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Appetizers
Lobster Strudel 14

Lump lobster meat, shitake mushrooms, and boursin cheese rolled

in flaky phylo dough

Artichoke, Arugula & Gorgonzola Gratine 9
All are blended with cream, baked golden brown and served

with garlic crustini

Tuna Tower 12

Seared rare Ahi tuna, Wakami salad, crispy wonton stacked
with a sesame-ginger glaze

Blue Crab e Skrimp Cakes 11

Sweet blue crab and shrimp served with buerre-blanc and salsa fresca

Calamari 9
Lightly dusted in seasoned flour, fried crispy and served with

a roasted tomato marinara

Soups

Lobster Bisque 7

A savory blend of lobster meat, sherry, cream and cognac

Chef’s Soup of the Day 6

The chef’s daily creation, made completely from scratch
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Salads

Pear & Goat Cheese 10

Our signature salad with chevre goat cheese, dried cranberries, pears and port wine vinaigrette

Add chicken, salmon or grouper blackened or grilled  add 5

Baby Spinach 10

Tossed in a warm bacon-balsamic vinaigrette and topped with candied walnuts and sweet red onion

Add chicken, salmon or grouper blackened or grilled  add 5
Balsamic & Gorgonzola 10

Baby greens tossed with balsamic vinaigrette and gorgonzola cheese with vine ripe tomatoes

Add chicken, salmon or grouper blackened or grilled  add 5
Caesar 9
Crisp romaine lettuce, asiago cheese, and garlic croutons tossed in our classic dressing

Add chicken, salmon or grouper blackened or grilled  add 5

House 9

Romaine, baby greens, organic cucumbers, grape tomatoes and croutons

Add chicken, salmon or grouper blackened or grilled  add' 5

Sandwiches
Grouper Sandwich 13

Grilled, blackened or ale- batter and fried, with lettuce, tomato and Rey-lime tarter sauce

Sirloin Burger 9

Lean ground sirloin, with your choice of cheese, sautéed mushrooms, onions and/or smoked bacon

Grilled Chicken Wrap 10

Grilled chicken, cheddar cheese, baby greens, tomato and chipotle sauce in a sun-dried tomato wrap
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Feature Entrees

Add any of our specialty salads to your entrée for only $6

New York Strip Steak,

Center cut choice sirloin steak served with a pinot noir mushroom demi-glace

Filet Mignon

With demi-glace and roasted shallot- merlot butter

Porterhouse Pork Chop

Bone in pork T-bone served with a caramelized onion, apple
and bourbon glaze

Blue Crab, Shrimp stuffed Grouper

Fresh grouper with sweet blue crab and shrimp, served with
a lobster butter sauce

Alaskan Salmon

Garlic rubbed, char-grilled, served on a bed of wilted spinach
with grape tomatoes and Rey lime buerre-blanc

Yellowfin Tuna

Soy marinated, char-grilled and served with wakami, wasabi
and pickled ginger

Grilled Mahi-Mahi

Fresh mahi-mahi, char gilled and served with a golden pineapple salsa

Key West Shrimp

Sautéed with garlic, red bell peppers, scallions tossed with [inguini
and chardonnay butter sauce

Roasted Stuffed Chicken Breast

Stuffed with five cheeses, artichokes, spinach
and sun dried tomatoes

28

34

26

28

27

29

22

28

21



