
Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting a foodborne 
illness, especially for individuals with medical conditions or allergies. Please make your server aware of any 

medical concerns or food allergies.

  Lobster & Crab Fritters | 12.95
 Lightly fried with chipotle aioli, served with pineapple salsa

  Satay Sampler | 10.95
  Chicken satay with smoked tomatoes, sweet soy ginger glazed salmon satay, 

beef satay with chimichurri

  Roasted Mussels | 10.95
  Crushed garlic, fine herbs, white wine lemon sauce, served with crostini

  Citrus Scented Shrimp Cocktail | 12.95
Served with a cilantro lime cocktail sauce

Beef Carpaccio | 13.95
Thinly sliced filet, crisp capers, parmesan cheese, cracked black pepper 

and seasoned olive oil, served with herb crostini

Greens
  Spinach Salad | 8.95
  Shaved red onion, blue cheese crumbles, bacon lardons and 
  candied pecans, tossed in a warm bacon vinaigrette

  Classic Caesar Salad | 7.95
  Shaved parmesan and house-made croutons, 
  tossed in a creamy Caesar dessing

  Aged New York Strip | 26.95
  Hand cut and grilled to your preference, served with roasted 

  garlic mashed potatoes, creamed spinach, red wine reduction, herb butter

  Lemon Herb Chicken Breast | 20.95
  Chicken breast topped with lemon herb butter sauce,

 served with roasted garlic mashed haricot verts

  Guinness Hanger Steak | 22.95
  Marinated in Guinness Stout, topped with crispy onion straws and served with 

garlic parmesan fries and grilled asparagus

  Mussels Fra Diavolo | 19.95
  Spaghetti topped with arrabbiata sauce and served with grilled crostini

  Crispy Salmon | 20.95
  Pan seared with a sweet chili glaze, served on vegetable lo mein 

  with a ginger basil broth

  Pan Seared Florida Snapper | 22.95
  Served with sweet plantain and chorizo hash, grilled pineapple lime salsa 

  and wilted spinach

  Roasted Veggie Pasta | 15.95
  House-made pappardelle tossed with roasted seasonal vegetables, 

  topped with black olive tapenade

Sides 
  French Fries 2.95 | Sweet Potato Fries 3.95 | Onion Rings 3.95 

  Baked Potato 2.95 | Mashed Potatoes 2.95 | Sautéed Vegetables 3.95

Starters

Entrées
Served with a house salad

Dining each Thursday in August, as well as 
Friday, August 23 | 4-8PM

CHEF’S MENU


