
 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

                                                    DINNER MENU 

                          

           

APPETIZERS 

 

Heirloom Oyster Rockefeller* 
20 

Fresh Irish Point Oysters Baked in in a Sherry Spinach Bacon Cream 

Finished with Parmesan  

 

Burrata Plate* 
20 

Fresh Burrata Cheese Served with Organic Florida Strawberries, Applewood Smoked 

Bacon, Red Onion & Wild Arugula in Finished with Balsamic Glaze & EVOO 

 

Cozze Dolce* 

18 

Prince Edward Island Mussels with Toasted Garlic, Rosemary & Grape Tomatoes 

in a Sweet Vermouth Served with Toast Points   
 
 

 

SOUP OF THE DAY 
Half Soup $9 or Full Soup $14 

 

Stracciatella 

Spinach & Egg Drop in a Chicken Broth 
 

Roasted Garlic Tomato Basil Bisque 

 



 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

                                    DINNER MENU                                                                              

                        

SALADS 

Half Salad  $12 or Full Salad  $19 

Salad Add-Ons:  Chicken $7  ~  Shrimp $9  ~  Scallops $12 

Chinois 

Cabbage, Carrots, Red Bell Peppers & Red Onion Topped with Fried Wontons 

in a Sesame Ginger Dressing 
 

Heirloom Cobb 

Spring Mix, Ham, Turkey, Bacon, Grape Tomatoes, Walnuts & Hard-Boiled Egg 

in a Creamy Bleu Cheese Dressing 
 

Classic Caesar 

Romaine Lettuce, Parmesan & Italian Herb Croutons Tossed in our Creamy Caesar Dressing 

(Add Specialty Imported Italian Anchovies for $2 Upcharge) 

ENTRÉES  
  

All Entrées Include Choice of Complimentary Size Salad or Soup for $2 Upcharge & Chef’s Veg 
. 

Scallops* Pan Seared Pecan Dusted Diver Scallops Over a Wild Mushroom Porcini Risotto 

Topped with Shaved Pecorino Romano Finished with Truffle & Balsamic   42 
 

Sea Bass* Oven Roasted Served Over a Mediterranean Israeli Couscous Finished with a 

Chardonnay, Lemon & Thyme Sauce   46 
 

Stuffed Chicken* Joyce Farms Bone-In Airline Breast Stuffed with Spinach, Sun-Dried 

Tomatoes, Ricotta & Maple Leaf Duck Bacon Served Over Yukon Gold Mashed Potatoes 

Finished with a Roasted Chicken Demi   36 

Filet Mignon* 8oz Prime Filet Wrapped in Maplewood Smoked Bacon Grilled to 
Perfection Served Over Yukon Gold Mashed Potatoes & Topped with a Caramelized Pear 
& Onion Compound Butter   46 


