
SandwichesSandwiches

AppetizersAppetizers

BARBECUE CHICKEN SANDWICH 
Grilled Tender Chicken, Onion-Bacon Jam, 
Sweet Baby Ray’s Barbecue Sauce, Wisconsin 
Cheddar, Lettuce, Tomato, Brioche Bun $14

OVERBOARD 
Fried Haddock, Leaf Lettuce, Vine-Ripened 
Tomatoes, Brioche Bun, Tartar Sauce $14

FRENCH DIP 
Shaved Prime Rib, Caramelized Onions, 
Swiss Cheese, Hoagie Roll, Au Jus $14

CLASSIC CHEESEBURGER 
Grilled Short Rib, Brisket Chuck Blend, Sharp 
Cheddar Cheese, Leaf Lettuce, Vine Ripened 
Tomatoes, Red Onions, Brioche Bun $15   
Add Bacon $2

REUBEN 
Thinly Sliced Corn Beef, Sauerkraut, Swiss 
Cheese, Thousand Island Dressing, Grilled 
Rye Bread $15

CHICKEN WINGS  
Crispy Chicken Wings tossed in your 
choice of Mild, Hot, Asian, Dry Rub, Garlic 
Parmesan, or BBQ, Celery and choice of Bleu 
Cheese or Ranch Dressing $14

CHIPS AND SALSA WITH QUESO $9

COCONUT SHRIMP 
Coconut Breaded Jumbo Shrimp, Mango 
Chutney $14

WILD MUSHROOM FLATBREAD  
Roasted Mushrooms, Mozzarella Cheese, 
Caramelized Onions, Arugula, Truffle Oil $14

FIRECRACKER CAULIFLOWER 
Battered and Fried Cauliflower, Thai Chili 
Sauce, Black Sesame Seeds, Scallions $12

P HILLY CHEESESTEAK EGG ROLL 
Seared Beef, Onions, Bell Pepper, Cheese 
Blend, Crispy Egg Roll Wrapper, Queso 
Dipping Sauce $13

SPINACH & ARTICHOKE QUESADILLA 
Baby Spinach, Artichokes, Cheese Blend $13

JUMBO SHRIMP COCKTAIL  
Jumbo Shrimp, House-Made Citrus Cocktail 
Sauce $14

BAKED CRAB DIP  
Creamy Blend of Blue Crab, Old Bay, Three 
Cheese Blend, Roasted Garlic Crostini $15

CEDAR KEY CLAMS  
Cedar Key Clams, Sliced Chorizo, Garlic, 
Arugula, Butter Sauce $14

All Sandwiches served with a choice of French Fries, Cottage Cheese, Coleslaw, Fruit, House-Made Chips, Potato Salad

HOUSE SALAD  
Mixed Greens, Shredded Carrots, Grape  
Tomatoes, Red Onions, Cucumber, Choice  
of Dressing $10

CAESAR SALAD  
Crisp Romaine Lettuce, Shredded Parmesan 
Cheese, House-Made Croutons, Classic 
Caesar Dressing $12 

SOUTHWEST SALAD  
Mixed Greens, Cherry Tomatoes, Black 
Beans, Avocado, Shredded Cheddar, Corn 
Kernels, Fried Tortilla Chips, Cilantro-
Avocado Dressing $13

CAPRESE SALAD  
Fresh Mozzarella, Farm Fresh Tomatoes, 
Mixed Field Greens, Basil Oil, Balsamic 
Reduction $13

SaladsSalads
Add Chicken $6, Shrimp $8, Salmon $10



All entrées, excluding Pasta, served with Vegetables and a choice of Baked Potato,  
Mashed Potato, Rice, Fries, Cottage Cheese, Potato Salad, Coleslaw, or Fresh Fruit

EntréesEntrées

FILET  
6 oz. Char-Grilled Choice Filet Mignon, 
Cooked to Perfection $30

LIVER & ONIONS 
Pan-Seared Beef Liver, Sautéed Sweet 
Onions, Applewood Smoked Bacon,  
Demi-Glace $17

SEAFOOD SCAMPI  
Pan-Seared Shrimp and Scallops, Sweet Basil 
Grape Tomatoes, Fresh Garlic, Angel Hair 
Pasta, Lemon Butter Sauce $24 

TIPS & GORGONZOLA TOAST POINTS  
Choice Tenderloin Tips, Button Mushrooms, 
Caramelized Onions, Demi-Glace, Toast 
Points $23

SHRIMP & SCALLOP AU GRATIN  
Tender Shrimp, Scallops, Cheddar Cheese  
Cream Sauce, Ritz Cracker Crumbs $24

CHICKEN PARMESAN  
Breaded and Fried Chicken Breast, 
Mozzarella Cheese, Angel Hair Pasta,  
House-Made Marinara $20

BAKED HADDOCK 
Atlantic Haddock, Ritz Cracker Crumbs, 
Butter, White Wine $23

LEMON CHICKEN  
Sautéed Tender Chicken Breast, 
Hand-Squeezed Lemon, Artichokes, 
Mushrooms, Capers, Cream Sauce $22

LOBSTER RAVIOLI 
Wild Caught North Atlantic Hard Shell  
Lobster Meat, Caramelized Shallots,  
Fresh Herbs, Ricotta, Mozzarella,  
Tarragon Tomato Cream Sauce $28

PORK CHOP  
Grilled Pork Chop, Dijon Rosemary  
Demi-Glace $23

SEAFOOD MAC & CHEESE  
Shrimp and Scallops, Penne, Three  
Cheese Sauce, Ritz Cracker Crumbs $24

CHICKEN MARSALA  
Pan-Seared Chicken, Sautéed Mushrooms, 
Garlic, Sweet Basil Marsala Wine 
Demi-Glace $22

TUSCAN CHICKEN  
Pan-Seared Twin Chicken Breast, Wilted 
Spinach, Grape Tomatoes, Feta Cheese, 
White Wine Cream Sauce $22

MEDITERRANEAN VEGETABLE RAVIOLI  
Freshly Roasted Carrots, String Beans, 
Cauliflower, Broccoli, Sweet Peas, Sweet 
Corn, Caramelized Onions, Wilted Spinach, 
Red Pepper, Eggless Pasta $20

Consumption of raw animal foods may cause foodborne illness, especially if you have certain medical conditions.


