
Starters

Thai Chicken Wrap  -8-
Ginger poached chicken, rice wine marinated cucumbers, carrots, served in Bibb lettuce cups with 

pineapple sweet chili and Thai peanut sauce

Muffaletta Bruchetta  -9-
Hard salami, hot capicola, black forest ham, basil aioli, swiss, provolone, olive and cherry pepper 

tapenade topped with arugula. 

Chicken Satay & Pork Pot stickers  -9-
Curry yogurt marinated chicken skewers, grilled  Ginger, scallion, pork pot stickers served with Hoisin 

Ponzu

Cracker Fried Shrimp & Vidalia Onion Rings  -10-
Key lime cocktail and habanero sauces

Sake Ginger Short Ribs   -12-
Braised in sake, ginger, brown sugar and orange juice served with a ponzu slaw

Hummus & Taboule   -8- 
Warm pita bread, red peppers, green & black olives, toasted pine nuts

Baked Asiago, Artichoke and Crab Dip   -11-
Served hot, with fresh-grated Asiago cheese, real blue crabmeat, Caper-tomato salsa and tri colored 

tortilla chips to scoop.

Entrees

Seared Duck with White Cheddar Dumplings   -18-                   
Thyme and cracked black pepper seared duck breast, turned carrots, English peas and pearl onions……

our play on Chicken and Dumplings ! 

Garlic Thyme Grilled Filet Mignon    -27-
Finished with a thyme and garlic butter, with truffle roasted marble potatoes, caramelized Pearl onions 

and sautéed chopped asparagus



Grilled Chicken Thai Peanut Pasta   -17-
Sesame marinated grilled sliced chicken breast, on top of fettuccini pasta tossed with Julienned stir fry 

vegetables and orange-ginger soy peanut sauce.

Langostine Stuffed Flounder  -24 -
Topped with hollandaise and served with Buttered broccoli and chive marble potatoes

Blackened Mahi with Oyster Hollandaise  -19-
Fresh mahi-mahi lightly blackened served on top of dirty rice sautéed with spinach and tomatoes, 

drizzled with lemon chive oil. 

Bacon Wrapped Meatloaf with Apple-Habanero BBQ Sauce  -17-
Ground beef and pork meatloaf wrapped with apple-wood bacon, slow smoked, sliced and finished on 

the grill, served with buttered broccoli and smoked gouda mash potatoes 

Sweet Potato Wrap Salmon  -19-
Brown sugar brulee crust, roasted beet & potato mash, asparagus, lemon beurre blanc

Mixed Desserts

Key Lime Cheesecake
Graham Cracker Crust, NY Style Cheesecake, Layer of Key Lime Pie, Whipped Cream, 

Raspberry Sauce

Chocolate Bread Pudding
Warm Chocolate Ganache, Whipped Cream, Strawberries, Coffee Liquor Crème Anglais

Crème Brulee
Caramel Cracked Sugar Crust Fresh Berries

Chambord Berry Trifle
Pound Cake, Pastry Cream, Whipped Cream, Chambord, Marinated Berries


