
Monday 4 pm – 11 pm

Tuesday closed

Wednesday & Thursday 4 pm – 11 pm

Friday & Saturday 4 pm – Midnight

Sunday 4 pm – 10 pm



Baked Goat Cheese  atop a flavorful 
tomato basil sauce.  9

Lobster & Crab Cakes  two lobster 
and crab meat cakes topped with toasted 
hazelnuts and a honey citrus sauce.  1 1

Sautéed Shrimp Dijon  jumbo shrimp 
sautéed in butter with garlic and onions, 
finished with a touch of white wine.  1 1

Jumbo Shrimp Cocktail  in our signature 
Bloody Mary cocktail sauce.  1 1

Eggplant Steak  with feta cheese 
covered in a tomato basil sauce.   9

Hummus of the day  served with pita, 
sliced tomatoes and cucumbers.  6

Spicy Fried Calamari  lightly breaded and 
pan-fried with garlic, pepperoncini, cherry 
pepper butter with a pepper kick.  8

Onion Rings  with our secret breading 
mix served with a side of ranch.  6

Asparagus Wrap  with prosciutto in an 
herb balsamic vinaigrette dressing.  9

Oysters Rockefeller  fresh blue point 
oysters baked with spinach, mushrooms, 
bread crumbs, and Parmesan cheese.  9

Classic Caesar  fresh romaine lettuce tossed
with our classic caesar dressing, topped with
kalamata olives, Parmesan cheese, and croutons.
Full size:  7    Half size:  3.50

Baby Mixed Greens  with walnuts, dried 
cranberries, blue cheese, and sliced pears, 
tossed in raspberry vinaigrette. 
Full size:  7    Half size:  3.50

Goat Cheese  mixed baby greens
topped with goat cheese, oranges, 
walnuts and cranberry dressing.  7

Spinach  with mushrooms, tomatoes, hard-boiled 
eggs, fried shallots and warm bacon dressing.  7

Mediterranean  romaine lettuce, cucumbers,
multi-colored peppers, tomatoes, 
kalamata olives, and feta cheese tossed 
with house vinaigrette dressing.  7

home-made soups

starters
salads

Add to any salad

French Onion Soup  6
with baked Gruyère cheese

Lobster Bisque  6 Soup du Jour  5

Grilled chicken breast  6

Blackened shrimp  8

Blackened tilapia  8

Grilled fresh salmon filet  8



Honey-Glazed Salmon Filet  grilled and brushed with our citrus honey glaze.
Garnished with a tomato fennel relish and served over a bed of veggies.  18

Grilled Swordfish Steak  with fennel lemon curry relish served over a bed of veggies.  18

Sesame Tuna Steak  seared with black and white sesame seeds served over sushi rice.
Garnished with wasabi paste and broccoli.  19

Shrimp Newburg  shrimp sauteed with butter and finished with cream and white wine.
Served with sushi rice and green peas.  16

Alaskan King Crab Legs  ½ pound.  Market Price
Combine with a steak and make it a Surf & Turf.  Market Price

12 ounce NY Prime  with béarnaise or peppercorn sauce,  a steak
connoisseur’s favorite with full bodied texture and well marbled.  25

9 ounce Filet  with béarnaise or peppercorn sauce, the most tender
cut of corn-fed Midwest beef, grilled to perfection.  28

Lamb Chops  with rosemary, atop a bed of mashed potatoes.  22 

Lollipop Pork Chops  topped with caramelized apples and served on a bed of mashed potatoes.  20

Spicy ½ Chicken  with sliced jalapenos, oregano, garlic, and lemon juice. Served with potato wedges.  14
(Please allow 25 minutes cooking time.)

Chicken Vesuvio  ½ chicken sautéed in olive oil with a touch of white wine seasoned with oregano,
black pepper and garlic. Served with potato wedges and green peas.  14
(Please allow 25 minutes cooking time.)

Chicken or Steak Quesadilla  with lime, cilantro, jalapeno and feta cheese.   10

entrées

Baked Potato  3

Mashed Red Potatoes  3

French Fries  3

Lyonnaise Fries  5

Waffle Fries  4

Steamed Broccoli  4

Asparagus  4

Onion Rings  3

Sweet Potato Fries  4

sides 

AWARD 
WINNING 

Baby-Back Ribs
with our signature secret sauce

Half slab	 12
Full slab	 21

Choice of:
໢໢ Baked potato
໢໢ Fries
໢໢ Broccoli



Lobster & Crab Meat Burger grilled
and finished with a honey citrus glaze. 
Served on a brioche bun with red onion 
with sweet potato fries.  17 

Angus Burger  topped with caramelized
onions and mushrooms with your choice 
of American, Swiss or mozzarella cheese. 
Served on an onion roll.  9

Corner 41 Burger  ground Angus topped
with onion, bacon and pepperoncini. 
Served on an onion roll.  9

Buffalo Burger  with crispy bacon, lettuce
and tomato. Served on an onion roll.  9

Ostrich Burger  with provolone cheese.
Served on an onion roll.  10

Grilled Ham & Turkey Sandwich
with swiss cheese and fried angel hair 
onions on sourdough or wheat.  8

Turkey Club Sandwich  with crispy bacon, 
lettuce and tomato on sourdough.  8

Sliced Chicken Breast Sandwich
topped with cream sauce and tomatoes. 
Served open-faced on sourdough.  8

Portabella Sandwich  with red onions
and fresh mozzarella on sourdough.  7

Smoked Salmon Sandwich
with caramelized onions, capers, 
and dill on sourdough.  9

BBQ Pulled Pork Sandwich  with our
secret sauce. Served on an onion roll.  9

Classic Reuben  corned beef, sauerkraut,
melted swiss cheese, with thousand island 
dressing on rye.  9

Green Sandwich  grilled vegetables and
balsamic onions, on focaccia bread.  7

Hummus Wrap  with grilled vegetables
wrapped in Mediterranean flat bread.  8

sandwiches 

Choose a sauce: Add:
໢໢ Alfredo sauce
໢໢ Carbonara sauce with bacon
໢໢ Spicy Arriabatta sauce with garlic
໢໢ Olive oil and red pepper flakes
໢໢ Creamy marinara vodka sauce

໢໢ Grilled chicken breast  6
໢໢ Grilled or blackened Shrimp  8
໢໢ Veggies  3

Sautéed Chicken Breast  with pasta in a creamy sun-dried tomato sauce.  15

Pasta Primavera  with garlic, olive oil and pine nuts.  12

pasta

All sandwiches served with french fries and coleslaw

Add cheese (Provolone, Blue Cheese, Feta, American, Mozzarella)  1

Sub a side salad  2

Create
your 
own
pasta
10



Flourless Chocolate Cake  with sweet raspberry sauce  6

Crème Brûlée  5

Bread Pudding  with whiskey sauce  5

Latte  4

Espresso  4

Cappuccino  4

Coffee  2

Iced Tea  2

Hot Tea  2

Soda  2.50

desser ts 
beverages 



Inquire about having your next special event at Corner 41

bar &
 patio

 specials

8 oz Angus Burger

Hummus Wrap
(sides are à la carte)

Wines (by the glass)

Draft Beers

Martinis

Sunday 
Monday 
Wednesday 
Thursday$5


