
 
 

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

 

Soup & Appetizers 

 

Cold 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  

 

3 Grilled Jumbo Vanilla Shrimp    $14 

 Papaya- Mango –micro greens, crispy shallots   Tropical fruit essence and 

parmesan pesto crostini  

  

Pan roasted Soft Shell Crab    $11 

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 chili-brown sugar rubbed Rib Eye Steak  $24.50 

In Bourbon sauce, Purple Peruvian Smashed Potatoes Peppered Haricot Verts  



  

  

Desserts 

  

Vanilla crepes fresh blue berry topping    $5.50 

& Fresh strawberry  

 

Grilled Berry Short Cake      $6.50  

  

Sugar free Cheese Cake      $6.50  

  

Cake of the day       $6  

  

Baked Peaches in Cointreau over vanilla   $8 

ice cream with chocolate shavings  

  

Bitter Chocolate Mousse Dome     $7.50  

Crème Brulee center  

 


