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TRULUCK'S

OCEAN'S FINEST SEAFOOD & CRAB

STARTERS (croost ong

LITTLE GEM CEASAR SALAD*
shaved parmesan, parker house
croutons, caesar style dressing

SONOMA GREENS SALAD
spicy pecans, goat cheese, apples,
dried cranberries, honey vinaigrette

ICEBERG WEDGE SALAD
blue cheese, warm bacon, cherry
tomatoes, blue cheese dressing

TOMATO SALAD
shaved red onion, dill, warm bacon,
buttermilk ranch "naughty"

BURRATA SALAD (add $5)
strawberry, summmer tomatoes,
basil-infused olive oil

SHRIMP COCKTAIL (3)
horseradish-cocktail sauce

LOBSTER BISQUE
aged sherry, lobster morsels

PRIME MEATBALLS
house steak sauce

All of Truluck's menu items are trans-fat free.
* Contains (or may contain) raw or

undercooked ingredients.

3 COURSE DINNER FOR $59 PER PERSON

ENTREE (CHOOSE ONE)

BROILED SALMON*
parmesan mashed potatoes, blue
crab, shrimp, jalapefo béarnaise

SESAME SEARED TUNA*
parmesan mashed potatoes,
tamari reduction

PETIT SCALLOP &

SHRIMP SAUTE

florentine cauliflower rice, lemon
vinaigrette

FILET MIGNON 6 OZ*
(8oz add $8, 120z add $15)
parmesan mashed potatoes,
lemon-garlic butter

ROASTED NATURAL CHICKEN
basil-parmesan mashed potatoes,
garlic-butter sauce, crispy capers

PAPPARDELLE BOLOGNESE
plant-based sausage, meatballs,
tomato, cashew ricotta, basil

SAUTEED BUTTERY

LOBSTER TAIL (add $25)

sweet corn & english pea
succotash, warm garlic brie sauce,
lemon-infused olive oil, pea tendrils

30% OFF OF SELECT WINES

DINE IN ONLY

INDULGE (upcrabes)

TRUFFLE-KING CRAB BUTTER
(add $14)

PANKO-CRUSTED OYSTERS (3)
(add $16)

CHERRYWOOD BACON-
WRAPPED SHRIMP (3) (add $18)

JUMBO LUMP CRAB CAKE
(add $27)

CRISPY TEMPURA LOBSTER
(add $36)

SWEETS (CHOOSE ONE)

PETIT CARROT CAKE

PETIT CHOCOLATE MALT CAKE
PETIT KEY LIME PIE

PEACHES & CREAM BREAD
PUDDING (add $7)

vanilla bean ice cream, peach
bourbon caramel sauce
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$1 FROM THIS MEAL

DIRECTLY BENEFITS
BEVERLY'S ANGELS

FLAVORS «

July 14 - August 28, 2025

THIS MENU CANNOT BE COMBINED WITH ANY OTHER OFFER OR COUPON/DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.



