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Brnschetla $9

Topped with fresh tomato, mozzarella and goat
cheese, fresh basil, garlic olive oil drizzled with
balsamic reduction

Crispy Calamari, served over strings of fried

vegetables with chili soy sauce, sprinkled with
sesame seeds

NMucsels Mariner™ $10

Blue mussels in the shell, simmered with white
wine, garlic butter sauce. Served with crostini bread

Gumbo Sump Cuah Cakes $11
Pan seared lump crab meat with blended spices.

Served with corn relish and cucumber-wasabi sauce
to add a touch of spice

(‘?afm $10

Slices of mozzarella cheese, fresh tomatoes, basil,
red onions, extra virgin olive oil and balsamic
reduction

Jumbo shrimp, chilled, served with tangy cocktalil
sauce and citrus garnish
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Soup of the Doy
Cap oo $4
Bowl ..o, $5
Fuonch Onion Soup $6

Sweet onions nestled in a delectable broth, a tasty
crouton covered with a blanket of provolone and
swiss cheese

Cacoar Dalad $9

Romaine lettuce tossed in a garlic cream dressing
with herb croutons and parmesan cheese

*“With quilled chicken  $13

@ﬂ? @myum %ﬂ»gumﬂm* $1 1
A half pound of 100% USDA ground beef,
charbroiled, served with lettuce, tomatoes, onions

and pickles on a kaiser roll. Served with french fries

Carbonara Pasta* $13

Penne pasta tossed with pearl onions, sweet peas,
crispy bacon in a velvety parmesan sauce

*“With quilled chicken  $17

Buena Vista Salad $9

Spring mixed greens, tomatoes, cucumbers, fresh
strawberries, candied walnuts and mandarin oranges.
Served with raspberry walnut vinaigrette dressing

Wedge Safad $8

Crunchy cold iceberg lettuce wedge, diced vine ripe
tomatoes, crispy smoked bacon, crumbled blue
cheese, drizzled with ranch dressing

Cobb Salad* $12

Grilled chicken with tomatoes, smoked bacon,
avocado, cheese, hard-boiled egg, chopped romaine
and iceberg lettuce. Served with creamy ranch
dressing
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Pasta Bianca™ $16

Farfalle pasta tossed with chicken, asparagus,
sundried tomatoes, mushrooms, blended in a rich
four cheese sauce

Pan fried breaded chicken breast, topped with our
homemade marinara sauce and mozzarella cheese.
Served over linguini

An 18% gratuity will be added to parties of six or more

*Warning: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of food-borne illness, especially if you have certain medical conditions.
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Served with your choice of garlic mashed or baked potato

Ribeye Steak* $28
140z. USDA Prime, well marbled for peak flavor,
deliciously juicy and grilled to your liking. Served with

sautéed baby vegetable medley

New York Dlrip Steak* $27
120z. USDA, prime cut that has a full bodied texture

that is slightly firmer than a ribeye. Served with
broccolini

90z. USDA, Tenderloin of beef grilled to perfection,
topped with a demi glaze sauce. Served with

asparagus

Pork Senderfoin® $21

120z. Pork tenderloin seared, topped with portobello
marsala sauce. Served with sautéed baby vegetable
medley
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Guilled @tlantic Safmon* $19
Lightly seasoned, blackened or grilled, topped with

lemon butter sauce. Served with garlic mashed
potatoes and broccolini

Srouper Mango Ghustney* $20

Pan seared filet of grouper topped with mango
chutney over wild rice. Served with sautéed baby
vegetable medley

Mediterrancan Mahi-NMahi*  $19
Topped with artichoke hearts and sundried tomatoes

in a lemon caper sauce. Served with garlic mashed
potatoes and asparagus

Seared @hi Suna* $20

Pan seared ahi tuna marinated in a chili teriyaki
sauce, served over sautéed spinach and white rice.
Accompanied with pickled ginger and wasabi sauce

$19

Sautéed in white wine and garlic butter, tossed with oregano, capers and diced tomatoes

(2 speowas_)

Suilled asparaque $4.00

Loaded mashed polatoes $4.00
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Coke, Diet Coke, Sprike, Sced Jea $2.25

Pervvier Water $2.50

Sautéed portobello mushiooms  $4.00
Sauléed spinach $4.00
Coffee, Decaffeinated Coffee $2.25
Bottfed Water $2.00

An 18% gratuity will be added to parties of six or more

*Warning: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of food-borne iliness, especially if you have certain medical conditions.



