
  
September Dinner Menu 

Starters 
Vegetarian Sushi Roll   $12 

Home-made Sushi Roll with Avocado, Carrots, Cucumbers,  
Peppers & Green Onions. Served with Wasabi & Soy Sauce 

 

Chicken Wings   $18 
10 pc. Crispy Fried Wings tossed in Mild, Medium, Hot or 

BBQ Sauce, served with Celery Sticks. 

 Choice of Ranch or Bleu Cheese Dressing 

 

Southwest Quinoa Salad GF   $13 
Green Mix topped with Quinoa, Black Beans, Bell Peppers, 

Corn, Diced Onion & Tomatoes. 

 Tossed in Cilantro Lime Vinaigrette. 

 

Floridian Salad GF   $13 
Crisp Greens topped with Mandarin Oranges, 

Strawberries, Pineapple, Red Grapes, Tomatoes, 
Cucumbers, Feta Cheese & Candied Pecans.  

Served with Raspberry Vinaigrette 

 

 



Entrées 

  Add a Side Caesar, House Salad or Cup of Soup  
to any Entrée for $4 

 

Chicken Alfredo     $23 
Italian Herb Seasoned Grilled Chicken, over Penne Pasta  

Tossed in Alfredo Sauce with Sweet Peas.  
Served with Garlic Bread 

 

Almond Grouper   $29 
Pan Seared until Brown Almond Crusted Grouper, finished 

with Citrus Beurre Blanc. Accompanied with Mediterranean 
Risotto & Chef’s Vegetables 

 

Mediterranean Seafood Risotto   $34 
Pan Seared Scallops, Shrimp & Halibut (4oz), over 
Mediterranean Risotto. Served with Garlic Toast 

 

12oz Bone in Pork Chop GF   $23 
Chargrilled Pork Chop with Caramelized Onions 

 & Red Wine Sauce.  
Served with Mashed Potatoes & Chef’s Vegetables 

 
 Filet Oscar GF   $34 

Chargrilled 7oz Angus Filet Mignon, 
 Crab meat & Bearnaise Sauce. 

Served with Mashed Potatoes & Chef’s Vegetables 
 

 New York Strip Steak GF   $30 
New York Strip, Grilled to Perfection, topped with Bleu 
Cheese-Butter & Caramelized Onions. Served with Baked 

Potato & Chef’s Vegetables 
 

** Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs, 
May Increase your Risk of Foodborne Illness. We add a 3% surcharge to all 
credit card payments. This surcharge is not grater than our total cost of 

accepting credit cards. There is no surcharge for debit card payments. 


