
Chicken
Grilled Chicken Breast  			         12
Tender chicken breast grilled over an open flame.

1/4 Chicken  					           12 
Herb seasoned smothered in our own honey bbq sauce.
or crispy seasoned. |  Fried • BBQ • Baked  
+1 for white meat

Chicken &  Waffle  				          12
We pulled Grandmas secret recipe from the vault for this one. 
Southern waffle served with 4 whole chicken wings.

Steak
Rib Eye	   				          18

Beef Short Rib 				          16
Falling of the bone while perfectly braised in our savory 
signature sauce.

Spot T- Bone Steak 16oz			         20
A 16oz USDA select T-Bone Steak marinated with The Spot’s 
own secret rub.

 Each entree is served with a choice of 2 sides.

Soul Rolls  					            6
Add $1 Beef  • Turkey     |    Add $2  Shrimp

Garlic Shrimp with Rice 			          7

Crab Cake  					            8

The Spot Loaded Potato			          9
Loaded with beef bacon, chicken, shrimp, broccoli, cheese 
& sour cream.

Nachos					            9
Ground beef or turkey with cheese sauce, black olives, jala-
peños, pico de gallo, & red onions, topped with sour cream. 
OMGEE!!	

Soup of the Day  |  Seasonal
Ask your server.

Salads
	       

The Spot Grilled Chicken

Beer Battered Fish

8 oz. Burger 
Angus • Turkey
See below for additional toppings 

Chicken Fingers

Foot Long Hot Dog (2)

Wings
Spot Hot • Mild 
 Fried • Honey BBQ 

Angus				    Chicken
				    Fried • Grilled 

Ground Turkey  		  Vegetarian 

All American			   Catfish 
Cheesesteak

Sides
5         

Macaroni & Cheese - It doesn’t get any cheesier!
Mashed Potatoes  - Fresh whipped with a pinch of garlic.	
      

4
Potato Salad - It tastes just like mom’s... because it is!
Candied Yams - Southern style yams in a brown sugar glaze.
String Beans - Fresh & prepared in our homemade veggie stock.
Spinach - Sauteed in olive oil with garlic.
Collards Greens - Fresh cut collards prepared in our 
homemade veggie stock.
Broccoli -  Steamed or sauteed with butter or garlic.
Side Salad -  1/4 of our house salad.
Cabbage - Fresh cabbage steamed with bell peppers & onions.

3
French Fries - Fresh cut potatoes deep fried to a golden finish.	
Sweet Potato Fries - Fresh cut and dusted with our own 
cinnamon sugar glaze. 
Rice- Lightly seasoned yellow rice with olive oil & saffron.

Beverages
			 
Soft Drinks					              2
Pepsi, Sprite, Ginger Ale, Diet Pepsi		                      
	 	
Fruit Juices					              3 
Orange, Pineapple, Cranberry, Grapefruit	                      

Spring Water	          				             3 

Sparkling Water					             4

MAIN COURSEs	STARTERS

BAR MENU  |  7

SANDWICHES  

Make a Platter
Add Chips or Fries, Coleslaw & Pickle  		        3

Additional Toppings 
.25ea. |  Tomato, Lettuce, Red Onion, Mushrooms 

             .50ea.  |  Parmesan Cheese, Cheddar, Mozzarella
 	              1.00ea.  |  Beef Bacon     

SLIDERS 

PASTA  |  10

Spaghetti 
Served with a well- balanced 
roasted garlic marinara 
sauce.
Add $2 Beef  • Turkey 

Fettuccine Alfredo
Pasta tossed in a creamy 
parmesan and garlic alfredo 
sauce.

Scampi 
Angel hair pasta tossed in a 
light white wine,  garlic, butter 
sauce, a hint of crushed red 
pepper.  

Pasta Parmesan
Spaghetti topped with house 
marinara and mozzarella.

Pasta dishes are served with a choice of broccoli or side salad.  
Chicken +4  |  Shrimp +6

side note
    

 Designates Spot specials and favorites.

If you have any food allergies please let your server know.

18% gratuity will be added to parties of 5 or more & tabs 
over $80.

The Spot  promotes a Halal / Kosher environment..

6

7

8

8

9

House  						            7
Mixed field greens, cucumbers, tomatoes, red onions, and 
shredded cheddar.

The Spot Salad  				           7
Mixed field greens, cherry tomatoes and seasonal veggies 
tossed with our special dressing that hits the spot. 

Spinach Salad 					            7  
Fresh baby spinach tossed in red wine vinegar & oil with 
parmesan cheese. 

Caesar 						            8
Crisp romaine hearts tossed in a creamy caesar dressing 
sprinkled with fresh Parmesan cheese & topped with home-
made garlic herb croutons.

The Spot Cobb					           9
Lettuce topped with cherry tomatoes, beef bacon bits, boiled 
egg, avocado, crumbled blue cheese, and black olives w/ your 
choice of dressing.

Chef Salad					            9 
Rolled turkey breast & cheese with crunchy cucumbers & 
fresh tomatoes over a fresh bed of lettuce and red onions.

The Show Stopper				         12
Chopped lettuce covered with cherry tomatoes, red onions, 
avocado, beef bacon bits & fried or grilled chicken, splashed 
with mild buffalo sauce, sprinkled blue cheese,  & corn chips. 
Turns heads as it makes it’s way to your table.

Add to your salad - fried or grilled chicken +2   |  shrimp  +4

Dressings  
 Italian, French, Russian, Blue Cheese, Balsamic Vinaigrette, 

Ranch, Honey Mustard, Caesar, Oil & Vinegar.
						    

Tuna
Vegetarian

Crab Cake
Chicken Parmesan

Corned Beef 			T   urkey 

Grilled Chicken 		  Pastrami	   	

	

Seafood
Whiting   					           12 
Fresh whiting seasoned with our southern style corn meal mix & 
fried to golden perfection. 

Shrimp 					           14
Six jumbo shrimp seasoned with our southern style corn meal mix 
& fried to golden perfection.  |  Fried • Grilled • Garlic 

Catfish    					           16
Two hearty 7-9oz. catfish fillets seasoned with our southern style 
corn meal mix & fried to golden perfection.

Mussels in Spot Sauce   			         15
Slowly steamed and served in a garlic herb butter sauce over rice.
*Comes with one side

Salmon Steak					           16
Marinated and pan seared with a teriyaki ginger glaze.

Crab Cakes   					           18
Bay Style lump crab cakes seasoned with bell peppers, scallions... 
that’s as much as we can tell you.

Tiger Shrimp Stuffed with Lump Crab Meat (4)   18
Jumbo tiger shrimp butterflied and stuffed with lump crab stuffing.

Fried Lobster Tail  6oz			        MP
+6 to stuff with lump crab



Unwind your day with a glass of Wine.

45 Commerce Street
Newark, NJ 07102

973.848.9400  |  atthespot.net

White 
Chardonnay 
Pinot Grigio 
Sauvignon Blanc

Sparkling Moscato

Moscato

Riesling

Drafts

Amstel Light • Heneiken • Miller Lite •  New Castle • Perroni • Miller High Life 

Bottles

We have the best BEER to Go Easy.

LIQUOR options if you dare Go Hard.
Cognac

Hennessy
Remy Martin 
Hennessy Black 
Grand Marnier

 Rum

Bacardi
Captain Morgan 

Malibu

Premium Scotch

Dewar’s
Johnny Red 
Johnny Black
Maccallan
Highland Park 12
Glenlivet 12

Whiskey

Jack Daniels
Makers Mark

Jameson
Chivas

Vodka

Absolut 
Ciroc

Grey Goose
Ketel One

Three Olives
Stoli

Pinnacle

Ask your server or bartender about drink specials.

B A R  A N D  R E S T A U R A N T

Blush 
White Zinfandel

Red 
Merlot

Pinot Nior

Cabernet Sauvignon

Burgundy

WHILE  YOU’RE WAITING


