
 
 
 
 
 
 
 

 
 

 
 
 
 
 

DINNER  MENU 
 
 
 
 
 

215.258.DINE 
 

4 South Ridge Road (Route 563) 
PO Box 322 

Perkasie, PA 18944-0322 
 

www.revivalsrestaurant.com 
 

APPETIZERS 
 

Hoagie Dip – ham, salami, cappicola, tomatoes, lettuce and 
cheese served with fresh tortilla chips   $6.99 

 

Angels on Horseback  
 Scallops wrapped in bacon  $8.99 

Shrimp Cocktail – served with cocktail sauce  $8.99  



Tortellini Pesto – tri colored cheese tortellini tossed in 
pesto cream sauce  $7.99 

 
Portobello Delight - Crab imperial crowns a Portobello 

mushroom with cream sauce  $9.99 
 

Crab Cake – served with remoulade. Your choice of fried 
or sautéed.  $9.99 

 
Fried Calamari – with spicy marinara sauce   $7.99 

 
Devino Melt - Roasted red peppers, artichokes sun-dried 

tomatoes, mozzarella cheese  

and garlic nestled on crostini   $7.99 
 

Steamers – a dozen top necks served 
in garlic white-wine butter  $7.99 

 
Coco Shrimp –coated in homemade coconut batter  

with fruit salsa  $7.99 
 

Ravioli Fromage – served on a bed of marinara 
 sauce and sun-dried tomatoes.   

Topped with Provolone cheese  $7.99

 
WINGS & THINGS 

 
Wings – your choice of mild, hot, suicide  

or honey hot garlic  10 - $5.99  20 - $10.99 
 

Mozzarella Sticks – Served with marinara sauce $5.99 
 

Beer Battered Veggies 
Onion Rings – with sweet and sour sauce  $5.99 

 
Broccoli Bites –topped with melted cheddar cheese  $6.99 

 
Mushrooms – with horseradish cream sauce  $5.99 

 

Pierogies – served with sour cream   $5.99 
 

Combo Plate – chicken tenders, onion rings, mozzarella 
sticks, pierogies  $9.99 

 
Chicken Tenders – plain or buffalo style  $5.99 

 
French Fries  $2.99  Cheese Fries  $3.99   

Old Bay Fries $3.99 
 

Pub Pretzel  $1.99 

SOUPS & SALADS 
 

Soup Du Jour – Ask your server for the  
latest creation  $3.99     

                  
Seafood Bisque -  “House Specialty” Chunks of  

seafood in every spoonful!  $4.99 
 

Bermuda Onion Soup Au Gratin –  $3.99 
 

Cobb Salad – bands of chicken, bacon, egg, cheddar cheese 
and tomatoes over mixed greens  $6.99 

 
House Salad – Tossed fresh  $3.99 

 
Caesar Salad – tossed fresh with romaine lettuce, croutons, 

parmesan cheese and Caesar dressing,  
anchovies by request  $4.99 

 
 

Roasted Veggie Salad – Roasted red peppers, squash, 
asparagus, Portobello mushrooms over mixed greens  $7.99 

 
Bleu Craisin Salad – Bed of spring mix garnished with 

craisins, crumbled bleu cheese, walnuts, mandarin  
oranges and raspberry vinaigrette $7.99 

 
Oriental Salad – Red onions, carrots and broccoli with 

almonds, mandarin oranges, and crunchy noodles topped 
with grilled chicken with ginger honey dressing  $8.99 

 

Chicken Salad, Tuna Salad – over mixed greens with fresh 
vegetables and hard boiled egg  $6.99 

 
Crabbie Sam’s Salad – A seafood blend garnished with 

fresh vegetables on a bed of mixed greens  $7.99 

Salad Dressings: Roasted Garlic Balsamic Vinaigrette, Ranch, Russian, Honey Mustard, Bleu Cheese, 
Honey Poppyseed, Caesar, Fat Free Raspberry Vinaigrette, and Oil & Vinegar 

 



MEXICAN 
 

Nachos & Cheese – freshly fried tortillas layered with 
cheddar cheese.  Served with salsa  $4.99 

 
 Nacho Platter – freshly fried tortillas topped with 

chili, refried beans, and provolone and cheddar cheeses 
and tex mex sauce.  Served with lettuce and sour cream 

$7.99 
 

Taco Salad – A shaped flour tortilla loaded with 
lettuce, chili, cheddar cheese, tomatoes  

and sour cream  $7.99 
 

Vegetarian Taco Salad – Made with refried beans 
instead of chili!  $7.99 

 

Chimichanga – flour tortilla stuffed with chili and 
cheddar cheese, garnished with shredded lettuce, 

refried beans, diced tomatoes and sour cream  $8.99 
 

Vegetarian Chimichanga – all the same trimmings, 
but stuffed with lard free refried beans  $8.99 

 
Chili – topped with cheddar cheese  
and a dollop of sour cream  $4.99 

 
Cheese Quesadilla – stuffed with cheddar cheese, 

peppers and onions.  Served with a  
side of tomatoes and sour cream  $7.99   

with Chicken $9.99 

 
 
 
 

PASTA 
 

All Pastas are served with a House Salad and fresh dinner rolls. 
 
3 Cheese Lasagna – Homemade meatless, served with 

garlic bread $11.99 
 

Spaghetti Aglio & Olio – Spaghetti tossed with fresh 
garlic and olive oil  $10.99  

 
Eggplant Parmesan – Sliced breaded eggplant baked 
with marinara sauce and mozzarella cheese.  Served 

with spaghetti  $11.99 
 

Stuffed Shells – ricotta filled shells served with 
marinara sauce and meatball  $11.99 

 
Chicken Fettuccini Alfredo – A classic! $14.99 

 
Crab Angelica – Crab meat tossed with herbs and 

capellini in a light red sauce  $18.99 
 

Scallops Sambucca – Scallops with sweet shallots 
glazed with Sambucca in a rich cream  

sauce over capellini   $17.99  

 
Tortellini – Cheese filled with choice of marinara, 

Rosa or Alfredo sauce  $10.99 
With meatball $12.99 

 
The “Veggie Bowl” – Fresh seasonal  
vegetables tossed with fettuccine in a  

scampi sauce.  Served in an edible 
 flour tortilla bowl  $12.99 

 
Shrimp & Scallop Alfredo – Sautéed shrimp and 
scallops cooked in our homemade alfredo sauce  

tossed with capellini  $18.99 
Seafood Pasta – A combination of seafood 

sautéed with mushrooms, spices and white wine.  
Tossed with fettuccine in your choice of Red or 

White sauce  $12.99 

Sizzling Fajitas! 
Your choice of Chicken, Beef, Shrimp, or Portobello Mushrooms. 

Served with all the trimmings and a House Salad….$14.99 



DINNER  ENTREES 
 
 
 
 
 
 

 
CHICKEN, VEAL & PORK 

 
Chicken Parmesan – Topped with provolone 

cheese and homemade marinara sauce.   
Served over capellini  $15.99 

 
Lemon Pecan Pork – medallions of pork 

sautéed with onions and pecans.  Served on a 
bed of garlic spinach  $15.99 

 
Chicken Divan – sautéed chicken and broccoli in a 

cheddar wine sauce $16.99 
 

Chicken Chausseur – sautéed chicken with 
peppers, onions and mushrooms 

 in a rich demi glace  $15.99 
 

Blackberry Pork – seared pork loin accented 
with a blackberry balsamic sauce  $15.99 

 
Veal Parmesan - Topped with provolone cheese 

and homemade marinara sauce.  Served over 
cappellini  $19.99 

 
Veal Schnitzel - Breaded and pan fried  

veal medallions topped with a  
light lemon sauce   $19.99 

 
 Veal Oscar – Topped with fresh Jumbo Lump 

crabmeat, asparagus and Hollandaise sauce  $21.99 

 
 

COMBINATION ENTREES 
 

Chicken & Scallop Dijon – Sautéed  
with mushrooms in a creamy  

Dijon sauce  $17.99 
 

Filet Alexander – Petite Filet Mignon crowned 
with Jumbo Lump crabmeat in a  

brandy cream sauce  $21.99 
 

Heaven & Earth – Scallops wrapped in bacon 
and char-grilled London Broil    $17.99 

 
Paul Revere – Petite Filet Mignon char-grilled 

with two Stuffed Shrimp  $19.99 
 

BBQ Shrimp and ½ Rack of Ribs – Brushed 
with our house made maple BBQ sauce  $16.99 

 
Chicken n Shrimp Caruso - Sautéed chicken 

breast with shrimp, tomatoes, garlic  
and herbs topped with provolone  
in a lemon Beurre blanc   $17.99 

 
Veal n Shrimp Neptune – Sautéed with 

vegetables in a herb-garlic  
cream sauce    $22.99 

 
Surf & Turf – changes daily.  $Market Price 

 
Do you have a favorite dish not on our menu?  Please ask.   

We will try to accommodate your request whenever possible.  
 We will accommodate any dietary needs to the best of our ability. 

SEAFOOD 
 

Pan Seared Scallops – Tender sea  
scallops drizzled with a  

balsamic reduction  $17.99 
 

* Broiled Lobster Tails – Twin tails served 
with drawn butter  $24.99 

 

Entrees include a House Salad, fresh rolls, vegetable, and choice of the potato du jour or rice pilaf (except 
entrees served over pasta).  Pasta marinara may be substituted for a vegetable and starch.  A Caesar Salad 

may be substituted for a House Salad, please add $1.00.  Please remember that your entrée is freshly 
prepared when you order; we kindly ask for your patience when preparing certain meals.  



* Revivals Crab Cakes - Two cakes of our 
homemade crab mixture. Your  

choice of fried or sautéed $18.99 
 

Fried Seafood Combination – Cod, shrimp, 
scallops, and a crab cake  $17.99 

 
* Stuffed Sweet Baby Cod - Homemade crab 

dressing adorns fresh fillets  $17.99 
 

* Revivals Reproduction - A broiled 
combination of salmon, cod, shrimp, scallops  

and a crab cake   $19.99    
With a lobster tail   $28.99 

 
* Revivals Masterpiece - A broiled seafood 

combination for Two  $34.99    
With two lobster tails  $52.99 

Blackened Catfish – served on a bed of spicy  
salsa sauce  $16.99 

 

Encrusted Catfish – cornflake encrusted 
catfish topped with a coconut cream sauce  

$17.99 
 

Seafood Chimichanga – Flour tortilla stuffed 
with a  medley of seafood and cheese; 

 topped with a lobster cream sauce!   $16.99 
 

Coco Shrimp – Homemade encrusted shrimp, 
fried and served with a fruit salsa  $15.99 

 
Seafood Au Gratin – A medley of seafood 

baked in a creamy cheese sauce  $16.99 
 

Lemon Pepper Sweet Baby Cod – broiled and 
topped with a scampi sauce  $15.99 

 
* Broiled Herb Encrusted Salmon - Savory 

herbs and roasted nuts provide  
a delicate crust….$16.99 

 
*  Can be broiled in lemon only 

 
BEEF 

 
 

Filet Mignon – 10 ounce, char-grilled to  
perfection  $21.99 

 
New York Strip – 12 ounce, char-grilled, just 

the  
way you like it!  $17.99 

 
London Broil – Marinated, char-grilled and 

topped with frizzled onions   $15.99 

Tenderloin Tips Marsala – with mushrooms in  
a Marsala demi glace  $17.99 

 
BBQ Baby Back Ribs – Slow smoked and 
seasoned with our homemade BBQ sauce  

 
Whole Rack $18.99   
½ Rack $12.99 

 
 

The USDA and FDA states the consuming of raw or undercooked meat, poultry, 
 seafood, shellfish, or eggs may increase your risk of a food-borne illness 

SANDWICHES 
 

All sandwiches come with pickle and chips 
Add fries for $1.99 

 
Honey Chicken n’ Swiss – with lettuce and tomato  

on Foccacia bread  $7.99 
 

Turkey Asparagus Melt – with turkey, asparagus, 
mayo, tomato and Swiss cheese,  
served open-faced on rye  $6.99 

 
Grilled Reuben – corned beef on rye with sauerkraut, 

Russian dressing and Swiss cheese  $7.99 

 
Black Angus Burger – 8 ounces of lean ground beef 

char-grilled and served on a Kaiser roll.  Don’t 
forget to add your favorite fixings  $6.99 

 
Philadelphia Cheese Steak – Your choice of lean 

sliced beef or chopped chicken breast topped  
with your choice of cheese  $6.99 

 



Caprese Sandwich – Fresh Mozzarella, tomato and 
spinach, drizzled with balsamic reduction  

on ciabbatta bread  $7.99 
 

Tuna Melt– served open-faced on rye with lettuce, 
tomato and Swiss cheese  $6.99 

 
Turkey Club – with or without mayo on  

your choice of toast  $6.99  
 

Chicken Tender Basket – Tender filets served with 
French fries and BBQ sauce  $6.99 

 
Veggie Burger – on a Kaiser roll with  

lettuce and tomato  $6.99 
Seafood Grinder -  our special seafood mix on Italian 

bread with cheddar cheese  $7.99 
 

Chicken Devino Wrap – Grilled chicken, artichoke 
hearts, sun-dried tomatoes, roasted red peppers,  

garlic and provolone cheese  $8.99 
  

BLT – A classic on your choice of bread,  
with or without mayo  $5.99 

 
BBQ Beef Brisket – slow roasted and smothered in our 

BBQ sauce served on a Kaiser roll  $6.99 
 

Buffalo Chicken Wrap – crispy chicken tossed in 
wing sauce with lettuce, tomato and  

bleu cheese dressing  $6.99  
 

Sicilian Delight -  served open faced with ham , 
pepperoni, and bacon and provolone cheese  

on Italian bread   $6.99 
 

Veggie Grinder – piled high with sautéed zucchini, 
squash, Portobello mushroom, eggplant,  
spinach, tomato and mozzarella cheese  

on Foccacia bread   $7.99  
 

Shrimp Basket – Served with French fries  $7.99 
 

Monte Cristo – layers of ham, turkey and Swiss  
on Texas toast  $6.99 

 
Tortilla Pizza – topped with marinara sauce and 

mozzarella cheese  $4.99 

    
Restaurant Notes 

 
� Gift Cards are available in any amount.  

They always make for the perfect gift! 
● Reservations are suggested for parties of 5  

or more and on Holidays. 
� For parties of 5 or more, an 18% gratuity  

may be included. 
● American Express, VISA, MasterCard  

and Discover are accepted. 
● All of our items are available for Take-Out.   

Please ask for Take-Out Menus. 
● Private party rooms are available for any occasion, from small 

gatherings to formal Weddings.  Please ask for our Banquet 
Package or we’ll custom design a menu with YOU! 

�Join our local musicians in our bar area  
every Friday and Saturday night 

� Join our Signature E-Club to receive discounts, coupons,  
new and promotions all by email! 

� Visit our website at www.revivalsrestaurant.com and 
become  

a Fan on FACEBOOK



 


