
 

FULL SERVICE DINNER 
 All dinners include choice of Tossed Salad with Cherry Tomatoes, Cucumbers, and Shredded Carrots & Croutons  

or a Caesar Salad with Parmesan Cheese, rolls, dessert and freshly brewed coffee and tea. 

 

 

Entrees  
Herb Roasted Chicken Breast……………...….$20.95 
  Topped with Fresh Mozzarella, Marinated Tomatoes and  

Focaccia Bread Crumbs, Served with Whipped Potatoes and  

Roasted Seasonal Vegetables.   

Chicken Marsala…………..…………….……..$21.95        
   With Wild Mushroom Sauce, with Smashed Red Potatoes, 

And Roasted Brussel Sprouts. 

Chicken Cordon Bleu………………………… $21.95 
 With a Bechamel Sauce, Served with Roasted Potatoes, 

 And Seasonal Roasted Vegetables. 

Panco Crusted Chicken Roulade……………....$22.95 
With a Sherry Cream Sauce, Served with Whipped Potatoes 

And French Green Beans. 

Center Cut Pork Ribeye ………………….…... $24.95 
  With a Sweet Onion and Mango Chutney, Served with  

Herb Glazed Red Potatoes and Roasted Seasonal Vegetables. 

Grilled Pork Tenderloin……...……………….. $25.95 
     With Brandy Glazed Apples, Served with a Wild Rice 

Pilaf and Baby Carrots. 

Mojo Marinated London Broil………….……. $19.95 
  With Caramelized Onions and Red Wine Reduction, 

Served with Roasted Red Potatoes and a Cauliflower, 

Broccoli Medley.   

Port Braised Beef Short Rib………………….. $26.95 
 Served with Roasted Brut Vegetables and Whipped Potatoes. 

Blackened Beef Ribeye ………….……………  $26.95  
     Served with Crispy Leeks and Potatoes Au Gratin with  

Roasted Seasonal Vegetables 
Filet Mignon…………………………………… $28.95 
With a Wild Mushroom Demi Glaze, Served with Boursin 

Whipped Potatoes and Poached Asparagus. 

 

*(All Steaks prepared  medium). 

  

 

 

 

 

                                         All prices subject to a 20% service charge as well as  state & local taxes. 

                                                      All prices and menu  selections are subject to change. 
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                          Seafood Selections     
Shrimp &Grits………………………………....…$22.95 

 Sautéed Shrimp with Sweet Corn Grits and Crispy Fried Green  

Tomatoes. 

R    Roasted Atlantic Salmon…………………………$24.95 
         With a Lemon Beurre Blanc, Lemon Braised Spinach and  

B      Basmati Rice. 

S    Grilled Sugar Cane Shrimp….………………....... $28.95 
          With a Pineapple and Mint Salsa, Served with French Green  

          Beans and a Wild Rice Pilaf. 

       Fresh Catch … ……………………………….….  $MKT 

  Grilled, Blackened or Pan Seared, Served with a Lemon Butter  

        Sauce, Grilled Seasonal Vegetables and Roasted Potatoes.  

S 

      

Duos 
 Grilled New York Strip and Sugarcane Shrimp… $31.95 
  With Baby Red Roasted Potatoes, Julienne Vegetables and a     

Tropical Salsa. 

Pecan Crusted Grouper and Blue Crab Cake …… $33.95 
  Served with Sautéed Baby Spinach, Lemon Scented Jasmine Rice  

and a Citrus Beurre Blanc. 

Classic Surf and Turf……………………………….$36.95 
   Grilled Beef Tenderloin and Freshly Steamed Lobster Tail with 

Wild Mushroom Jus and Lemon Butter, Served with Truffle 

Whipped Potatoes and Grilled Asparagus. 

 

 

DESSERT 
 

                Southern Pecan Pie with Whipped Cream 

New York Style Cheese Cake with Fresh Strawberries 

Double Chocolate Cake with Whipped Cream 

Carrot Cake with Cream Cheese Icing 

Key Lime Pie with Kiwi Sauce 

 

 

    

 


