RESTAURANT

DINNER MENU

PLEASE ASK YOUR SERVER FOR OUR DAILY- FISH- MEAT-PASTA SPECIALS

SOUP & APPETIZERS

CoOLD SUMMER SOUP $5
BAKED FRENCH ONION SOUP $6
SOUP OF THE DAY $4.50

APPETIZERS — SALADS

CUCUMBER WRAPPED BABY GREENS $ 10
VINE RIPED TOMATOES, GOAT CHEESE BRULEE AGED BALSAMIC VINAIGRETTE

38 GRILLED JUMBO VANILLA SHRIMP $14
PAPAYA- MANGO —MICRO GREENS, CRISPY SHALLOTS TROPICAL FRUIT ESSENCE AND
PARMESAN PESTO CROSTINI

PAN ROASTED SOFT SHELL CRAB P11
SPICY BLACK BEAN CAKE-AVOCADO PUREE PICO DE GALLO

ROASTED ROMA TOMATO CAPRESE SALAD $14
OVER BABY ARUGULA WHITE BALSAMIC EXTRA VIRGIN OLIVE OIL DRESSING

ENTREES

CHRISTOPHER’S ORGANIC BEEF BURGER $18
BALSAMIC TOMATOES-MONTEREY JACK CHEESE-ARUGULA-CARAMELIZED RED ONIONS
GRILLED BACON AND WAFFLE FRIES ON BRIOCHE ROLL

FLORIDA GROUPER IN CITRUS HERB CRUST $25.50
GOAT CHEESE POTATO PANCAKE- WILTED BABY SPINACH-LEMON EMULSION

SEARED LAMB PORTERHOUSE $26
MINTED VEGETABLE COUSCOUS, EXOTIC MUSHROOMS-APRICOT SAGE DEMI-GLACE

WALNUT CRUSTED CHICKEN BREAST $23
STUFFED WITH RED PEAR-GORGONZOLA CHEESE GRILLED VEGETABLE RISOTTO, BASIL
CREAM AND TOMATO CONFETTI

SEAFOOD LINGUINE $28
LOBSTER, SEA SCALLOPS, SHRIMP AND MUSSELS IN FRESH HERB MARACHIARA SAUCE

ANCHO CHILIFBROWN SUGAR RUBBED RIB EYE STEAK $24.50
IN BOURBON SAUCE, PURPLE PERUVIAN SMASHED POTATOES PEPPERED HARICOT VERTS




DESSERTS

VANILLA CREPES FRESH BLUE BERRY TOPPING
& FRESH STRAWBERRY

GRILLED BERRY SHORT CAKE
SUGAR FREE CHEESE CAKE
CAKE OF THE DAY

BAKED PEACHES IN COINTREAU OVER VANILLA
ICE CREAM WITH CHOCOLATE SHAVINGS

BITTER CHOCOLATE, MOUSSE DOME
CREME BRULEE CENTER




