
 

----------------------------------Starters---------------------------------- 
SPINACH ARTICHOKE DIP 

A blend of Spinach, Artichoke Hearts and Parmesan Cheese Served with Tortilla Chips   8 
 

SHRIMP DEJONGH 
Baked with a Garlic Herb Butter Crust   9 

 

OYSTERS ON THE HALF SHELL 
Served with Zesty Cocktail Sauce & Lemon  2 each 

 

 LUMP CRAB CAKES 
Served with a Mustard Cream Sauce   10 

 

CHILLED SHRIMP COCKTAIL 
Served with Zesty Cocktail Sauce  2 each 

 

CALAMARI 
Breaded & Fried Served with Zesty Cocktail Sauce   9 

 

 TERIYAKI FILET SKEWERS 
Grilled with a Teriyaki Glaze Served with a Herb Roasted Mushroom Compote   9 

 

SEA SCALLOPS 
Pan Seared, Sun-Dried Tomato Pesto & Basil Oil   9 

----------------------------------Flatbread Pizzas---------------------------------- 
ORIGINAL - Basil Pesto, Roasted Tomatoes, Mozzarella & Fresh Basil 9 

 

Add Herb Roasted Mushrooms 10 
 

PEPPERONI – Original Flatbread with the addition of Pepperoni & Pepperoncinis  10 

----------------------------------Salads---------------------------------- 
DUNNHILLS CHOPPED 

Chopped Greens, Grilled Chicken, Avocado, Tomato, Bleu Cheese, Applewood Bacon, Scallions, 
 Corn, Tortilla Strips Tossed in Honey Citrus Vinaigrette    10 

 

CAESAR 
Romaine Lettuce, Shaved Parmesan, Seasoned Croutons Tossed in Caesar Dressing   9 

 

THE WEDGE 
A Wedge of Iceburg Lettuce, Bleu Cheese, Red Onion, Tomato & Bleu Cheese Dressing   8 

 

SPINACH COBB 
Avocado, Applewood Bacon, Grilled Chicken, Bleu Cheese, Tomato, Hard Boiled Egg, & Hot Bacon Dressing    10 

1 

FLAVORFUL ADDITION TO ANY SALAD:     GRILLED  STEAK       6    CHICKEN      3     SHRIMP       7 

------------------------Sandwiches & Burgers------------------------ 
All Sandwiches Served with Thin Cut Fries.  Substitute for Sweet Potato Fries.  Add .50 

 

ANGUS BURGER 
Certified Angus Steak Burger, Lettuce, Red Onion, Tomato, Sesame Seed Bun   8 

Add cheese  1         Add bacon  1         Add mushroom  1 
 

SLOW ROASTED SHAVED PRIME RIB 
Mozzarella, Grilled Red Onions, On Onion Ciabatta   9 

 

CAROLINA PULLED PORK SANDWICH 
North Carolina Smoked Pork Pulled and Basted in our Signature BBQ Sauce Topped with Fried Onion Strings.  

Served on a Fresh Sesame Seed Bun  9 
 

RIBEYE STEAK 
USDA Prime Ribeye, Mozzarella, Grilled Red Onions, On Onion Ciabatta   10 

 

GRILLED CHICKEN CLUB 
Mozzarella, Cheddar, Avocado, Applewood Bacon, Lettuce, Tomato, Mayo, Toasted Whole Wheat   9 

 

 

For Your Convenience an 18% Gratuity will be added for Parties of Six or More.  
 

For More Information on Private Parties and our other Establishments Please ask 
Management or visit us online at www.NextLevelDining.com 
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----------------------------------American Classics---------------------------------- 
Add Soup or Salad for 1 

 

DUNNHILLS MEATLOAF 
Homemade Meatloaf served with Mashed Potatoes & Mushroom Gravy   12 

 

POT ROAST  
Slowly Braised Angus Beef Served over Mashed Potatoes & Homemade Gravy   14 

 

BEER BATTERED COD 
Served with Thin Cut Fries & Tarter Sauce   9 

 

CHICKEN POT PIE 
Pulled Chicken & Fresh Vegetables Baked in a Golden Brown Crust   9 

 

----------------------------------Signature Dishes---------------------------------- 
All Signature Dishes served with your choice of soup or salad & your choice of the following sides:   

Redksin Mashed Potatoes, Sweet Mashed Potatoes, Thin Cut Fries, Baked Potato, or Seasonal Vegetable 
 

VEAL OSCAR 
Sautéed and Topped with Lump Crab Meat, Asparagus & Hollandaise Sauce   18 

 

BISTRO CHATEAU 
 Tender Beef Sliced and Served with a Cognac Demi-Glace and Herb Roasted Mushrooms   17 

 

CHICKEN MADEIRA 
Grilled Chicken Breast, Mozzarella Cheese, Grilled Asparagus & a Mushroom Madeira Sauce   14 

 

TERIYAKI CHICKEN 
Glazed in Teriyaki & Grilled Pineapple   15 

 

PORK OSSO BUCCO 
Braised Pork Shank with Orzo Pasta    17 

 

BABY BACK BARBEQUE RIBS 
Slowly Cooked & Basted with our Signature BBQ Sauce  HALF  14    FULL   19 

----------------------------------Pasta---------------------------------- 
All Pasta Dishes served with your choice of soup or salad 

 

QUATTRO FORMAGGIO RAVIOLI 
Reggiano Parmeggiano, Fontina, Pecorino Romano, & 

Ricotta Filled Pasta in a Sun-Dried Tomato Cream Sauce   15 
 

VEAL TORTELLACCI 
Braised Veal & Herbed Grana Padano Cheese filled Pasta in a  

Herbed Mushroom Demi-Glace Cream Sauce  15 
 

LOBSTER RAVIOLI 
Maine Lobster, Ricotta & Sauteed Leek Stuffed Ravioli  

in a Lobster & Seafood Cream Sauce   19 

----------------------------------Fresh Seafood---------------------------------- 
All Fresh Seafood served with your choice of soup or salad & your choice of the following sides:   

Redksin Mashed Potatoes, Sweet Mashed Potatoes, Thin Cut Fries, Baked Potato, or Seasonal Vegetable 
 

TERIYAKI GLAZED SALMON 
Broiled in a Teriyaki Glaze  16 

 

COCONUT CRUSTED SHRIMP 
Sautéed, Served with a Pina Colada Sauce  15 

 

ALASKAN KING CRAB LEGS 
One and a half pounds Steamed & Served with Drawn Butter  39   

 

BACON HERB CRUSTED SALMON 
Encrusted & Broiled with Applewood Bacon & Fresh Herbs  16 

 

TWIN LOBSTER TAILS 
Australian Cold Water, Broiled & Served with Drawn Butter  ( Market Price) 

 

COCONUT CRUSTED TILAPIA 
Pan Seared & Served with a Grilled Pineapple Salsa   15 

 

SIMPLE GRILLED FRESH FISH 
Fresh Grilled Fish Served with Tartar Sauce   19 

 

 

For Your Convenience an 18% Gratuity will be added for Parties of Six or More.  
 

For More Information on Private Parties and our other Establishments Please ask 
Management or visit us online at www.NextLevelDining.com 
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------------------------------- Steaks & Chops ------------------------------- 
All Steaks & Chops served with your choice of soup or salad & your choice of the following sides:  

 Redksin Mashed Potatoes, Sweet Mashed Potatoes, Thin Cut Fries, Baked Potato, or Seasonal Vegetable 
 

Our Steaks are Grain-Fed Midwestern Beef Aged a Minimum of Twenty-one days 
 

CENTER CUT FILET  
The Most Tender of all Steaks  26 

 

PETITE CUT FILET 
For the lighter Appetite 21 

 

NEW YORK STRIP 
Grilled to its fullest flavor 25 

 

FILET TRIO 
Three Filet Medallions each topped with a Signature Crust: Bleu Cheese, Parmesan, Garlic  23 

 

PORK CHOPS 
Two Juicy Boneless Chops  16 

 

SINGLE PORK CHOP 
One Juicy Boneless Chop 12 

 

PORTERHOUSE 
New York Strip & Filet combined to make a rich and flavorful steak  29 

 

COWBOY CHOP  
Perfectly Marbled & Aged Bone-in Ribeye  27 

--------------- Roasted Prime Rib of Beef --------------- 
All Prime Rib Cuts served with your choice of soup or salad & your choice of the following sides:  

 Redksin Mashed Potatoes, Sweet Mashed Potatoes, Thin Cut Fries, Baked Potato, or Seasonal Vegetable 
 

Rubbed with Fresh Herbs and Spices & Slowly Roasted (Limited Availability) 
 
DUNNHILLS CUT 10 oz   16     CHICAGO CUT 16 oz    22    PETE’S CUT 22 oz   28 
 

 

ADD ONE OF OUR SIGNATURE CRUSTS TO ENHANCE THE FLAVOR OF YOUR STEAK  2 

Bernaise, Parmesan, Bleu Cheese, Horseradish, Roasted Garlic 
 

 

ADD ON LOBSTER TAIL   MarketPrice  ADD ON FOUR GULF SHRIMP    7 
 

Steak Ordering Guide 
 

Blue - Cold, Very Red Center 
Rare - Red, Cool Center 
Medium Rare - Red, Warm Center 

Medium -  Pink, Hot Center 
Medium Well - Dull Pink Center 
Well - Broiled Throughout

 
We are not Responsible for Steaks Ordered Well Done 

----------------------------------Sides----------------------------------    
All Signature Dishes, Fresh Seafood, Steaks & Chops Served with your choice of 

Redskin Mashed Potatoes    Sweet Mashed Potatoes    Thin Cut Fries    Baked Potato    Seasonal Vegetable 
 

Substitute your Side for one of the following 
Creamed Spinach    1 

Double Baked Potato    1 
Sauteed Spinach    1 

Herb Roasted Mushrooms    1 
Steamed Asparagus  1       Sweet Potato Fries  .50

  

Potatoes & Vegetables 
Redskin Mashed Potatoes    3 

Baked Potato    3 
Double Baked Potato    4 

Thin Cut Fries    3 
Sweet Potato Fries    3 

Creamed Spinach    3 
Sauteed Spinach    3 

Herb Roasted Mushrooms    3 
Seasonal Vegetable    3 
Steamed Asparagus    4

Sweet Mashed Potatoes   3 
 

 

For Your Convenience an 18% Gratuity will be added for Parties of Six or More. 
 

For More Information on Private Parties and our other Establishments Please ask 
Management or visit us online at www.NextLevelDining.com 
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