LoBSTER BISQUE
WITH SHERRY, CREME FRAICHE 9

Duck CoONSOMME
JULIENNE VEGETABLES AND Duck WoONTON 8

ONION Souprp GRATIN
Four ONi1ON Souprp wiTH GRUYERE CHEESE 8

FresH GARDEN SALAD
MEscLUN GREENS, CARROTS, GRAPE ToMATOES, RED ONION,
BALsaMIc VINAIGRETTE 8

TrRADITIONAL CAESAR SALAD

HearTs oF RoMAINE, PARMESAN, CROUTONS, ANCHOVIES 9
ADD: GrRILLED CHICKEN BREAST 12
ADD: GRILLED SHRIMP 15

CoBB SALAD
CHICKEN, Avocapo, Eccs, BLUE CHEESE, SCALLIONS,
BUTTERMILK-TARRAGON VINAIGRETTE 16

LoBSTER SALAD
GRAPEFRUIT, AvocAaDO, CHARDONNAY VINAIGRETTE 20

ASIAN STYLE CHICKEN SALAD
Crispy NoobLEs, CABBAGE, PEPPERS, SWEET CHILI DRESSING 14

SOUTHWESTERN STEAK SALAD
GRILLED SKIRT STEAK, AvocaDpo, Pico pe GALLo, CRISPY TORTILLAS,
RomMAINE, CHIPOTLE CREAM 18



SANDWICHES (ALL SANDWICHES SERVED WITH SHOESTRING FRIES)

GROUPER RUEBEN
Friep GROUPER WITH COLE SrLAw, Swiss CHEESE,
TARTAR SAuUceE oN GRIDDLED RYE BReaAD 17

SHORT RiB PANINI
BoursIN CHEESE AND SHALLOT MARMALADE 17

BEEF BURGER
CHEDDAR ON AN ONION Rorr, LetTUCE, ToMATO, RED ONION 16

TURKEY orR CHICKEN CLUB
LetTUCE, TOoMATO, BACON AND MAYO ON SOUR DoucH BREAD 16

GRILLED VEGETABLES
BasiL Pesto, FREsSsH MozzARELLA oN CIABATTA BREAD 15

CraB CAKE
Spricy AloLlI oN A SorFr Rorr 18

MAaIN CouRSE

RoasTeEDp CHICKEN
Porato Pureg, HAaricots VERTS 20

STEAK FRITES
SERVED WITH SHOE STRING FrRiES AND RED WINE SAuce 24

GRILLED VEGETABLE NAPOLEON
Tomato Coulls, BaAsmAaTI Rice 15

PAN SEARED SALMON
CHIPOoTLE RuB, GREeN ONION BasmaTtl Rice 20

PENNE ARRABIATA
CHICKEN, GoAaT CHEESE, ToMATOES, DRIED CHILES,
ExTRA VIRGIN OLIVE OIL 17

BUTTERNUT SQuUASsH RAVIOLI
Braisep Duck, NATURAL Sauce, HErRBED Ricorta 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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