
Soups

Lobster Bisque 
with Sherry, Crème Fraiche 9

Duck Consommé 
Julienne Vegetables and Duck Wonton 8

Onion Soup Gratin 
Four Onion Soup with Gruyere Cheese 8

Salads

Fresh Garden Salad 
Mesclun Greens, Carrots, Grape Tomatoes, Red Onion, 
Balsamic Vinaigrette 8

Traditional Caesar Salad 
Hearts of Romaine, Parmesan, Croutons, Anchovies	 9
        ADD: Grilled Chicken Breast 	12	
        ADD: Grilled Shrimp 		  15

Cobb Salad 
Chicken, Avocado, Eggs, Blue Cheese, Scallions, 
Buttermilk-Tarragon Vinaigrette 16

Lobster Salad 
Grapefruit, Avocado, Chardonnay Vinaigrette 20

Asian Style Chicken Salad 
Crispy Noodles, Cabbage, Peppers, Sweet Chili Dressing 14

Southwestern Steak Salad 
Grilled Skirt Steak, Avocado, Pico de Gallo, Crispy Tortillas,  
Romaine, Chipotle Cream 18



Sandwiches (All Sandwiches Served with Shoestring Fries)

Grouper Rueben 
Fried Grouper with Cole Slaw, Swiss Cheese, 
Tartar Sauce on Griddled Rye Bread 17

Short Rib Panini 
Boursin Cheese and Shallot Marmalade 17

Beef Burger 
Cheddar on an Onion Roll, Lettuce, Tomato, Red Onion 16

Turkey or Chicken Club 
Lettuce, Tomato, Bacon and Mayo on Sour Dough Bread 16

Grilled Vegetables 
Basil Pesto, Fresh Mozzarella on Ciabatta Bread 15

Crab Cake 
Spicy Aioli on a Soft  Roll 18

Main Course

Roasted Chicken 
Potato Puree, Haricots Verts 20

Steak Frites 
Served with Shoe String Fries and Red Wine Sauce 24

Grilled Vegetable Napoleon 
Tomato Coulis, Basmati Rice 15

Pan Seared Salmon 
Chipotle Rub, Green Onion Basmati Rice 20

Penne Arrabiata 
Chicken, Goat Cheese, Tomatoes, Dried Chiles, 
Extra Virgin Olive Oil 17

Butternut Squash Ravioli 
Braised Duck, Natural Sauce, Herbed Ricotta Cheese 20

       For The High Standard of Service
 A 19% Gratuity Will be Applied to Your Check
Executive Chef Brian C. Wieler
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