
 
 
 
 

 
Brunch 

Served Saturday & Sunday 12pm-3pm 
 
 

POUNDCAKE FRENCH TOAST STICKS $8 
SERVED WITH WARM SYRUP 

 

FRITTATA $10 
BACON, POTATOES, ONIONS, PEPPERS, MUSHROOMS, CHEDDAR CHEESE 

 
BREAKFAST PLATE $14 

2 EGGS, BACON, SAUSAGE, HASHBROWNS & FRENCH TOAST STICKS 
 

EGGS BENEDICT $13 
2 POACHED EGGS, CANADIAN BACON, ON TOP OF A TOASTED ENGLISH MUFFIN WITH A  

CLASSIC HOLLANDAISE  SERVED WITH HASHBROWNS 
 

FRUIT PLATE $7 
ASSORTED FRESH FRUIT OF THE DAY 

 
 MAKE YOUR OWN OMELETTE $9 

SERVED WITH HASHBROWNS 
CHOICE OF 3 FILLINGS 

ONIONS 
PEPPERS 

MUSHROOMS 
SPINACH 
TOMATO 

BACON  
SAUSAGE 

HAM 
AVOCADO 

GOAT CHEESE 

FETA 
CHEDDAR 
AMERICAN  

PROVOLONE 
SWISS 

 
CHICKEN WINGS $7 SINGLE $12 DOUBLE 

 {HONEY BBQ, BUFFALO, SWEET & SOUR, DRY RUB or SCORCHING DEATH)  
ALWAYS FRESH NEVER FROZEN OUR HOMEMADE WINGS ARE SEASONED, BAKED AND THEN FRIED  

 
BUFFALO CHICKEN EGGROLLS $8 

SHREDDED BUFFALO CHICKEN  & CELERY IN EGGROLL FORM SERVED WITH BLUE CHEESE DRESSING 
 

CHICKEN FINGERS  $8  
BREADED THIN STRIPS OF TENDER CHICKEN BREAST W/ HONEY MUSTARD  

 
CHILI CHEESE NACHOS  $8  

Mulholland’s HOMEMADE CHILI, LOADED W/ BACON, SAUSAGE, BEEF, KIDNEY BEANS & SPICES, TOPPED WITH  
MELTED NACHO CHEESE SERVED OVER NACHO CHIPS OR CRISPY WAFFLE FRIES  

 
CHEESE QUESADILLA  $8  

BLENDED MONTEREY JACK AND CHEDDAR MELTED IN A TORTILLA AND SERVED WITH  
HOMEMADE SALSA AND SOUR CREAM (ADD CHICKEN FOR $3) 

 
SIRLOIN BURGER  $9   

6 OUNCES OF FRESH SIRLOIN WITH LETTUCE, TOMATO, Mulholland’s SPECIAL SAUCE, SERVED ON A POTATO ROLL  
WITH A GENEROUS HELPING OF FRIES (ADD YOUR CHOICE OF AMERICAN, SWISS, CHEDDAR OR 

 PROVOLONE FOR $1, ADD THICK CUT BACON FOR $2)  
 

AVOCADO BLT  $11   
FRESH AVOCADO RELISH, SMOKEY THICK CUT BACON, CRISPY LETTUCE AND VINE RIPENED TOMATOES ON 

 TOASTED BRIOCHE BREAD WITH WAFFLE FRIES {ADD CHICKEN FOR $3}  
 

LATE NIGHT SANDWICH & CHIPS  $10   
2 SUNNY SIDE UP EGGS ON COUNTRY STYLE WHITE BREAD WITH MONTERAY JACK CHEESE, BACON , 

LETTUCE, TOMATO AND MAYO  
	
  

CAESAR SALAD $9 
ROMAINE, CROUTONS, PARMESAN CHEESE W/ A CREAMY DRESSING 

 
BUFFALO CHICKEN SALAD $10 

CRISP SALAD GREENS, TOSSED WITH HOT AND SPICY BUFFALO STYLE CHICKEN BITES AND   
CREAMYBLEU CHEESE DRESSING 

 
SPINACH & GOAT CHEESE SALAD $10 

DRIED CRANBERRIES, WALNUTS & A BALSAMIC VINAIGRETTE 
	
  

TOMATO SOUP $6 
	
  

Sides $4 
 

WAFFLE FRIES 
REGULAR FRIES 
HASH BROWNS 

 

 
MINI SALAD 

BACON 
CANADIAN BACON 

SAUSAGE

	
  



 
 
 

Starters 
 

CHICKEN WINGS $7 SINGLE $12 DOUBLE {HONEY 
BBQ, BUFFALO, SWEET & SOUR, DRY RUB or SCORCHING DEATH)  
ALWAYS FRESH NEVER FROZEN OUR HOMEMADE WINGS ARE 
SEASONED, BAKED AND THEN FRIED  
 

BUFFALO CHICKEN EGGROLLS $8 
SHREDDED BUFFALO CHICKEN  & CELERY IN EGGROLL FORM 
SERVED WITH BLUE CHEESE DRESSING 
 

MOZZARELLA STICKS  $7  
CRISPY MOZZARELLA STICKS SERVED WITH Mulholland’s 
MARINARA SAUCE  
 

SLIDERS (5) $10 
CHOICE OF EITHER: 

Mulholland’s PULLED PORK SMOTHERED IN OUR HOMEMADE 
BBQ SAUCE  OR 
MINI CHEESEBURGERS W/ SAUTEED ONIONS & AMERICAN 
CHEESE 
 

CHICKEN FINGERS  $8  
BREADED THIN STRIPS OF TENDER CHICKEN BREAST W/ HONEY 
MUSTARD  
 

CHORIZO & CHEESE CROQUETTES   $8 
GOLDEN FRITTERS OF POTATOES, WITH CHORIZO SAUSAGE AND 
CHEDDAR CHEESE. 
 

FRIED PICKLE SPEARS  $7 
PICKLES BATHED IN BUTTERMILK, COATED IN CORNMEAL, 
THEN FRIED 
 

CHILI CHEESE NACHOS  $8 SM $11 LG  
Mulholland’s  HOMEMADE CHILI, LOADED W/ BACON, SAUSAGE, 
BEEF, KIDNEY BEANS & SPICES, TOPPED WITH MELTED NACHO 
CHEESE SERVED OVER NACHO CHIPS OR CRISPY WAFFLE FRIES  
 

RIP AND DIP  $9  
GRILLED PITA SERVED WITH 4 DIFFERENT SPREADS, HUMMUS, 
TZATZIKI, TAPENADE, AND ROASTED PEPPER W/ FETA SPREAD  
 

CHEESE QUESADILLA  $8  
BLENDED MONTEREY JACK AND CHEDDAR MELTED IN A 
TORTILLA AND SERVED WITH HOMEMADE SALSA AND SOUR 
CREAM (ADD CHICKEN FOR $3)  
 

SPINACH AND ARTICHOKE DIP  $10  FRESH 
SPINACH, ARTICHOKE HEARTS AND LOTS OF CHEESE SERVED 
HOT AND GOOEY IN A FRESH BAKED BREAD BOWL (PLEASE 
ALLOW EXTRA TIME FOR THIS)  
 

 
Soups 

 

TOMATO SOUP $6 
CHEESEBURGER SOUP $7 
CHICKEN DUMPLING SOUP $7 
POTATO SOUP $6 

Mulholland’s CHILI $8 
SIMMERED AND SPICY Mulholland’s RECIPE INCLUDES THICK 
CUT BACON, SAUSAGE, BEEF, KIDNEY BEANS, LAYERS OF 
CHEESE AND ONIONS, TOPPED WITH SOUR CREAM 
 

 
 

 
Entrees 

 
SIRLOIN BURGER  $9   
6 OUNCES OF FRESH SIRLOIN WITH LETTUCE, TOMATO, 

Mulholland’s SPECIAL SAUCE, SERVED ON A POTATO ROLL WITH 
A GENEROUS HELPING OF FRIES (ADD YOUR CHOICE OF 
AMERICAN, SWISS, CHEDDAR OR PROVOLONE FOR $1, 
ADD THICK CUT BACON FOR $2)  
 

GRILLED CHEESE SANDWICH W/  
TOMATO SOUP $10  
MELTED AMERICAN ON BRIOCHE BREAD {ADD TOMATO FOR $1 
AND THICK CUT BACON FOR $2} ALONG W/ CUP OF TOMATO 
SOUP 
 

MAC AND CHEESE $11 
CHEESY GOODNESS…. ENOUGH SAID 

 
AVOCADO BLT  $11   
FRESH AVOCADO RELISH, SMOKEY THICK CUT BACON, CRISPY 
LETTUCE AND VINE RIPENED TOMATOES ON TOASTED BRIOCHE 
BREAD WITH WAFFLE FRIES {ADD CHICKEN FOR $3}  
 

PULLED PORK SANDWICH  $12  
BRAISED FOR HOURS WITH OUR SECRET BLEND OF SPICES THEN 
SMOTHERED IN OUR OWN HOMEMADE BBQ SAUCE, PILED ON A 
BRIOCHE ROLL WITH WAFFLE FRIES ON THE SIDE  
 

BROOKLYN LAGER FISH & CHIPS  $13 
DEEP FRIED BEER BATTERED NORTH ATLANTIC WHITE FISH W/ 
MALT VINEGAR, HOMEMADE TARTAR SAUCE AND FRIES  
 

LATE NIGHT SANDWICH & CHIPS  $10   
2 SUNNY SIDE UP EGGS ON COUNTRY STYLE WHITE BREAD WITH 
MONTERAY JACK CHEESE, BACON,LETTUCE, TOMATO AND MAYO  
	
  
SHEPARDS PIE $12 
SPICY GROUND LAMB WITH CARROTS AND PEAS BAKED WITH A 
LAYER OF CHEESY MASHED POTATOES 

 
 

Entrée Salads 
	
  
CAESAR SALAD $9 
ROMAINE, CROUTONS, PARMESAN CHEESE W/ A CREAMY 
DRESSING 
 

MIXED GREENS SALAD $9 
SPRING MIX GREENS, TOMATOES, CUCUMBERS, PICKLED RED 
ONIONS W/ A BALSAMIC VINAIGRETTE 
 

BUFFALO CHICKEN SALAD $10 
CRISP SALAD GREENS, TOSSED WITH HOT AND SPICY BUFFALO 
STYLE CHICKEN BITES AND CREAMY BLEU CHEESE DRESSING 
 

SPINACH & GOAT CHEESE SALAD $10 
DRIED CRANBERRIES, WALNUTS & A BALSAMIC VINAIGRETTE 
 

 
 

Dessert 
Mulholland’s HOMEMADE GLAZED DONUTS 
$6 
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