
 

 
Appetizers 

Fried Green Tomatoes 

 Served with Ranch Dressing   

$7 

Goat Cheese Brushetta $7 

Fried Calamari 

Served with Sweet Thai Chili Sauce 

$8 

Basket of Onion Rings 

Served with Chipotle Dip 

$6 

Bacon Wrapped Shrimp Dijon 

 
$9 

Chicken and Andouille Sausage Gumbo $5 

Soups 

Signature Crab Soup with Cognac cream $6 

 
Salads 

Chopped Tossed Salad – with feta, kalamatta olives, tomato, candied pecans, scallions, manderine 
oranges and bacon bits $6 

Caesar Salad – classic preparation $6 

Iceburg Wedge- with bleu cheese, tomato, cucumber and red onion $6 

House Salad-

 
 with mixed greens, tomato, carrots, cucumber and parmesean cheese $5 

(All Pasta Dishes served with Garlic Bread) 

Pasta Entrees 

 

Chicken Tortellini Alfredo Cheese stuffed Tortellini, Alfredo sauce topped with sliced seared 
Chicken and Parmesan Cheese $16 

 

Spicy Penne Pasta Fra Diavlo Penne Pasta, Spicy Shrimp, Andouille Sausage, homemade marinara 
combined with spinach & Shitaki Mushrooms topped with Parmesan Cheese $17 

 

 



 
Entrees 

Seared Jumbo Scallops served over wilted spinach, topped with lemon Buerre Blanc $18 

All entrees are served with (1) Starch and Vegetable accompaniment of your choice 

14 oz Angus Ribeye Steak with a Bernaise Butter $26 

Seared Pork Tornadoes served with ancho-chili glaze $16 

Chicken Francaise spinach, tomato, white wine, garlic $16 

Grilled Chicken Breast with tropical salsa $15 

Seared Salmon Filet with orange ginger glaze $18 

Pecan Crusted Trout with honey-cilantro butter $18 

Petite Lamb T-Bones with walnut pesto $23 
 

Choose (1) of the following Starch selection 

      Lyonaise Potatoes     Sauteed Garlic Spinach 

Choose (1) of the following Vegetable selections 

     Onion Rings       Steamed Broccoli 

      French Fried Potatoes           Steamed Asparagus 

     Herbed Rissotto      Steamed Green Beans 

      Baked Potato 

 

$4 for each Additional Side Item 

All Desserts are made In-House 

Desserts  

Crème Brule rich & creamy vanilla custard with caramelized sugar crust $5 

Crème Brulee 

Peach Melba $5 

Classic key lime pie $5 

Key Lime Pie  

Mississippi Mud Pie $5 

Sweet Ricotta in a crisp shell $5 

Cannolli’s 

Haagen DazsIce Cream 
 

$4 

Bottle of S. Pellegrino Mineral Water $3 

Beverages  

Gourmet Coffee $2 


