layered with Chipotle Spiced Chicken, Green
Onions, Jalapenos, Black Olives, Pico de Gallo, Cheddar Cheese, Chorizo
Black Beans, Roasted Corn Salsa, Sour Cream and Housemade Fire Roasted
Tomato Salsa.

Chicken Wings 8.50

Caribbean Jerked Jumbo Wings, Char-Grilled and Served with a Pineapple
and Jalapeno Chutney.

Chicken Flautas 8.50 ALBERT’S FAVORITES

Dominican Spiced Chicken and Queso Fresco, Rolled in a Flour Tortilla, Deep
Fried and Served with Our Housemade Fire Roasted Tomato Salsa.

Potato Skins 6.95

Deep Fried and Stuffed with Yellow and White Cheddar, Hickory Smoked
Bacon and Green Onions.

Buffalo Chicken 8.50

Jumbo Chicken Drummies Crispy Fried and Tossed in our Red Hot Buttery
Sauce and Served with Celery and Ranch Dressing

Buffalo Chicken Strips

Traditional Style with Our Wasabi Honey Mustard for 7.50

Buffalo Style Tossed in Tangy Pujols Buffalo Sauce 7.95

Chips and Salsa 3.95

White Corn Tortilla Chips, Deep Fried and Served with Our Housemade Fire
Roasted Tomato Salsa.

Crabcakes 9.95

Jumbo Lump Crabcakes with Roasted Corn Salsa & Jalapeno Spiced Cream.
Pujols Sliders 6.95

Three Bite Sized Angus Burgers Served on Our Mini Brioche Buns with
Caramelized Onions, Lettuce, Tomato ,Dill Pickle Chips and Chipotle Sauce
Mini Burger Blue Sliders 8.50

Three Mini angus Beef Sliders, Charbroiled and Served with Hicory Smoked
Bacon, Blue Cheese, Lettuce, Vine Ripe tomato and a Splash of Our
Signature Bourbon Barbecue Sauce on a Softy Brioche Bun.

Sampling of Sliders 10.50

A Sampling of Our Signature Mini Blue Burger, B.B.Q. Pulled Pork and Pujols
Slider.

Calamari 8.95

Buttermilk Battered and Deep Fried to a Golden Brown, Served with Our
Wasabi Honey Mustard Dipping Sauce.

Spiced Chicken Quesadilla 7.95

With Black Bean Puree, Cheddar Cheeses and Tomato Salsa.

Bruschetta 6.95

Toasted Crostini with Roma Tomatoes, Roasted Garlic, Sweet Basil and
Crumbled Mozzarella Cheese.

Fajita Steak Quesadilla 8.95

Sirloin Steak Topped with Onions, Peppers, Pico De Gallo and Cheese, Rolled
in Flour Tortilla and Served with Fire Roasted Salsa.

Side Caesar or House Salad 3.95

An Appetizer Portion of Our Caesar or House Salad and Your Choice of Dressings
Chile 2.95/3.95

Our Signature White Bean Chicken and Chorizo Chile Topped with Cheddar
Cheese and Jalapeno Cream

French Onion 3.50/4.25 Chef’s Daily Seasonal Soup 2.95/ 3.95
AVAILABL ig . l _

Whipped Yukon Gold Potatoes 3.00 Cottage Cheese 2.25

Black Beans and Rice 2.75
Seasonal Vegetables 3.00
French Fries 2.25

Poppyseed Cole Slaw 2.25

Cup of Seasonal Fruit 3.95
Desosents
et

Carrot Cake with Cream Cheese Icing 3.95
Warm Dark Chocolate Brownie with
Tahitian Vanilla Ice Cream 5.95

Cheesecake Factory Cheesecake with Warm Berry
Compote and Soft Cream 5.25

Tahitian Vanilla Creme Brulee 5.50
Ice Cream and Sorbet 3.95

PUJOLS 5

314-439-0505
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Pujols House Salad 7.95 Add Chicken 2.95

A Blend of Baby Greens, Iceberg and Romaine Lettuce, Tomato, Red Onion, Olives,
Cucumber, Carrot and Hard Cooked Egg with Your Choice of Housemade
Dressings.

Chop House Cobb Salad 13.95

Herb Marinated and Grilled Breast of Chicken, Crisp Greens, Tomato,
Avocado, Blue Cheese, Red and Green Onion, Hickory Smoked Bacon and
Hard Cooked Egg all Tossed in Your Choice of Our Housemade Dressings.

Asian Chicken Salad 13.95

Hoisin Marinated Breast of Chicken, Napa Cabbage, Green Onions, Red Bell
Pepper, Shredded Carrot, Bamboo Shoots and Water Chestnuts all Tossed in
Our Spicy Cilantro Peanut Dressing.

Caesar Salad 8.95 Add Chicken 2.95
Charbroiled Breast of Chicken with Crispy Romaine, Parmesan Cheese,
Housemade Croutons and a Creamy Caesar Dressing.

Steak Salad 13.95

Southwestern Marinated & Charbroiled Flat Iron Steak, Iceberg Lettuce, Fire
Roasted Red Peppers, Roasted Corn Salsa, Crumbled Blue Cheese, Red and
Green Onions all Tossed in Our Smoked Jalapeno Buttermilk Dressing.

Buffalo Chicken Salad 11.95

Hand Breaded Chicken Tenderloins, Tossed in Our Tangy Red Hot Sauce Over
Crisp Greens with Smoked Bacon, Sharp Cheddar, House Made Croutons,
Tomatoes and Spiced Pecans in Our House Made Blue Cheese Dressing and
Roasted Corn Salsa.

*Ahi Tuna Salad 12.95
Seared Rare Tuna, Napa Cabbage and Cilantro Tossed in Our House Made
Wasabi Honey Mustard and Topped with Crispy Wonton Strips.

Albert’s Salad 11.95
Grilled Chicken, Bleu Cheese, Haricot Verts, Strawberries, Grapes and Spicy
Pecans with Our Housemade Dressing.

Wedge Salad 5.95
Wedge of Iceberg Lettuce, Bacon, Tomatoes, Chopped Egg and Your Choice of
Our Housemade Dressings.

PBurget

All of our burgers are served with lettuce, vine ripened tomato and a pickle. All
of our burgers and sandwiches are served with seasoned french fries.
Pujols Burger 7.95
Angus Beef Half Pound Chuck Burger, Charbroiled and Served with Lettuce,
Vine Ripe Tomato and on a Soft Brioche Bun. Add Your Choice of Cheese
$.75

Mushroom Burger 8.95

Angus Beef Half Pound Chuck Burger, Charbroiled and Served with a Saute
of Mushrooms and Caramelized Sweet Onion, Swiss Cheese, Lettuce, and
Vine Ripe Tomato on a Soft Brioche Bun.

Burger Blue 8.95

Angus Beef Half Pound Chuck Burger, Charbroiled and Served with Hickory
Smoked Bacon, Crumbled Blue Cheese, Lettuce, Vine Ripe Tomato and a
Splash of Our Signature Bourbon Barbecue Sauce on a Soft Brioche Bun.

Grilled Turkey Burger 8.95
Combined with Fresh Garlic and Spices. Served on a Brioche Bun with
Lettuce, Tomato, Red Onion and Your Choice of Cole Slaw or Fries.

Bison Burger 7.50
One Third Pound of Lean Ground Buffalo Charbroiled to Order. Served on a
Brioche Bun with Lettuce and Tomato. Your Choice of Cole Slaw or Fries.

Pi
BBQ Chicken Pizza 10.50
Oven Roasted Breast of Chicken, Bourbon BBQ Sauce, Sliced Vine Ripe

Tomato, Red and Green Onion and Fresh Cilantro all Topped with a Mixture
of Mozzarella and Provolone Cheese.

“AJ’s"” Favorite Pizza 9.25
Your Choice of Pepperoni or Sausage with Mozzarella Cheese & Tomato Sauce.
Margherita Pizza 9.95 With Fresh Tomato, Basil and Mozzarella.

Mozzarella Pizza 9.95 With Roasted Tomato, Fresh Spinach, Artichoke
and a Touch of Garlic.

Mediterranean Pizza 8.95 Fire Roasted Red Pepper Sauce with Fresh
Spinach, Grilled Chicken, Feta Cheese and Kalamata Olives.




