Lounge and Grill

STARTERS

Crispy Fried Calamari $7.95
Served With Hot Marinara Sauce

Scallops Rumaki $8.95
Tender Sea Scallops Wrapped In Bacon,

Grifled and Served With Ginger Plum Sauce
Marinated Mussels $8.95
Prince Edwards Fresh Mussels, White Wine,

Olive Oil, Lemon Juice, Minced Garlic Cloves,
Chopped Farsley, and Vine Ripe Tomatoes

Buffalo Chicken Wings $8.95
Homemade Hot Wings Recipe, If You Try
Them, You'll Fall In Love With Them

Hummus Bi tahini $7.95

A Smooth Chickpea, Garlic, Tahini and Lemon
Furée. Served With Hotf Pita Bread and
Kalamata Olives

Original Chicken Quesadilla $7.95
Tender Salsa Chicken and Jack Cheese
Folded In Flour Tortilla and Topped With

Guacamole, Sour Cream and Pico de Gallo

Three Color Nachos $7.95

Cheddar Cheese, Jalapenos, Diced
Tomatoes, Chili Scallions and Sour Cream

Alley Cat Combination Platter
What A Treat! Hummus, Buffalo Wings
And Calamari

$12.95

ALLEY TAPAS

Shrimp Alajilo $7.95
Shrimp Sauteed In Virgin Olive Off, Fresh
Garlic and Chili Peppers

Al Bondigas $5.95
Homemade Beef Meatballs In a Mildly Spicy

Tomato Sauce

Shrimp and Crab Meat Alcachofas
Baked Casserole of Shrimp, Crab Meat and
Artichoke Hearts Topped With Grated Romano
Cheese

$9.95

Gambas Garbardina $6.95
Shrimp Speared and Deep Fried In Our

Special Beer Batter With Garlic Mayonnaise

SANDWICHES
All Sandwiches Are Served With Mixed Field Greens
and Crispy Fries

Crab Cake Sandwich $11.95
Served With Old Bay Tartar Sauce on a Kaiser Rol/

Fish Sandwich $11.95
Grilled or Blackened Served With Creamy Slaw
“All American Burger $8.95

100% Ground Angus Beef Burger Served on

A Kaiser Roll With Bacon and Cheddar Cheese
Grilled Steak and Cheese $11.95
With Sautéed Mushroom, Onions, Smoked Guoda
Cheese and Angus Dipping Sauce

Blackened Chicken Provincial Wrap $8.95
Blackened Chicken Breast With Roasted Red

Pepper, Avocado, Jalapeno Monterey Jack

Cheese and Pesto Mayonnaise

Grilled Veggie Wrap $8.95

Grilled Zucchini, Yellow Squash, Red Peppers
And Eggplant With Pesto Mayonnaise

Omelet Of The Day
Please Ask Your Server

ENTREE SALADS

$8.00

Crab, Tomato, Avocado Salad $13.95
Jumbo Lump Crab Cake Over Sliced

California Avocado and Seasoned Tomatoes

With Fresh Asparagus, Red Onion, And

Seasoned Greens With Extra Virgin Olive Ol

And Balsamic Reduction

$12.95
$11.95

Caribbean Jerk Shrimp Salad

Caribbean Jerk Chicken Salad

Grilled Gulif Shrimp or Roasted Chicken Aromatic
Island Marinade, Grilled Fresh Pineapple, Onion,
Sweet Red FPepper, Diced Tomato, Seasonal
Greens and Mixed Berries With Vinaigrette

Grilled Shrimp Greek Salad

Fresh Mixed Greens With Grilled Shrimp, Red
Onions, Kalamata Olives, Fefa Cheese, Fresh
Sliced Tomatoes, Peperocini Peppers and
Homemade Vinaigrette

$12.95

Caesar Szalad

Add Chicken

Add Grilled Shrimp

Fresh Romaine Lettuce With Grated
Parmesan Cheese and Seasoned Croutons

$7.95
$11.95
$12.95



SOUPS
Moroccan Harira $4.00
Beef Chili Soup, Cheese Optional $4.00

ENTREES
All Entrées Are Served With A Choice Of A Smali
House Salad Or A Cup Of Soup

*Miso Glazed Salmon $14.95
Salmon and Miso Sauce with Ginger Sesame

Of, White Steamed Rice and Vegetabie

Of The Day

Shrimp Taj Mahal $15.95

Jumbo Shrimp, Split and Served in A
Homemade Curry Sauce With Tomato, Lemon,
Coconut Milk, Ginger and Side Of White
Steamed Rice

Oven Baked Maryland Crab Cakes  Market
Price

Mustard Caper Beure Blanc Sauce and

Vegetables Of The Day

Risotto Di Marre $15.95

Alfey Cat Signature Dish, Made To Order
Risotto Topped With Crab Meaf, Mussels,
Shrimp, and Scallops. Please Alfow Time To
Prepare

Sizzling Steak or Chicken Fajita $12.85
Skinless Chicken Breast or Top Grade Skirt

Steak, Marinated In Fresh Citrus and

Mesquite Grilled, Served With Yellow Rice,

Guacamole, Pico de Gallo, Sour Cream and

Black Beans

Asian Steak Tacos

Marinated Skirt Steak In Olive Oil, Soy Sauce,
Fresh Lime Juice, Minced Garlic, Honey,
Ginger, and Flour Tortifla. Served With A Side
Of Crispy Fries

$13.95

Crispy Spicy Beef $13.95
Crispy Beef Slices Of Steak, Sautéed Green

Beans, Shitake Mushrooms, Onions, Carrots

and Sesame Seeds In Sweet Spicy Sauce

Served With White Rice

*New York Steak
With Homemade Steak Butter Sauce, Baked
Potato and Vegetable Of The Day

$17.95

Roasted Mediterranean Lemon Chicken $13.95
Sautéed Chicken Breast With Lemon Sauce
Mushrooms and Capers Served With Linguine

R
“May contain raw or undercooked ingredients.
Consuming raw or undercooked seafood or
meats may increase your risk of food borne
illness, especially if you have certain
medical conditions.

PASTAS

All Pastas Are Served With Our Homemade

Garlic Bread
Penne Portofino
White Chicken Breast, Sliced Apple and
Cream Sauce

Linguine Chicken Pesto
Chicken Breast With Pine Nuts, Garlic
Basil and Olive Oif

Wild Mushroom Cheese Ravioli
Served With Spicy Tomato Basil Sauce

Tricolor Tortelini

White Peas and Garlic Cream Sauce and
Salmon

SIDES

Fries With Horseradish Aloli
Creamy Slaw

Grilled Asparagus

Today’s Fresh Vegetables

Sea Salt Baked Potatoes

Garlic Yukon Mashed Potatoes

SWEETS

Classic Key Lime Pie
Chocolate Chocolate Cake
lce Cream By Hiagen - Dazs

Cat Banana Split

Vanilla and Chocolate fce Cream, Nuts,
Chocolate and Raspberry Sauces, Topped
With Whipped Cream

Fresh Mixed Berries With Zabaillon
And Grand Mariner

$11.95

$12.95

$11.95

$12.95

$5.00
$5.00
$5.00
$5.00
$5.00

$5.00

$5.00
$6.00
$5.00

$6.00

$6.00

Sunday Brunch 11:00AM - 3:00PM
Mimosa and Bloody Mary Bar

Happy Hour Daily 5:00PM - 9:00PM




